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PREFACE

I gratefully acknowledge the kindness of the Ladies of
Toronto and other cities, who have sent me, in answer to my
circulars, over one thousand tested and tried recipes—from
which I have compiled the New Cook Book. I also thank the
chefs who have been good enough to disclose some of the
culinary mysteries whieh have won them special praise from
their patrons. Some of the recipes were so late in reaching
me that the departments to which they belong were closed,
but they will in this edition be found under Miscellaneous
Recipes; also over a hundred recipes have been sent anony-
mously, and I am therefore unable to acknowledge them in the
list of contributors which is given. Trusting that the New
Cook Book may be found of practical value, and being sure
of its worth as an epitome of the experience and skill of our
best housekeepers and chefs, I am glad to record myself
theirs most gratefully.

GRACE E. DENISON.
(Lady Gay.)
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HOW TO CARVE

*ARVING is really an art, and should be cultivated as
one, for much of the success of a good dinner depends
upon it, but whether the bad carving so often met with is
really due, as is sometimes said, to stupidity. awkward-

ness, or laziness,
is an open (ues-
tion.  Practice
has much to do
with 1t, and a
good knifemuch
more. The carv-
ing-knife should
be very sharp,
and kept forthis
use alone. A
fine steel knife
should never
come in contact

with intense heat.
used around the kitchen rangce, or f

42 1L, —SIRLOIN OF BEEF.

I.—SIRLOIN OF BEFF.

Table carving-kuives should never be
or cutting bread, meats,

or vegetables,
The dish upon
which the meat
or fowl is served
should be of
sufficient size to
allow room for
the carved slices
hefore  serving.
If this is not
the case another
dish should be
provided — for
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their reception.

Whencarving,
a chair should
be used slightly
higher than the
ordinary dining-
chair, as this
gives a better
purchase for
using the carv-
ing-knife and
fork, and is more_graceful than standing, which is often
resorted to. Skill is the chief requisite of carving, not
strength.

The platter containing the meat should be placed
opposite, and sufficiently near the carver to give perfect
command over the article to be carved. Cut the meat in
thin slices, laying them on one side of the platter, then
afterward place the desired amount on each guest’s plate,
to be passed in turn by the servant,.

Gravies or sauces should be sent to the table very hot.
Plates also should be thoroughly heated, as otherwise the

e eatables will
L) soon get cold
and the dizner
will be spoiled.
When serving

1II.—SADDLE OF MUTTON,

gravy, be care-
ful to place it
by the side of
and not over the
meat. Then the
IV.— SHOULDER OF MUTTON, gueSt can use
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much, or little, as preferred. It is not possible t» carve

meat in any way without the gravy cseaping, but avoid

hacking and chopping, which results in « dish full of gravy.
F Inservingan

~, IF. K any

fowl or meat

that is accom-
panied by stuff-
ine or dressing,
cuests should be
asked if a por-
tion is desired,
asthereare some
¥ SMOULDER GF MUTION. _to whom the

flavor is disagreeable. Do not heap plates too full, and
keep each article separate. thus insuring a good appearance.
To sharpen the carver, hold the steel in the left hand,
which should be on a level with the clbow, so  that
the point of the
steel is towards
the right shoul-
der, and hold
the knife almost
perpendicular,
in the right
hand. Place the
hiltofthe knife’s
edge at the top
of the steel, and

VI,—ROUND OF BEEF,

draw the blade
downwards the whole length of both steel and knife,
first on one side and then on the other—eg., so that
the point of the knife finishes at the hilt of the steel. The
blade should be almost flat on the steel, with the back
slightly raised and only the cdge touching it.
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When carving a slice of meat, after the first incision
has been made, the angle at which the knife is held must
never be altered,
or a jagged slice
will be obtained.
When the way
to control the
knife has been
mastered,  the
keystone to
successful carv-
ing has been

acquired. P
the Cut Should VII.—LEG OF MUTTON.

be direct, sharp and incisive. A saw-like action should

never enter into the uperation.

Ham and beef should be carved into very thin slices,
and mutton and pork into fairly thick ones.

SIRLOIN OF BEEF.

To carve the uppercut (Fig. I.): Make an incision
about three in-
ches deep, just
above the bone
that runs thro’
the centre of
the joint, and
run the knife
along, so that
when carved in

the manner il-

lustrated the

VL —11AM,

slices are quite detached from the Lone,
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Turn the meat over for the undercut, or fillet, and
carve in sglices across the joint, as in Fig. II.

Fat will be found just below where the fork is inserte
in Fig. IL.

SADDLE OF JUTIO\'
Carve as Fig. III, either *side of the spinal bone,
- cutting close to
this bone and
then working
round. This
Jjoint can be car-
ved in several
ways, but thut
mentioned is
generally ac-
counted  best.
R : Another very
IX.—CALF'S HEAD. gOOd way is to
carve in straight strips the whole length of the spinal bone

Fat will be found at the bottom of the sides, where
the joint rests on the dish.

SHOULDER OF MUTTON.

Raise the furthermost side of the meat, and cut into
slices as shown
on Fig IV.

When carved
in this manner
only the primest
cut is served,
but considerable
waste ensues. A
more economical
way is to carve Sl ;
the under ‘pa,l‘t o X.—TURKEY,
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of the joint, cutting round in the manner shown in Fig. V.
In this way every particle of meat will be utilized.
ROUND OI BEEF.

First remove the outside cut, and then carve in thin
slices as Fig. V1.
LEG OF MUTTON.

Carve as Fig.
VII. Fat will
be found at the
bottom eorner
of the thick end.
This joint may
also be carved
to advantage by
starting at the e =
knuckle end and XL —TURREY.
slanting towards the middle.

HAM.

Should be carved in the manner shown in Fig. VIIIL
as this at once
enables thechoi-
cest cut to be
served. For
economical pur-
pose s many start
carving at the
knuckle end,
gradually slant-
ing towards the
HIL=DuCKs middle.

CALF’S HEAD.

Carve in straight strips, extending from the ear to the
mouth, as Fig, IX. Cut through to the bone, and each
piece will become detached naturall y.
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TURKEY.

Make an incision about an inch from the breast bone
(of course, the size of the bird may cause the distance to
vary), cut right through, as IFig. X, and remove the wing,
which will naturally fall away, as Iig. XL sever the leg
at the socket,
and thiscanthen
be removed in
the same way
then carve small
slices from the
breast. The legs
and wings of
the turkey are
not often eaten at table, for only the breast is considered
really “fine.” Fius. XIL (duck) and XIII. and XIV.
(chicken) show in a different manner, and perhaps more
clearly, how the leg and wing are removed.

DUCK.

The wing and
leg are removed
in the same way
as those of the
turkey, and the
bird then carved
in the same style
(Fig. XII)
BOILED CHICKEN

First remove
the wing, as Fig. 2 _

XIII, and then X1V, —CHICKEN.

the leg, as Fig. XIV. The knife should then be inserted
straight through the centre of the bird at the point where
the wing has been removed from, and then cut straight out to
9he end of the bird. The meat can then be more easily served.

XL —BOILED FOWL,




HOUSEKEEPER'S TIME TABLE.

Apples, sour, hard....... e
‘Apples, sweet and mellow. ...
Asparagus..................
Beans (pod) _
Beans with green corn......
Jeef
Beefsteak
Beefsteak ..................
Beef, salted
Bass, fresh ......... ......
Beets, young ............. ..
Beets, old.................:
Bread, corn ................
- Bread, wheat, .

...............

............

Batter............... .... .

Cabbage....................
Cabbage and vinegar........
Cabbage ....................
Cauliflower . ...,
Cake, sponge

............
...............
.............
-----------------
....................
......
.........
................
.................
............

Eggs ..o
Fowls, domestic, roasted, or. .
Gelatine

¥ Minutes to the pound.

Mode of Time of
Preparation. Cooking.
H. M.
Raw | ......
Raw | .....,
Boiled 15 to 30
Boiled 100
" Boiled 45
Roasted | * 25
Broiled 15
Fried 15
Boiled * 35
Broiled 20
Boiled 2 00
.Boiled 4 30
Baked 45
Baked . 100
Melted | ......
Raw | ......
Raw | |.....
Boiled 1 00
Boiled 1-2 00
Baked 45
Boiled 1 00
Raw ceiea.
Fricasseed 100
Boiled * 15
Baked 30
Roasted 130
Roasted 1 00
Boiled 1 00
Boiled 10
Boiled 3
Fried 5
Raw [ . ...
Boiled" 100
Boiled e

Time of
Digestion.
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HOUSEKEEPER’S TIME TABLE. 25

Mode of Time of Time of
Preparation. Cooking. | Digestion!

H. M.  HM,
Goose, wild...... e ... -Roasted | *.. 920. *{n.2.30
Lamb................ ...... Boiled * 20 2 30
Meat and vegetables....,....| Hashed 30 2 30
Milk................. Ceeias Raw | ...... 216
Milk.,....oovviniiininnnnn., Boiled | ...... 2 00
Mutton ........... s Roast * 25 316
Mutton .................... Broiled 20 3 00
Onions .................... Boiled 1-2-00 300
Oysters .......... Cereeeenn. ‘Roasted . 316
Oysters ......... el ool Stewed b 3 30
Parsnips ................... Boiled 100 300
Pigs’ feet .................. Soused | ...... 1 100
Pork ..........ooiiiil Roast * 30 -« b1b
Pork ............oiilll Boiled * 2 4 30
Pork, raw or............... Fried | ....... 4 16
Pork ...... Cerereians vernes Broiled 20 316
Potatoes ..... ............. Boiled 30 3 30
Potatoes ................... Baked 45 3 30
Potatoes ................... Roasted 46 230
Rice .........coivvevuennn. Boiled 20 100
Salmon, fresh .............. Boiled ' 8 145
Sausage ........... Ceeieanen Fried 26 4 00
Sausage............. .... ..| Broiled | 20 3 30
Soup, vegetable ............ Boiled 100 4 00
Soup, chicken .............. Boiled 2 00 3 00
Soup, oyster or mutton...... Boiled 13 30 330
Spinach.................... Boiled 1-2 00 2 30
Tapioes ....coovvivvvnnnnn.. Boiled 130 2 00
Tomatoes ........ tereeeaees Fresh 19 2 30
Tomatoes .................. Canned 30 2 30
Trout, salmon, fresh, boiled or] Fried 30 130
Turkey, boiled or. ........... Roasted. | * 20 2 30
Tarnips............... .....| Boiled 45 330
Veal .............. ve.e...; Broiled 20 4 00
Venison steak .............. Broiled 20 136
* Minutes to the pound. + Mutton soup.

The time given is the general average; the time will vary slightly with the
quality of the article,



ARTICLES REQUIRED N THE KITCHEN.

- The following list will show what articles are necessary for
the kitchen, and will be quite an aid to young housekeepers
when about commencing to furnish the utensils needed in the
kitchen department, and may prove useful to many: 2 sweep-
ing brooms and 1 dust-pan, 1 whisk broom, 1 bread box, 2
cake boxes, 1 large flour box, 1 dredging box, 1 large-sized tin
pepper box, 1 spice box containing smaller spice boxes, 2 cake
pans, two sizes, 4 bread pans, 2 square biscuit pans, 1 apple
corer, 1 lemon squeezer, 1 meat cleaver, 3 kitchen knives and
forks, 1 large kitchen fork and 4 kitchen spoons, two sizes,
1 wooden spoon for cake making, 1 large bread knife, 1
griddle cake turner, also 1 griddle, 1 potato masher, 1 meat
board, 1 dozen patty-pans, and the same number of tartlet-
rans, 1 large tin pail and 1 wooden pail, 2 small tin pails, 1
set of tin basins, 1 set tin measures, 1 wooden butter ladle, 1
tin skimmer, 1 tin steamer, 2 dippers, two sizes, 2 funnels,
two sizes, 1 set of jelly cake tins,4 pie pans, 3 pudding moulds,
one for boiling, two for baking, two sizes; 2 dish pans, two
sizes, 2 cake or biscuit cutters, two sizes, 2 graters, one
large and one small, 1 coffee canister 1 tea canister 1 tin
or -granite-ware teapot, 1 tin or granite-ware coffee-pot,
4 milk pans, 1milk strainer, 1 dozen iron gem pans
or muffin rings, 1 coarse gravy strainer, 1 fine strainer,
1 colander, 1 flour sifter, 2 scoops, one for flour, one
for sugar, 2 jelly moulds, two sizes, 1 can opener,
1 egg beater, 1 cork screw, 1 chopping kmife, 2 wooder
chopping bowls, two sizes, 1 meat saw, 2 large earthen
bowls, 4 stone jars, 1 coffee mill, 1 candlestick, 2 market
baskets, two sizes, 1 clock, 1 ash bucket, 1 gridiron, 2 frying
rans or spiders, two sizes, 4 flat-irons, 2 number 8 and- 2
number 6, 2 dripping pans, two sizes, 3 iron kettles, porcelain
lined if possible, 1 corn beef or fish kettle, 1 tea kettle, 2
granite-ware stew pans, two sizes, 1 wire toaster, 1 double
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kettle for cooking custards, grains, ete., 2 sugar boxes, one
for coarse and one for fine sugar, 1 waffle iron, 1 step ladder,
1 stove, 1 coal shovel, 1 pair scales, 2 coal hods or buckets, 1
kitchen table, 2 kitchen chairs, 1 large clothes basket, 1 wash
boiler, 1 wash board, 8 dozen clothes pins, 1 large nail ham-
mer and 1 small tack hammer, 1 bean pot, 1 clothes wringer.

An ingenious housewife will manage to do with less con-
veniences, but these articles, if they can be purchased in the
commencement of housekeeping, will save time and labor,
making the preparation of food more easy — and it is al-
ways economy in the end to get the best material in all wares
—as, for instance, the double plate tin will last for years,
whereas the poor kind has to be replaced in a short time; the
low-priced earthenware is soon broken up, whereas the strong
stone ware, costing but a trifle more, lasts almost a lifetime.

In relation to the economy and management of the
kitchen, I might suggest that the most essential thing is
cleanliness in cooking, and also cleanliness with your person
as well as in the keeping of the kitchen.

The hands of the cook should be always thoroughly
cleansed before touching or handling anything pertaining to
the cooking. Next there should never be anything wasted or
thrown away that can be turned to account,either foryourown
family or some family in poor circumstances. Bread that has
become hard can be used for toasting, or for stuffing and
pudding. In warm weather any gravies or soups that are
left from the preceding day should be boiled up and poured
into clean pans. This is particularly necessary where vege-
tables have been added to the preparation, as it then so soon
turns sour. In cooler weather, every other day will be often
enough to warm up these things.

In cooking, clear as you go; that is to say, do not allow
a host of basins, plates, spoons, and other utensils, to accumu-
late on the dressers and tables whilst you are engaged in
preparing the dinner. By a little management and fore-
thought, much confusion may be saved in this way. It is as
easy to put a thing in its place when done with, as it is to
keep continually moving it to find room for fresh requisites.
For instance, after making a pudding, the flour-tub, paste-
board, and rolling-pin, should be put away, and any basins,
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spoons, etc:, should be neatly packed up near the sink, to be
washed when the proper time arrives. Neatness, order, and
method should be always observed.

Never let your stock of spices, salt, seasonings, herbs, etc.,
dwindle down so low that some day, in the midst of preparing
a large dinner, you find yourself minus a very important in-
gredient, thereby causing much confusion and annoyance.

After you have washed your sauce-pans, fish-kettle, ete.,
stand them before the fire for a few minutes to get thoroughly
dry inside, before putting them away. They.should then
be kept in a dry place, in order that they may escape the de-
teriorating influence of rust, and thereby be quickly destroyed.
Never leave sauce-pans dirty from one day’s use to be cleaned
the next; it is slovenly and untidy.

- Do not be afraid of hot water in washing up dishes and
dirty cooking utensils. As these are essentially greasy, luke-
warm water cannot possibly have the effect of cleansing them
effectually. Do not be chary also of changing and renewing
the water occasionally.  You will save yourself much time
and' labor by using Pearline in dish water.

Keep a cake of Sapolio always on hand in the kitchen—
always conivenient for rubbing off stains from earthenware,
tin, glass, in fact, almost everything but silver; it is a cheap
and valuable article, and can be purchased at nearly every
grocery in Canada.



WEIGHTS AND MEASURES.

(Tn ordinary use among housekeepers.)

2 Cups lard make 1 pound.

2 Cups butter make 1 pound.

4 Cups pastry or bread flour make 1 pound.
3 7-8 Cups entire wheat flour make 1 pound.

4 1-2 Cups graham flour make 1 pound.

4 1-8 Cups rye flour make 1 pound.

2 2-3 Cups corn meal make 1 pound.

4 3-4 Cups rolled oats make 1 pound.

2 2-3. Cups oatmeal make 1 pound.

4 1-3 Cups coffee make 1 pound.

2 Cups granulated sugar make 1 pound.

2 2-3 Cups powdered sugar make 1 pound.

3 1-2 Cups confectioner’s sugar make 1 pound.

2 2-3 Cups brown sugar make 1 pound.

2 Cups chopped meat make 1 pound.

17-8 Cups rice make 1 pound.

2 Cups raisins (packed) make 1 pound.

2 1-4 Cups currants make 1 pound.

2 Cups stale bread crumbs make 1 pound.

9 Large eggs make 1 pound.

2 Tablespoonfuls butter make 1 ounce.

4 Tablespoonfuls flour make 1 ounce.

6 Tablespoonfuls baking powder make 1-2 ounce.
3 Teaspoonfuls make 1 tablespoonful.

16 Tablespoonfuls dry ingredient make 1 cup.
4 Teaspoonfuls equal 1 tablespoonful liquid.
4 Tablespoonfuls equal 1 wineglass, or half a gill.
2 Wineglasses equal 1 gill, or half a cup.

2 Gills equal 1 coffee-cupful, or 16 tablespoonfuls,
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2 Coffee-cupfuls equal 1 pint.

2 Pints equal 1 quart.

4 Quarts equal 1 gallon.

2 Tablespoonfuls equal 1 ounce, liquid.

1 Tablespoonful of salt equals 1 ounce.

16 Ounces equal 1 pound, or a pint of liquid.

4 Coffee-cupfuls of sifted flour equal 1 pound.

1 Quart of unsifted flour equals 1 pound.

8 or 10 ordinary sized eggs equal 1 pound.

1 Pint of sugar equals 1 pound. (White granulated.)

1 Tablespoonful of soft butter, well rounded, equals 1
ounce.

An ordinary tumblerful equals 1 coffee-cupful, or half a
pint.

About 25 drops of any thin liquid will fill a common-sized
teaspoon. '

I&Pint of finely chopped meat, packed solidly, equals one
pound.

A set of tin measures (with small spouts or lips), from a
gallon down to half a gill, will be found very convenient in
every kitchen; though common pitchers, bowls, glasses, etc.,
may be substituted.



SOUPS

Consommé, or Stock, forms the basis of all meat soups,
and also of all principal sauces. It is, therefore, essential to
the success of these culinary operations to know the most com-
plete and economical method of extracting from a certain
quantity of meat the best possible stock or broth. Fresh un-
cooked beef makes the best stock, with the addition of cracked
bones, as the glutinous matter contained in them renders it
important that they should be boiled with the meat, which
adds to the strength and thickness of the soup. They are
composed of an earthy substance—to which they owe their
solidity—of gelatine, and a fatty fluid, something like mar-
row. Two ounces of them contain as much gelatine as one
pound of meat; but in them, this is so encased in the earthy
substance, that boiling water can dissolve only the surface of
the whole bones, but by breaking them they can be dissolved
more. When there is an abundance of it, it causes the stock,
when cold, to become a jelly. The flesh of old animals con-
tains more flavor than the flesh of young ones. Brown meats
contain more flavor than white.

Mutton is too strong in flavor for good stock, while veal,
although quite glutinous, furnishes very little nutriment.

Some cooks use meat that has once been cooked; this
renders little nourfshment and destroys the flavor. It might
answer for ready soup, but for stock to keep it is not as good,
unless it should be roasted meats. Those contain higher
fragrant properties; so by putting the remains of roast meats
in the stock-pot you obtain a better flavor.

The shin bone is generally used, but the neck or “sticking
piece,” as the butchers call it, contains more of the substance
that you want to extract, makes a stronger and more nutri-
tious soup than any other part of the animal. Meats for
soup should always be put on to cook in cold water, in a
covered pot, and allowed to simmer slowly for several hours,
in order that the essence of the meat may be drawn out
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thoroughly, and should be carefully skimmed to prevent it
from becomitg tirbid; never allow..to boil fast at any time,
and if more water is needed, use boiling water from the tea-
kettle; cold or'lukewarm water spoils the flavor. Never salt
it before the meat is tender (as that hardens and toughens
the meat), especially if the meat is to be eaten. Take off
every particle of scum as it rises, and before the vegetables

are put in.

Allow a little less than a quart of water to a pound of
meat and bone, and a teaspoonful of salt. When done, strain
.through a colander. If for clear soups strain again througha
hair sieve, or fold a clean towel in a colander set over an
earthen bowl, or any dish large enough to hold the stock.
‘As stated before, stock is not as good when made entirely from
cooked meats, but in a family which requires a large joint
roasted every day, the bones and bits and underdone pieces
of beef, or the bony structure of turkey or chicken that has
been left from carving, bones of roasted pouliry, these all
assist in imparting a rich dark color to soup, and would be
sufficient, if stewed as above, to furnish a family, without buy-
ing fresh meat for the purpose; still, with the addition of a
little fresh meat it would be more nutritious. In cold weather
you can gather them up for several days and put them to
cook in cold water, and when done, strain, and put aside
until needed.

Soup will be as good the second day as the first if heated
to the boiling point. It should never be left in the pot, but
should be turned into a dish or shallow pan, and set aside to

get-cold. Never cover up, as that will cause it to turn sour
‘very quickly.

Before heating a second time, remove all the fat from the

top. If this be melted in, the flavor of the soup will certainly
be- spoiled.

Thickened soups require nearly double the seasoning used
for thin soups or broth.

Coloring is used in some brown soups, the chief of which

is brown burnt sugar, which is known as caramel by French
cooks, '
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Pounded spinach leaves give 2 fineigreem color to soup.
Parsley, omthe green leav,es‘&’.c ery, p tfl‘l soup will serve
instead of spinach.

Pound a large handful of spinach in a mortar, then tie it
in a cloth, and wring out all the juice; put this in the soup
you wish to color green, five minutes before taking it up.

Mock turtle, and sometimes veal and lamb soups, should
be this color.

Okra gives a green color to soup.

To color soup red, skin six red tomatoes, squeeze out the
seeds and put them into the soup with the other vegetables—
or take the juice only as directed for spinach.

For white soups, which are of veal, lamb or chicken, none
but white vegetables are used; rice, pearl barley, vermicelli,
or macaroni for thickening.

Grated carrot gives a fine amber color to soup; it must be
put in as soon as the soup is free from scum.

HERBS AND VEGETABLES USED IN SOUPS.

Of vegetables the principal ones are carrots, tomatoes, as-
paragus, green peas, okra, macaroni, green corn, beans, rice,
vermicelli, Scotch barley, pearl barley, wheat flour, mushroom
or mushroom catsup, parsnips, beet-root, turnips, leeks, garlic,
shalots, and onions; sliced onions fried with butter and flour
until they are browned, then rubbed through a sieve, are ex-
cellent to heighten the color and flavor of brown sauces and
soups. The herbs usually used in soups are parsley, common
thyme, summer savory, knotted marjoram, and other season-
ings such as bay-leaves, tarragon, allspice, cinnamon, nut-
meg, cloves, mace, black and white pepper, red pepper, lemon-
peel and juice, orange-peel and juice. The latter imparts a
finer flavor and the acid is much milder. Thesc materials, with
wine, and the various catsups, combined in various propor-
tions, are, with other ingredients, made into almost an cnd-
less variety of excellent soups and gravics.

Soups that are intended for the principal part of a meal
certainly ought not to be flavored like sauces, which are only
intended to give relish to some particular dish.

*3
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ROCK,

Six pounds of shin of beef, or six pounds of knuckle of
veal; any bones, trimmings of poultry, or fresh meat; one-
quarter pound of lean bacon or ham, two ounces of butter,
two large onions, each stuck with cloves; one turnip, three
carrots, one head of celery, two ounces of salt, one-half tea-
spoonful of whole pepper, one large blade of mace, one
bunch of savory herbs except sage, four quarts and one-half
pint of cold water.

Cut up the meat and bacon, or ham, into pieces of about
three inches square; break the bones into small pieces, rub
the butter on the bottom of the stewpan; put in one-half a
pint of water, the broken bones, then meat and all other in-
gredients. Cover the stewpan, and place it on a sharp fire,
occasionally stirring its contents. When the bottom of the pan
becomes covered with a pale, jelly-like substance, add the
four quarts of cold water, and simmer very gently for five or
six hours. As we have said before, do not let it boil quickly.
When nearly cooked, throw in a tablespoonful of salt to assist
the scum to rise. Remove every particle of scum whilst it
is doing, and strain it through a fine hair sieve; when cool
remove all grease. This stock will keep for many days in cold
weather.

Stock is the basis of many of the soups afterwards men-
tioned, and this will be found quite strong enough for ordin-
ary purposes. Keep it in small jars, in a cool place. It
makes a good gravy for hash-meats; one tablespoonful of it
is sufficient to impart a fine flavor to a dish of macaroni and
various other dishes. Good soups of various kinds are made
from it at short notice; slice off a portion of the jelly, add
water, and whatever vegetables and thickening preferred. It
is best to partly cook the vegetables before adding to the stock,
as much boiling injures the flavoring of the soup. Season
and boil a few moments and serve hot.

WHITE STOCK.

White stock is used in the preparation of white soups,
and is made by boiling six pounds of a knuckle of veal, cut
up in small pieces, poultry trimmings, and four slices of lean
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-
ham. Proceed according “to dircctions given in “ Stock,”
above. A

TO CLARIFY STOCK.

Place the stock in a clean saucepan, set it over a brisk fire.
When boiling, add the white of one cgg to each quart of stock,
proceeding as follows: beat the whites of the eggs up well
in a little water; then add a little hot stock; beat to a froth,
and pour gradually into the pot; then heat the whole hard
and long; allow it to hoil up once. and immediately remove
and strain through a thin flannel cloth.

BROWN STOCK.

Four pounds shin of beef or other meat and hones, four
carrots, four onions, onc turnip, one small head of cclery, half
teaspoonful salt, half teaspoonful pepper corns, six cloves,
five pints cold water. Cut up the meat and bones and place
in the stock pot, pour over the water and skim when boiling.
Prepare the vegetables and add. Cover closely and simmer
four hours. The spices should be added with the vegetables.

QUENELLES FOR CLEAR OR WHITE SOUP.

Melt an ounce of butter in a stew-pan over a gentle fire,
beat it up with a dessertspoonful of flour and a tablespoon
of cream, so as to make a thick paste; add two ounces of boiled
macaroni, two ounces of Parmesan cheese grated, a little salt,
pepper, and a grate of nutmeg. Beat the mixture over the
fire till smooth and firm and leaves the sides of the sauce-pan
with the spoon. Mould it into quenelles with a teaspoon
dipped in hot water, and then poach them in boiling gravy
till they are done thoroughly; lift them out with a skimmer,
and put them into the tureen with the soup.

CREAM OF ASPARAGTUS.

Clean a bundle of asparagus, cut off tips and boil in
salted water till soft; boil the stalks twenty minutes in a
quart of good stock; put two ounces of butter in a stew-pan
with two ounces of flour, mix smoothly and pour in the hot
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stock, having previously pulped the asparagus through a
sieve; add one pint of milk; boil up and skim; put the
tips in a tureen with a gill of cream; pour in the boiling
soup ; -season with salt and pepper to taste, and serve.

WHITE SOUP.

Take a good-sized knuckle of veal, put it on to boil well
covered with water, removing the scum as it comes to a boil;
boil till the meat comes freely from the bones, which
remove, returning the bones into the pot and boil for another
three-quarters of an hour, renewing the water when you see
fit, so that it may not boil dry; then strain all through a colan-
der; you will then have one and one-half quarts of soup. Set
it away in a cool place, and the following day put it on to
boil with a quart of milk and a piece of fresh butter the size
of an egg. Put one-half teaspoonful of ground mace, ground
red or white pepper, and salt to taste; when all comes to a
boil have two and one-half tablespoonfuls of flour well
blended in cold water, pour this into the boiling soup, then
let it boil for three or four minutes; remove the pot from
the stove; take the yolks of six eggs well beaten, put a little
of the soup with the eggs and mix all together, then pour
slowly into the soup, stirring it quietly all the while; the
eggs must not be added to the soup while boiling, as they will
curdle; this makes a delicious soup when properly made. If
preferred, one-half pint of cream can be used instead of the
butter. Half the quantity can be made by using half the
ingredients.

KIDNEY SOUP.

_ One ounce butter, one ounce flour, one-half ounce ground
rice, pepper and salt, three quarts cold water, one tablespoon
Worcester sauce, one tablespoonful mushroom sauce. Cut
the kidneys in thin slices, sprinkle with the ounce of flour,
melt the butter, put in the kidney and brown. Then pour in
the water, stir till it boils, skim carefully and allow to sim-
mer slowly for three hours. Put the one-half ounce of rice
in a bowl with the sauces. When mixed pour into the soup;
stir well till it boils, then cook slowly for ten minutes and
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serve without the meat. Two large kidneys are sufficient for
the above.

TOMATO BOUILLON.

One can tomatoes, one and one-half quarts stock, one
tablespoon chopped onion, two bay leaves, four whole cloves,
one level teaspoon celery seed, whites three eggs, two table-
spoons salt. Put tomatoes and stock over fire, add onion, bay
leaves, cloves, celery and pepper. Cover and cook twenty
minutes. Strain through a sieve. Beat whites of eggs till
partly light, add these to tomato, bring to boil and boil
rapidly five minutes. Strain through two thicknesses of cheese-
cloth. Re-heat, season with salt and serve with tiny cubes
of toasted bread.

CARROT SOUP.

To each quart of stock allow twelve or thirteen ounces of
pulped carrot, salt and cayenne to taste.

Boil as many carrots as required (about four good-sized
cnes to each quart) till quite tender. Then cut up the red
rart and rub it through a sieve. Weigh it and add gravy
soup or good stock in the ahove proportions; mix it gradually
and season with salt and a little cayenne. Let it boil up, and
serve very hot, with a dish of fried bread cut into small
squares.

GREEN PEA SOUP.

Two quarts of stock, one-half peck of old peas, two lettuce,
one onion, a few sprigs of mint, and a little cucumber, one
tablespoonful of butter, one tablespoonful of flour.

Reserve one quart of stock and a teacupful of peas; put
the rest of stock and all the vegetables together and simmer
till quite tender, then press all through a sieve; add the
remainder of the stock, let it come to the boiling point, and
Just before serving, if the soup is not very thick, add the butter
and flour well mixed together. Boil the teacup of peas by
themselves, put them in the tureen and pour the soup over
them. Serve with a digh of toasted bread.
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HARICOT BEAN SOUP.

Two quarts of stock, one pint of haricot beans, pepper
and salt to taste.

Soak the beans all night in cold water, drain them and
boil in cold water, slightly salted, till quite tender, about one
and a half hours. Press them through a sieve with a spoon,
and add them (leaving out the husks) to the stock, which
should be warm; add pepper and salt to taste, boil up once
more, and serve with a dish of fried bread cut into small
squares.

KIDNEY SOUP.

One ounce kidney, one quart second stock, one tablespoon-
ful mushroom catsup, one tablespoonful Harvey sauce. one
cunce butter, one ounce flour of rice, pepper and salt. Wazh
and pepper, and roll kidney into it, then put in pan with
butter and brown quickly; add part of the stuek and let it
come to the boil and cook a few minutes; put in sauce-pan
with the rest of the stock, and leave to simmer two hours.

MOCK CLAM SOUP.

Cook a pint of marrowfat beans over night in water
enough to cover them. In the morning drain and put them
ot the fire with a small onion and a gallon of cold water ; boil
until tender and strain. Add to the stock a little summer
savory, two ounces of butter and a cup of cream or rich milk,
season with salt and pepper.

When the soup comes to a boil, cut two slices of toast into
dice, and four hard-boiled eggs in slices, put these in the
tureen and pour the soup over and serve.

POTATO SOUP.

One carrot, one onion, two large potatoes chopped fine.
Boil, and put through a colander; then add pepper and salt

to taste; add a good sized picce of butter, and one quart of
milk; let'come to a boil and serve.
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TURKISH SOTUP.

One quart white stock, one gill cream, yolks two eggs, one-
quarter teaspoonful pepper, two tablespoonfuls of sago or
round tapioca. When stock is boiling put in the sago (soaked
for half an hour); beat yolks with cream, and when sago
bojls for ten minutes, add a cup of soup gradually to cream
and eggs, stirring all the time; put back on the stove and
cook a few minutes, stirring all the time.

TRIPE SOUP.

Cleanse the tripe thoroughly, slice in small pieces and
plunge in boiling water. Remove carefully, wash again in
kot water, and if there are any spots black or red left, scrape
with a knife. Put in a sauce-pan with plenty of water and
a little vinegar and boil until tender.

Break ten eggs in another dish, add salt and lemon-juice,
beat thoroughly and stir into it a little of the boiling broth
until danger of curdling is past; then add to the tripe and
water, cook a moment longer and serve.

SALMON SOUP.

One cup cooked salmon, one pint milk, one tablespoonful
butter, one tablespoonful flour, salt and pepper to taste; one
bay leaf, one sprig parsley, one slice onion. Put milk in
double boiler, and bay leaf, onion and parsley; let it come to
.scalding point, rub butter and flour together, put into milk,
stir till it thickens; remove flavorings, add salmon, which
has been rubbed through a colander, stir until it becomes
smooth, add salt and cayenne. Serve.

TOMATO SOUP.

One tin tomatoes, one quart stock, one gill milk or cream,
one ounce butter, one ounce flour, pepper and salt. Boil to-
gether the stock and tomatoes for fifteen minutes, then. r"ﬂ)
them through a sieve; melt the butter in a sauce-pan, stir in
flour. and strained stock, boil two minutes; allow th?, boil to
go off, then add cream, and do not allow it to boil again or the
cream will curdle.
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TOMATO SOUP.

One quart of peeled tomatoes, to which add a pinch of
scda, boil for one hour, or longer. Strain and return to the
fire and add one quart of hot boiled milk ; season with salt,
pepper, and a small piece of butter; add three tablespoonfuls
of rolled crackers and serve hot. Canned tomatoes may be
used instead of fresh ones.

CLEAR SOUP.

Heat a heaping tablespoonful of butter in a covered sauce-
pan; slice into it a medium-sized onion; stir until the onion
is browned ; add two pounds of finely chopped lean raw beef,
one quart cold water; cover closely and let it simmer three
hours. Strain the soup, return to the kettle; add the white
and shell of an egg, well beaten, with a little cold water; add
also four peppercorns, teaspoonful of salt, two cloves and
a blade of mace. Boil five minutes, then strain and serve
from a hot tureen.

ONION SOUP.

Put one tablespoonful of butter in the frying pan. When
liot add one finely chopped onion ; fry it until nicely browned,
being careful not to burn. Put one quart of soup stock
(made from odds and ends of cold meat) into a stew pan;
add the fried onion and cook for fifteen minutes. Strain;
return to the fire, add one tablespoonful of flour wet in a
little cold water to thicken, and boil for five minutes longer.
Scason with one-half a teaspoonful of salt and one-quarter
teaspoonful of pepper. Cut two slices of stale bread into
dice; brown the dice in the oven, put them in the soup

tureen, pour the soup over them and serve at once before they
become soft.

GIBLET SOTUP.

This soup is a great success and is very inexpensive, a
plate gf gxblfets only costing at market five cents. It is a very
good imitation of mock turtle soup. The giblets of four
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chickens or two turkeys are required, one medium onion, one
carrot, half a turnip, a few sprigs of parsley, all of which
come in the ordinary soup bunch. Heat butter size of an egg
in stewpan, throw in the sliced onion, later the minced car-
rot and turnip;, when tender and a light brown, add the gib-
lets, stirring in a tablespoonful of flour. Be careful to stir
often that they do not burn. Now cut up giblets and put
with vegetables into soup kettle with tablespoonful of salt,
teaspoonful of pepper and three quarts of water, or stock in
part, if you have it, or any chicken bones. Let this simmer
slowly for three hours or more; then strain it. Take all the
livers, mash into them a tablespoonful of melted butter, table-
spoonful browned flour; squeeze the juice of small lemon
into this and add to the soup. Place in tureen yolks of three
bard-boiled eggs cut in half-dozen pieces, pour over the soup;
serve. This recipe came from the New York Cooking School.

SUMMER SOTUP.

In summer soup should be light and appetizing, as few
reople desire rich food in any form at this season of the year.
Many very excellent soups are made of vegetables, and the
housekeeper can have her family partake daily of light,
healthful soups at a small cost, which will be more acceptable
than the usual meat and fish soups. Peel and slice two pota-
toes, parboil them in enough hot water to cover them. While
they are cooking, chop two tomatoes, slice the corn off two
ears of corn, and add one slice of onion, which you have saved
from breakfast. Drain the potatoes, and put all on to cook in
two quarts of cold water. When done, rub all through a col-
ander, return the soup to the pot, add a level tablespoonful
butter, one teaspoon salt, one-half teaspoon pepper and one
of minced parsley. If not thick enough, moisten a teaspoon-
tul of flour with cold water, thin with the soup and stir in;
let boil up once, and it is ready for the table.

GUMBO SOUP.

Try out the fat of a slice of bacon, drain it off, and in it
fry the slices of a large onion brown. Peel and cut up two
quarts of fresh tomatoes, and cut thin one quart of okra. Put
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all together with a little chopped parsley (one “teaspoon.ful)
in a stew kettle with three quarts of hot broth of any kind.
Let it cook slowly for three hours. Season with a scant table-
spoonful of salt and half a teaspoonful of pepper. In the
winter a large can of tomatoes and a can of okra may be used
irstead of the fresh vegetables.

MARROWBALL SOUP.

Let piece of marrow, size of egg, melt slowly. When
slightly cooled add one cup grated bread crumbs, yolk of one
egg, salt, nutmeg to flavor; mix well with little cold water.
Take a teaspoonful, drop into boiling stock ; do not cover the
kettle; should the ball fall apart more bread crumbs should
be added. Put the mixture in by the spoonful, and let boil
slowly three minutes.

SQUASH AND GOOSE BONE SOUP.

At this time of the year use winter squash, cut into pieces
two or three inches square, put into saucepan, cook slowly
until tender. Press through a colander and return to kettle ;
add one pint milk. Rub together three tablespoons flour and
three of butter; add this to the stock of bones left over from
Christmas; stir until creamy; add pepper and salt and table-
spoon cnion juice. Serve.

CREAM OF BARLEY SOUP.

Boil one knuckle of veal or chicken or turkey bones in two
quarts of cold water very gently for three hours; skim and
strain.  Wash a half cup of pearl barley in cold water; cover
it with the white broth you have just made. Cover the sauce-
pan and cook very gently until the barley is tender. Then
remove one-third of the barley, set aside, and rub the remain-
Ing portion through a sicve.  Now place in the saucepan the
whole barley grains, also the harley and stock you have passed
through the sicve, add half a pint of boiling cream, season
to taste with salt and pepper. " Throw into the soup fifteen
beef balls, boil up once and serve three balls to each person.
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CHICKEN BROTH.

Cut up the fowl and put it into the pot with four quarts
of water (cold); stew until there are but three quarts left.
Take out the chicken; seasoh the liquor and add a small cup-
ful of rice. Cook rice tender. If you like you may add a
cup of milk, and one or two beaten eggs. just befor2 serving.
Stew, not boil, the chicken.

HIGHLANDER’S DELIGHT.

Two pounds of veal and thre¢ pounds of bones (well-
cracked) from neck or knuckle of the calf; one onion, minced
fine; one turnip, one carrot, grated. Bunch of sweet herbs,
chopped ; half cup of barley, salt and pepper, one tablespoon-
ful of oatmeal, four quarts of cold water. Put meat, cut into
dice, bones, chopped vegetables, and herbs on in the water
and boil very slowly six hours. Season and set away in a cold
place until next day. Take off the fat two hours before din-
ner, strain out the soup into a kettle and add the barley,
which has been already soaked in warm water two hours, and
cooked fifteen minutes in enough boiling water to cover it
well. Put in with it the water in which it has been cooked,
and simmer all together for half an hour. The oatmeal should
have been soaked several hours in a little warm water. Stir
it into the soup, and let all boil gently together for one hour
before pouring out. This broth should be judiciously sea-
soned.

CHICKEN AND CORN BROTH.

Tven in the country, where old fowls must be disposed of
in some way, it is seldom economical to boil them to pieces
just to make soup. But if you will save the liquor in which
these have been boiled the day before for the table, a delight-
ful broth may be made. One quart of the liquor cleared of
fat after it is cold ; one can of corn, chopped ; or eight ears of
green corn grated from the cob; one tablespoonful of butter
cut up in one of flour; one tablespoonful of minced parsley

.and same of green onion-tops; pepper and salt; one cup of
boiling milk. Boil corn and liquor slowly together one hour
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after they begin to bubble. Rub thoroughly through a colan-
der, season, and add herbs. Heat to boiling, stir in the floured
butter, simmer five minutes, pour into the tureen, and add
the boiling milk.

VERMICELLI OR SPAGHETTI SOUP.

Break the vermicelli or spaghetti into inch lengths. and
cook tender and clear in boiling salted water. Drain this off ;
spread the vermicelli upon a dish and allow it to get almost
cold, when drop into a quart of (cleared) boiling stock; let
it just boil again, and serve. The pipe macaroni may be ‘uso.d
in like manner, cut into quarter-inch lengths after it is
cooked.

CLEAR TAPIOCA SOUP.

Soak two tablespoonfuls of pearl tapioca in a large cup+of
cold water four hours, then stir into a quart of well-scasoned
boiling clear stock, and simmer ten minutes. Pearl sago may
be substituted for tapioca if desired, but should be soaked four

hours in cold water, and one hour in hot, before it goes into
the soup.

CLEAR BROWN SOUP.

Clear the stock as directed in recipe for Amber Soup, and
stir in enough caramel to color it to your liking, bearing in
mind that too much will give a sweetish taste to the liquid.
The caramel is made by heating granulated sugar in a tin cup
or agate iron saucepan until it bubbles brownly all over. Add,
at once, boiling water, a tablespoonful for each spoonful of
the sugar—and stir until the sugar is dissolved. It will keep
well in the refrigerator for a week or more. Some palates enjoy
the flavor of cloves and allspice in browned soup. The wholc
spices are used and strained out before the caramel goes in.
Allow six cloves and four allspice to a quart of stock. Onion
flavor should be imparted by grating a raw onion and squeez-
ng the juice through a cloth into the heating stock.
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CREAM OT TURNID SOUP,.

One quart of lamb or mutton broth. Two cups of turnip
dice. Use white, young turnips. Cook in the liquor half an
hour after the boil begins, and when very tender, rub through
& colander. Return to the fire and proceed as with cream of
celery soup, only putting in both white and yolk of the egg.

CREAM OF LETTUCE SOUP.

Shred finely two heads of lettuce—the greener the better.
Cook for half an hour in a quart of good stock, rub through
a colander; return to the fire; stir into a cup of this two table-
spoonfuls of white roux and a tablespoonful of cold boiled
onion, minced fine, and one of minced parsley. Ileat a cup
of milk in another vessel, season with pepper and salt, stir in
a well-whipped egg, and pour this mixture into the turcen,
adding finally the lettuce soup. Send around Huntley and
Palmer’s crisp * dinner biscuits,” which the eaters can, if
they like, drop into cach portion of soup.

CREAM OF SORREL SOUP.

This is hest when made from the more delicate species of
sorrel, such as infests our flower-borders, but the commoner
red sorrel of the farm can be used.

SCOTCH BROTH.

One gencrous quart of stock made by boiling down the
water in which a leg of mutton was cooked until you have half
the original quantity. Or by boiling for eight hours the bones
left from roast mutton, or the *trimmings” sent home by
the butcher who prepared the roast and chops for the table.
1f raw meat and bones are used, allow one quart of water to
each pound. Be careful to skim all the fat from the stock.
Mutton-fat is tallow, unpalatable and indigestible. Half a
cup of pearl barley, or rice. One medium-sized onion, minced.
One tablespoonful of minced parsley. Two tablespoonfuls of
white roux. Wash the barley or rice and soak in cold water
one hour. Put the stock over the fire with the onion and bring
to a rapid boil. Add the barley (or rice) and simmer for
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three-quarters of an hour; put in the parsley and cook five
minutes more before stirring in.

ENGLISH BARLEY BROTH.

One quart of strong stock made by boiling the bones of a
rib-roast, or steak well broken, with a pound of underdone
beef for six hours. Or if raw meat is at hand, allow for a pound
of chopped lean beef and the cracked cooked bones aforesaid,
three pints of water and stew it down in four hours to one
quart. (Let it get cold and take off the fat, of course). One
onion, one carrot cut into dice, and one small turnip also cut
up small. Half a cup of barley soaked for an hour, with
minced parsley and sweet marjoram, pepper and salt to taste.

Parboil the vegetables, drain them and put into the soup-
kettle with the barley and the cold stock. Bring to a slow
boil and keep this up for an hour, before the parsley goes in.
For this broth you want a

CAULIFLOWER BROTI'. (WITHOUT MEAT.)

One fine cauliflower ; two tablespoonfuls of butter rolled in
one of cornstarch ; one onion ; bunch of parsley; two blades of
mace; two quarts of water; two cups of milk; pepper and
salt; a pinch of soda in the milk. Cut the cauliflower into
bunches, reserving about a cupful of small clusters to put
whole into the soup. Chop the rest, also the onion and herbs,
and put on in the water, with the mace. Cook an hour, and
rub through a colander. Return the purée thus obtained to
the pot, and season with pepper and salt. As it boils, stir in
the whole clusters, previously boiled tender in hot, salted
water, and left to cool. When the soup is again hot, put in
the butter and cornstarch ; stir until this has thickened ; pour
into the tureen, and add the boiling milk. Pass sliced lemon
and cream-crackers with it.

CORN CHOWDER.

Twelve ears of green corn, and two onions sliced ; three
large potatoes, or six small, parboiled. Six Boston crackers,
well buttered and soaked five minutes in boiling water. Three
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lablespoonfuls of butter and one cup of milk. Parsley, pep-
per, and salt. A pinch of soda in the milk. One beaten egg.
One quart of boiling water. Fry the onions in two table-
spoonfuls of butter in the soup-kettle. Remove this to the
table and take out the onions with a skimmer, leaving the
browned butter in the bottom. I’ut into this a layer of corn
cut from the cob, then of crackers, next of sliced parboiled
potatoes, seasoning as you go, until all the ingredients are in.
Cover with the hot water, and cook gently for about forty
minutes after it begins to boil. Heat the milk in a separate
vessel, stir into it a tablespoonful of butter rolled in flour,
and at last a beaten egg.  Pour the milk into the tureen, then
the chowder, stirring all the while. This broth or chowder
may be made in winter with canned corn, but is not nearly so
good as when fresh is used.

GIBLET SOUPD.

Heat one quart of chicken stock. You can utilize for this
the liquor in which a fowl has been boiled, or that in which
the carcasses of cooked fowls have been boiled for hours.
When it boils, stir in the finely minced giblets of two fowls
with a little chopped parsley, cook half an hour and thicken
with two tablespoonfuls of brown roux. Season judiciously.
This popular soup is made still better if force-meat balls of
hard-boiled yolks, rubbed to a paste with a little butter, bound
with a raw egg and rolled in browned flour, be dropped in
one minute before the soup leaves the fire.

LIVER SOUP.

A palatable and inexpensive soup is made of one quart of
stock, obtained by boiling four slices of corned lcan ham, or a
corned ham-bone, with a sliced onion, in two quarts of water
until it is reduced one-half. Chop the “left-overs” of fried
or stewed liver fine with a little ham, and add to the stock.
Season to taste; thicken with a brown roux, and pour upon a
handful of croutons in the bottom of the tureen. The heart,
that usually comes with the liver, if boiled tender in the ham-
stock, may be minced and added. Any slices of fried break-
fast bacon left in the pantry, if chopped fine, will improve the
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flavor. Tf while on the look-out for «left-overs,” you espy a
cold boiled, fried, or poached egg on the shelf, mince it, and
let it also go into the soup. Season with pepper and minced
parsley. You will be surprised to find how good the pro-
duct of the hunt proves to be.

RABBIT OR “ OLD HARE ™ SOUP.

One rabbit, jointed as for fricassee. Ome-half pound of
salt pork, minced finely. One large onion, also chopped. One
stalk of celery, and chopped parsley. A teaspoonful of Wor-
cestershire sauce ; a tablespoonful of tomato-catsup ; a glassful
of brown sherry; the juice of half a lemon; two tablespoon-
fuls of good dripping, and a heaping tablespoonful of brown
roux. Salt and pepper to taste. One gallon of water. Fry
the onion in the dripping, and when lightly browned, add the
pieces of rabbit, cover with cold water and cook very slowly
for four hours, or until the meat is in rags. Season with salt
and pepper. Let all get cold together. Skim off the fat;
strain through a coarse cloth, return to the fire and when it
hoils thicken with the roux; put in the catsup, wine, lemon-
juice, and, if you fancy, a pinch of ground allspice. If not
brown enough, color with a little caramel.

MULLIGATAWNY SOUP.

One quart of chicken, veal, or calf’s-head broth. One
small onion, minced. A pinch of mace. Half a cupful of
soaked rice. Juice of a lemon. One generous tablespoonful
of brown roux. One teaspoonful of curry powder. Salt to
taste. One teacupful of strained tomato-juice.

PLAIN CHICKEN SOUP.

One fowl, four quarts of water, one cupful of rice, one
slice of onion, two sticks of celery, one sprig of parsley. Place
the fowl, cut into pieces, in a saucepan with four quarts of
cold water; when it comes to the boiling-point, draw it aside
and let it simmer for three hours; then add one thick slice of
onion, two sticks of celery, one sprig of parsley, and one cup-
ful of rice, and simmer for another hour ; strain and let the
soup stand until the grease can be taken off the top. Remove
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the meat, bones, and vegetables from the strainer, and press
the rice through the sieve; stir this into the soup; season with
salt and pepper, and heat again before serving; a little cream
may also be added. This soup is also good thickened with a
little roux or with cornstarch. For the latter, take two table-
gpoonfuls of the cold stock; stir into it one tablespoonful of
cornstarch ; then stir it into the soup, and let cook for ten
minutes to take away the raw taste of the starch, and to make
it clear. Pieces of the breast cut into dice may also be added.

VEGETABLE SOUP.

To one quart of common stock add one pint of parboiled
mixed vegetables cut into small dice. Simmer until the
vegetables are tender but not pasty. Season with salt, pepper,
and one teaspoonful of sugar. Serve without straining.

TOMATO PUREE.

Put into a granite-ware saucepan a quart of canned or of
fresh tomatoes ; add a pint of water or of stock ;—the soup will
be better if stock is used ;—add also one bay-leaf, a sprig of
parsley, a stick of celery, six peppercorns, and a teaspoonful
of sugar; simmer until the tomato is thoroughly soft. In
another saucepan put a tablespoonful of butter; when it is
hot add a sliced onion, and fry, but not brown it; then add a
tablespoonful of flour, and cook, but not brown the flour. To
this roux add enough of the tomato to dilute it, and then mix
it well with the rest of the tomato, and season with salt.
Pass the whole through a fine sieve or strainer. Heat it again
before serving, and sprinkle over the top small croutons.

SPLIT-PEA OR BEAN SOUP.

One cupful of split peas, or one cupful of dried beans, one
tablespoonful of butter, two quarts of water, one-half tea-
spoonful of sugar, one tablespoonful of flour. Salt and pep-
per to taste. Let the peas or beans soak over night in three
quarts of cold water. Put the soaked peas or beans into a
saucepan with two quarts of water and a ham-bone, if you
have it, otherwise it may be omitted. ILet simmer for four

*4
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or five hours, or until the peas or beans are perfectly soft.
(Add more water from time to time, if necessary.) Then
pass them through a sieve; add to the pulp enough stock, or
milk, or water to make a soup of the consistency of cream.
Put it again into a saucepan on the fire; season, and add a
roux made of one tablespoonful of butter and one tablespoon-
ful of flour cooked together; dilute the roux to smoothness
with a little of the soup before adding it to the pot. The
roux will hold the particles of peas or beans in suspension.
Without it they are liable to precipitate. An onion may be
boiled with the peas or beans if desired. Serve croutons on
the soup, or pass them.

VEGETABLE PUREE.

Ingredients.—Onions, carrots, potatoes (boiled first), beans
of any kind, parsnips, celery, peas, leek, turnips, cauliflowers,
ete. Directions.—Cut up a large plateful of any and all kinds
of vegetables you happen to have—always having potatoes or
beans for thickening. First, put into a saucepan a teacup
of dripping or stock-fat, and when very hot add the sliced
onions ; stir well to prevent them burning, and when they are
red stir in a large spoonful of flour till it is of the same color.
Now stir in a pint of hot water and some pepper and salt—
mind not to add the pepper and salt at first, as the onions and
flour would then more readily burn. Now add the rest of the
vegetables, and let them simmer, adding more hot water as
necessary, for two hours; then press them through a colander,
return them to the range and let them simmer till the mo-
ment of serving.

CREAM OF OYSTERS.

Scald a quart of oysters in their own liquor. Remove the
oysters; chop and pound them in a mortar, then press as
much of them as possible through a purée sieve. Make a roux
of one tablespoonful of butter and a heaping tablespoonful of
flour. _Dih}te it with the oyster juice. Add the oyster pulp;
season it with pepper, salt and paprica, and keep it hot until
ready to serve.  Just before serving add a half pint of
whipped cream, and beat it well into the soup.
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CTITCKEN BROTH.

One fowl, four quarts of cold water, one-half cupful of
rice, salt and pepper. Clean the fowl carcfully; wash it with
a wet cloth; cut it into pieces and remove the fat. Place the
joints in a rcaucepan with a quart of water to each pound of
fowl. Let it simmer until the meat is tender; then remove
the breast ; after four hours take it off and strain it through
a sieve. Let the soup stand until the grease rises; then care-
fully remove it, and put the soup again in the saucepan; add
the breast of the chicken, cut into dice, and the half cupful
of rice; salt and pepper to taste, and cook until the rice is
tender.

MUTTON BROTH.

The neck or shoulder-pieces may be used for broth. The
meat should be cut into picces and the fat removed. To each
pound of meat add one quart of cold water; simmer for four
or five hours; strain it into an earthen bowl; when ready to
serve, remove the grease, and add to each quart of stock onc
stick of celery, two tablespoonfuls of rice, =alt and pepper to
taste, and boil until the rice is soft. The water in which a
leg of mutton has been boiled will make a good mutton soup,
but is not rich enough for a broth to be served to an invalid.

BROTH MADF QUICKLY FOR INVALIDS.

Broth may be maue quickly by chopping lean meat to a
fine mince. To a pound of meat add one pint of cold water;
let soak for fifteen minutes; then let slowly boil for half an
hour; season and strain.

CALF’S-HEAD OR MOCK-TURTLE SOUP.

Make a brown roux by putting in a saucepan one table-
spoonful of butter, let it brown, add two tablespoonfuls of
flour, and let that brown ; then add, slowly at first, one and a
half or two quarts of water in which a calf’s head has been
boiled, white wine instead of vinegar being used in the boil-
ing. Add three or four strained tomatoes and simmer for
one-half hour. Skim off any fat and season with salt and
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pepper. Add some pieces of boiled calf’s head cut in pieces
onc-half inch square, a few egg balls, two or three table-
spoonfuls of sherry, and a few very thin slices of lemon.

OYSTER SOUP.

Scald a quart, or twenty-five, oysters in their own liquor.
As soon as they are plump, or the gills curl, remove them
(oysters harden if boiled). Add to the liquor a cupful of
water. Make a roux of one tablespoonful each of butter
and flour, dilute it with the liquor, and when it is smooth add
a cupful of scalded milk or cream. Season with pepper, salt,
if necessary, and a dash of cayenne or paprica; then add the
oysters, and as soon as they are heated serve at once. In
oyster houses finely shredded-cabbage with a French dressing
is served with oyster soup;and is'a good accompaniment when
served for luncheon. - Oysters should be carefully examined,
and the liquor passed through a fine sieve before being cooked,
in order to remove any pieces of shell there may be in them.

CLAM SOUP.

Remove the clams from the shells as soon as they have
opened. Put them in a warm place, until the juice is pre-
pared. Add a cupful of hot milk to a quart of juice, and
thicken it with a roux made of one tablespoonful of butter
and one tablespoonful of flour; then add the clams, chopped
fine, season, and bring the soup again to the boiling-point
and serve. Two spoonfuls of whipped cream served on each
plateful of soup is an improvement to the dish.

CONSOMME.

Four pounds shin of beef, four pounds knuckle of veal,
four quarts cold water, two ounces lean ham or bacon, six
cloves, six peppercorns, bouquet of herbs, one tablespoonful of
salt, three onions, one carrot, one turnip, two stalks of celery,
two sprigs of parsley, three eggs, whites and shells; rind and
juice of one lemon. Wipe and cut the meat and bones into
small pieces. Put the marrow, bones, and part of the meatin
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the kettle, with four quarts of cold water. Heat slowly; cut
the onions and vegetables fine, and fry them in the ham fat or
in drippings, then brown the remainder of the meat. Add
onions, meat, herbs, spices and vegetables. Simmer until the
meat is in rags; it will take about seven hours. Strain, and
when cold remove the fat and add the whites and shells of the
eggs, lemon and salt and pepper, if needed. When well mized
heat it, and boil ten minutes. Strain through fine strainer,
and heat again to the boiling point before serving. Serve
clear, or with wine or lemon. It should be of a light brown or
straw color.

OX-TAIL SOTUP.

One ox-tail, two pounds lean beef, four carrots, three
onions, thyme. Cut the tail into several pieces and fry brown
in butter. Slice the onions and carrots, and when you re-
move the ox-tail from the frying-pan, put in these and brown
also. When done tie them in a bag with a bunch of thyme
and drop into a soup pot. Lay the pieces of ox-tail in the
same, then the meat cut into small slices. Grate over them
the two whole carrots, and add four quarts of cold water with
pepper and salt. Boil four to six hours, in proportion to the
size of the tail. Strain fifteen minutes before serving, and
thicken with two tablespoonfuls of browned flour. Boil ten
minutes longer.

DUCHESS SOUP.

One pint white stock, one pint brown stock, salt and cay-
enne, four teaspoonfuls rice-flour. Strain and pour over well
beaten yolks of two eggs. Soup must not be allowed to boil
after this. Before serving add half a cup of whipped cream.

POTATO SOUP.

To one quart of milk add two stalks of celery, one small
onion and one bay leaf; put in a double sauce-pan and let
come to the boil; strain, add a cup of mashed potatoes and
a piece of butter the size of an egg; season with salt and
pepper to taste; thicken with a little corn-starch and serve
very hot.
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TOMATO BISQUE SOUP.

One quart of tomatoes, three pints of milk, one large table-
spoonful of flour, butter the size of an egg, pepper and salt
to taste; one scant teaspoonful of soda. Put tomatoes on
to stew and the milk in a double boiler, reserving half a cup
to mix the flour. Mix flour smoothly and stir in boiling milk
and cook ten minutes. Add soda to tomato, stir well and
strain, add butter, salt and pepper to milk and then the to-
mato. Serve immediately.

CREAM OF CELERY SOUP.

One pint of milk, one tablespoonful of flour, one table-
spoonful of butter. The long stalks of three heads of celery,
one small onion, a small piece of mace and one cup of whip-
ped cream. Boil onion, celery and mace from thirty to forty
minutes. Mix flour with two tablespoonfuls of cold milk and
add to boiling milk; cook ten minutes; mash the celery in
_ the water it was boiled in and stir in boiling milk ; add butter
and season with salt and pepper to taste; strain, and serve
immediately. Whip a cup of cream and add to soup after it
1s in the tureen.

PEANUT SOUP.

One quart of rich milk, one large cupful of peanuts,
measured after they have been shelled and skinned. Put
milk on to cook in a double boiler; add salt to taste, and
season highly with black and red pepper. Add the peanuts,
which have been put through a meat chopper two or three
times until they are ground fine. Cook twenty or thirty
minutes. Just before taking from the fire add a cupful of
cream. Strain and serve immediately.

MILK POTATO SOUP.

Heat one pint of milk, thicken it with one tablespoonful
of flour and one tablespoonful of butter ; add half a teaspoon-
ful of salt, a little pepper, quarter of a teaspoonful of onion
Juice, two large potatoes; mash and strain.
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VEAL SOUP.

Put a knuckle of veal into three quarts of water, a little
salt and one tablespoonful of rice, boil slowly, hardly above
simmering, until liquor is reduced one-half ; remove from the
fire. Into a dish put the yolk of one egg; stir well into it
a cup of cream; add a piece of butter the size of a hickory
nut. Into this strain the soup boiling hot, stirring all the
time; just at last beat well for one minute. Serve.

ONION SOUP.

One quart of milk, six large onions, yolks of four eggs,
three tablespoonfuls of butter, one tablespoonful of flour, one
cup of cream, salt and pepper to taste. Put butter in frying-
pan, cut onion in thin slices and drop in butter; stir until
they begin to cook, then cover tight and set back where they
will simmer and not burn for one-half hour, then put milk on
to boil; add the dry flour to onions, stir constantly over fire
for three minutes; pour mixture into milk and cook for fif-
teen minutes; strain; season with salt and pepper and re-
turn soup to fire; beat yolks thoroughly, add them to the
cream and stir into soup. Cook three minutes, stirring con-
stantly. Pour over fried croutons in turcen and serve.

SCOTCH BROTIL.

Two pounds of the scraggy part of a neck of mutton. Cut
the meat from the bones, and cut off all the fat. Then cut
meat into small pieces and put into soup pot with one large
slice of turnip, two of carrot, one onion and a stalk of celery,
all cut fine; half a cup of barley and three pints of cold water.
Simmer gently two hours. On to the bones put one pint of
water; simmer two hours and strain on the soup. Cook a
tablespoonful of flour and one of butter together until per-
fectly smooth, stir into the soup, and add a teaspoonful of
chopped parsley. Season with salt and pepper.

MUSHROOM SOUP.

One-half pound fresh mushrooms; remove the stock and
mash mushrooms, chop them fine with a silver knife. Put
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on fire, melt one quart good chicken stock, cover and simmer
gently for thirty minutes, add one teaspoon salt and simmer
ten minutes longer; put two tablespoons butter in a sauce-
pan, add (dry) three tablespoons flour; cook one minute; add
one-half pint cream to your mushrooms, and add by degrees
to your butter and flour, with care to keep good thickness,
smooth ; stir till it comes to a boiling point; add a dash of
white pepper. For luncheon serve in cups.

CREAM OF CELERY SOUP.

Pint of milk, thickened with flour and cornstarch, a dash
of red pepper, a slice of onion, a blade of mace ; boil together ;
add a head of celery previously cut in pieces, boiled and
mashed, in salted water in which boiled. When well blended
strain ; add lump of butter ; stir over fire till blended. If very
special add a cupful of whipped cream after soup is dished
in very hot tureen. [This soup should be made, as all other
milk soups, in double boiler.—Ed.]

DAHL SOUP.

_ One-half pint of Dahl, washed, three pints of cold water;
let it stand two hours. Then add two small heads of celery,
or one teaspoonful of celery seed tied in a muslin bag, one
blade mace, one-half dozen pepper corns, one onion, one ounce
butter and one of flour mixed together; pepper and salt.
Serve with toasted dice-bread. '



FISH.

Dress fish as quickly as possible after they are taken from
the water. Wash and rub the inside with salt. Do not soak .
in water long, as the flesh is apt to become flabhy. Lard and
butter in equal quantities is better for frying fish than butter
alone. Frozen fish should be put in cold watcer to draw out
the frost. Add a little vinegar to the water in which salt
fish is soaked. Soak salt fish in sour milk to freshen them.
Pour vinegar over fresh fish to make the scales come off easily.

Fish can be improved in flavor by rubbing with vinegar or
adding one-half cup of vinegar to the water in which it is
boiled. Fish, when prepared for the table, should never be laid
double, if it can be avoided, as the steam from the under layer
makes the upper layer so soft as to break easily. They must be
cooked until the flesh separates easily from the bones. By
running a knife in a little way, say under the fins, so as not
to spoil the appearance of the fish, this can be judged of.

All kinds of cooked fish can be served with salads. Lettuce
is the best green salad to serve, but all cooked and cold vege-
tables go well with fish. Whatever the method of cooking,
apply great heat at first to sear the outside and prevent the
escape of the juices, except for a soup or chowder.

To scale a fish hold it by the tail under water (which is
salted) in a deep pan, and with a small, sharp knife held slant-
ing, scrape the scales from the tail toward the head. The
scales will come off easier under water and will fall to the
bottom of the pan instead of flying about. Wipe the fish on
an old soft towel and lay it on a board or a large platter. Cut
off the head and tail, and if it is to be broiled split it down
the back. This is done by passing the knife one side of and
close to the backbone, from the head to the tail, cutting care-
fully until the entrails are reached. Remove them carefully
and scrape the inside of the fish and all the blood from the

backbone. If preferred, the backbone can be removed en-
tirely. Wipe the fish inside and out with a cloth wrung out
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of salted water, lay it on a dish and keep it in a cool place
until wanted. For baking or frying, the fish may be opened
down the body.-

The only secret in boning is to hold the knife close to the
bone, scraping away every particle of flesh. To remove the
skin, loosen it with a knife around the head and pull quickly
toward the tail. If the fingers are dipped in salt occasion-
ally it will give them a firmer grip on the slipping fish. This
will be done in the market if the purchaser so directs. In
freshening salt fish lay it in the water skin-side up. Baking,
boiling, frying, broiling and steaming are the standard
methods of cooking fish.

BROILED FISH.

Broiling is assuredly the oldest method of cooking, and no
new one surpasses it. The skin of small or thin fish serves
to keep them in shape. Slices of halibut or salmon may be
broiled whole, or the skin and bone removed and cut in fillets.
Clean and split the fish. Rub a double broiler with suet, lay
the fish, flesh side down, on and set over the fire; turn until
both sides are brown. When done take up carefully on a

heated dish, sprinkle with salt and pepper, spread with butter
and serve.

BOILED FISH.

This is thought to be the most delicate of all, but on ac-
count of its slippery skin and gelatinous consistency, it is
hard to boil it so that its appearance will gratify the eye. To
attain the best results, several rules are to be remembered and
observed. First, the fish must be weighed. Second, it must
be carefully bound up in thin muslin; coarse cheese-cloth is
excellent for the purpose. Third, the kettle must be large
enough to accommodate the fish easily, and the water must
be well salted first, or the flakes will have a tendency to sepa-
rate. Fourth, the water must be at boiling point, but not
boiling when the fish is put in, and should be in sufficient
quantity to fully cover it, but not in excess, or the flavor will
be washed away. For a large fish, add three tablespoonfuls
of vinegar to the water. Fifth, keep the water bailing, and
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allow six minutes to each pound. and if the fish is large, add
six minutes to the computation ; for instance, make the thirty-
six minutes due a six-pounder, forty-two minutes. Never
stab a fish with a fork or skewer to find if it is done, but see
that the water boils steadily and does not stop for an instant.
1f the water boils turbulently, the kettle must be moved to
e part of the stove where it can have a less fierce heat, as too
much agitation of the water will eause it to crumble. A fish
boiler is best to use. Serve with drawn-butter and hard-
boiled eggs sliced. Garnish also with parsley and sliced
lemons. Some like tomato catsup poured over the fish, with-
out the eggs and lemons.

BAKED FISH.

Procure a fish of three or four pounds, scason with one
heaping tablespoonful of salt, one teaspoonful of pepper.
Rub the seasoning well in and outside the fish; place the fish
with two sliced onions on a large dish; sprinkle over the
juice of one large lemon; cover and set aside for one hour.
then lay the fish in a baking-pan with four thin slices of pork
under it, and three slices of pork on top. Pour one table-
spoonful of melted butter over and bake forty-five minutes.
Serve in a hot dish garnished with lemon cut into quarters,
and parsley. It can be baked without the onion or lemon,
but these improve its flavor. If salt pork is not at hand,
grease the pan thoroughly with lard and lay a sheet of nice
brown paper, cut to the size of the pan, in the bottom. Grease
the paper thoroughly and lay the fish upon it. Baked in this
way, it can easily be taken from the pan without breaking it
at all, and the trouble of cleaning the pan afterwards, which
is not a little when the baking is done in the usual manner,
is entirely avoided.

MODES OF FRYING.

The usual custom among professional cooks is to entirely
immerse.the article to be cooked in boiling fat, but from in-,
convenience most households use the half-frying method of
frying in a small amount of fat in a frying-pan. For the first
method a shallow iron frying-kettle, large at the top and
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small at the bottom, is best to use. The fat should half fill
the kettle, or an amount sufficient to float whatever is to be
fried; the heat of the fat should get to such a degree that,
when a piece of bread or a teaspoonful of the batter is dropped
in it, it will become brown almost instantly, but should not
be so hot as to burn the fat. Some cooks say that the fat
should be smoking, but my experience is, that is a mistake, as
that soon ruins the fat. As soon as it begins to smoke it
should be removed a little to one side, and still be kept at the
boiling point. If fritters, crullers, croquettes, etc., are drop-
ped into fat that is too hot, it crusts over the outside before
the inside has fully risen, making a heavy hard article, and
also ruining the fat, giving it a burnt flavor.

Many French cooks prefer beef fat or suet to lard for
frying purposes, considering it more wholesome and digestible,
does not impart as much flavor, or adhere or soak into the
article cooked as pork fat.

In families of any size, where there is much cooking re-
quired, there are enough drippings and fat remnants from
roasts of beef, skimming from the soup-kettle, with the addi-
tion of occasionally a pound of suet from the market, to amply
supply the need. All such remnants and skimmings should
be clarified about twice a week, by boiling them all together
in water. When the fat is all melted, it should be strained
with the water and set aside to cool. After the fat on the
top has hardened, lift the cake from the water on which it lies,
scrape off all the dark particles from the bottom, then melt
over again the fat; while hot strain into a small clean stone
jar or bright tin pail, and then it is ready for use. Always
after frying anything, the fat should stand until it settles
and has cooled somewhat; then turn off carefully so as to
leave it clear from the sediment that settles at the bottom.

The second mode of frying, using a frying-pan with a
small quantity of fat or grease, to be done properly, should
in the first place have the frying-pan hot over the fire, and the
fat in it actually boiling before the article to be cooked is
placed in it, the intense heat quickly scaring up the pores of
the article and forming a brown crust on the lower side, then
turning over and browning the other the e way. '
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Still, there is another mode of frying; the process is some-
‘what similar to broiling, the hot frying-pan or spider replac-
ing the hot fire. To do this correctly, a thick bottom frying-
pan should be used. Place it over the fire, and when it is so
hot that it will siss, oil over the bottom of the pan with a piece
of suet, that is, if the meat is all lean 5 if not, it is not neces-
sary to grease the bottom of the pan. Lay in the meat quite
flat, and brown it quickly, first on one side, then on the other;

when sufficiently cooked, dish on a hot platter and season the
same as broiled meats.

DRESSING FOR FRIED FISH, OYSTERS OR
CUTLETS.

_ Soda biscuits, seasoning, eggs. Roll biscuits (if a bottle
15 used for this it will be found to roll the biscuits as fine as
tlour), add seasoning, pepper and salt for fish and oysters;
for cutlets, thyme, sweet marjoram and summer savory. Beat
eggs, dip oysters or any fry in them, roll in seasoned cracker
crumbs, and fry in butter or lard.

SARDINE SAVOY.

Cut three slices of bread a little larger than the size of a
sardine, fry a delicate brown on both sides, place a sardine
on each and make them hot in the oven. Pour over them the
following sauce: Beat up two eggs and mix with a quarter
cunce of butter, one teaspoon Tarrago vinegar, quarter tea-
spoon made mustard, salt to taste, and a little Worcester
sauce. Put these in a.small saucepan and stir over the fire
until it thickens (not boils).

ANGELS ON HORSEBACK.

Twelve oysters, twelve round croutons; twelve pieces of
bacon two inches long and one-half inch wide. Beard and
trim each oyster and put one on each piece of bacon, squeeze
on each a drop of lemon juice and a very little cayenne,.and
roll it up in the bacon. Cook it in a brisk oven (long enough
to cook the bacon) and serve very hot, dished on watercress.
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OYSTER STEW

Scald a quart of oysters in their own liquor till plump;
drain and place to keep warm; sauce of one tablespoon each
of butter and flour; one cup of hot milk and oyster liquor
cach; heat in a pan two teaspoons of butter, and brown six
tablespoons of bread crumbs, put three tablespoons of chopped
celery in the bottom of a bake dish, then the white sauce
flavored with salt and pepper to taste, lastly the crumbs
on top. Place in oven and heat thoroughly; serve very hot.

FISH LEFT OVER.

Make one cup tomato sauge by cooking one teaspoonful
of minced onion in one teaspoonful of butter until it is yel-
low; add a level tablespoonful of flour and when well mixed
and bubbling, stir it into a cup of hot stewed tomatoes. When
it has cooked a little and is thick, season to taste. Take one
part each of cold boiled fish and macaroni with one-quarter
cup of cheese; cut into small bits one cold egg. Strain the
tomato sauce over them and one-quarter cup of fine cracker
crumbs, moistened in one-third cup of melted butter on the
top. Bake till brown.

BAKED FISH.

_Take any cold boiled fish, free from bones (canned
salmon will do), pour over it a cup or more of cream or
milk mixed with a little flour, butter, pepper, and salt. Put
small bits of butter on top, and bake one-half hour. Cracker
crumbs are an improvement.

CANAPEES OF SARDINES.

_ Sardines, the yolks of three or four hard-boiled eggs, a
little butter, mustard, pepper, and vinegar, slices of toast.

, Take some slices of roll and cut them neatly into oval or
octagon shapes. Toast them slightly, or fry them in oil or
butter till they are of a mice yellow color. ~Take some sar-
dines and strip them from the bones; lay one-half of them
aside, and pound the other to a smooth paste with the eggs
and butter. Add the mustard, pepper, and vinegar. When
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these ingredients are well mixed, spread the paste over the
prepared slices of toast. On the top lay the other half of the
sardines, cut into small strips, stand them in a Dutch oven
hefore the fire and serve very hot.

SARDINES ON TOAST.

Sardines, cayenne, and lemon-juice.

Scrape and bone the sardines, lay them on a plate; sprinkle
them with lemon-juice and a little cayenne pepper. Stand
them in the oven until thoroughly hot; have ready some neat
slices of hot-buttered toast; lay the sardines on these and
serve at once.

This dish may be varied by spreading the toast with an-
chovy paste before laying on the sardines.

SOLES TN BATTER.

One pair of soles, not very thick, pepper and salt; for the
hatter, one-half pound flour, two ounces butter, one-half tea-
spoonful of salt, two eggs, enough milk to mix it; lard or
¢ripping for frying.

Fillet the soles, and cut each fillet in two pieces, that they
may not be too large, and sprinkle them with pepper and salt.
Make a light batter with the above ingredients, taking care
that it is not very thin; dip each piece of fish into this, and
fry quickly in boiling fat to a golden brown. Arrange them
in a circle, one overlapping the other, on a hot dish, and
garnish with fresh or fried parsley. They are best served as
soon as cooked. Melted butter may be sent to table with them
in a tureen, if liked.

CURRIED OYSTERS.

Two dozen oysters, one onion, one tablespoonful of curry-
powder, one dessertspoonful of flour, two ounces of butter,
juice of a lemon.

Chop the onion up quite fine, mix the curry-powder, flour
and butter together, and put all these ingredients into a
stewpan, and simmer till of a nice brown, stlrrm.g.all the
time; add the liquor of the oysters and the lemon-juice, and
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boil together for five minutes. Put in the oysters, boil up
cnce, and serve with a dish of rice.

BAKED COD.

The middle part of a large cod fish or a whole small one,
a teacup of bread-crumbs, peppered and salted, two table-
spoonfuls boiled salt pork, finely chopped, one tablespoon~
ful of herbs—parsley, sweet marjoram, thyme, and a
mere suspicion of minced onion—one teaspoonful of anchovy
or Harvey’s sauce, half a teacupful of melted butter, juice
of half a lemon, one beaten egg.

Lay the fish in cold, salted water for half an hour, then
wipe it dry, and stuff it with a forcemeat, made of crumbs,
pork, herbs, onions and seasoning, bound with the beaten
egg. Lay it in the baking-dish, and pour over it the melted
butter, which should be quite thin, seasoned with the sauce,
lemon-juice, pepper, and a pinch of parsley. 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
it, and serve. A few capers or chopped green pickles are con-
sidered a pleasant addition to the sauce.

CUTLETS OF COD OR SALMON.

Three pounds of fish cut in slices three-quarters of an
inch thick from the body of the fish, a handful of fine bread-
crumbs, with which should be mixed pepper and salt, and a
little mixed parsley and one egg, beaten light. Enough
Lutter, lard, or dripping to fry the cutlets.

Cut each slice of fish into strips, as wide as your two
fingers, then dry them with a clean cloth, rub lightly -with
salt and pepper, dip in the egg, then the breadcrumbs, and
fry in enough fat to cover them well. Drain away every drop
of fat, and lay upon hot white paper in a heated dish.

POACHED EGG WITH SALMON.

) Sta{np out the required number of rounds of bread an
inch thick, cut the centres out of these, leaving a case with a
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narrow rim. Brush over the outsides of cases with melted
butter and brown in oven; fill the space in the centre with
canned salmon flaked and heated in a cup of cream sauce; lay
a poached egg above the salmon; serve garnished with parsley
and sliced lemon. (These are good even without the eggs.)

SALT COD WITH EGG SAUCE.

One pound salt cod, previously soaked, then boiled and
allowed to cool, picked or chopped fine; one small cup milk
cr cream, one teaspoonful cornflour or flour, two eggs beaten
light, two tablespoonfuls of butter, a little chopped parsley,
half as much mashed potato as fish. Pepper to taste.

Heat the milk, thicken with the cornflour, then the po-
tato rubbed very fine; next, the butter, the eggs, and parsley;
lastly the fish. Stir and toss until smoking hot all through,
when pour into a deep dish.

Or, make a sauce of all the ingredients except the fish and
potato. Mix these well together with a little melted butter,
heat in a saucepan, stirring all the while; heap in the centre
of a dish and pour the sauce over all.

EELS STEWED A I’AMERICAIN.

Three pounds of eels, skinned and cleaned, and all the
fat removed from the inside; one young onion, chopped fine,
fcur tablespoonfuls of butter. Pepper and salt to taste, with
chopped parsley. '

Cut the eels in pieces, about two inches in length ; season
and lay in a saucepan containing the melted butter. Strew
the onion and parsley over all, cover the saucepan closely, and
set in a pot of cold water. Bring this gradually to a boil,
then cook very gently for an hour and a half, or until the eels
are tender. Turn out into a deep dish.

MAYONNAISE OF FISH.

One pound or rather more of cold boiled fish, three hard-
boiled eggs, two tablespoonfuls of best oil, two teaspoonfuls
of sugar, six tablespoonfuls of vinegar, one teaspoonful of

*5
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salt, one-half teaspoonful each of pepper and made mustard,
two heads of blanched lettuce.

Rub the yolks of the eggs smooth with the oil, add the
sugar, salt, mustard and pepper, and when these are well
mixed, the vinegar, a few drops at a time. Set it by, covered,
while you cut—not chop—the fish into strips about an inch
long, and shred the lettuce. Mix these in a salad bowl, pour
over the dressing and garnish with rings of the whites of the
eggs. Serve as soon as it is ready or the lettuce will become
limp.

If preferred, the lettuce may be laid around the fish after
the dressing is poured on, instead of being mixed with it.

MOULDED SALMON.

One-half pound of cold boiled salmon, two eggs beaten
light, two tablespoonfuls of butter (melted, but not hot), one
tablespoonful of fine breadcrumbs, seasoning of pepper, salt,
and minced parsley.

Chop the fish fine, then rub it in a mortar or bowl with
the back of a silver spoon, adding the butter until it is a
smooth paste; beat the breadcrumbs into the eggs, and season
before working all together. Put it into a buttered pudding-
mould, and steam or boil for half an hour.

Sauce for the Above.—One cup of milk, heated to a boil
and thickened with a tablespoonful of cornflour, one large
spoonful of butter, one raw egg, one teaspoonful of anchovy,
mushroom or tomato catsup, a small pinch of mace, and
cne of cayenne. Put the egg in last, and very carefully boil
cne minute to cook it, and when the pudding is turned from
the mould, pour over it and serve. This is a nice supper
dish, and canned salmon may be used for it if liked, and the
liquor added to the sauce.

BAKED SALMON WITH CREAM SAUCE.

A middle cut of salmon, four tablespoonfuls of butter,
melted in hot water. For the Sauce—A cup of cream, one
teaspoonful of cornflour, one tablespoonful of butter, pepper,

galt, and parsley.
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Butter a sheet of foolscap paper on both sides, and wrap
the fish up in it, pinning the ends securely together. Tay it
ir: the baking pan and pour six or seven spoonfuls of butter-
and-water over it. Turn another pan over all, and steam in
a moderate oven from three-quarters of an hour to an hour,
lifting the cover from time to time to baste, and assure your-
self that the paper is not burning. Meanwhile have ready in a
saucepan a cup of cream, in which you would do well to dis-
sclve a bit of soda a little larger than a pea. This is a wise pre-
caution whenever cream is to be boiled. Heat this in a
double boiler, thicken with a heaping teaspoonful of corn-
flour, add a tablespoonful of butter, pepper and salt to taste,
a liberal pinch of minced parsley; and when the fish is un-
wrapped and dished pour half slowly over it, sending the
rest to table in a boat.

If you have no cream use milk, and add a beaten egg to
the thickening.

FISH CUTLET.

Fresh halibut or cod. Put on to boil in salted boiling
water, and let it boil ten minutes to the pound. Take it out
and pick up fine. Two cups of boiled fish, one cup of milk
or cream, one large tablespoonful butter, three of flour, yolks
of two eggs, tablespoonful of chopped parsley, salt and pepper
tc taste (little onion juice and nutmeg, if you wish). Put
milk on to boil, rub butter and flour together well and add
to milk, then parsley. Add yolks of eggs, then the fish and
stir until well mixed, then season. When cold form into cut-
lets; roll with a little flour, dip in egg and then in bread-
crumbs. Fry in dripping. _

Sauce.—Tablespoonful of melted butter, one of flour, stir
smoothly, add one cup of milk; salt and pepper.

FISH BALLS A LA NORRIS.

One and a half cups of fish pickled in small pieces, three-
quarters of a cup of milk, three-quarters of a tablespoonful
of butter, one and a half tablespoonful of flour, one table-
spoonful finely chopped parsley, quarter teaspoonful of celery
galt, slight grating of nutmeg; salt and pepper to taste,
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Butter and flour put in saucepan stirred until well blended;
add milk, cook, stirring constantly till it leaves bottom and
sides of pan; add flavorings, seasoning and fish; mix well
together; form into balls without using flour; arrange down
the centre o a dish which has been garnished with a puree of
peas and potatoes (using pastry bag). Garnish with parsley.

STEAMED SALMON.

One can salmon, one cup fine breadcrumbs, one fable-
spoonful melted butter, one teaspoonful chopped parsley, two
eggs. A little milk improves it. Steam in a mould one
hour. Make a white sauce; season with teaspoonful anchovy
sauce and pour over the salmon when served. This is a
luncheon dish.

SALMON CREAM.

Half can salmon well blended, add yolks of two eggs, two
pinches salt, quarter teaspoonful cayenne, half teaspoonful
mace, small piece of onion, eight tablespoonfuls of cream or
milk, a small piece of butter, two tablespoonfuls breadcrumbs;
mix well, put in mould and steam ; serve with butter sauce.

Butter Sauce.—Butter size of an egg, two tablespoonfuls

flour, pinch of salt; mix well on stove, add boiling water,
stirring all the time.

DRESSING FOR OYSTER COCKTAIL.

Juice of four lemons, two tablespoonfuls onion juice, six
tablespoonfuls tomato catsup, four tablespoonfuls grated
horseradish, ten drops of tobasco, one small teaspoonful salt;
add sufficient vinegar to make a thin sauce.

FISH ENTREE.

One can salmon, two or three eggs, well beaten; one cup
breaderumbs, a little pepper and salt, a small piece of butter.
Put in a bowl and steam two hours. Serve with a drawn-

butter sauce, in which can be added two h i
vl piog wo hard boiled eggs,
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LOBSTER CUTLET.

A dainty little dish is made from half a tin of lobster
drained, the juice saved for panada of one ounce of butter,
one ounce of flour, half a teaspoonful of salt, a dash of pepper,
preferably cayenne; one gill of lobster juice; if not enough
juice add milk. Boil well, add two tablespoonfuls cream and
one of lemon-juice; stir in lobster, chopped fine; beat all well
together and cool. When set divide in small portions, form
cutlets; for bone stick in a small bit of macaroni; egg and
biscuit-crumb the cutlets and fry in butter. To be served
in a circle round a centre of fried parsley.

SALT CODFISH BALLS.

Cover six pared or quartered potatoes with boiling water.
Put a cupful of picked codfish above the potatoes and cook
until tender, drain, mash and season to taste. Add a beaten
egg and beat the mixture until light; shape into smooth, light
balls, fry in beef fat, smoking hot; drain carctully and serve
at once.

ESCALLOPED LOBSTER.

Butter the dish, chop the lobster quite fine; layer of lob-
ster and cracker crumbs alternately; salt, pepper, and butter;
moisten with milk. Bake for twenty minutes.

SALT MACKEREL WITH TOMATO SAUCE.

Proceed as with boiled mackerel, but when dished, pour
ever it, instead of the white sauce, one of tomatoes, stewed,
strained, seasoned with onion-juice, pepper, salt, and sugar,
and thickened with a brown roux of butter and flour. Let
the fish lie in this for ten minutes and serve.

CREAMED CODFISH (SALT).

Soak all night, changing the water several times and
having the last bath quite hot. Boil tender in hot water with
a tablespoonful of vinegar. Take out the bones while hot,
and let it cool before picking or shredding it into fine flakes.
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Heat a cupful of milk, stir into it a tablespoonful of butter
rolled in one of flour, cook until it thickens well, take from
the fire and add two beaten eggs. When these are well mixed,
add the shredded fish, and cook two minutes, stirring steadily.
A ‘%ablespoonful of minced parsley is an improvement, also
a little lemon-juice. Season with cayenne or paprica. Serve
hot.

SMOKED SALMON.

Soak over night, changing the water three times for
warmer. In the morning rub hard to get rid of the smoke
and rust, leave in ice-water half an hour, wipe dry, rub with
olive oil and vinegar and broil over a-clean fire. Pass sliced
lemon with it.

A QUICK RELISH OF SMOKED SALMON.

Half a pound of smoked salmon cut into narrow strips;
two tablespoonfuls of butter ; juice of half a lemon; cayenne
pepper. Parboil the salmon ten minutes; lay in cold water
for the same length of time; wipe dry, and broil over a clear
fire. Butter while hot, season with cayenne and lemon-juice,
pile in a “log-cabin > square upon a hot plate, and send up
with dry toast.

SARDINES AU GRATIN.

Lift each fish carefully from the oil in which it was put
up, hold suspended for a moment to let most of the oil drip
from it, squeeze a few drops of lemon-juice upon it and roll
in very fine, peppered cracker dust. Lay upon a buttered
tin, or stoneware plate, and brown lightly upon the upper
grating of a quick oven. Pass crackers, heated and buttered,
and sliced lemon with them. They are a good luncheon or
supper dish.

SMOKED HERRING, ALEWIVES, BLOATERS, ETC.

__ Wash thoroughly, wipe dry, wrap them in clean, wet man-
illa paper, and leave in a quick oven for fifteen minutes.
Serve with sliced lemon.
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“FINNAN HADDIE.”

A Scotch delicacy that is becoming popular with us. Wash
thoroughly, leave in cold water half an hour, then for five
minutes in very hot. Wipe, rub over with butter and lemon-
juice and broil fifteen minutes. '

CODFISH BALLS.

The purified, shredded codfish, to be bought by the box
from any grocer, is best for these. Soak it for two or three
hours, then boil for fifteen minutes in water that has had a
tablespoonful of vinegar stirred into it, and spread upon a
sieve to get cold. Allow to each cupful of fish half as much
mashed potato whipped to a soft cream. Mix them together
well, make very hot over the fire and beat in a frothed egg for
every cupful of fish. Season with pepper. Let the mixture
get quite cold, make into balls, roll in flour, and set in a cold
place to stiffen. If you wish them for breakfast you will do
well to make them the night before. Roll again in flour and
fry in deep fat to a yellow-brown.

STEWED FROGS’ LEGS.

Skin, lay in milk for fifteen minutes; roll in peppered
and salted flour, and sauté in hot butter for three minutes.
Cover (barely) with hot water, and stew tender. Twenty
minutes should suffice. Heat half a cupful of cream to boil-
ing, stir in a tablespoonful of butter rolled in flour, boil up,
and turn into the saucepan where the frogs’ legs are simmer-
ing. Scason with pepper, salt, and a little chopped parsley.
Cook gently for three minutes and serve.

FRIED FROGS’ LEGS.

Only the hind legs are eatable. They are very good,
having a curious resemblance to the most delicate spring
chicken. Skin, wash, and lay in milk for fifteen minutes.
Without wiping them, pepper and salt, and coat with flour.
Fry in deep boiling fat to a light brown. Or—Wipe off the
milk, dip in egg and pounded cracker, and fry.
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CROQUETTES OF LOBSTER.

Meat of one fine lobster, well boiled; two eggs; two table-
spoonfuls of butter; half a cupful of fine bread-crumbs; one
teaspoonful of anchovy sauce, yolks of two eggs, boiled hard
and rubbed to a powder, then beaten into the butter; one
good teaspoonful of lemon-juice; season well with salt and
cayenne pepper; .also, a pinch of mace and lemon-peel ; yolks
of two raw eggs, beaten very light. Mince the meat, work
in the butter, melted, but not hot; then the seasoning, the
raw eggs, and lastly the bread-crumbs. Make into oblong
balls, set on the ice for two hours and fry quickly in deep
cottolene. Drain them of every drop of fat by rolling each,
for an instant, very lightly upon a hot, clean cloth. Be sure
your dish is well heated. Crab croquettes are made in the
same way.

CURRIED LOBSTER.

Two cups of lobster-dice, two cups of weak soup stock.
one teaspoonful of minced onion, and two of curry powder,
saltspoonful of salt. Fry the onion in the butter, add the
salt, the stock, the curry, and cook gently for five minutes,
before putting in the lobster. Serve as soon as this is
thoroughly heated. Pass plain boiled rice with this dish.

SCALLOPED OYSTERS.

Cover the bottom of a greased bake-dish with oysters, and
the oysters with fine cracker-crumbs. Sprinkle these with
pepper, salt, and bits of butter; then lay in more oysters and
go on in this order until all are in. The top layer should be
of crumbs and well buttered. Pour over each layer of oysters
as it goes in, a few spoonfuls of oyster liquor, and upon the
crumbs the same quantity of cream. Bake, covered, in a
quick oven until hot all through, uncover and brown lightly.
Serve with sliced lemon. You may fill clam-shells, or silver
or china scallop shells in like manner.

BOILED SALMON.

Sew up the fish in a piece of thin muslin, or mosquite-
petting, fitted well to it, and boil in salted boiling water to
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which two tablespoonfuls of vinegar have been added. Take
off the cloth carefully when the fish has boiled twelve minutes
to the pound, and lay upon a hot platter. Pour over it a few
spoonfuls of egg sauce into which has been stirred a table-
spoonful of capers, and serve the rest in a gravy-boat. Garnish
with nasturtiums, or parsley, or cresses.

BOILED BASS.

Put enough water in the pot for the fish to swim in easily.
Add half a cupful of vinegar, a teaspoonful of salt, an onion,
& dozen black peppers, and a blade of mace. Sew up the fish
in a piece of clean mosquito-netting, fitted to its shape. Heat
slowly for the first half hour, then boil twelve minutes to the
pound, quite fast. Unwrap, and pour over it a cup of drawn-
butter, based upon the liquor in which the fish was hoiled,
with the juice of half a lemon stirred into it. Garnish with
sliced lemon.

BROILED SALT MACKEREL.

Wash and scrape the fish. Soak all night, changing the
water at bed-time for tepid, and again early in the morning
for almost scalding. Xeep this hot for an hour by setting
the vessel containing the soaking fish on the side of the range.
Wash, now, in cold water with a stiff brush or rough cloth,
wipe perfectly dry, rub all over with salad oil and vinegar,
or lemon-juice, and let it lie in this marinade for a quarter
of an hour before broiling it over clear coals. I.ay on a hot
dish and spread with a mixture of butter, lemon-juice, and
minced parsley. The mackerel will be so far superior to that
cooked in the old-fashioned way that it will amply repay you
for the trifling additional work.

FRIED PICKEREL.

Clean, wipe dry, roll in salted and peppered flour, or dip
in egg and roll in seasoned cracker-dust, and fry quickly in
deep cottolene or oil brought slowly to the boil.

BROOK TROTUT.

Clean, wash, and dry the fish, handling tenderly, not to
mar its beauty or flavor, roll in salted and peppered flour, and
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fry in deep fat to a delicate brown. Serve up on folded tissue-
paper in a hot-water dish, if you have one. The simpler the
seasoning the better.

FRIED OYSTERS.

Drain and wipe fine large oysters, dip each first in cracker-
dust (peppered and salted), then in beaten egg, and again in
the cracker, and arrange upon a large cold platter. Set upon
ice for half an hour and fry in butter that has been gradually
brought to a boil. Cook a few at a time, and if the crumbs
come off in the fat, strain them out before the next instal-
ment goes in.

FILLETS OF HALIBUT, BLACK-FISH, BASS, ETC.

The word fillet, whether applied to fish, poultry, game, or
butcher’s meat, means simply the flesh of either (or of cer-
tain portions of it), raised clear from the bones in a hand-
some form, and divided or not, as the manner in which it is
to be served may require. It is an elegant mode of dressing
vs‘zrious kinds of fish, and even those which are not the most
highly esteemed, afford an excellent dish when thus prepared.
The fish to be filleted with advantage. should be large; the
flesh may then be divided down the middle of the back, next
separated from the fins, and with a very sharp knife raised
clean from the bones. When thus prepared, the fillets may
be divided, trimmed into a good form, egged, covered with
fine crumbs, fried in the usual way, and served with the same
sauces as the whole fish; or cach fillet may be rolled up, in
its entire length, if very small, or after being once divided,
if large, and fastened with a slight twine, or a short thin
skewer; then egged, crumbed, and fried in plenty of boiling
la{'d; or merely well floured, and fried from eight to ten
minutes. When the fish are not very large, they are some-
times boned without being parted in the middle, and each
side is rolled from the tail to the head, after being first spread
with butter, a few bread-crumbs, and a high seasoning of
mace and cayenne; or with pounded lobster mixed with a
largg portion of the coral, and the same seasoning, and pro-
portion of butter; then laid into a dish, well covered with
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crumbs of bread and clarified butter, and baked from twelve
to sixteen minutes, or until the crumbs are colored to a fine
brown in a moderate oven.

The fillets may likewise be cut into small strips or squares
of uniform size, lightly dredged with pepper or cayenne, salt,
and flour, and fried in butter over a brisk fire; then well
drained, and sauced with a good bechamel, flavored with a
teaspoonful of minced parsley.

TO COLLOP HALIBUT.

Cut the fish into nice cutlets, of about an inch thick, and
fry them; then put them into a broth made of the bones,
four onions, a stick of celery, and a bundle of sweet herbs,
boiled together for half an hour. Strain this broth, thicken,
then flour and lay them in a stew-pan with some good broth,
and let them stew gently until perfectly tender; thicken the
gravy with butter or cream, add a spoonful of Harvey’s sauce,
half a glass of wine, and serve it up with capers strewed over
the top, and garnished with slices of lemon.

TO ROAST STURGEON.

Put a good-sized piece in a large cradle-spit (five or six
pounds will make a handsome dish for the head of the table) ;
stuff it with forcemeat; keep it at the fire for two or three
hours, but remove the skin; cover it with crumbs of bread,
and brown it with the salamander; baste it constantly with
butter, and serve with a good brown gravy, an anchovy, a
squeeze of Seville orange or lemon, and a glass of sherry
boiled up, and poured into the dish.

STURGEON CUTLETS.

Cut in slices quarter of an inch thick; dry, flour, and egg
them ; dip in crumbs, seasoned with pepper, salt, parsley, and
thyme; fry them, and serve with Indian pickle, tomato, or
piquant sauce.

HALIBUT, OR, HOLIBUT.

Partakes somewhat of the flavor of the turbot, and grows
to an enormous size, being sometimes caught weighing more
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than one hundred weight; the best size is, however, from
twenty to forty pounds, as, if much larger, it is coarse. The
most esteemed parts are the flakes over the fins, and the pick-
ings about the head; but on account of its great bulk, it is
commonly cut up and sold in collops, or in pieces of a few
pounds weight, at a very reasonable rate. A small one cuf
in thin slices and crimped, is very good eating.

TO BOIL HALIBUT.

Take a small halibut, or what you require from a
large fish. Put it into the fish-kettle, with the back of the
fish undermost, cover it with cold water, in which a handful
of salt, and a bit of saltpetre the size of a hazel nut, have
been dissolved. When it begins to boil, skim it carefully,
and then let it just simmer till it is done. Four pounds of
fish will require nearly thirty minutes to boil it. Drain it,
garnish with horseradish or parsley—egg sauce or plain
melted butter are served with it.

SALMON IN A MOULD.

Drain the liquor from one can of salmon, and remove the
bones and skin. Chop fine and rub into it until smooth, four
tablespoonfuls of melted butter, season with salt, pepper and
minced parsley, also a little celery, if liked. Beat four eggs
well, add half a cupful of cracker-crumbs, mix all well and
thoroughly. Put into a butfered mould and steam one hour.
Sauce.—Boil one cupful of milk and thicken with one table-
spoonful of corn-starch; add to the liquor from the salmon,
one tablespoonful of butter, one egg, and one teaspoonful of
catsup. Put the egg in last and very carefully. Boil one

minute. Turn the salmon out of the mould and pour the
sauce around.

FISH OMELET.

Cook together one level tablespoonful of flour and one of
butter;. add gradually half a cup of hot milk and a little
pepper. Pour boiling water on a half-cupful of shredded
codfish, drain and mix with the thickened milk, then add twa
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cupfuls of cold boiled potatoes chopped fine. Melt a table-
spoonful of butter in a spider; when hot turn in fish and
cook slowly until a thick crust has formed; then fold over
and serve on hot platter.

CREAMED SALMON.
Delightful supper dish easily prepared.

Take a tin of salmon, empty on a dish and flake with a
fork. Have ready a sauce made in double boiler from one
pint of milk, butter size of an egg, one teaspoonful of flour,
with salt and cayenne pepper to taste. Melt butter and flour
until smooth and add milk slowly. When it boils remove
from fire and add two well-beaten eggs. Put alternate layers
of salmon and sauce in baking dish until all is used; cover

with layer of cracker or bread-crumbs; bake fifteen minutes
and serve hot.

CODFISH IN CREAM.

Shred and soak half a cup of salted codfish over night.
In the morning drain, place in a stew-pan, cover with .cold
water; when it boils, drain; cover again with water and
simmer gently for fifteen minutes; add one cup of rich milk.
Rub one spoonful of flour smooth in one spoonful of butter;
add to the codfish; mince one hard-boiled egg, stir into the
mixture; add a pinch of pepper and a teaspoonful of minced
parsley. Boil up once. Serve.

OYSTER COCKTAIL.

Put three or four oysters in a glass (small lemonade glass),
mix cayenne, lemon-juice and tomato sauce, also put a few
drops of tobasco sauce (very little). Let all stand in glasses,
on ice, for about three hours. Serve glasses on small plate
and water-cress around the glasses.

BOILED WHITEFISH.

Lay the fish open; put it in a dripping pan, with the
back down ; nearly cover with water; to one fish put two table-
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spoonfuls of salt; cover tightly and simmer (not boil) one-
half hour; dress with gravy, butter and pepper; garnish with
sliced eggs. For sauce use a piece of butter the size of an
egg, one tablespoonful of flour, one-half pint boiling water;
boil a few minutes, and add three hard-boiled eggs, shred.

BROILED WHITEFISH—FRESH.

Wash and drain the fish; sprinkle with pepper and lay
with the inside down upon the gridiron, and broil over fresh
bright coals. When a nice brown, turn for a moment on the
other side, then take up and spread with butter. This is a
very nice way of broiling all kinds of fish, fresh or salted.
A little smoke under the fish adds to its flavor. This may be
made by putting two or three cobs under the gridiron.

BAKED BLACK BASS.

Eight good sized onions chopped fine; half that quantity
of bread-crumbs; butter the size of hen’s egg; plenty of
pepper and salt; mix thoroughly with anchovy sauce until
quite red. Stuff your fish with this compound and pour the
rest over it, previously sprinkling it with a little red pepper.
Shad, pickerel and trout are good the same way. Tomatoes
can be used instead of anchovies, and are more economical
1f using them take pork in place of butter and chop fine.

TURBOT.

Steam till tender one large whitefish; remove bones and
sprinkle with salt and pepper. Dressing—Heat one pint of
milk thickened with two tablespoonfuls of flour; when cold
add two eggs and one-fourth of a pound of butter. Put into
a baking-dish a layer of the fish and a layer of dressing};
season with one-half teaspoonful of onion juice; cover top
with bread-crumbs, and bake one-half hour.

SALMON LOAF..

Mince one can of salmon fine; four eggs, four tablespoon-
fuls of melted butter, one-half ei1p of b%-gad-crumbs; sgason

with salt and pepper. Pick fish fine; rub butter smooth ; best
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the crumbs into the eggs, and season before mixing; steam
one hour in a buttered mold. Sauce—One cup of milk thick-
ened with one tablespoonful of corn-starch, one tablespoonful
butter; add the liquor off the fish and one raw egg, then
pour over the loaf.

CREAMED CODFISH.

Pick one cup of fish fine, then freshen in cold water;
bring just to a boil, then drain; then take one cupful of good
cream and one cupful of milk, two tablespoonfuls of flour;
make smooth with some of the milk; add one tablespoonful
of butter and more salt if necessary.

FRICASSEE OF SHRIMP.

One quart of tomatoes, one quart of water, and onion to
suit the taste, stewed together until the tomatoes can be
passed through a sieve. After steaming stew with season-
ing (season highly), and a tablespoonful of butter creamed
with a little flour, for fifteen minutes; add two cans of
shrimps, carefully washed. Heat thoroughly and serve with
Tice.

SCALLOPED OYSTERS (NEW).

Pick over, rinse, drain, and dry the oysters, which should
be of fair size. Break an egg into a saucer; add a tablespoon-
ful of warm water and beat just enough to mix. Have ready
in a bowl a quantity of fine bread-crumbs. Drop each oyster
in the beaten egg, then into the crumbs, and lay in a buttered
dish. When the bottom of the dish is covered with the oysters
sprinkle over them a little salt and pepper, a few drops of
onion juice and a tablespoonful of chopped celery. TFill the
dish in the same order; put over the top one tablespoonful
of butter; cut into pieces; pour over one-half of a cupful of
thin cream and bake about twenty-five minutes in a hot oven.
This amount will be sufficient for thirty oysterp

SMELTS.

Clean the smelts by drawing them between the finger and
thumb, beginning at the tail. This will press out the insides
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at the opening at the gills. Wash them and drain in a co-
lander ; salt well and dip in beaten egg and bread or cracker-
crumbs. Dip first in the egg and then roll in the erumbs.
Fry in boiling fat deep enough'to float them. They should
be a handsome brown. in two minutes and a half. Take
them up and place them on a sheet of brown paper for a few
minutes to drain, then pour on a hot dish. Garnish with
parsley and a few slices of lemon.

OYSTER COCKTAIL.
(For Twelve Persons.)

Clean and chill sixty small oysters; mix with three tea-
spoonfuls of fine grated horseradish; one teaspoonful of to-
basco sauce, two tablespoonfuls of vinegar, five tablespoonfuls
of Worcestershire sauce, three tablespoonfuls of tomato
catsup, and one and a quarter teaspoonfuls.of salt; serve in
sherry glasses, in grape-fruit or lemon shells, or in tomato
cups. If fresh tomatoes are not at hand cups may be shaped
from tomato jelly.

SAVORY CREAM (COLD ENTREE).

A small lobster or one can of lobster passed through
sieve, one-half pint of cream, one gill aspic jelly, one table-
spoon mayonnaise sauce, one-quarter of an ounce or a little
more of gelatine, one gill tomato juice. Put a little aspic
jelly in the bottom of a border mould, decorate with small
pieces of lobster and small leaves of parsley. Beat gelatint
in tomato juice, whip the cream; also whip the aspic. Mix
these together. Stir in the mayonnaise and the melted gelar
tine and tomato, also your lobster. Fill the mould carefully
anlddset. When cold turn out and fill the centre with small
salad.
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In the selection of meat it is most essential that we under-
stand how to choose it; in beef it should be a smooth, fine
grain, of a clear bright red color, the fat white, and will feel
tender when pinched with the fingers. Will also have abun-
dant kidney fat or suet. The most choice pieces for roast are
the sirloin, fore and middle ribs.

Veal, to be good, should have the flesh firm and dry, fine
grained and of a delicate pinkish color, and plenty of kidney
fat; the joints stiff.

Mutton is good when the flesh is a bright red, firm and
juicy and a close grain, the fat firm and white.

Pork, if young, the lean will break on being pinched
smooth when nipped with the fingers, also the skin will break
and dent; if the rind is rough and hard it is old.

In roasting meat, allow from fifteen to twenty minutes to
the pound, which will vary according to the thickness of the
roast. A great deal of the success in roasting depends on the
heat ana goodness of the fire; if put into a cool oven it loses
its juices, and the result is a tough, tasteless roast; whereas,
if the oven is of the proper heat, it immediately sears up the
pores of the meat and the juices are retained.

The oven should be the hottest when the meat is put into
it, in order to quickly crisp the surface and close the pores
of the meat, thereby confining its natural juices. If the
oven is too hot to hold the hand in for only a moment, then
the oven is right to receive the meat. The roast should first
be washed in pure water, then wiped dry with a clean dry
cloth, placed in a baking-pan, without any seasoning; some
pieces of suet or cold drippings laid under it, but no water
should be put into the pan, for this would have a tendency to
soften the outside of the meat. The water can never get so

*6
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hot as the hot fat upon the surface of the meat, and the gen-
erating of the steam prevents its crispness, so desirable in a
roast.

It should be frequently basted with its own drippings
which flow from the meat when partly cooked, and well sea-
soned. Lamb, veal and pork should be cooked rather slower
than beef, with a more moderate fire, covering the fat with a
piece of paper, and thoroughly cooked till the flesh parts from
the bone; and nicely browned, without being burned. ~An
onion sliced and put on top of a roast while cooking,, especi-
ally roast of pork, gives a nice flavor. Remove the onion be-
fore serving.

Larding meats is drawing ribbons of fat pork through the
upper surface of the meat, leaving both ends protruding.
This is accomplished by the use of a larding-needle, which
may be procured at house-furnishing stores.

Boiling or stewing meat, if fresh, should be put into boil-
ing water, closely covered, and boiled slowly, allowing twenty
minutes to each pound, and when partly cooked, or when it
begins to get tender, salted, adding spices and vegetables.

Salt meats should be covered with cold water, and require
thirty minutes very slow boiling, from the time the water
boils, for each pound ; if it is very salt, pour off the first water,
and put it in another of boiling water, or it may be soaked
one night in cold water. After meat commences to boil, the
pot should never stop simmering and always be replenished
from the boiling tea-kettle.

Frying may be done in two ways: one method, which is
most generally used, is by putting one ounce or more (as the
case requires) of beef drippings, lard or butter, into a frying-
pan, and when at the boiling point, laying in the meat, cook-
ing both sides a nice brown. The other method is to com-
pletely immerse the article to be cooked in sufficient hot lard
to cover it, similar to frying doughnuts.

Broiled meats should be placed over clear, red coals, free
from smoke, giving out a good heat, but not too brisk, or the
meat will be hardened and scorched; but if the fire is dead,
the gravy will escape, and drop upon the coals, creating a
blaze, which will blacken and smoke the meat. Steaks and
chops should be turned often, in order that every part should
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be evenly done—never sticking a fork into the lean part, as
that lets the juices escape; it should be put into the outer
skin or fat. When the meat is sufficiently broiled, it should
be laid on a hot dish and seasoned. The best pieces for steak
are the porter-house, sirloin, and rump.

THAWING FROZEN MEAT, Erc.

If meat, poultry, fish, vegetables, or any other article of
food, when found frozen, is thawed by putting it into warm
water or placing it before the fire, it will most certainly spoil
by that process, and be rendered unfit to eat. The only way
to thaw these things is by immersing them in cold water.
This should be done as soon as they are brought in from
market, that they may have time to be well thawed before they
are cooked. If meat that has been frozen is to be boiled, put
it on in cold water. If to be roasted, begin by setting it at
a distance from the fire; for if it should not chance to be
thoroughly thawed all through to the centre, placing it at first
too near the fire will cause it to spoil. If it is expedient to
thaw the meat or poultry the night before cooking, lay it in
cald water early in the evening, and change the water at bed-
time. If found crusted with ice in the morning, remove the
ice, and put the meat in fresh cold water, letting it lie in it
till wanted for cooking.

Potatoes are injured by being frozen. Other vegetables
are not the worse for it, provided they are always thawed in
cold water.

TO KEEP MEAT FROM FLIES.

Put in sacks, with enough straw around it so the flies can-
not reach through. Three-fourths of a yard of yard-wide
muslin is the right size for the sack. Put a little straw in
the bottom, then put in the ham, and lay straw in all around
it; tie it tightly, and hang it in a cool, dry place. Be sure the
straw is all around the meat, so the flies cannot reach through
to deposit the eggs. (The sacking must be done early in the
season before the fly appears.) Muslin lets the air in and
is much better than paper. Thin muslin is as good as thick,
and will last for years if washed when laid away when
emptied.
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ROAST BEEF.

One very essential point in roasting beef is to have the
oven well heated when the beef is first put in; this causes
the pores to close up quickly, and prevents the escape of the
juices.

Take a rib piece or loin roast of seven or eight pounds.
Wipe it thoroughly all over with a clean wet towel. Iayitin a
dripping-pan, and baste it well with butter or suet fat. Set
it in the oven. Baste it frequently with its own drippings,
which will make it brown and tender. When partly done sea-
son with salt and pepper, as it hardens any meat fo salt it
when raw, and draws out its juices; then dredge with sifted
flour to give it a frothy appearance. It will take a roast of
this size about two hours’ time to be properly done, leaving
the inside a little rare or red—half an hour less would make
the inside quite rare. Remove the beef to a heated dish, set
where it will keep hot; then skim the drippings from all fat,
add a tablespoonful of sifted flour, a little pepper and a tea-
cupful of boiling water. Boil up once and serve hot in a
grawy boat.

Some prefer the clear gravy without the thickening.
Serve with mustard or grated horse-radish and vinegar.

YORKSHIRE PUDDING.

This is a very nice accompaniment to a roast of beef; the
ingredients are, one pint of milk, four eggs, white and yolks
beaten separately, one teaspoonful of salt, and two teaspoon-
fuls of baking powder sifted through two cups of flour. It
should be mixed very smooth, about the consistency of cream.
Regulate your time when you put in your roast, so that it
will be done half an hour or forty minutes before dishing up.
Take it from the oven, set it where it will keep hot. In the
meantime have this pudding prepared. Take two common
ﬂiscu.it tins, dip some of the drippings from the dripping-
pan into these tins, pour half of the pudding into each, set
them into the hot oven, and keep them in until the dinner
is dished up; take these puddings out at the last moment
and send to the table hot. This I consider much better
than the old way of baking the pudding under the meat.
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BROILED STEAK.

Rump steak, about an inch thick, butter, pepper, and salt.

Butter a sheet of white paper and twist the four corners
s» as to form a little tray, lay the steak in this and broil
quickly from five to ten minutes, turning it once in the paper
while cooking. When done lay it on a hot dish, season with
pepper and salt, add a little bit of butter, and serve at once,

Steak cooked in this way is much nicer than if broiled
without the paper.

BEEF CAKES.

One pound of under-cooked roast beef, onc quarter pound
of ham or bacon, a teaspoonful of sweet herbs, seasoning of
pepper and salt, one large egg.

Mince the beef and ham, add herbs, etc., and mix with the
egg, which must be previously well beaten; brush each cake
over with a little white of egg; cover with bread crumbs, and
fry quickly for five minutes.

BROWNED MINCE OF BEEF.

Remains of cold roast beef, one quarter as much mashed
potato, one cup of gravy, breadcrumbs, seasoning of pepper,
salt, mustard, and catsup.

Mince the meat very fine, mix with it the potato, and sea-
son well; add the cup of gravy, work all together and make
very hot in a saucepan. Pile upon a dish, cover with fine
breadcrumbs, and brown quickly in the oven. It is much
improved by putting bits of butter over the top as it begins
tc brown. Serve in the dish it is baked in.

BREAKFAST DISH OF BEEF.

Cold roast béef, three tablespoonfuls of melted butter, one
tablespoonful of walnut catsup, one teaspoonful of vinegar,
a little salt and pepper, a dessertspoonful of currant jelly, and

a little warm water.

Cut thin slices of cold roast beef, and lay them in a tin
saucepan set in a pot of boiling water, and cover them with
gravy made of the above ingredients. Cover tightly, and
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steam for half an hour, kecping the water in the outer vessel
on a hard boil. If the meat is underdone, this is particularly

nice.
BEEF CROQUETTES.

Minced cold beef, boiled or roast, a quarter as much
mashed potato, gravy enough to moisten them, in which an
onion has been boiled and strained out, season with catsup,
pepper, salt, and a pinch of marjoram, fine breadcrumbs and
one egg.

Mash the potatoes, while hot, very smooth, or if cold po-
tatoes be used, see they are free from lumps; mix in the
meat, gravy, and seasoning, bind all together with the beaten
egg and form into the desired shapes; roll them in fine bread-
crumbs, and fry quickly to a light brown. Drain on soft
paper before the fire till free from fat, and serve hot.

STEWED BREAST OF LAMB.

One breast of lamb, pepper and salt to taste, sufficient
stock to cover it, thickening of butter and flour.

Skin the lamb and cut into pieces, and season them with
pepper and salt; lay these in a stew-pan with sufficient stock
of gravy to cover them, and stew gently for an hour and a
half. Just before serving, thicken the gravy with a little
butter and flour, give one boil, and pour it over the meat.
Have ready a pint and a half of green pcas and lay them
over and around the meat. A few stewed mushrooms will be
found an improvement if they can be obtained, but they are
not necessary for this dish.

MINCED LAMB, WITH POACHED EGGS.

Remains of cold roast lamb, one good cup of gravy, pepper,
salt, seasemning of mint, poached eggs, buttered toast.

Trim the meat and mince it finely, well seasoned with
pepper, salt, and a little mint. Put the gravy into a sauce-
pan (make it from the bones if you have no other), and let
it get hot; then stir in the mince and let all become very hot,
but do not let it boil, thicken with a little brown flour, and
pile on a flat dish. Have ready a few slices of buttered toast,
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cut into neat squares, lay a poached egg on each, place these
around or upon the mince, and serve.

AMERICAN FRITTERS.

Slices of undercooked roast beef or mutton; for the bat-
ter, one half pound flour, one large or two small eggs, salt,
milk; lard or dripping for frying.

Cut the meat into moderately thick slices, and as neat a
shape as possible, pepper and salt each piece, then make a
batter in the above proportions, taking care that it is not very
thin. Have ready a pan of boiling lard or dripping, dip
each piece of meat into the batter, and fry quickly to a light

brown. Serve on a hot dish, and garnish with a thick border
of fried apples.

BOILED BRAINS.

Calf’s or bullock’s brains, pepper and salt, marjoram or
sage, sippets of toasted bread.

Steep the brains in lukewarm water for two hours to draw
the blood, then tie in muslin, put into boiling water and boil
tfor twenty minutes; take them up, drain in a colander, then
turn into a basin and beat thoroughly with a fork, season
with plenty of pepper and salt and a little marjoram or sage
—-sage is best. Put on a hot dish, pour over a good melted
butter sauce, and garnish with sippets of toast. This makes
a good breakfast or supper dish. Care must be taken in pre-

« paring it to have all the basins and dishes very hot.

ROULADES OF BEEF.

Slices of undercooked roast beef, slices of boiled ham, one
egg, pepper and mustard, a little thick gravy, fine crumbs;
butter or dripping for frying.

Cut the beef into thin, even, oblong slices, the ham rather
thinner and smaller; spread one side of the beef with mustard,
and pepper the ham. Lay the ham upon the beef and roll
up together as lightly as possible; brush over with the egg,
roll each in the crumbs, and pierce through with a slender
skewer, in such a manner as to keep the roll pinned together.
Put several on each skewer, but do not let them touch one
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another; fry brown, lay on a hot dish, and gently .athdraw
the skewers, then pour the gravy boiling hot over them, and
serve. Small roulades are a nice garnish for game and roast

poultry.

BEEF OLIVES.

Slices of undercooked roast beef, breadcrumbs, sweet
herbs, pepper and salt, and gravy. ‘

Cut the slices of meat very thin, spread upon each slice
a stuffing made from the above ingredients, roll up tightly,
and tie with string. Have ready in a saucepan some good
brown gravy, lay in the olives, and let them simmer for about
half an hour. Take up, remove the string carefully that the.
shape may not be spoiled, pour the gravy over, and serve hot.

VEAL SHAPE.

One pound and a half of veal, one lemon, one slice of
ham, pepper and salt, three hard-boiled eggs.

Stew the meat, with the thin rind of the lemon, in a very
little water till quite tender. When done, cut up both veal
end ham into small pieces, mince the lemon rind finely, and
set these aside to cool. Strain the stock, add the lemon-juice
and seasonings, and let this also cool. Cut the eggs into
slices, and arrange them in a plain mould or dish, pour in
the cool stock and meat, and set aside till quite cold, when it
3]_1(;1:1(1 turn out whole. This makes an excellent breakfast

ish.

STEWED STEAK AND MACARONI.

One pound and a half of steak, or other lean beef, a little
flour, butter for frying, one tablespoonful of catsup, one
quarter pound macaroni.

Cut the beef in small pieces, roll it in flour, and fry slight-
ly in a little butter; put it into a stewpan, cover with hot
water, and allow it to simmer slowly for an hour and a half;
then add the macaroni, and simmer again for three quarters
of an hour; season with pepper, salt, and catsup, and stew
for ten minutes after the seasoning is added. Serve on a hot
dish, the beef in the centre, and the macaroni round.
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SWISS PATES.

Remains of cold roast veal or fowl, a little white sauce,
rounds of stale bread, one egg (well beaten), very fine bread-
crumbs, good dripping or lard for frying.

Mince the meat finely, well season it with some of the
forcemeat or a little lemon peel, mix with thin white sauce,

nd set it near the fire to heat, stirring that it may not burn.

Cut rather thick slices of baker’s bread into rounds with a
cake cutter; with a smaller cutter extract a piece from the
middle of each round, taking care not to let the sharp edge
go quite through, but leaving enough in the cavity to serve
as a bottom to the pate. Dip the hollowed picces of bread
in the egg, strew them with fine crumbs, and fry in boiling
fat to a delicate brown. Drain every drop of the fat from
them by laying them on soft paper before the fire, then fill
each with the hot mince, pile on a dish, garnish with parsley,
and serve.

BROILED LAMB OR MUTTON.

Cut slices from the hind-quarter, about “ four fingers ” in
size and an inch and a half thick. Cut slits in it, pound and
season with a little salt, pepper and onion juice. Sprinkle
a little powdered mint in the slits, place on a buttered grid-
iron and broil over a clear fire, turning often until done.
Serve very hot.

SMYRNA STEAK.

Chop beef or mutton very fine, and season with juice of
onion, salt and pepper, add fine bread crumbs and several
beaten eggs. Mix well, make into rolls and brown in hot but-
ter in a frying pan. Then put in a kettle, cover with melted
butter and a little tomato juice, and simmer gently until
tender.

BAKED COLD ROAST BEEF.

Place a layer of the slices in the bottom of a shallow pud-
ding dish, put pepper and salt, and a small slice of onion, on
each, and cold gravy or little pieces of butter, then put in
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another layer of meat until all is used; cover the top with a
layer of mashed potatoes. Bake for half an hour,’or until
the top is nicely browned.

SAVORY GRILL.

One tablespoonful of Worcester sauce, one dessertspoon-
ful of chutney sauce, one dessertspoonful of Yorkshire relish,
balf teaspoonful of anchovy sauce. Butter the size of a wal-
nrut. Cut up any cold meat or fowl, and sprinkle with fleur
on both sides; place the mixture above in any dish that wili
stand the heat of the top of the stove; mix well; allow it to
heat slowly and thoroughly.

CURRIED MUTTON.

Pint of stock, juice of half a lemon, two ounces butter,
teaspoonful sugar; boil slowly. Two pounds raw mutton,
or underdone, cut in inches square; boil one sour apple with
meat in sufficient water to stew, add curry and pepper and
salt to taste; when serving add a gill of cream. Boil a cup-
ful of Patna rice in two quarts of boiling water twenty
minutes, strain through colander and shake well. Make a
wall of the rice around the serving dish, pour in the mixture
and garnish with parsley; serve very hot.

VEAL OR CHICKEN CHEVREUX.

Garnish smz}ll moulds with carrot, peas and beet, cooked
and chopped with fancy cutter; cut meat in small squares;
pack in moulds and fill with warm aspic jelly.

VEAL LOAF.

One and one-half pounds raw veal, one-quarter pound raw
or cooked bacon, or ham. Mince thoroughly. Season with pep-
per and very little salt, as the bacon or ham salts it. A little
nutmeg,. savory or other herbs; one-half cup of bread
crumbs. Add two eggs well beaten, keeping out enough to
brush over the top (the outside) at the last; two tablespoons
good stock ; mix thoroughly and press into a square pan to
shape it. Turn out and brush over with the beaten egg.
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Bake one and one-half hours in a slow oven, basting occa-
sionally with a teaspoonful of butter melted in one-half cup
of water; serve with brown gravy thickened slightly.

VEAL PATTY (OR BEEF).

Three pounds raw leg of veal chopped very fine; rub
through the fingers till quite free from gristle. One table-
spoonful of salt and black pepper, eight tablespoonfuls of
rolled crackers, three tablespoonfuls cream. Butter the size
of an egg. Mould into a loaf; put into pan with a little
water ; sprinkle with cracker crumbs and small bits of butter
on1 ;he top. An egg may be added. Bake two hours and eat
cold.

STEWED OX-TAILS.

Ingredients: Two ox-tails, one onion, three cloves, one
blade mace, one-quarter teaspoonful whole black pepper, one-
quarter teaspoonful allspice, one-half teaspoonful salt, a small
bunch savory herbs, thickening of butter and flour, one table-
spoonful lemon juice, one teaspoonful mushroom catsup.
Mode: Divide the tails at the joints, wash, and put them into
a stewpan with sufficient water to cover, and set them on the
fire; when the water boils remove the scum, and add the
cnions cut into rings, the spice, seasoning and herbs. Cover
the stewpan closely, and simmer gently until tender, which
will be in about two and one-half hours. Take the tails out,
make a thickening of butter and flour; add it to the gravy,
and let it boil for one-quarter of an hour. Strain it through
a sieve into a saucepan; put back the tails, add the lemon
juice and catsup ; let the whole just boil up, and serve. Serve
with croutons or sippets of toasted bread.

BLANQUETTE OF VEAL.

Two cupfuls of chopped cooked veal, one tablespoon of
butter, one cupful of stock, yolks of two eggs, 1 tablespoonful
of minced parsley, one tablespoonful of flour, one cupful of
cream, twelve button mushrooms (chopped), salt and pepper
to taste.
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Melt the butter, add flour, stir until smooth, add the
liquid, and when the sauce thickens add meat and mushrooms,
Cook all together for a few minutes. When ready to serve
add yolks of eggs and parsley, cooking for a minute ; garnish
with whole mushrooms.

DUTCH STEW.

Fry together half tablespoonful butter, two tablespoonfuls
vinegar, one teaspoonful sugar, half teaspoonful salt, a little
onion, one and a half laurel leaf, four or five cloves, then
add a cupful of gravy or bouillon and a beaten egg. When
hot add squares of cooked meat. A great improvement is a
little red wine, about two tablespoons, in which case a little
more sugar is needed. This is a recipe brought over from
Holland.

PATE DE VEATU.

Three and one-half pounds beef, or veal, chopped fine,
three slices salt pork, chopped fine, three raw eggs, one tea-
spoonful salt and pepper, one nutmeg, piece of butter size of
butternut, six crackers, rolled fine. Mix all with flour into a
deep loaf, sprinkle with bread crumbs and small pieces of
butter ; bake two hours in meat-pan with a little water. Baste-
while baking.

TIMBLE BATTER.

One cup flour, measured after sifting, three-quarters of
a_cup of milk, one egg, half teaspoon salt, add salt to flour,
stir in milk by degrees, and egg beaten light, yolk and white
together; strain and fry on timble iron. Fill with creamed
lobsters, sweet breads, chicken, salmon, or other mixture.

SWEET BREADS FOR TIMBLES.

Two pair sweet breads, one can mushrooms, one cup
milk, one and one-half tablespoons butter, one and one-half
tablespoons flour, one small onion, one blade mace, salt,
cayenne. Boil sweet breads twenty minutes in salted water,:
throw in cold water to harden, free from skin and cut in
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dice, cut mushrooms in dice, put onion and mace in milk
till flavored, then take out, melt butter, add flour, then the

milk, let boil a minute, then add sweet breads and mush-
TOOmS.

VEAL AND HAM PIE.

One and a half to two pounds of veal from leg, three or
four slices lean cooked ham. Season with pepper and salt,
a blade of pounded mace, a little nutmeg, a strip of lemon-
peel finely minced; the yolks of two hard-boiled eggs cut in
slices; half a pint or more of made gravy with an additional
half pint to be poured in at the top when pie is baked ; a layer
of good forcemeat. Method—Stew the veal very slowly for
about half an hour, cut into small square pieces about two
inches long ; place at the bottom of the dish; season; a layer
of ham, a layer of forcemeat; put the slices of egg on the top
of the veal; fill the dish thus, the top layer being ham. Put
in the gravy and cover with puff paste with good centre orna-
ment of leaves. Bake from one and a half to two hours.
Pour in the remainder of the gravy through a funnel. Before
baking the crust should be brushed over with yolk of -egg.
Forcemeat—Two ounces of lean ham or bacon, six ounces
bread-crumbs, four ounces of beef suet, two eggs, a strip of
lemon rind, minced; half teaspoonful of minced parsley,
quarter teaspoonful mixed herbs, pepper, salt and mace.
Chop well and mix before adding eggs.—Dish for a king.—
(Ed.).

ROAST SHOULDER OF LAMB.

Cook as you would the leg, but with more water in the
pan and more slowly. When nearly done, baste plentifully
with the gravy, and, five minutes later, with butter into which
a little lemon-juice has been beaten. Brown lightly, after
dredging with salt, pepper, and flour. Your object should be
to make every part of the shoulder eatable, the muscles soft,
and the skin gelatinous. As usually served, the thin part of
the roast is often hard and distasteful, more like burnt leather
than meat. You can vary the dish by having the bone of the
shoulder taken out, filling the cavity with a dressing of bread-
crumbs and butter, seasoned with pepper and salt.
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BRAISED BREAST OF LAMB.

Lay a breast of lamb, or two scrags, in a broad pot, meat
downward. Scatter over this a sliced turnip, a sliced onion,
and two sliced tomatoes, with a little pepper and salt. Add
less than a cupful of stock, and cook slowly one hour. Turn
the meat then and cook one hour longer, very slowly. When
tender, but not ragged, brown, rub with butter and keep hot.
Strain the gravy; thicken with browned flour; season, boil
up, and pour over the meat.

STUFFED LEG OF MUTTON.

Have the bone removed, tearing as little as possible. Fill
the cavity with a dressing of a cupful of bread-crumbs worked
up with butter, two tablespoonfuls of finely minced almonds,
pepper, salt, parsley, and a little onion-juice. Sew or tie up
the gash, that the stuffing may not escape. Have ready in
your roaster a carrot cut into dice, a sliced tomato, a small
onion, minced, a stalk of celery, and a little parsley. Lay
the mutton upon them, pour over it two cupfuls of boiling
water, cover closely and cook two hours, basting four times.
Remove the cover, brown, after basting once with butter and
sprinkling with pepper, salt, and flour. Rub the gravy through
the colander, thicken with browned flour and send to table in
a boat. Mashed or stewed young turnips are a good accom-
panying vegetable.

LAMB OR MUTTON CHOPS.

. Trim off the skin and fat and scrape the bone bare for an
inch and a half or two inches from the end, making as it
were a handle for the edible part of the chop. Flatten with
the potato-beetle or the broad side of a hatchet, and broil
quickly upon a greased gridiron, turning several times. Pep-
per and salt and send in upon a hot dish, the chops over-
lapping one another neatly. Or, you may ring the chops
about a mound of green peas or ‘mashed potatoes, circling all
with parsley or nasturtiums. A showy dish of chops is made
by twisting frills of fringed white paper about the bare boné
left at the end of each. |
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BREADED CHOPS.

Trim and flatten, sprinkle with salt and pepper, dip in
e¢gg and then in cracker-dust, and fry to a fine brown in deep
boiling fat. Drain and serve dry and hot.

STUFFED MUTTON CHOPS.

Make a white roux of a tablespoonful of butter and the
same of flour. When it has thickened well, stir in a scant
half-cupful of stock; mix thoroughly until it bubbles; add
half a cupful of chopped almonds, or, if you prefer, mush-
rooms, and season to taste. Boil up once and let it get cold
and stiff. The chops should be tender, juicy, and cut twice
as thick as for ordinary uses. Split each horizontally clear
to the bone, leaving that to hold it together, and fill the slit
with the cold paste. Close the sides upon it and quilt a
wooden toothpick through the edges to hold them together,
and broil slowly over clear coals, turning often for ten min-
utes. Withdraw the skewers, and dish upon a bed of green
peas.

ROAST LEG OF LAMB.

Put into the covered roaster, dash a cupful of boiling
water over it, cover and cook about fifteen minutes to the
pound. Twenty minutes before taking it up, take off the
cover, rub all over with butter, dredge with pepper, salt, and
flour, and brown. Serve with mint sauce. Green peas are
always the nicest accompanying vegetable with mutton and
lamb. Asparagus is the next choice.

BOILED MUTTON.

Plunge the meat into a kettle of salted water that is
boiling hard; lift it for fifteen minutes to the side of the
range. After this cook slowly fifteen minutes to the pound.
Half an hour before you are ready to serve it, drop in a
minced carrot, a turnip, a small onion—both sliced—a stick
of celery and a little parsley, also a sprig of mint, and let all
cook together. Take up the meat, wash over with butter
and keep covered and hot. Strain out enough of the liquor to
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serve as a foundation for a white sauce, and set away the
rest for soup stock. Set the reserved liquor in cold water
to throw up the fat, skim, and thicken with a white roux;
stir in a great spoonful of capers and serve in a boat. Lamb
should never be boiled. :

STEWED LAMB AND GREEN PEAS.

Buy three pounds of the coarser parts of the lamb; cut
into inch lengths and dredge with flour. Hawe ready in a
sauce-pan two tablespoonfuls of good dripping, and when it
hisses put in half a sliced onion, and fry to a light brown.
Skim out the onion and put in the meat, cooking for five
minutes and turning often to keep it from sticking to the
bottom of the pan. Then add a cupful of boiling water, or
weak stock, cover closely and cook gently for one hour. Add
then a generous cupful of green peas. Canned will do, but
the fresh are better. Stew for twenty minutes longer, or
until the peas are tender, add a tablespoonful of brown roux,
boil up once, and pour upon slices of toast that have been
soaked in hot tomato sauce. A cheap and a savory dish.

IRISH STEW. (No. 1.)

The coarser pieces of mutton or lamb may be advantage-
ously utilized in the manufacture of what is an excellent and
popular dish when rightly compounded, and a disgrace to
civilized kitchens as usually put together. Cut three pounds
of mutton, which must be lean, into pieces of uniform size,
and not more than an inch square. Heat two tablespoonfuls
of butter or beef dripping in a saucepan, brown a large sliced
onion in it and put in the meat. Turn it over and over until
coated with the fat, and slightly browned, add enough cold
water to cover the meat an inch deep, put on a tightly fitling
top, and -stew two hours, or until the meat is very tender.
Have ready in another vessel four potatoes, sliced thin, a car-
rot cut into dice, a tomato cut into bits, a stalk of celery
minced, and a tablespoonful of chopped parsley. Cook fifteen
minutes, drain off and throw away the water, put the par-
boiled vegetables into the stew and season to taste. Cook
very gently half an hour longer, take up meat and vegetables
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with a perforated spoon and arrange upon a flat dish, the
meat in the centre, the vegetables on the outside. Cover and
keep hot. Add to the gravy in the saucepan a cupful of
canned or fresh peas boiled tender (*left-overs” will do),
with half a cupful of hot milk in which has been stirred a

teaspoonful of cornstarch, cook five minutes and pour over
the meat and vegetables.

“A DAINTY DISH.”

One dozen tender French chops (lamb or mutton). Three
cépes (large mushrooms). Salt, pepper, one beaten egg.
Cracker-dust. Fat for frying. Flatten and trim the chops,
divide each cépe into four strips, make a hole with the point
of a knife in the thickest part of each chop and thrust through
it a slice of the mushroom. Pepper and salt, dip in raw
beaten egg, coat with cracker-crumbs and set in a cold place
for one hour. Fry them in deep fat to a fine brown.

HUNTERS’ BEEF.

Take a round of beef, bone and bind tight; if large rub
into it a quarter of a pound of saltpetre, powdered; let it
stand a day; then season it with half a pound of common
salt, one ounce of black pepper, half a pound of brown sugar
and an ounce of allspice; a little cayenne is an improvement;
let it remain in the pickle a fortnight, turning it every day,
(and about three times a week add a small quantity of common
salt) then wash off the salt and spice and put in a granite
or tin dishpan deep enough to cover the beef entirely; lay
some beef suet at the bottom and a great deal at the top;
put in a pint of water and cover it with a thick crust, seven
or eight hours will bake it; when it comes out of the oven
pour off the gravy; do not cut it till cold; it will keep good
three months.

BOILED TAM. (VIRGINIA STYLE.)

For a twelve-pound ham, take a cup of molasses, one cup
of vinegar and a few pieces of stick cinnamon, and stir these
ingredients into the water in which the ham is to be boiled.

*7
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Then put in the ham and boil slowly three hours. Leave the
ham in the water until it is lukewarm. Then take it out and
skin. Cover with bread crumbs and put in a pan in the oven,
with one cup of vinegar, and bake one hour.

JELLIED VEAL.

Cover with water and cook a shank of veal slowly until
the meat comes easily from the bones. Season with salt and
pepper. Meanwhile hard-boil two eggs; chill in cold water.
Moisten a mould, cut the eggs in slices and lay in the bot-
tom. Take out the bones and gristle and pour the remainder
on the eggs. . Put in a cool place, or on ice, and it will jelly
quickly. Cost, not twenty-five cents.

LIVER AND MUSHROOMS.

To make stewed liver and mushrooms, take half a pound
of calves’ liver, one pound of mushrooms, three ounces of
bacon, one ounce of flour. Fry the liver and bacon and the
mushrooms separately. Put all into a stewpan with half a
pint of stock and simmer for one hour and serve with fried
bread.

STEWED KIDNEYS, WITH WINE.

Slice the kidneys, after they have been soaked in cold
water ; wipe dry and roll in flour. Have ready in a saucepan
a little butter in which has been fried a slice of onion. Lay
in the kidneys; roll them over and over, coating them twith
the butter, for two minutes—no more—and pour in a cupful
of boiling water or heated stock. Simmer not longer than
ten or twelve minutes. Take them up and lay upon a hot
dish; add to the gravy a tablespoonful of catsup, a dash of
paprica or cayenne, and salt, a small tablespoonful of butter
that has been rolled in browned flour, and when it has boiled
up, a generous glass of sherry or claret. Pour over the kid-
neys and serve.

DEVILED KIDNEYS.

Slice and take out hard centres and fat. Have ready,
beaten to a cream, a tablespoonful of butter, an even tes-
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spoonful of mustard, a pinch of paprica or cayenne, a little
salt, and a teaspoonful of lemon juice. Melt, without really
heating the mixture; coat each slice with it, roll in cracker-
dust, and broil, turning often. They should be done in eight
minutes. Put a few drops of the deviled sauce upon each,
and send to table.

KIDNEYS WITH BACON.

Split lamb kidneys in half and fasten open with toothpicks.
Cook in a frying-pan thin slices of fat breakfast bacon until
clear, but not crisped. Take up and keep hot while you cook
the kidneys in the bacon-fat, turning them frequently. Six
minutes should make them tender. Long cooking toughens
them. Arrange upon thin slices of toast in a dish, garnish
with the bacon, add a teaspoonful of Worcestershire sauce to
the gravy and pour over thé kidneys.

TOASTED KIDNEYS.

Cut each one of three kidneys into three pieces, and lay
upon a very hot tin plate in front of a hot fire, where a clear
glow will fall upon them. Have ready thin slices of fat bacon,
hold each slice upon a fork close to the red grate so that the
gravy will drip upon a slice of kidney below. Having toasted
all the bacon, lay it upon a second hot plate, taking up the
first and draining oft every drop of gravy over the bacon.
Now toast the kidneys over the bacon. When no more juice
drips from each kidney it is done. Lay each in turn upon a
slice of toast, in a hot dish, garnish with the pork, sprinkle
with pepper and pour the gravy over the kidneys. Serve hot.

STUFFED KIDNEYS.

" Split the kidneys lengthwise, leaving enough meat and
skin on one side to serve as a hinge. Rub well inside with
melted butter, and broil them, back downward, over a bright
fire for eight minutes. Have ready a stuffing of bread crumbs,
cooked salt pork, parsley and butter, seasoned with pepper,
salt, and onion-juice. Heat in a double boiler, stir in the
juice of a half a lemon, fill the kidneys with the mixture, run
a toothpick through the outer edges or lips to keep in the
stuffing, pepper them and serve with sauce piquante,
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BOSTON PORK AND BEANS.

Soak the beans over night in cold water, changing this in
the morning for warm, an hour later for hot. Put over the
fire half an hour afterwards, in boiling salted water, and cook
until tender, but not broken. Drain them then, and put
into a deep dish or bean-pot, bury a piece of pork (parboiled)
in the centre. Stir into a large cupful of boiling water half a
teaspoonful of dry mustard, half as much extract of celery
or celery salt,,and a tablespoonful of molasses, and pour this
over the pork and beans. Cover closely, set in the oven and
bake slowly from four to six hours according to size of the pot.
This is the best recipe for the preparation of an ancient and
honorable dish. In olden times the bean-pot stood all of Sat-
urday night in the brick oven, and was in mellow prime at
breakfast time on the Sabbath day. Serve Boston brown
bread with it always. The two are indissolubly wedded.

ROAST PORK.

The leg, the loin, the shoulder, and the chine are usually
roasted, an8l the method is the same with each. The skin 1s.
scored in squares, or in parallel lines, the knife just cutting
through to the flesh. Put into the roaster, dash a cup of
boiling water over it; heat gradually until the fat begins to
run, when quicken the fire. Baste often and abundantly, that
the skin may be tender, even when crisp. Allow at least
twenty minutes to the pound. The old-fashioned Virginia
cook—and there were none better in her day—rubbed well into
the deep lines made by the knife in the rind a force-meat of
crumbs, sage and onions, seasoned with pepper, salt, a little
grated lemon-peel, and the juice of a lemon. This was done
before the meat went into the oven and the cracks were well
filled. Serve apple sauce with roast pork, or Chili sauce, or
catsup, or a good bread sauce. Sharp condiments go well
with it and arouse the digestive organs to their work.

PORK CHOPS.

Cut off the skin, trim neatly and dip in beaten egg, then
in cracker-crumbs seasoned with salt, pepper, powdered sage,
and finely minced onion. Set in a cold place for dn hour or



MEATS. 101

more and fry in hot fat, turning often, for at least twenty
minutes. Send in dry and hot, and serve with apple sauce.

PORK STEAKS AND TENDERLOINS.

Broil over a clear fire, turning every two minutes for
twenty or twenty-five minutes. Lay upon a hot dish and dust
with pepper and salt’ and powdered sage. Sprinkle with
onion-juice and with lemon-juice, and drop bits of butter
here and there. Cover closely over hot water for ten minutes
before sending to table.

SPARE RIB.

Cook exactly as you would pork steaks, also pork cutlets.

PORK POT-PIE.

Cut two pounds of lean pork into pieces an inch long and
half an inch wide; cover with cold water, put in some thin
slices of peeled lemon, a little chopped parsley and minced
celery, and stew slowly half an hour. Add, then, four pota-
toes, sliced very thin and parboiled for ten minutes in an-
other vessel. Season with pepper and salt and dredge in a
tablespoonful of flour. A tablespoonful of catsup is an im-
provement. Cover closely and cook until the meat is ready
to drop to pieces. Stir in a tablespoonful of butter, rolled in
flour, boil up and put the pork into a covered deep dish, leav-
ing the gravy in the saucepan. Have ready some strips of
biscuit-dough, two inches long and half an inch wide, drop
them into the boiling gravy and cook ten minutes. Lay half
of them across the meat in one direction, the rest in another,
making squares all over it; pour in the gravy gently and send
to table; or you can cut the biscuit-dough round with a cake-
cutter and bake these rounds in the oven by the time the pork-
stew is done. Put meat and gravy upon a deep platter and
cover with the hot biscuits laid closely together. They are
more wholesome than boiled dough.

YORKSHIRE PORK-PIE.

Chop lean pork somewhat coarsely; butter a pudding-dish
and line with a good paste; put in the pork interspersed with
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minced onion and hard-boiled eggs, cut into bits and sprinkle
with pepper, salt, and powdered sage. Now and then dust
with flour and drop in a bit of butter. When all the meat
is in, dredge with flour and stick small pieces of butter quite
thickly all over it. Cover with puff-paste, cut a slit in the
middle of the crust and bake half an hour for each pound of
meat. When it begins to brown, wash the crust with the
white of an egg. It will give a fine gloss to it.

BOILED HAM.

The best ham to select is one weighing from eight to ten
pounds. Take one that is not too fat, to save waste. Soak
all night; wash it carefully before you put it on to boil, re-
moving rust or mould with a small, stiff scrubbing-brush.
Lay it in a large boiler and pour over it enough cold water
to cover it. To this add a bay-leaf, half a dozen cloves, a
couple of blades of mace, a teaspoonful of sugar, and, if you.
can get it, a good handful of fresh, sweet hay. Let the water
heat very gradually, not reaching the boil under two hours.
It should never boil hard, but simmer gently until the ham
has cooked fifteen minutes to every pound. It must cool in
the liquor, and the skin should not be removed until the meat
is entirely cold, taking care not to break or tear the fat.
Brush over the ham with beaten egg, strew it thickly with
very fine bread-crumbs, or fine cracker-dust, and brown in a
quick oven. Arrange a frill of paper around the bone of the
shank, and surround the meat with water-cress, or garnish
the dish with parsley.

STUFFED HAM.

Soak the ham over night and scrub well in the morning.
Run a narrow sharp knife along the bone, loosening the meat
for the whole length; shake and pull the bone while doing
this until you can withdraw it. Then dig out the flat bone
from the butt-end of the ham. With a fair degree of patience
the process is not difficult. Fill the cavity left by the bones
with & stuffing of bread-crumbs, seasoned with pepper, butter,
onion, and Worcestershire sauce. Pack it in well and sew
the ham tightly into shape in mosquito-netting. Cover with



MEATS. 103

cold water in which have been stirred two tablespoonfuls of
vinegar, and cook twenty minutes to the pound after the
boil begins. Leave the ham in the water until it is lukewarm,
take it out and put to press under an inverted dish with a
heavy weight on top. Leave it thus for eight or ten hours;
take off the cloth, and then the skin. Dot the top with black
pepper, or Hungarian sweet red pepper (paprica) using the
tip of the middle finger to make the impressions. If you can
arrange the dots in a pattern the effect will be pleasing.
Send to table surrounded by a garland of asparagus tops and
nasturtium flowers, or parsley and marigolds. This is a
delightful preparation of ham, suitable for luncheon or Sun-
day evening suppers.

BAKED HAM.

Soak, wash, and parboil the ham, twelve minutes to the
pound. Skin as soon as you can handle it, and staunch the
flow of juices by rubbing flour into it. Put into a good
oven; slice an onion, mince a carrot and a fresh tomato, and
lay about the meat, pour in half a cupful of hot water to pre-
vent burning, cover closely, and bake twelve minutes to the
pound. During this time baste the ham four times with
Madeira or sherry or other pale wine, using two glasses in all,
and four times with the pan-gravy. Have ready some brown-
ed cracker-crumbs and sift them thickly over the ham when
done. Leave it in the oven until firm and evenly colored.

If the ham is eaten hot, make a sauce by rubbing the
gravy through a colander and thickening it with browned
flour. If cold, put aside the pan-liquor for sauce for some
other dish. It is too good to be wasted. Champagne sauce
is an excellent accompaniment to baked ham.

CORNED BEEF HASH.

Chop fine cold boiled corned beef; to one pint meat add
./?ﬂe pint and a little more of cold boiled potatoes, chopped,
hough not too fine; a little onion can be used if liked; have
ready a pan with a good piece of butter in it, put in hash,
season with pepper and salt, then add rich milk or cream,
enough to moisten. Cover and make hot.
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BEEF LOAF.

Three pounds of beefsteak, chopped fine; fifteen soda
biscuits (well rolled), half a cupful of sweet milk, half a
cupful of butter, one teaspoonful of salt and pepper, two
eggs. Mix well in a loaf and bake two hours.

RIS DE VEAU A CAS SUPREME.

Steep the sweetbreads in water for an hour; then blanch
them, and press between two dishes. When cold, cut away
any sinews or fat, and place them in a stewpan with a little
onion, celery, and stock of white sauce. Braise for twenty or
thirty minutes, then take out of saucepan and put into the
oven to brown, and baste with its own liquor. Serve on fried
bread, sauce around with truffles and mushrooms or peas.

TO GLAZE A HAM OR TONGUE.

Put one ounce of glaze and one tablespoonful of boiling
water into saucepan over fire till melted, and brush it over
ham or tongue; two coats if not dark emough. Beat one
quarter of a pound of butter to a cream. Put into icing
tubes and ornament with it.

DEVILED KIDNEYS.
(Breakfast Dish.)

Cut the kidneys in thin round slices, cover them with
cold water; let stand half an hour, then wash them clean and
put in stew-pan with one quart of water or stock, a clove,
four teaspoonfuls of onion-juice, salt and pepper. Simmer
two hours or longer if not tender. Set away, and for break-
fast put one tablespoonful of butter in frying-pan; when hot
add one tablespoonful of flour. Stir till brown and smooth.

VEAL PATTI.

Three pounds of veal (or beef), no gristle or fat, chop-
ped very fine or minced. Mix with it five tablespoonfuls of
cracker-crumbs, one tablespoonful of melted butter, one tes-
spoonful of pepper, one tablespoonful of salt, half a cup of
milk or cream, two eggs, beaten. Form into a loaf and cover
with cracker-crumbs; put in the oven, with a little water in
the pan for two hours. Baste occasionally.
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In choosing poultry, select those that are fresh and fat,
and the surest way to determine whether they are young, is
to try the skin under the leg or wing. If it is easily broken,
1t is young; or, turn the wing backwards; if the joint yields
readily it is tender. When poultry is young the skin is thin
and tender, the legs smooth, the feet moist and limber, and the
eyes full and bright. The body should be thick and the breast
fat. Old turkeys have long hairs, and the flesh is purplish
where it shows under the skin on the legs and back. About
March they deteriorate in quality.

Young ducks and geese are plump, with light, semi-trans-
parent fat, soft breast bone, tender flesh, leg-joints which will
break by the weight of the bird, fresh-colored and brittle
beaks, and wind-pipes that break when pressed between the
thumb and forefinger. They are best in fall and winter.

Young pigeons have light red flesh upon the breast, and
full, fresh-colored legs; when the legs are thin and the breast
very dark the birds are old.

Fine game birds are always heavy for their size; the flesh
of the breast is firm and plump, and the skin clear; and if
a few feathers be plucked from the inside of the leg and
around the vent, the flesh of freshly-killed birds will be fat
and fresh-colored; if it is dark and discolored, the game
has been hung a long time. The wings of good ducks, geese,
pheasants, and woodcock are tender to the touch; the tips
of the long wing feathers of partridges are pointed in young
birds and round in old ones. Quail, snipe and small birds
should have full, tender breasts. Poultry should never be
cooked until six or eight hours after it has been killed, but
it should be picked and drawn as soon as possible. Plunge
it in a pot of scalding hot water; then pluck off the feathers,
taking care not to tear the skin; when it is picked clean, roll
up a piece of white paper, set fire to it, and singe off all the
bairs.
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Fowls, and also various kinds of game, when bought at
our city markets, require a more thorough cleansing than those
sold in country places, where as a general thing the meat is
wholly dressed. In large cities they lay for some length of
time with the intestines undrawn, until the flavor of them
diffuses itself all through the meat, rendering it distasteful,
In this case, it is safe after taking out the intestines, to rinse
out in several waters, and in next to the last water, add a
teaspoonful of baking soda; say to a quart of water. This:
process neutralizes all sourness, and helps to destroy all un-
pleasant taste in the meat.

Poultry may be baked so that its wings and legs are soft
and tender, by being placed in a deep roasting pan with close
cover, thereby retaining the aroma and essences by absorption
while confined. These pans are a recent innovation, and are
made double with a small opening in the top for giving vent
to the accumulation of steam and gases when required. Roast
meats of any kind can also be cooked in the same manner, and
it is a great improvement on the old plan.

ROAST TURKEY.

Select a young turkey; remove all the feathers carefully,
singe it over a burning newspaper on the top of the stove;
then “draw > it nicely, being very careful not to break any
of the internal organs; remove the crop carefully; cut off
the neck close to the body. Now rinse the inside of the
turkey out with several waters, and in the next to the last,
mix a teaspoonful of baking soda; oftentimes the inside of a
fowl is very sour, especially if it is not freshly killed. Now,
after washing, wipe the turkey dry, inside and out, with a
clean cloth, rub the inside with some salt, then stuff the breast
and body with “Dressing for Fowls.” Then sew up the
turkey with a strong thread, tie the legs and wings to the
body, rub it over with a little soft butter, sprinkle over some
salt and pepper, dredge with a little flour; place it in a drip-
ping pan, pour in a cup of boiling water, and set it in the
oven. Baste the turkey often, turning it round occasionally
so that every part will be uniformly baked. When pierced
with a fork and the liquid runs out perfectly clear, the bird
i¢ done. If any part is likely to scorch, pin over it a piece of
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buttered white paper. A fifteen-pound turkey requires be-

tween three and four hours to bake. Serve with cranberry
sauce.

Gravy for Turkey—When you put the turkey in to roast
put the neck, heart, liver and gizzard into a stew-pan with
a pint of water; boil until they become quite tender; take
them out of the water, chop the heart and gizzard, mash the
liver and throw away the neck; return the chopped heart,
gizzard and liver to the liquor in which they were stewed:
set to one side, and when the turkey is done it should be added
to the gravy that dripped from the turkey, having first poured
off the fat from the surface of the dripping-pan; set it all
over the fire, boil three minutes and thicken with flour. It
will not need brown flour to color the gravy. The garnishes
for turkey or chicken are fried oysters, rashers of bacon, slices
of lemon, fried sausages, forece-meat balls, also parsley.

DRESSING OR STUFFING FOR FOWLS.

For an eight or ten-pound turkey, cut the brown crust
from slices or pieces of stale bread until you have as much as
the inside of a pound loaf; put it into a suitable dish, and
pour tepid water (not warm, for that makes it heavy) over
it; let it stand one minute, as it soaks very quickly. Now
take up a handful at a time and squeeze it hard and dry with
both hands, placing it as you go along, in another dish; this
process makes it very light. When all is pressed dry, toss it
all up lightly through your fingers; now add pepper, salt,—
about a teaspoonful—also a teaspoonful of powdered sum-
mer savory, the same amount of sage, or the green herb minced
fine; add a little melted butter. and a beaten egg. Work
thoroughly all together, and it is ready for dressing either
fowls, fish or meats. A little chopped sausage and the finest
possible paring of lemon-peel in turkey dressing is an im-
provement, when well incorporated with the other ingre-
dients.

OYSTER DRESSING OR STUFFING.

This is made with the same ingredients as the above, with
the exception of half a can of oysters drained, and slightly
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chopped and added to the rest. This is used mostly with
boiled turkey and chicken, and the remainder of the can of
oysters used to make an oyster sauce to be poured over the
turkey when served, and also served in a separate dish.

These recipes were obtained from an old colored cook, who
was famous for his fine dressings for fowls, fish and meats,
and his advice was, always soak stale bread in cold liquid,
either milk or water, when used for stuffing or puddings, as
they were much lighter. Hot liquid makes them heavy.

ROASTED BONED CHICKEN.

Spread the boned chicken on a board, the skin side down;
turn the flesh of the legs and wings right side out, and stuff
them with forcemeat into shape. Equalize the meat as well
as possible, placing the mignon fillets, or little strips of white
meat, next the bone, over the dark meat, ete. ; dredge with salt
and pepper. Make a roll of the stuffing or forcemeat and lay
it in the chicken. Draw the skin up, and sew it together
securely. Turn it over, place the legs and wings into the
position of a trussed fowl, press the body into natural shape,
and tie it securely; or it may be pressed into the form of a
duck or rabbit. Cover with slices of salt pork, and roast in
oven, allowing twenty minutes to the pound ; baste frequently.
Remove the pork the last fifteen minutes, dredge with flour,
and let it brown. Serve with giblet or tomato sauce.

BRAISED BONED CHICKEN.

To braise the chicken prepared as above, roll it'lightly in
a piece of cheese cloth, tying the ends well. Put in a sauce-
pan the bones of the chicken, a slice of carrot and onion, a
bouquet containing parsley, one bay leaf, three cloves, twelve
pepper-corns, celery if convenient, and a knuckle of veal
Add enough water to cover the bed of vegetables and bones;
lay in the chicken; cover the pot, and let it simmer for four
hours.

JELLIED BONED CHICKEN.

A braised boned chicken may be served hot, or it may be
set aside to cool, then jellied as follows: Strain the water in
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which the chicken was braised, and let it cool; then remove
the grease and clarify the liquor; season it highly. If veal
has been used, and the liquor jellies, it may be used as it is.
If veal has not been used, add gelatine soaked in cold water,
observing the proportion of one box of gelatine to one and a
half quarts of liquor. Mask a mould with jelly; when the
jelly is set, put in the chicken, and add enough liquid jelly to
entirely cover it. Or, on the bottom of the mould, made a de-
coration of either truffles, ham, capers, gherkins, or any com-
bination suitable; fix it with a thin layer of jelly; when hard-
ened, add enough more to make a layer of jelly one-quarter
o1 an inch thick, and when that is hardened lay in the chicken,
and surround it with the liquid jelly. Garnish the dish on
which the jellied chicken is served with lettuce, and serve
with it a Mayonnaise, Béarnaise, or Tartare sauce.

When the chicken is to be jellied, use enough water in the
braising pot to give three pints of liquor after the cooking is
done.

FORCEMEAT FOR STUFFING BONED FOWLS.

Use the meat of another fowl, or veal, or pork, or a mix-
ture. Chop them fine, and add to the minced meat one cup-
ful of bread or cracker crumbs, and, if convenient, a little
chopped boiled ham or tongue, and a few lardoons of pork.
Season with the following articles, and moisten the whole
with stock: One tablespoonful of chopped parsley, one tea-
spoonful of onion juice, one-quarter teaspoonful of pepper,
one teaspoonful thyme, one teaspoonful of salt. If veal is
used, take it from the knuckle, and use the bone in the brais-
ing pot, as it will give a good jelly.

TO TRUSS A FOWL.

When the fowl is wiped, singed, and drawn, put in the
stuffing; place a little in the opening at the neqk, the rest in
the body, and sew up the opening. Draw the skin of the neck
smoothly down and under the back, press the wings close
against the body, and fold the pinions under, crossing the
back and holding down the skin of the neck. Press the legs
close to the body, and slip them under the skin as much as



110 POULTRY AND GAME.

possible. Thread the trussing needle with white twine, using
it double. Press the needle through the wing by the middle
joint, pass it through the skin of the neck and back, and out
again at the middle joint of the other wing. Return the
needle through the bend of the leg at the second joint, through
the body and out at the same point on the other side; draw the
cord tight, and tie it with the end at the wing joint. Thread
the needle again, and run it through the legs and body at the
thigh bone, and back at the ends of the drumsticks. Draw the
drumstick bones close together, covering the optning made for
drawing the fowl, and tie the ends. Have both knots on the
some side of the fowl. When cooked, cut the cord on the
opposite side, and by the knots it can easily be drawn out.

ROASTED CHICKEN.

A roasted chicken may be stuffed or not. If stuffing is
used it should only half fill the chicken. Truss it as directed
above, or use skewers, doubling a cord across the back and
around the ernds of the skewers to hold them in place. A
roasted or boiled chicken is not presentable, which has not
been securely fastened into good shape before being cooked.
Dredge the chicken with salt and pepper, and place it on
slices of salt pork in a baking pan; add a very little water,
end bake in hot oven, allowing fifteen minutes to the pound;
baste frequently. White meat must be well cooked, but not
dried. Fifteen minutes before it is done, rub it over the top
and sides with butter, dredge it with flour, and replace it in
the oven until it becomes a golden brown and looks crisp.
Draw out the trussing cords, and garnish with parsley. Serve
with it a giblet sauce. Do not use a tough chicken for roast-
ing; one a year old is about right. A roasting chicken may
be larded if desired.

STUFFING FOR FOWLS.

Moisten a cupful of bread crumbs with a tablespoonful of
melted butter; season highly with salt, pepper, thyme,
chopped parsley, and onion juice; or put in a saucepan A
tablespoonful of butter and fry in it one minced onion; then
&dd one cupful of soaked bread, the water being pressed out,
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one-half cupful of stock, one teaspoonful of salt, one-half
teaspoonful each of pepper and thyme, and one-half cupful

of celery cut into small pieces. Stir it until it leaves the sides
of the pan.

CHESTNUT STUFFING.

Shell a quart of large French chestnuts. Put them in hot
water and boil until the skins are softened ; then drain off the
water and remove the skins. Replace the blanched chestnuts
in water, and boil until soft. Take out a few at a time, and
press them through a colander or a potato press. They mash
more easily when hot. Season the mashed chestnuts with a
tablespoonful of butter, a teaspoonful of salt, and a quarter
of a teaspoonful of pepper. Some cooks add a tablespoonful
ot chopped parsley, and moisten it with a little stock. Some
add, also, a few bread crumbs. The dressing is best seasoned
only with butter. salt, and pepper.

GIBLET SAUCE.

Boil the giblets until tender ; chop them. but not very fine;
add a tablespoonful of flour to the pan in which the chicken
wasroasted ; let it brown, stirring constantly; add slowly a
cupful of water in which the giblets were boiled ; season with
salt and pepper; strain and add the chopped giblets; serve in
a sauceboat. The liver is a tidbit, and should be roasted and
served with the chicken, instead of being used in the sauce.

BOILED CHICKEN.

A chicken too old to roast is very good when boiled. Truss
the chicken firmly. It is well also to tie it in a piece of cheese-
cloth, to keep it in good shape. It may be stuffed or not.
Boiled rice seasoned with butter, pepper, and salt, or celery
cut in small pieces, is better to use for boiled chicken than
bread stuffing. Put the chicken into boiling salted water and
simmer, allowing twenty minutes to the pound ; when doge,
remove the cloth and cords carefully, spread a little white
sauce over the breast, and sprinkle it with chopped pars}ey.
Garnish with parsley, and serve with it egg, oyster, or Béar-
naise sauce.
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BRAISED CHICKEN.

A fowl too old to roast may be made tender and good b
braising, and present the same appearance as a roaste
chicken. Prepare it as for roasting, trussing it inte good
shape. Cut into dice a carrot, turnip, onion, and stalk of
celery; put them in a pot with a few slices of salt pork, and
on them place the fowl, with a few pieces of salt pork laid
over the breast; add a bouquet of parsley, one bay-leaf, three
cloves, six peppercorns, also a teaspoonful of salt, and a pint
‘of hot water. Cover the pot closely and let simmer for three
hours. If any steam escapes, a little more water may have
to be added. When done, rub a little butter over the breast,
credge with flour, and place in the oven a few minutes to
brown. Strain the liquor from the braising pot, season to
taste, and if necessary thicken with a little butter and flour
browned; serve it with the chicken as sauce.

BROILED CHICKEN.

Young spring chickens only are used for broiling. Split
them down the back, remove the entrails and the breast bone,
wipe them clean, sprinkle with salt and pepper, and rub them
with soft butter. Place them on a broiler over a slow fire, the
inside down; cover with a pan, and let cook for twenty min-
utes to twenty-five minutes. Turn, to let the skin side brown
when nearly done. Place them on a hot dish, and spread
them with maitre d’hotel butter; garnish with parsley or
watercress and thin slices of lemon.

FRICASSEE.

Cut a chicken into eleven pieces: two drumsticks,.two
second joints, two wings, two breasts, three back pieces. Put
the pieces in a saucepan with two tablespoonfuls of butter
or drippings; let them brown slightly on both sides, but use
care that they do not burn; when a little colored, add enough
boiling water to cover them ; add a bouquets of herbs, salt and
pepper, and a few slices of salt pork. Simmer until tender.
Arrange the pieces neatly on a dish, using the best ones out-
side, and pour over them a gravy made as follows: Strain
the liquor from the pot and take off the fat. Make a white
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sauce of one tablespoonful of butter and two of flour and
a cupful of the liquor from the pot; season to taste; re-
move from the fire, and when a little cool add a cupful of
cream or milk beaten up with two or three yolks of eggs.
Place again on the fire until the eggs are a little thickened,
but do not let it boil, or they will curdle. A tablespoonful of
sherry may be added, if liked, or a half can of mushrooms.
A border of rice may be placed around the chicken, or sippets
of toast used.

To make a brown fricassee, sprinkle the pieces of chicken,
after they are simmered until tender, with salt, pepper, and
flour, and place them in the oven to brown. Make a brown
instead of a white sauce, and omit the cream or milk.

FRIED CHICKEN.

Cut a tender chicken in pieces; dip the pieces in water;
sprinkle them with salt and pepper, and roll them in flour;
sauté them in a tablespoonful of lard or butter, browning
both sides; then remove and add to the pan a tablespoonful
of flour; cook it for a minute without browning, stirring all
the time, and add a cupful of milk or cream; stir until it is
a little thickened ; strain; mix into it a tablespoonful of
chopped parsley. Place the sauce on the serving-dish and
arrange the pieces of chicken on it.

STUFFED CHICKEN OR TURKEY LEGS.

Carefully remove the tendons and bone from the drum-
sticks, all but about an inch and a half at the small end.
Stuff the leg with a forcemeat made of chicken or veal
chopped very fine, and use with it the liver and a little
strip of larding pork ; season it with salt, pepper, and chopped
parsley, and moisten it with one egg. Draw the skin over
the end and sew it closely together, keeping the shape as nat-
ural as possible. Lay the stuffed legs in a baking-pan; cover
with boiling water, and simmer an hour, or until tender; re-
move them from the water, press them into shape, and let
cool. When cold, take out the stitches, dredge with salt and
pepper, roll in beaten egg and bread crumbs, and fry in hot

*8
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fat until browned ; or broil them on both sides four minutes,
if chicken ; six minutes, if turkey legs; or they may be sautéd
in butter. They may be deviled by rubbing them with mus-
tard and a little red pepper before coating with the eggs and
crumbs. Serve them arranged like chops, the bones masked
with paper frills. If preferred, the bones may be entirely
removed, and the leg flattened to look like a cutlet. This can
be done by placing them under a weight to cool after being
boiled. Serve with an olive, Béarnaise, Tartare, or any sauce
preferred.

GRILLED BONES.

Take the wings, second joints, and drumsticks of cold
ccoked chicken; dip them in melted butter, sprinkle them
with salt and pepper, and broil them until they are very hot
and well browned.

SAVORY DUCK.
(To be served cold. A luncheon or supper dish.)

Bone the duck by cutting it open down the back, take out
the back bone, the breast and then the leg bones. Put the
bones, one pound of shin of beef, one onion, two cloves, one
bay-leaf, some thyme and parsley, one carrot, a small piece of
turnip, pepper and salt into a saucepan with three pints of
stock or water. Chop one-half pound of veal with an onion, a
little grated nutmeg, pepper, salt and one-half pound of green
peas. Fill the duck with this and sew it up. Stew it with the
bones for two hours. Take out the duck and strain the gravy.
Put it in another pan and mix in one ounce of gelatine and
the whites of two eggs. Beat it over the fire until it boils, then
let it boil for ten minutes, without stirring, with the lid on;
it will then be clear when again skimmed. Cover the bottom
of a dish (large enough to hold the duck) with cooked peas,
carrots and turnip. Put a small cupful of the gravy, and
let it get cool, then put in the duck (breast downwards) ; let
the gravy be nearly cold, then pour it over the duck, which
will then set in a firm jelly, and can be furned out on to 81-
.other dish, ’ -
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MAYONNAISE OF SWEETBREADS.
(To be served cold.)

Boil a pair of sweetbreads (after blanching) for a few
minutes in some good veal stock, then put them to get cold
and cut into small round pieces ; they must then be placed in
a stewpan with pepper, salt, mace and a very small piece of
garlic, and a half a pint or a little more of the stock they were
first cooked in, and a quarter of an ounce of leaf gelatine; and
then it should simmer very steadily for fifteen minutes or so.
The pieces should then be placed separately in a shallow
dish, and the gravy in which they have been simmered should
be poured over them. When they have set quite firmly they
should be covered thickly with a mayonnaise. When quite
cold, ornament according to taste: such as aspic or savory
jelly, with beet-root, hard-boiled egg, cut into fancy shapes
and placed over the dish; a little green sets the dish off well.

BOILED TURKEY.

Prepare as you would for baking or roasting; fill with an
oyster stuffing, made as the above. Tie the legs and wings
close to the body, place in salted boiling water with the breast
downward ; skim it off and boil about two hours, but not till
the skin breaks. Serve with oyster or celery sauce. Boil a
‘nicely pickled piece of salt pork, and serve at table a thin
slice to each plate. Some prefer bacon or ham instead of
pork. Some roll the turkey in a cloth dipped in flour. If the
liquor is to be used afterwards for soup, the cloth imparts
an unpleasant flavor. The liquid can be saved and made into
a nice soup for the next day’s dinner, by adding the same
seasonings as for chicken soup and rice, barley, or macaroni.

TURKEY SCALLOP.

Pick the meat from the bones of cold turkey, and chop
it fine. Put a layer of bread crumbs on the bottom of a but-
tered dish, moisten them with a little milk, then put in a
layer of turkey with some of the stuffing, and cut small pieces
of butter over the top; sprinkle with pepper and salt; then
another layer of bread crumbs, and so until the dish is nearly
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full; add a little hot water to the gravy left from the turkey-
and pour over it; then take two eggs, two tablespoonfuls of
milk, one of melted butter, a little salt and cracker crumbs
as much as will make it thick enough to spread on with a
knife ; put bits of butter over it, and cover with a plate. Bake
three-quarters of an hour. Ten minutes before serving, re-
move the plate and let it brown.

TURKEY HASHED.

Cut the remnants of turkey from a previous dinner into
pieces of equal size. Boil the bones in a quart of water, until
the quart is reduced to a pint; then take out the bones, and
to the liquor in which they were boiled add turkey gravy,
or white stock, or a small piece of butter with salt and pep-
per; let the liquor thus prepared boil up once; then put in
the pieces of turkey, dredge in a little flour, give it one boil-
up, and serve in a hot dish.

TURKEY WARMED OVER.

Pieces of cold turkey or chicken may be warmed up with
a little butter in a frying-pan; place it on a warm platter,
surround it with small thick slices of bread or biscuit
halved, first dipping them in hot salted water; then place
the platter in a warm oven with the door open. Have
already made the following gravy to pour over all.. Into the
frying-pan put a large spoonful of butter, one or two cupfuls
of milk, and any gravy that may be left over. Bring it toa
boil; then add sufficient flour, wet in a little cold milk or
water, to make it the consistency of cream. Season with salt,
pepper and add a little of the dark meat chopped very fine.
Let the sauce cook a few moments; then pour over the biscuit
and fowl. This will be found a really nice dish.

BONED TURKEY.

Clean the fowl as usual. With a sharp and pointed knife,
begin at the extremity of the wing, and pass the knife down
close to the bone, cutting off the flesh from the bone, and
preserving the skin whole; run the knife down each side of*
the breast bone and up the legs, keeping close to the bone;
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then split the back half way up, and draw out the bones; fill
the places whence the bones were taken with a stuffing, re-
storing the fowl to its natural form, and sew up all the inci-
sions made in the skin. Lard with two or three rows of slips
of fat bacon on the top, basting often with salt and water,
and a little butter. Some like a glass of port wine in the
gravy. This is a difficult dish to attempt by any but skillful
hands. Carve across in slices, and serve with tomato sauce.

ROAST GOOSE.

The goose should not be more than eight months old, and
the fatter the more tender and juicy the meat. Stuff with
the following mixture: Three pints of bread crumbs, six
ounces of butter, or part butter and part salt pork, one tea-
spoonful each of sage, black pepper and salt, one chopped
onion. Do not stuff very full, and stitch openings firmly
together to keep flavor in and fat out. Place in a baking
pan with a little water, and baste frequently with salt and
water (some add vinegar); turn often so that the sides and
back may be nicely browned. Bake two hours or more; when
done take from the pan, pour off the fat, and to the brown
gravy left, add the chopped giblets which have previously
been stewed until tender, together with the water they were
boiled in; thicken with a little flour and butter rubbed to-
gether, bring to a boil and serve. English style.

BRUILED CHICKEN ON TOAST.

Broil the usual way, and when thoroughly done take it up
in a square tin or dripping pan, butter it well, season with
pepper and salt, and set in the oven a few minutes, lay slices
of moistened toast on a platter, take the chicken up over it,
add to the gravy in the pan part of a cupful of cream, if you
have it; if not, use milk. Thicken with a little flour and
pour over the chicken. This is considered most excellent.

CURRIED CHICKEN.

Cut up a chicken weighing from a pound and a half to
two pounds, as for fricassee, wash it well, and put it in a
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stewpan with sufficient water to cover it; boil it closely cov-
ered, until tender ; add a large teaspoonful of salt, and cook a
few minutes longer; then remove from the fire, take out the
chicken, pour the liquor into a bowl, and set it one side. Now
cut up into the stewpan two small onions, and fry them with
2 piece of butter as large as an egg; as soon as the onions are
brown, skim them out and put in the chicken; fry for three
or four minutes; next sprinkle over two teaspoonfuls of
curry powder. Now pour over the liquor in which the chicken
was stewed, stir all well together, and stew for five minutes
longer, then stir into this a tablespoonful of sifted flour made
thin with a little water; lastly, stir in a beaten yolk of egg,
and it is done. Serve with hot boiled rice laid round on the
edge of a platter, and the chicken curry in the centre. This
makes a handsome side dish, and a fine relish accompanying
a full dinner of roast beef or any roast.

All first-class grocers and druggists keep “India Curry
Powder,” put up in bottles. Beef veal, mutton, duck,
pigeons, partridges, rabbits or fresh fish may be substituted
for the chicken, if preferred, and sent to the table with or
without a dish of rice.

To Boil Rice for Curry.—Pick over the rice, a cupful.
Wash it thoroughly in two or three cold waters; then leave it
about twenty minutes in cold water. Put into a stewpan two
quarts of water with a teaspoonful of salt in it, and when it
boils, sprinkle in the rice. Boil it briskly for twenty minutes,
keeping the pan covered. Take it from the fire, and drain off
the water. Afterwards set the saucepan on the back of the
stove, with the lid off, to allow the rice to dry and the grains
to separate. Rice, if properly boiled, should be soft and white,
and every grain stand alone. Serve it hot in a separate dish
or laid round the chicken curry.

CHICKEN POT-PIE. No. 1.

Cut and joint a large chicken, cover with cold water, and
let it boil gently until tender. Season with salt and pepper,
and thicken the gravy with two tablespoonfuls of flour, mixed
smooth with a piece of butter the size of an egg. Have ready
nice light bread-dough; cut with the top of a wineglass about
half an inch thick; let them stand half an hour and rise, then
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celery salt, which have been mixed with a little of the butter
mixture, add chicken. _Arrange toast in strips (log-cabin
style) ; place the chicken in centre and serve.

PERDRIX AUX CHOUX.

Stuff partridge with turkey dressing; then stick on breast
pieces of pork fat. Put lard down in pot and brown the part-
ridge alone with pepper and salt. Roast well for twenty
minutes in a covered pot. Then take out the partridge and
put in the pot four onions stuck with cloves, one small cab-
bage cut in four, four slices of pork or bacon; fry brown. Put
back the partridge and cover with hot water; simmer gently
for an hour. Before taking off put in a tablespoonful of
browned flour.

BLANQUETTE OF TURKEY.

One quart of cooked turkey cut in small pieces, one large
cupful of white stock, three tablespoonfuls of butter, a heap-
ing tablespoonful of flour, one teaspoonful of lemon-juice,
one cupful of cream or milk, the yolks of four eggs, salt,
pepper. Put the butter in the sauce-pan and when hot add
the flour; stir until smooth, but not brown; add the stock,
and cook two minutes; then add the seasoning and cream.
As soon as this boils up add the turkey; cook ten minutes.
Beat the yolks of the eggs with four tablespoonfuls of milk;
stir into the blanquette; cook about half a minute longer.
This can be served in a rice or potato border.

CHICKEN CROQUETTES.

One solid pint of finely chopped chicken, one tablespoon-
ful of salt, half a teaspoonful of pepper, one cupful of cream
or chicken stock, one tablespoonful of flour, four eggs, one
teaspoonful of onion-juice, one tablespoonful of lemon-juice,
one pint of crumbs, three tablespoonfuls of butter. Put the
cream or stock on to boil. Mix the flour and butter together
and stir into the boiling cream, then add the chicken and sea-
soning ; boil for two minutes, and add two of the eggs well
beaten; take from the fire immediately and set away to cool;
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when cool, shape, roll in egg and crumbs and fry. Many
persons think a teaspoonful of chopped parsley an improve-
ment.

CREAM CHICKEN.

One chicken of four pounds, or two of six pounds; four
sweetbreads, one can of mushrooms. Boil chicken and sweet-
breads and when cold cut up as for salad. In a sauce-pan
put four coffee-cups or one quart of cream. In another sauce-
pan put four large tablespoonfuls of butter and five even
tablespoonfuls of flour. Stir until melted, then pour in the
hot cream and stir until it thickens. Flavor with the small
half of a grated onion and a very little nutmeg ; season highly
with black and red pepper. Put the chicken and cream in a
baking-dish; add the mushrooms cut in pieces (if large),
and cover with grated bread ; put a number of pieces of butter
on the top and bake ten or twenty minutes.

CHICKEN JELLY.

Cut chicken into joints and put into a pan or stew-jar.
Put in a very little salt and a peppercorn, and just cover with
water; let it stew gently for two or three hours or more, add-
ing a little water if required. When the meat falls from the
bones take off the meat and pound up the bones, and give
them an extra boil. Strain the liquid from the meat (and
bones) and when cold take off any fat. It becomes a jelly,
and can be eaten cold or warmed up.

CHICKEN CROQUETTES.

Two cups finely chopped chicken, a little nutmeg, mace,
pepper and salt to taste. One cup of chicken stock, half a
cup of cream or milk, one tablespoonful butter, one table-
spoonful flour. Mix the butter and flour together, and when
the milk and stock have come to a boil add them to the butter
and flour. Add the meat, and let all simmer together ten
minufes, then add two eggs pretty well beaten. Leave on
the back of stove for a few minutes, but do not allow it to
stmmer. Pour in a dish to cool. When quite cool form into
small rolls and roll in bread-crumbs, then in egg, and again
in bread-crumbs. Cook in boiling lard.
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FONDU OF CHICKEN.

Take cold chicken, veal or turkey, mince very fine; one
cupful of chicken, one cupful of hread-crumbs, one cupful
of boiling milk, one tablespoonful of butter, one slice of cold
boiled ham, minced ; half an onion boiled in and strained out
of the milk, two beaten eggs, a pinch of soda dissolved in the
milk ; pepper and salt. Soak the crumbs in the milk, stir in
the butter and beat very light. Let the mixture cool while
you mince the meat and beat the eggs. Stir in the meat
when the bread and milk are nearly cold ; season, lastly add-
ing the eggs. Beat well up. Put it into a well-greased
- baking dish; set in a brisk oven. When the fondu is a light
delicate brown puff send at once to the table in the same
~ dish in which it has been baked.

ROAST DUCKS.

Clean with care, and, after washing well, ringse out with
soda and water. Lay in cold water for half an hour; wipe
dry and stuff with bread-crumbs, seasoned with butter, pep-
per, salt, a half teaspoonful of onion-juice, and just a pinch
- of powdered sage. Dredge with salt, pepper, and flour ; dash
a cupful of boiling water over them and roast, covered, twelve
minutes to the pound, if you like them rather rare; fifteen,
if you would have them well done. Baste four times, the last
time with butter, after which dredge with flour and brown.

Chop the giblets for the gravy, and thicken with browned
flour. Green peas should accompany ducks.

BRAISED DUCK.

Proceed as with braised goose, omitting the apple from
the “bed ” and adding onion and sage very sparingly.

STEWED DUCKS.

Ducks which are no longer in the first flush of youth may
be treated satisfactorily in this way. Joint as for fricassee;
pepper, salt, and flour them. Heat good dripping in a fry-
ing-pan and fry a sliced onion to a light broyvn. Take put
the onion, put in the duck, and cook ten minutes, turning
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two or three times. Put into a sauce-pan a cupful of stock
or consommmé, and while it is still cold lay in the jointed
duck. Cover and stew slowly until tender, season with
pepper and salt, a tablespoonful of tomato catsup, and a
dash of lemon-juice. Simmer three minutes, stir in a table-
spoonful of brown roux, cook a minute to thicken it, add a
glass of sherry, and serve.

SALMI OF DUCK.

Cut up the meat of a roasted or braised duck into neat
dice, the bones, stuffing, and skin into small pieces. Cover
the meat-dice with a marinade of salad oil and lemon-juice,
and leave in a cold place while you prepare the gravy
or sauce. Cover the bones, etc., well with cold water, add
parsley, pepper, and salt, and simmer, after this reaches the
boil, for two hours. Strain, thicken the gravy with browned
flour rubbed up with a spoonful of butter; add the juice of
half an onion, boil up and put in the meat. Draw to the side
of the range and let it almost, but not quite, boil. Take out
the meat and arrange neatly upon a flat dish. Add to the
gravy half a can of champignons (or, if you can get them,
fresh mushrooms are far better). Simmer three minutes
and pour over the meat. Garnish with sippets of fried bread.

ROAST DUCKLINGS.

Whip three tablespoonfuls of mashed potatoes to a white
cream with butter and a tablespoonful of cream. Season
with celery salt and white pepper, add three tablespoonfuls
of almonds, blanched and chopped very fine. With this mix-
ture stuff your young ducks when you have cleaned and
washed them. Do not distend the bodies, but fill without
packing. Truss and bind legs and wings into position with
cotton-twine. Lay the plump creatures (they must be fat
and white) upon the grating of your roaster, rub the breast
with a split onion, dust with pepper, salt, and flour; put a
cupful of boiling water into the pan and cover. Set in a
very quick oven for the first fifteen minutes. Change, then,
to a more moderate, and cook, still covered, ten minutes to
the pound. Uncover, baste well with gravy, then with butter.
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dredge with flour, and brown. Skim the fat from the gravy,
thicken with a tablespoonful' of browned flour, rubbed up
with two tablespoonfuls of currant jelly, and send to table
in a boat. - This is one of the choicest of summer delicacies.

RAGOUT OF DUCK AND GREEN PEAS,

Cook the remnants of a pair of roast ducks as directed in
recipe for Salmi of Duck, and when done pile the meat in the
centre of the dish; put a quart of green peas, well boiled and
drainedl, about them like a green fence, and pour the gravy
over all.

REDHEAD OR CANVASBACK DUCKS (ROASTED).

Singe and draw, but do not wash the ducks. Wipe them,
inside and out, with a soft;, damp cloth. Cut off the pinions
and tie what is left of the wings to the bodies. Instead of
stuffing’ them, pepper and salt the cavity of the body, wash
out with salad oil and lemon-juice and put a teaspoonful of
currant jelly, or three or four cranberries, in each. Put into
your covered roaster ; pour half a cupful of boiling water into
the dripping-pan beneath; cover closely and cook half an
hour, . basting three times. Uncover, wash all over with a
mixture of butter and lemon-juice, and brown. Serve with
currant jelly.

REDHEAD OR CANVASBACK DUCKS (BROILED).

Clean and wipe with a soft, damp cloth within and with-
out. Split down the back and flatten the protuberant breast-
bone with the broadside of a hatchet, then leave them in a
marinade of salad oil and lemon-juice for one hour, setting
them in cold place. Without wiping them, broil over red,
clear coals for twenty minutes, if they are plump and large;
less time will do for small birds. Turn them twice. Serve
with currant or grape jelly, and when dishing put upon each
breast a teaspoonful of butter beaten to a cream with lemon-
juice and finely chopped parsley.

ROAST PRAIRIE CHICKENS OR GROUSE.

Test them, after cleaning and wiping, and if they are
tough put them—trussed as for roasting—into a steamer
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and set over hard-boiling water for half an hour. While still
hot rub them well with butter and lemon-juice, salt and
pepper, inside and out, put a small bit of fat salt pork in
each and roast, covered, in a quick oven for half an hour.
Baste three times with butter and hot water, and, just before
taking them up, with butter alone. They are dry birds and
need mollifying. Serve with currant jelly and bread sauce.

BROILED GROUSE (LARDED).

Singe, clean, wipe well, split down the back, and lard the
breasts with narrow strips of fat salt pork, drawn through
the skin for an inch and out the other side with a larding-
needle. Or if they are decidedly tough, steam for half an
hour and lay until cold in a marinade of lemon-juice and oil.
Pepper and salt and broil for fifteen minutes. Serve upon
squares of toasted bread, or upon oblongs of fried hominy.
Butter well before sending to table.

SALMI OF GROUSE.

Cut neatly into joints a pair of underdone grouse and
divide the breasts into two pieces each. Put a cupful of good
stock or consommé in a saucepan, season well, add a minced
onion, a chopped carrot, and a stalk of celery, with a little
minced parsley, and cook slowly bdne hour. Rub through a
colander, stir in a tablespoonful of brown roux, bring to a
boil, and put in the grouse. Adfter this it must not boil, but
set it in a saucepan of boiling water just where it will keep
at the scalding-point for half an hour. At the last put in
half a cupful of mushrooms, heated in their own liquor, and
serve.
~ If you have preserved the cooked giblets of the grouse,
mince them fine, work them to a paste with butter, season with
salt and pepper, and spread them on buttered toast upon the
dish intended for the salmi before it goes in. The toast will
absorb the gravy and be delicious.

ROAST QUAILS.

Draw and wipe carefully within and without with a soft.
damp cloth. Put a whole raw oyster in the body of each, and
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truss as you would a chicken. Bind thin slices of fat bacon
over the breast; lay upon the grating of your roaster, put a
verly little hot water under them and cook, covered, in a lively
oven, for twenty minutes, basting three times with butter and
water. Wash well with butter, pepper, and salt, and serve
upon squares of buttered toast, wet with gravy from the
roaster.

BROILED QUAILS.

Draw, wipe, and split down the back, then leave them in
a marinade of salad oil and lemon-juice for half an hour.
Without wiping, broil on a wire “ bird-broiler ” for ten min-
utes, turning twice.  Butter, salt, and pepper them, and
serve on squares of buttered ‘toast, upon each of which has
been poured a teaspoonful of hot stock.

ROAST PARTRIDGES.

Clean and truss as you would chickens. Bind thin slices
of fat salt pork or bacon over the breasts and put into your
roaster with half a cupful of boiling water. Pepper and salt
the birds and wash over with melted butter, letting it drip
into the -pan below. Cook, covered, forty-five minutes, bast-
ing four times with butter and water. Serve with a good
bread sauce, but after dishing pour over the birds several
spoonfuls of their own gravy from the pan.

ROAST PIGEONS (WILD).

Unless you are sure that they are tender, stew them or
put them into a pie. Draw and wash them thoroughly ; wipe
dry, salt and pepper the insides; truss and bind them into
shape with cotton string; cover the breasts with thin slices
of fat bgeon tied in place, lay them, breasts upward, in your
roaster,.and pour in half a cupful of hot water or weak stock.
Cook, covered, fifteen minutes; remove the pork, rub all over
with butter and lemon-juice, and brown. Xeep. the pigeons
hot while you stir into the gravy a tablespoonful of butter
cut up in one of browned flour and another of eurrant jelly.
Boil up once and pour over the pigeons,
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BROILED SQUABS.

Split down the back, rub all over with butter, salt ¢nd
pepper them, and broil over red coals. Serve upon buttered
toast wet with a little hot stock or gravy.

BRAISED PIGEONS WITH MUSHROOMS.

Drain, wash, and stuff with a force-meat of crumbs and
chopped ffat pork, seasoned with onion-juice, salt, and pepper.
Prepare the usual bed of vegetables—minced carrot, onion,
celery, and parsley. Lay the pigeons upon it; add a cupful
of stock, or of butter and water, cover and cook gently one
hour, or until tender. Dish the birds and keep hot; rub the
gravy through a colander into a sauce-pan, season to taste,
add a dozen fresh mushrooms cut into small pieces, simmer
five minutes, thicken with a tablespoonful of brown roux, boil
up and pour over the pigeons.

PIGEON PIE.

Clean, wash, and joint; wipe dry, pepper, salt, and sauté
them in hot dripping in which an onion has been fried.
‘Butter a deep dish and lay in the meat alternately with layers
of fat salt pork, chopped fine, hard-boiled eggs, and the gib-
lets of the birds boiled and minced. Dredge flour over the
pigeons as they go in. When the dish is full pour in a cup-
ful of water in which the giblets were cooked, seasoned with
pepper and salt. Cover the pie with a good crust, cut a slit
in the middle, and bake one hour in a moderate oven.

ENGLISH JUGGED PIGEONS.

Clean, wash, and stuff with a good force-meat of crumbs,
chopped ffat pork, the yolks of two hard-boiled eggs rubbed
to powder, and a tablespoonful of celery boiled tender and
chopped. Season to taste with onion-juice, pepper, and salt.
Truss the birds; tie wings and legs close to the bodies and
pack in an agate-iron pail with a close top. Plunge this into
boiling water deep enough to cover the pail almost to the top,
but not to float it. Put a weight on the top to keep the pail
'.f,rom turning over as the boiling becomes hard, and cook for
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three hours if the pigeons are tough. Dish the birds, thicken
the gravy with browned flour, add a tablespoonful of tomato
catsup, boil up and pour over the pigeons.

CURRIED PIGEONS.

Cook as above directed, dish and add to the gravy two
teaspoonfuls of curry-powder. Boil one minute before pour-
ing over the birds. Serve with boiled rice. Serve ice-cold
bananas with this dish.

WOODCOCK, SNIPE, AND OTHER SMALL BIRDS

are usually broiled in the same manner as squabs. They are
also mice (especially woodcock) cleaned and left whole, the
head skinned, the eyes extracted, and the head twisted over
the shoulder until the bill pierces the body. Bind a thin slice
of fat pork or bacon closely about each bird. When all are
ready lay them upon the grating of your covered roaster, pour
a very little boiling water under them, cover and roast fifteen
minutes. Remove the bacon, wash the birds over with butter,
and brown. Boil the giblets and pound fine; rub to a paste
with butter; season to taste. Have ready squares of toast,
buttered. Wet with the pan-gravy and spread with the
paste, laying a bird upon each.

BORDEAUX STEWED RABBITS.

Skin, clean, and joint. Heat a tablespoonful of butter
in a sauce-pan and fry in it a sliced onion. =~ When it is
slightly colored put in the pieces of hare, salted, peppered,
and dredged with flour, and cook five minutes, turning over
and over that all parts may be seared. Cover with cold water
or ‘weak stock, add parsley, sweet marjoram, pepper, and salt,
and stew gently until tender. Take up the meat with a
skimmer and pile upon a dish. Add to the gravy in the
sauce-pan a great spoonful of brown roux, a teaspoonful of
Worcestershire sauce, and, if you like, half a cupful of chop-
ped champignons.  Boil two minutes, take from the fire,
add a glass of claret, pour over the meat, cover and set in an
open oven for five minutes before serving.

*9
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ROAST HARES OR RABBITS.

“O0ld hare” at the South, let the age be what it may.
At the North and West it is rabbit, tame or wild. Skin and
clean them. The latter process should be thorough. Good
cooks are sometimes less heedful than they should he in this
respect. Chop the livers fine, also a slice of fat pork, and
mix ‘with bread-crumbs. You may add a few,champignons
or mushrooms if you like. Season with pepper, salt, and
onion-juice. Stuff the rabbits with this, sew them up, and
anoint well with salad oil and lemon-juice, leaving them in
this marinade for an hour. Put into the roaster, pour a
cupful of weak stock, or consommé, or butter and water under
them ; cover and cook for an hour. Take off the bacon, wash
over with butter, and brown. Dish the hares, and keep hot,
while you thicken the gravy with browned flour, boil up, add
a teaspoonful of catsup and half a glass of claret, pour a
few spoonfuls over the rabbits, the rest into a boat.

JUGGED HARE.

Skin, clean, and joint a full-grown rabbit, or hare. Cut
the back into two pieces and sever every joint. Fry a sliced
onion to a pale brown in hot dripping, put in the meat,
penpered, salted, and floured, and cook for ten minutes, fast,
turning often. Put into the bottom of an agate-iron sauce-
pan a layer of chopped fat salt pork, sprinkle with onion,
parsley, and paprica. Upon this lay the pieces of hare and
cover with another layer of chopped pork and onjon. A few
bits of fresh tomato would not be amiss. Pour in a cupful of
cold, weak stock in which a stalk of celery has been boiled,
then remove. T'it on a tight top, set in a vessel of cold water,
and bring slowly to a boil. Keep this up for three hours, or
until the meat is tender. Dish the pieces of rabbit, thicken
‘the gravy with browned flour ; add a tablespoonful of currant
jelly and one of lemon-juice, simmer one minute, pour 1n a
glass of sherry and turn all upon the meat. Garnish with
triangles of fried hominy, serving a bit with each portion of
hare. This is an English dish and good.
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ROAST HAUNCH OF VENISON.
(English Style.)

To prepare a haunch of venison for roasting, wash it
glightly in tepid water,’and dry it thoroughly by rubbing it
with a clean, soft cloth. Lay over the fat side a large sheet
of thickly buttered paper, and next a paste of flour and water
about three-quarters of an inch thick; cover this again with
two or three sheets of stout paper, secure the whole well with
twine, and put down to roast, with a little water, in the drip-
ping-pan.  Let the fire be clear and strong; baste the paper
immediately with butter or clarified drippings, and roast the
joint from three to four hours, according to its weight and
quality. Doe venison will require half an hour less time than
buck venison. About twenty minutes before the joint is
done remove the paste and paper, baste the meat in every part
with butter, and dredge it very lightly with flour; let it
take a pale brown color, and serve hot with unflavored gravy
made with a thickening, in a tureen and good currant jelly.
Venison is much better when the deer has been killed in the
autumn, when wild berries are plentiful, and it has had
abundant opportunities to fatten upon this and other fresh
food. Venison should never be roasted unless very fat. The
shoulder-is a roasting piece, and may be done without the
paper or paste.

BROILED VENISON STEAK.

Venison steak should be broiled over a clear fire, turning
often. It requires more cooking than beef. When suffici-
ently done, season with salt and pepper, pour over two table-
spoonfuls of currant jelly, melted with a piece of butter.
Serve hot on plates.

Delicious steaks, corresponding to the shape of mutton
chops, are cut from the loin.

BAKED SADDLE OF VENISON.

Wash the saddle carefully; see that no hairs are left dried
on to the outside. Use a saddle of venison of aboui ten

pounds, - Qut some salt pork in strips about two inches long,



132 POULTRY AND GAME.

end an eighth of an inch thick, with which lard the saddle
with two rows on each side. In a large dripping-pan cut
two carrots, one onion, and some salt pork in thin slices; add
two bay leaves, two cloves, four kernels of allspice, half a
lemon, sliced, and season with salt and pepper; place the
saddle of venison in the pan, with a quart ot good stock, boil-
ing hot, and a small piece of butter, and let it boil about
fifteen minutes on top of the stove; then put it in a hot
oven and bake, basting well every five minutes, until it is
medium rare, so that the blood runs when cut; serve with
jelly or a wine sauce. If the venison is desired well done
cook much longer, and use a cream sauce with it, or stir
cream into the venison gravy. In ordering the saddle request
the butcher to cut the ribs off pretty close, as the only part
that is of much account is the tendeiloin and thick meat that
lies along the backbone up to the neck. The ribs which ex-
tend from this have very little meat on them, but are always
sold with the saddle. When neatly cut off they leave the
saddle in a better shape, and the ribs can be put into your
stock-pot to boil for soup.

VENISON PIE OR PASTRY.

The neck, breast and shoulder are the parts used for a
venison pie or pastry. Cut the meat into pieces (fat and
lean together) and put the bones and trimmings into the
stew-pan with pepper and salt, and water or veal broth enough
to cover it. Simmer it till you have drawn out a good gravy.
Then strain it.

In the meantime, make a good rich paste, and roll it rather
thick. Cover the bottom and sides of a deep dish with one
sheet of it, and put in your meat, having seasoned it with
pepper, salt, nutmeg and mace. Pour in the gravy which you
have prepared from the trimmings, and a glass of port wine.
Lay on the top some bits of butter rolled in flour. Cover the
pie with a thick lid of paste and ornament it handsomely
with leaves and flowers formed with a tin cutter. Bake two
or more hours according to the size. Just before it is done,
pull it forward in the oven, and brush it over with beaten
egg; push it back and let it slightly brown,
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SOUFFLE DE VOLAILLE.

- One pound raw chicken, three ounces butter, four eggs,
one and one-half pints double cream, pepper and salt to taste.
Pound meat in a mortar (or pass twice through fine mincer),
add gradually three ounces butter, four yolks and two whites
of eggs. Season to taste and then pass through a hair sieve;
whip the remaining two whites of eggs to a stiff froth; half
whip the cream and stir these in vety gently to the chicken
mixture. Steam very gently in mould for three-quarters of
an hour. Turn out and serve with good white sauce made
with butter, flour, milk, good chicken stock and a little cream.

“MY DEVIL.”

~ Ome tablespoonful of Worcestershire sauce, one small
dessertspoonful of anchovy sauce, three spoonfuls of made
mustard, one saltspoonful of salt, hdlf a saltspoonful of black
pepper, half a saltspoonful of cayenne, one tablespooriful of
vinegar, one teaspoonful of brown sugar, one squeeze of
lemon, one glass of port wine. Mix together and heat in’
saucepan, and pour over grilled turkey legs, or any cold meat
grilled for breakfast or Iunch.

THE BEGUM’S CURRY.

Meat or chicken, one tablespoon curry powder, one table-
spoon vinegar, one-half tablespoon Harvey sauce, salt, cocoa-
nut, ground rice, butter, one-half cup gravy, onions. Cut
somz meat into small dice, and put butter in frying-pan; fry
the meat a nice brown. Whilst cooking, add all ingredients,
which must be previously all mixed together. One tablespoon
curry - powder, one of vinegar, one-half of Harvey sauce, a
little salt, the juice of a cocoanut, ground rice and butter.
Then add half a cup of gravy. Stir all together. Let it cook
a little while, and then turn the curry-into a brown earthen-
ware jar. Fry some onions in butter, and add to the curry.
Let the jar stand on the hob and simmer until required.

TIMBALLS.

One cup milk, one cup flour, one egg, well beaten. Beat
all together; let stand one hour. Have ready a saucepan of
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boiling lard. Put timball-iron first in lard, then in batter
and then in lard again for one-half minute, when the shells
will fall off the iron readily. Fill with creamed chicken
and garnish with parsley or cress after heating a few
moments in the oven. The shells can be made the day before
if desired and heated when required.

GAME SAUCE.

One peck of ripe plums, half a dozen silver-skin onions,
one pint of vinegar, four pounds of white sugar, one teaspoon-
ful of cayenne, one teaspoonful of black pepper, two ounces of
cinnamon broken in small pieces, one teaspoonful of salt.
Stone the plums. Chop onions and plums very fine. Put
the plums on to cook in a saucepan, the onions on in the
vinegar. Cook until done. Then add the plums, also sugar
and seasoning. It will take several hours to cook, doing
slowly at the back of the stove. When cool cork tight in
bottles.

CREAMED CHICKEN.

Two and a quarter pounds of chicken before it is cooked,
half a pound of sweet-breads cooked, half a can mushrooms
chopped fine. When chicken and sweet-breads have been
cooked tender allow them to cool, chopping sweet-breads fine.
Put in a saucepan two large spoonfuls of butter ; when melted
add two and a half large spoonfuls of flour, and when dis-
solved add one pint of cream, which has been heated. When
thick add seasoning and chicken. Mix all well together;
pour into a baking-dish, spread bread-crumbs and butter on
top and bake twenty minutes. Garnish with parsley.

POTATO STUFFING FOR ROAST GOOSE.

Eight good-sized potatoes, boil and mash, salt and pepper
to taste, four onions very finely chopped and mixed with hot
potato. Stuff body of goose as full as possible.

FOWL DRESSING.

Steam very stale bread according to size of fowl, add
finely chopped onions and apples, raw eggs, salt, pepper and
allspice to taste. Quantities: for a duck: Small bowl bread,
ong onion, two apples, three eggs, mixed well.
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Vegetables of all kinds should be thoroughly picked over,
throwing out all decayed or unripe parts, then well washed in
several waters. Most vegetables, when washed, are better
when laid in cold water a short time before cooxing. When
partly cooked, a little salt should be thrown into the water
in which they are boiled, and they should cook steadily after
they are put on, not allowed to stop boiling or simmering
until they are thoroughly done. Every sort of culinary vege-
table is much better when freshly gathered and cooked as soon
as possible, and, when done, thoroughly drained, and served
immediately while hot.

Onions, cabbage, carrots and turnips should be cooked in
a great deal of water, boiled only long enough to sufficiently
cook them, and immediately drained. Longer boiling makes
them insipid in taste, and with too little water they turn a
dark color.

Potatoes rank first in importance in the vegetable line,
and consequently should be properly served. It requires some
little intelligence to cook even so simple and common a dish
as boiled potatoes. In the first place, all defective or green
ones should be cast out; a bad one will flavor a whole dish.
If they are not uniform in size, they should be made so by
cutting after they are peeled. The best part of a petato, or
the most nutritious, is next to the skin, therefore - they should
be pared very thinly, if at all; then (if old, the cores should
be cut out) thrown into cold water salted a little, and boiled
until soft enough for a fork to pierce through easily; drain
immediately, and replace the kettle on the fire with the cover
partly removed, until they are completely dried. New pota-
toes should be put into boiling water, and when partly done
salted a little.” They should be prepared just in time fpr
cooking, by scraping off the thin outside skin. They require
about twenty minutes to boil.
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POTATO RICE.

Pres¢ well-seasoned mashed potatoes through a colander
or a potato press on to the centre of a dish, leaving the little
flakes piled up. Serve chops or minced meat around the
mound of potato.

BAKED POTATOES.

Select large potatoes of uniform size and shape, wash and
scrub them with a brush; bake them in a hot oven about an
hour; press them to see if done, but do not pierce them with
a fork; when soft break the skin in one place and serve at
once. They become watery if kept.

LIMA BEANS.

Put them into salted boiling water, and cook until tender,
then drain off the water. Moisten them with butter, and sea-
son with salt and pepper; and add, if convenient, a little
kot cream or cover with white sauce.

ASPARAGUS TIPS.

Cut the asparagus stalks into pieces about an inch long,
end as far down as tender; cook them in salted boiling water.

Drain and stir into them just enough white sauce to well
cover them.

SWEET POTATO PUREE.

Mash thoroughly the boiled potatoes, and season them well
with salt, pepper, and butter; add enough hot milk to moisten
them. Serve it the same as mashed white potato; or put it
in a pudding-dish, brush the top with egg, and brown it in the
cven. Serve with it a tomato sauce, and use as a luncheon
dish. Either boiled or baked potatoes may be used.

STEWED TOMATOES.

If.fresh tomatoes are used remove the skins by placing
them in boiling water a few minutes; they will then peel off
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easily. Cut them 1n pieces, and stew in a granite-ware sauce-
pan until tender. To one quart of tomatoes add one teaspoon-
ful each of salt and sugar, one quarter teaspoonful of pepper,
and a tablespoonful of butter. Thicken with a teaspoonful of
cornstarch wet in cold water, or with one half cupful of
cracker or breadcrumbs—chopped onions are relished in this
dish—well cooked.

SCALLOPED TOMATOES.

Season a can of tomatoes with one teaspoonful of salt, and
one quarter teaspoonful of pepper. Spread a shallow baking
dish with a thin layer of breadcrumbs; pour in the tomatoes,
sprinkle over them a tablespoonful of sugar, and a few drops
of .onion juice. Cover the top with a cupful of breadcrumbs.
which have been moistened with a tablespoonful of melted
butter. Bake in a hot oven for fifteen minutes. Serve in
the same dish.

STUFFED TOMATOES.

Select large, firm tomatoes; do not remove ghe skins; cut
a small slice off the stem end, and scoop out the inside. Fill
them with a stuffing made as follows: Put one tablespoonful
of butter in a saucepan; when hot add one tablespoonful of
onion chopped fine. Let it color slightly; then add three
quarters of a cupful of any minced meat, chicken, or livers,
one tablespoonful of chopped parsley, one cupful of bread-
crumbs, the pulp taken from the tomatoes, one teaspoonful
of salt, one quarter teaspoonful of pepper, and also an egg if
desired. Stir 1t over the fire until it is consistent. Dust the
inside of the tomatoes with salt and pepper, and fill them,
letting the stuffing rise half an inch above the tomato, and
place a piece of butter on it. The above amount .of stuffing
is enough for eight tomatoes. Cut slices of bread one half
inch thick into circles the size of the tomato; dip them quick-
ly in water, and place in a baking-pan. Place a tomgto on
each piece of bread, and bake in oven about fifteen minutes,
or until the stuffing is browned. A brown sauce may be
served with this dish. The meat may be omitted {rom the
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stuffing if desired. If convenient it is better to use oil instead
of butter with tomatoes.

ROASTED TOMATOES.

Peel the tomatoes; cut a piece off the top, and remove a
little of the pulp. Put a piece of butter or a few drops of oil
in each one; dust with salt and pepper, replace the top,
sprinkle it with crumbs, pepper, and salt. Put a small piece
of butter or a little oil on each one, and place on a slice of
bread. Bake in oven fifteen to twenty minutes.

BROILED TOMATOES.

Cut the tomatoes horizontally in two; leave the skins on.
Place them on a broiler with the skin side down; dust with
salt and pepper, and broil without turning, over a moderate
fire, fifteen to twenty minutes, or until tender. Lay them on
a hot dish, and spread each piece with either butter, oil,
maitre d’hotel sauce, hot Mayonnaise or Béarnaise, or the to-
matoes may be cut into thick slices, covered with oil, and then
broiled, turning frequently.

LYONNAISE POTATOES.

Put one and a half tablespoonfuls of butter in a frying-
pan. When melted add a scant tablespoonful of chopped
cnion ; let it slightly color, then add two cupfuls of cold boiled
potatoes cut into dice. Stir until the potato has absorbed all
the butter, and become slightly browned; then sprinkle with
salt, pepper, and a tablespoonful of chopped parsley. Mix
well, and serve very hot.

FRIED POTATOES.

Cold boiled potatoes are sliced, then put into a sauté-pan
with butter, and cooked until browned on both sides. If
rolled in flour they will form a crisp crust. Raw potatoes
are sliced or cut into any shape, and put into cold water for
half an hour. They are then well dried on a napkin, and im-
mersed in hot fat until done. Too many must not be put
in the basket at once, as it cools the fat. Fry them to an
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amber color; then drain, and place them on a paper in the
oven until all are done. Serve them at once, as they lose their
crispness if kept.

FRIED POTATO BALLS AND STRAWS.

To make balls use a potato scoop; press it well into the po-
tato before turning it. To make straws cut the potato into
shces lengthwise, and then into strips, making each one about
one-eighth of an inch thick.

Slices or strips cut with a fluted knife are good forms for
fried potatoes. Fry the potatoes in hot fat, using a basket.
Fancy fried potatoes are used to garnish any broiled meat
dish. There are many kinds of cutters to give different
shapes to potatoes.

SARATOGA POTATOES.

Cut the potatoes with a plane into slices as thin as paper
if possible. Let them soak in cold water for a little time to
wash out the starch; then put them into fresh water with a
piece of ice to thoroughly chill them. Drain a few of the
slices at a time, dry them on a napkin; put them in a frying-
basket and immerse them in smoking-hot fat. Keep them
separated, and remove as soon as slightly colored. Turn them
into a colander to drain, and sprinkle them with salt. When
the second lot are fried turn those in the colander on to a
paper in the open oven, and so on until all are done. Sara-
toga potatoes should be perfectly dry and crisp. They may
be used hot or cold, and will keep for some time in a dry
place. If wanted hot, place them in the oven a moment be-
‘fore serving.

PUFFED OR SOUFFLE POTATOES.

Peel the potatoes; cut the sides square, and trim off the
corners, so as to give an oval shape. With one even cut slice
them one-eighth of an inch thick the length of the potato;
they must be all the same size and shape. Soak them in cold
water for half an hour; dry them on a napkin, and fry them
ir. fat which is only moderately hot until they are soft, buf
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not colored. Remove and place them on a sieve to drain and
cool. Then immerse them in hot fat, when they will puff
into balls. Toss the basket, and remove any that do not puff.
Sprinkle with salt, and serve them on a napkin, or as a
garnish. Holland potatoes best suit this purpose; it is im-
possible to get the same result with most of the other varieties.

SWEET POTATOES.

Wash and scrub the potatoes; put them in boiling water,
and cook until they can be pierced with a fork; then pour off
the water. Cover the pot with a cloth, and draw it to the
side of the range to let the potatoes steam for ten minutes.
Peel them before serving.

BAKED SWEET POTATOES.

Wash and scrub the potatoes without breaking the skin.
Rake until soft; then break the skin in one place, and serve
at once.

BROWNED SWEET POTATOES.

Cut cold boiled potatoes into slices one-quarter of an inch
thick. Sprinkle them with salt and pepper; spread with
butter, and sprinkle with sugar. Place them in a hot oven
to brown.

TOMATO PILAFF.

Cook together one cup of stewed and strained tomato, one
minced onion, one cup stock or gravy, with seasoning of salt
and pepper. When boiling add one cupful of rice and toss
lightly until the liquor is absorbed. Melt one-half cupful of
butter, pour over the rice and set on back of stove to steam.
After about twenty minutes remove the cover, shake well,
that the kernels may be distinct, and cover with a towel until
ready to serve.

CORN FRITTERS.

Take two cups full of fresh sweet, or very good canncd
corn, season with onc tablespoonful of salt and a teaspoonful
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of pepper, add two eggs and a quarter of a pound of sifted
flour. . Do not beat the mixture, but stir vigorously with a
wooden spoon for five minutes, till firm. Butter a frying
pan and put in the preparation about a gill at a time. Be
careful that the fritters do not touch one another, and fry.a
golden color. Serve hot in a folded napkin. ’

CREAMED ONIONS.

Peel one quart of medium-sized onions, place them in a
saucepan, cover with boiling water; add one teaspoonful of
sugar, and boil until nearly done; 2dd one teaspoonful salt;
boil a few minutes longer, then dram in a colander. Melt
two tablespoonfuls of butter, add half a tablespoonful of
flour. Stir and cook two mmutes add one cupful of hot milk
and cook two minutes longer, and season with whole pepper
and salt. Put the onions in a hot dish and pour the sauce
over them.

RICE CROQUETTES.

Put three-quarters of a cup of milk in a sauce-pan over the
fire with a generous tablespoonful of butter, a heaping tea-
spoonful of sugar, and, when it comes to a boil, add a cup and
a half of boiled rice, a saltspoonful of powdered cinnamon or
nutieg, and salt to taste. Mix well, let it come to a boil.
Add a beaten egg, remove from the ﬁre, turn into-a plate to
get cold, form into cylinders and fry in hot butter.

TURNIPS A LA CREME.

Cogk some young turnips in the usual manner and mash
them with plenty of cream. Serve in small portions on slices
of toast or fried bread with a few capers spread over them.
This makes a nice dish with which to commence a dinner
where soup is not served.

POTATO RISSOLES.

Take some stiff mashed potatoes. Make a stuffing with
two teaspopnfuls of brgadcrumbs, a chopped tomato, a little
parsley or herb seasoning, and-moisten with beaten egg. Shape
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two rounds of potato, make a little hollow in one, fill with
stuffing and press the other over it, roll in egg and bread-
crumbs and then fry.

SPINACH SOUFFLE.

Boil some spinach thoroughly, pass it through a sieve and
add two or three well-beaten eggs and a small amount of milk
with pepper and salt; mix it thoroughly, put it in well but-
tered souffle dishes and bake for ten minutes. This makes
a nutritious and tasty dish.

WAYS OF COOKING CABBAGE.

Select firm, crisp heads, and boil briskly in plenty of water,
keeping closely covered, or if possible cut up the cabbage,
remove the hard core and steam. This will avoid the odor
of cooking. When perfectly tender chop in a wooden bowl,
have a white sauce ready of milk well thickened with corn-
starch and flavored with mace or nutmeg. In this stir your
chopped soft cabbage, beat vigorously until becoming pulpy,
adding for a good sized vegetable dishful a lump of butter the
size of a small egg. Keep very hot and sexve with any roast
or poultry. Persons who dislike cabbage enjoy this dish and
often ask what it is.

Cabbage is perfectly delicious cooked with butter and
flour. Put it, with a heaping tablespoonful of butter and a
level tablespoonful of flour, in a frying-pan, and cook until
tender. (Green savoy cabbage is especially good thus.

A tablespoonful of vinegar in the water in which cabbage
is boiled destroys the odor of cooking. The same small con-
diment in water in which a tough cut of beef is cooked will
very much improve its tenderness.

“Xail cannon” is cold cooked cabbage, cold mashed or
chopped potatoes, sliced onions and seasoning of pepper and
salt, slowly fried with butter in a covered pan.

YOUNG BOILED BEETS.

After washing them, boil three-quarters of an hour
scrape, slice, and pour over them a tablespoonful of butter,

two of vinegar, and a little pepper and salf.
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OLD BEETS (BOILED).

Wash and cook in hot, salted water from two to three
hours, according to age and size. Throw at once into cold
water when done, to loosen the skins; peel quickly, slice thin,
dish, and pour over them a sauce made of three tablespoon-
fuls of scalding vinegar, a tablespoonful of butter, and a
little pepper, and salt. Serve hot. “ Left-overs” of beets
should be kept for salad and for garnishes.

BEET-TOPS.
A German Recipe.

Cut half a pound of cold boiled ham into dice and fry in
a little salad oil with half a grated onion. Add two table-
spoonfuls of hot vinegar, and set in hot water while you
wash, pick over, and boil the greens in hot, salted water.
Fifteen minutes should make them ténder. Chop fine, drain
well. and mix with the fried ham and vinegar. Dish hot,
with poached eggs on top of the greens.

BOILED ASPARAGUS.

Scrape the stalks and lay them in cold water for half an
hour; tie into rather loose bundles with soft string, and
cook in hot, salted water for half an hour. It is no longer
considered necessary to serve boiled asparagus upon toast,
many good judges of cooking preferring it without the sodden
underpinning.~~If you are thus minded, undo the strings
and arrange the stalks upon a hot dish. Pour white or Hol-
landaise sauce over it, or pass this separately. Or you may
serve melted butter with it.

ASPARAGUS A LA VINAIGRETTE.

Boil as directed, and while the stalks are hot pour over
them a dressing made of three tablespoonfuls of salad oil to
one of vinegar, a teaspoonful of French mustard, a little salt
and cayenne, and a saltspoonful of sugar. Set away in a
clogely covered dish, and when cold put upon the ice for
gome hours before serving. It ranks among salads, but ig
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a delicious accompaniment'to cold lamb or chicken on a hot
day.

SCALLOPED ASPARAGTUS.

Wash the asparagus and cut off the hard, woody part of
the stalks. Cut the tender part into inch lengths and par-
boil for ten miputes in hot, salted water. Drain and put a
layer of them in a buttered bake-dish. Scatter over this
minced, hard-boiled eggs, season with salt, pepper, and butter-
bits, and go on thus until the ingredients are used up. You
need about four eggs to a bunch of asparagus. Make a roux
of a large tablespoonful of butter and one of flour, and thin
with a cupful of hot milk. Cook for a minute, season with
paprica, and pour over the asparagus, a layer of which shonld
be uppermost in the scallop; sift fine crumbs over all with
bits of butter stuck in it and grated cheese upon this. Bake
twenty minutes, covered, then brown slightly.

ASPARAGUS TIPS.

Use for this dish only the delicate tips of asparagus, less
than two inches long. Boil in hot, salted water until tender;
drain, turn into a deep-dish, pepper, salt, butter, and pour a
good white sauce over them—half a cupful to one cupful of
the tips. ‘

ASPARAGUS PATES.

Cut rounds of stale bread an inch and a half thick. Press
a small cutter an inch deep into each, and dig out the inside,
leaving a round, saucer-like cavity. Butter these well and
set upon the grating of a hot oven to crisp and to color light-
ly. Fill them with asparagus tips prepared as in the last
recipe, and serve hot. This is a nice luncheon entrée.

TOMATO BUTTER.

Peel and cut ten pounds of tomatoes, one quart of vinegar,
three pounds of brown sugar, four large apples, quarter of
a teaspoonful cayenne, one tablespoonful each of whole cloves,
whole cinnamon, whole allspice and salt, Tie gpices in mus-
lin bag and boil three hours, -
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TOMATOES AND CHEESE.

One tin of tomatoes, one cup of grated cheese, dash of
cayenne pepper and salt in cheese, lump of butter on top,
four or five soda biscuits crumbed. Bake in a pudding-dish
in oven.

CAULIFLOWER AU GRATIN.

.Boil one or two cauliflowers (after removing leaves) until
tender. Strain off the water and place in a dish. Cover
with grated cheese, some white sauce and some fried bread-
crumbs. Add some small pieces of butter and bake until a
nice brown.

BOILED RICE.

Have a large sauce-pan three parts full of water, let the
water boil very fast, drop the rice in through the fingers,
stirring with a fork; keep it boiling very fast for ten minutes,
stirring all the time. Put it into a wire sieve and let cold
water run through for three minutes, put back into a dry
sauce-pan ; separate the grains with a fork; stand it on the
‘stove to dry, stirring occasionally. Do not cover rice while

drying.
BAKED ONIONS.
A Norwegian Recipe.

Cook tender in two waters—the second salted and boiling.
Drain well, pressing each onion in a coarse cloth, gently, not
to break it, and when they are dry, lay all together, side by
side, in a bake-pan. Pepper, salt, and butter, and add a
cupful of stock. Brown in a quick oven; take out the onions
and keep them hot in a deep dish while you thicken the gravy
left in the pan with browned flour. Pour over the onions,
set in the oven for two minutes, and serve.

BERMUDA ONIONS (STUFFED).

Peel large Bermuda or Spanish onions, and parboil them
for te:; minutes. Drain, and let them get perfectly cold,
10
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With a sharp knife dig out the centre from each and fill with
a force-meat of minced meat, veal, ham, or chicken, well
seasoned, and mixed with one-third as much fine crumbs.
Season with salt and cayenne and a little butter. Set the
stuffed onions close together in a dish, fill the interstices with
crumbs, and scatter more over the top. Pour about them
enough weak stock to keep them from burning—about an
inch in the bottom of the dish will do—and cook, covered,
half an hour. Uncover and brown lightly. Onion-lovers
will find this very palatable.

BANANAS.

Slice and pour over them a little white wine, leave them
to soak for two hours. Cover with custard madeas for choco-
late cream, without flavoring.

STUFFED GREEN PEPPERS.

Cut the tops off the sweet green peppers and carefully
remove the seeds. Chop together very fine two peppers, one
small onion and one large tomato (peeled); add an equal
amount of stale bread-crumbs, one teaspoonful of salt and
sufficient melted butter to moisten the mixture. Fill the pep-
pers with the mixture, replace the tops and bake for half
an hour in a moderate oven.

BAKED OYSTER PLANT (SALSIFY).

Boil the salsify until perfectly tender, then mash through
a strainer. Season with pepper and salt. Add a tablespoonful
of butter and half a cup of milk. Put in a bake-dish, cover
with bread-crumbs and bits of butter, and bake fifteen
minutes.

CORN OR APPLE FRITTERS.

Two eggs, half a cupful of milk, two cupfuls of flour, a
little salt, two teaspoonfuls of baking powder, about a cup
of corn. Make into a thick batter and drop in spoonfuls
into boiling lard. May use chopped apples instead of corn.
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ONION SOUFFLE.

“Oh! that some one would patent—
Woauld patent, make, and sell—
An onion, with an onion taste,
But with a violet smell.”

One cup white sauce, one-half cup bread crumbs, one cup
finely cut, chopped, cocked, cold onions, two-thirds cup milk,
one-eighth teaspoon white pepper, yolks three eggs, whites
of three beaten dry, one-eighth ‘teaspoon salt. Soak the
crumbs in cold milk, add white sauce, onions, yolks, pepper,
salt, and last beaten whites. Turn into buttered mould and
bake forty-five minutes.

SALSIFY.

Scrape roots and put in water with spoonful of vinegar.
Boil in plenty of water for an hour (water boiling when sal-
sify put in) with an ounce of butter, two tablespoonfuls of
vinegar and salt. Drain and serve with white or brown
sauce, or serve egged and fried in breadcrumbs, or may be
cut small and scalloped like oysters, or may be set to cool
sliced in rounds and set in as pie jelly as an accompaniment
tu various cold meats, or to garnish jellied meats, or to ac-
company a light French salad, for which it must be in jelly.
(Salsify, or oyster plant, is one of the most delightful of vege-
tables, not half enough used.)

BOILED CORN.

Husk, clearing the ear of every strand of silk, and trim
off stem and top neatly. Boil fifteen or twenty minutes, ac-
cording to the age of the corn. Drain, sprinkle the corn with
salt, and serve upon a hot napkin upon a.platter. Fold the
corners of the napkin over the corn.

STEWED CORN.

‘Husk and clean the corn, and leave it in cold water for
fifteen minutes. With a sharp knife split each row of grains
all the way down from stem to tip of the ear; then shave,
rather than eut, them off down to the cob. Cover with hot
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water in a sauce-pan, and stew slowly for {wenty minutes.
Stir in a tablespoonful of butter for a pint of corn; pepper
and salt and serve.

STEWED CORN AND TOMATOES.

Cook as in last recipe, and when the corn has simmered five
minutes add a cupful of chopped tomatoes (peeled). Cook
twenty minutes longer after the boil recommences, season and
serve. If there is much liquid in the stew, roll the butter in
flour before adding it, and boil a minute more than if the
flour were not used.

CORN FRITTERS.

Two cupfuls of grated green corn; two eggs; one cupful
of milk; a pinch of soda; salt and pepper to taste; one table-
spoonful of melted butter, two tablespoonfuls of flour. Mi
and fry as you would griddle-cakes, and send in hot, in relays:

SUCCOTASH.

Six ears of corn, one pint of string-beans, trimmed and
cut into short pieces; one tablespoonful of butter rolled in
flour; one cupful of milk; pepper and salt. Cut the corn
from the cob, bruising as little as possible. Put over the fire
with the beans in enough hot water, salted, to cover them,
and stew gently half an hour. Turn off nearly all the water
and add a cupful of milk. Simmer in this, stirring to pre-
vent burning, twenty minutes; add the floured butter, the
pepper and salt, and stew ten minutes. Serve in a deep dish.

CANNED CORN

may be used satisfactorily in most dishes that call for green
corn. If, before cooking it, the contents of the can be turned
into a fine colander, and cold water poured over it to wash
oft the liquor in which it was preserved, the taste will be
cleaner and sweeter. Like all other “canned goods” corn
should be opened and poured out upon an open dish for some
hours before it is used to get rid of the close, smoky flavor
and. smell,
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ONION FRITTERS.

Slice onion across and then pull apart. Then make a
hetter—the whites of two eggs, half cup milk; put in slowly
two heaping tablespoonfuls of flour and a little salt; mix
in onion thoroughly and fry in boiling lard; dry on brown
paper.

CORN FRITTERS.

One can of corn, two eggs, seasoning to taste, two table-
spoonfuls of milk or cream. Beat eggs well; add corn by
degrees, beating very hard; salt to taste; one tablespoonful
of butter; stir in milk and thickening enough to hold to-
gether for frying.

STEWED TOMATOES.

Pour boiling water upon tomatoes to loosen their skins,
and peel them. Slice, or cut into dice, and cook in a porce-
lain or agate-iron saucepan for twenty minutes. Drain off
the superfluous liquid, pepper and salt it, and keep for sauces,
stews, and soups. Stir into the hot tomatoes, for each quart,
a tablespoonful of butter rolled in corn-starch or in fine
cracker-dust, a teaspoonful each of salt and pepper, and half
teaspoonful of grated onion. Cook three minutes longer and
serve.

TOMATOES AU GRATIN.

One quart fine, smooth tomatoes; one cupful bread-
crumbs; one small onion, minced fine; one teaspoonful white
sugar; two tablespoonfuls butter—melted; cayenne and sa}t.
Cut a piece from the top of each tomato. Scoop out the in-
side, leaving a hollow shell. Chop the pulp fine, mix with
the crumbs, butter, sugar, pepper, salt, and onion. -Fill the
cavities of the tomatoes with this stuffing, heaping and round-
ing each; scatter fine crumbs on the top, and arrange in a
bake-dish. Set the dish, covered, in an oven, and bake half
an hour before uncovering, after which brown lightly, and
gend to table on a hot platter.
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BROILED TOMATOES WITH SAUCE.

Six fine, firm tomatoes, pared and sliced nearly half an
inch thick; yolks of three hard-boiled eggs, pounded; three
tablespoonfuls of melted butter and same of vinegar; two
raw eggs, beaten light; one teaspoonful of sugar and half as
much, each, of made mustard and salt; a pinch of cayenne.
Rub butter, pounded yolks, pepper, salt, mustard, and sugar
together. Beat hard, add vinegar, and heat to a boil. Put
this gradually upon the beaten eggs and whip to a smooth
cream. Set in hot water while you broil the tomatoes in an
oyster-boiler over clear coals. Lay this upon a hot-water
dish and pour the scalding dressing upon them.

You may substitute a simpler sauce for this dressing,
such as maitre d’hotel sauce, or one made by beating two tea-
spoonfuls of lemon juice in three tablespoonfuls of butter,
and seasoning this with a little mustard or cayenne.

SCALLOPED TOMATOES (No. 1).

Butter a bake-dish and cover the bottom with fine, dry
crumbs. Next put a layer of sliced and peeled tomatoes;
season with pepper, salt, sugar, butter, and a few drops of
onion-juice. More crumbs and more tomatoes until the dish
is full. The top layer should be crumbs, peppered, salted,
and buttered. Bake half an hour, covered. Uncover and
brown. If canned tomatoes are used, drain off half the juice
before you begin the scallop, or it will be too watery. Season
the liquor and save for sauces and soups.

SCALLOPED TOMATOES (No. 2).

Peel and slice tomatoes. Chop fine two slices of fat salt
pork and a small onion. Place a layer of tomatoes in a pud-
ding-dish, pepper and salt lightly, sprinkle with a very little
sugar and with the pork and onion. Cover with crumbs and
continue using the ingredients in this order until the dish
ig full. Have the top layer crumbs. Bake, covered, half an
hour, then uncover and brown ten minutes. Serve in the
dish in which they were baked.
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BAKED TOMATOES.

Peel with a sharp knife. Cut a piece from the top and
gouge out most of the pulp, leaving the walls intact. Season
what you have removed with pepper, salt, sugar, a few drops
of onion-juice, and twice as much salad oil when you have
chopped the pulp rather coarsely. Put it back into the to-
matoes, replace the top, sprinkle with oil, paprica, and salt,
and arrange upon a baking-pan. Bake, covered, for twenty
minutes, and uncovered for five, and serve upgn buttered Gra-
bam-bread toast.

FRIED TOMATOES IN BATTER.

A nice side-dish is made by dipping slices of ripe toma-
toes into a batter made of flour, milk and an egg, and then
frying them a delicate brown.

FRIED TOMATOES (PLAIN).

Wash and wipé)\but -do not peel, the tomatoes. Slice,
dust each pieceé with' paprica, salt, and sugar, sprinkle with
a few drops of onion-juice; dip in fine corn-meal, and fry in
deep, hot goftolene, as you would fritters. Serve dry with
fish or with chops.

DEVILED TOMATOES.

Fine, firm tomatoes—about a quart; three hard-boiled
eggs—the yolks only; three tablespoonfuls of melted butter;
three tablespoonfuls of vinegar; two raw eggs, whipped light;
one teaspoonful of powdered sugar; one saltspoonful of salt;
cne teaspoonful of made mustard; a good pinch of cayenne
pepper. Pound the boiled yolks; rub in the butter and sea-
soning. Beat light, add the vinegar, and heat almost to a
boil. Stir in the beaten egg until the mixture begins to
thicken. Set in hot water while you cut the tomatoes in slices
nearly half an inch thick. Broil over a clear fire upon a wire
cyster-broiler. Lay on a hot-water dish, and pour the hot

sauce over them,
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EAST INDIAN RAGOUT OF TOMATOES.

Break the shell of a cocoanut, saving the milk if it be
sweet. Grate the meat when you have taken off the brown
skin. Heat the milk and pour over the grated cocoanut. (If
the milk be not sweet use a cupful of boiling water, slightly
sweetened with loaf-sugar.) Set aside, covered, until per-
fectly cold, then strain through a muslin bag, squeezing out
every drop of liquid. Peel and cut up fine enough firm to-
matoes to make two cupfuls; add a large green pepper, chop-
ped, a tiny pinch of chopped garlic, a tablespoonful of grated
cnion, and stew gently for twenty minutes. Add then a tea-
spoonful of curry and draw to the side of the range, while
vou heat the cocoanut-milk and thin with it a roux of one
tablespoonful of flour, stirred smooth into a larger spoonful
of boiling butter. Season with salt to taste, pour all together

"in a deep dish, stir in a quarter-teaspoonful of seda, and serve
while frothing. It will be relished by the lovers of highly
seasoned sauces and stews. FEat with roast, or boiled chicken,
or with fish.

GREEN PEAS.

Shell and wash; put them in slightly salted boiling water,
and cook them in this for twenty-five minutes. Drain well,
turn into a hot dish, put a lump of butter the size of an egg
upon them and a little pepper and salt.

CANNED PEAS.

Drain and leave in cold water for ten minutes, put on in
salted boiling water, cook fifteen minutes; drop in a lump of
white sugar and a small sprig of mint, and cook five minutes
longer.  Drain, butter, pepper and salt, and serve.

PUREE OF GREEN PEAS.

Shell half a peck of peas and set them in a cold place
while you boil the pods for twenty minutes in just enough
hot, salted water to cover them. Strain them; return the
water to the fire with the peas and a spric of mint. and hoil
until they are soft enough to rub through a colander. When
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you have pressed all through that will go, stir into them a
cupful of the water in which they were cooked, season with
pepper and salt and put back into the colander. As they
begin to simmer stir in a roux of one tablespoonful of flour,
cooked for three minutes in two tablespoonfuls of butter,
cook one minute, take from the fire and add three tablespoon-
fuls of cream, that have been heated with a tiny bit of soda.
Pour upon squares of fried bread laid on a hot platter.

PLAIN PUREE OF GREEN PEAS.

Boil and rub a quart of peas through a colander, or pass
them through a vegetable-press. Heat a tablespoonful of
butter in a saucepan with pepper, paprica, or a dash of cay-
enne, half a teaspoonful of sugar, and three mint leaves, finely
minced. Stir in the pulped peas and toss and stir with a
silver fork until they are very hot. Pile upon a hot platter
and lay triangles of fried bread about the base.

GREEN-PEA PANCAKES.

Two cupfuls of green peas left over from dinner, or boiled
expressly for this dish, mashed while hot, and rubbed through
a colander. Season with pepper, salt, and butter to taste;
let them get cold; then add two beaten eggs and a cupful of
milk. Sift half a teaspoonful of Cleveland’s Baking Powder
twice through half a cupful of flour, and beat in lightly at the
last. Mix well and bake as you would griddle-cakes. Eat hot.

LIMA BEANS.

After shelling, cook about half an hour in boiling water
with a little salt. Drain dry, and after dishing stir in a lump
of butter half the size of an egg and pepper and salt to taste.

LIMA BEANS (STEWED).

Shell a quart of beans, and boil tender in hot, salted water.
Drain, add four tablespoonfuls of hot milk, in which has
been melted a tablespoonful of butter rolled in a teaspoonful
of flour. Simmer ffor five minutes, season with pepper and
salt, and serve.
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KIDNEY BEANS.

If fresh, cook them as you would Lima beans. If dried,
scak over night, and put over the fire in the morning in salted
boiling water, and cook gently one hour, or until soft, but not
broken. Drain, stir in pepper, salt, and a lump of butter,
and serve.

KIDNEY BEANS A LA LYONNAISE.

Soak over night and boil tender, but not until they break;
drain perfectly dry, throw in a little salt, and leave over an
empty pot in the colander at the side of the range, as you
would potatoes, to “dry off.” Have ready in a frying-pan a
great spoonful of clarified dripping (that from roast beef is
best), with half a small onion, grated, and a little chopped
parsley. Salt and pepper to taste, and when hissing hot put
ir the beans. Shake over the fire about two minutes, until
the contents of the pan are well mixed, and as hot as may be
without scorching, then serve.

“BLACK-EYED PEAS”

are really a species of bean, although known at the South,
where they are abundant, by the name given ahove. They are
koiled always with a bit of fat bacon, to give them richness.
Drain well, pepper, salt, and serve with the bacon on the top
of the peas; or, after they are boiled they are drained and
turned into a frying-pan in which slices of fat bacon have
been cooked and then taken out, leaving the fat in the pan.
Sauté the peas in this until dry, hot, and well-seasoned by
the fat. Serve dry, and lay the fried bacon on or about the
peas. Dried black-eyed peas must be soaked over night.

BOILED CAULIFLOWER.

Boil the cauliflower, tied in a net, in plenty of hot, salted
water, in which has been stirred a tablespoonful of vinegar;
when done, drain and dish, the flower upward. Pour over it
a cupful of drawn butter seasoned with lemon-juice, pepper,
and salt, Serve very hot, '
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BOILED CAULIFLOWER WITH TOMATO SAUCE.

Cook as directed in last recipe, but when dished pour over
it, instead of the white sauce, a cupful of strained tomato
sauce, seasoned with butter, sugar, salt, and paprica.

CAULIFLOWER (PARISIAN STYLE).

Boil a good-sized cauliflower until tender, chop it coarsely,
and press it hard in a bowl or mould, so that it will keep its
form when turned out. Put the shape thus made upon a dish
that will stand the heat, and pour over it a tomato sauce.
Make this by cooking together a tablespoonful of butter and
flour in a saucepan, and pouwring upon them a pint of strain-
ed tomato-juice in which half an onion has been stewed. Stir
until smooth, and thicken still more by the addition of three
or four tablespoonfuls of cracker-dust. Salt to taste, turn
the sauce over the moulded cauliflower, set it in the oven for
about ten minutes, and serve in the dish in which it is cooked.

STEWED CAULIFLOWER A LA HOLLANDAISE.

Cut into large clusters of uniform size and stew tender in
weak stock or bouillon. (This may be utilized afterward for
soup.) Drain, butter, salt, and pepper, and pass with it
drawn-butter, into which have been whipped the yolks of two
raw eggs. This is a Dutch recipe and good.

BAKED CAULIFLOWER.

Cut into clusters and stew tender in boiling, salted water.
Or, if you have a couple of small cauliflowers, boil them whole
and dish together. Drain and lay in a bake-dish. Pour
over it a good white sauce (hot), sprinkle with grated cheese
and paprica, and bake, covered, twenty minutes. It will be
found very nice.

FRENCH SPINACH.

Boil as directed in foregoing recipes, chop, heat with the
roux, and season with pepper and salt. In place of the
cream in the German method, add the same quantity of white
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stock—chicken or veal—adding half a saltspoonful of nut-
meg or mace and an even teaspoonful of sugar, with a pinch
of grated lemon-peel. This seasoning imparts an exquisite
flavor to the vegetable.

SPINACH SOUFFLE.

Boil and chop a peck of spinach, and while hot stir in a
tablespoonful of butter and a beaten egg, salt, and nutmeg.
Season with a little sugar, pepper, and set away to get cold.
When you are ready for it, whip into the cold spinach two
tablespoonfuls of cream and the stiffened whites of three eggs.
Pour into a handsome bake-dish, sift a small teaspoonful of
powdered sugar on top, and bake in a hot oven ten minutes,
covered, five minutes when you have uncovered it. Send
immediately to table, as it soon falls. It may be served as a
separate course at a luncheon. Each portion should be helped
out upon a square of fried bread laid upon each plate. As
the initiated will at once see, this is also a French recipe.

SPINACH BOILED PLAIN.

Wash a peck of spinach, pick the leaves from the stems,
and, without shaking off the wet, put them into an agate-iron
or porcelain saucepan. Set this in a pot of boiling water,
cover closely, and cook for fifteen minutes. Stir up well
from the bottom, then, and put into the saucepan a table-
spoonful of hot water in which has been dissolved half a
saltspoon of soda. Beat in well, cover the pot, and cook ten
minutes longer. Drain the spinach in a colander without
pressing it at first, seasoning with salt, pepper, butter, a little
sugar, and half a teaspoonful of lemon-juice. Turn into &
hot colander, press out the remaining juice very gently not
to bruise the spinach, and serve on a heated platter. Cover
V{lth shcqs of hard boiled egg, and serve one with each por-
tion of spinach. The soda gives a fine green to this vegetable.

BOILED SQUASH.

Pare_ off the 01'1tér shell, take out the seeds. and cut into
small pieces. Boil in hot, salted water until tender. If
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young, twenty minutes will do this; a longer time is required
for full-grown squash. Drain well, rub through a vegetable-
press, and return to the saucepan. Mix with salt, pepper,
and a tablespoonful of butter made into a roux with a table-
spoonful of flour. Stir and beat for a whole minute, until
you have a creamy, smoking mass, and pour out. Squash
cooked in this way is a very different thing from the watery
stuff usually served under that name.

BAKED SQUASH.

Boil and mash the squash, stir in two teaspoonfuls of
butter, an egg, beaten light, a quarter of a cupful of milk,
and pepper and salt to taste. Fill a buttered pudding-dish
with this, strew fine bread-crumbs over the top and bake to a
nice brown.

SQUASH FRITTERS.

To two cupfuls of cooked and creamed squash (cold)
allow two of milk, two eggs, a saltspoonful of salt, and half
a cupful of flour in which has been sifted half a teaspoonful
of Cleveland’s baking powder. There should be just enough
flour to hold the mixture together. Bake on a griddle as you
would cakes, and send to table hot.

FRIED EGG-PLANT.

Slice the egg-plant about half an inch thick, peeling the
slices. Lay them in salt and water for an hour, placing a
piate on them to keep them down. Wipe each slice dry, and
dip into a batter made of a beaten egg, a cupful of milk, half
& cupful of flour, and pepper and salt. Fry in boiling drip-
ping and serve on a hot dish, first draining off all the grease.

BROILED EGG-PLANT.

Peel and cut into rather thin slices and lay in salted ice-
water for an hour; spread upon a soft towel and cover with
another, patting and pressing the slices until they are en-
tirely dry. Leave them for ten minutes in a mixture of three
tablespoonfuls of olive oil and the juice of half a lemon;
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sprinkle them with salt and pepper, and broil quickly upon a
wire broiler. Twelve minutes should cook both sides,

STEWED CARROTS.

Scrape and boil whole three-quarters of an hour, drain,
and cut into cubes-half an inch square. Have ready in a
saucepan enough weak stock to cover the carrot-dice. Put
them on in it and cook twenty minutes, or until tender. Add
then two tablespoonfuls of milk, a tablespoonful of butter cut
up in one of flour, salt and pepper to taste. Simmer five
minutes and serve.

YOUNG CARROTS A LA PARISIENNE.

Boil for five minutes; take up and rub off the skins with
2 coarse cloth. Return to the fire and cook until tender.
- Slice lengthwise, making tliree pieces of a medium-sized car-
rot, two of a small. Have hot in a frying-pan a tablespoon-
ful of butter for each cupful of the carrots, and when
it bubbles lay in the slices. Saute on both sides, quickly, and
just before taking them up sprinkle with chopped’ parsley.
Dish dry; stew over them a little white sugar, pepper, and
salt, and serve very hot.

CREAMED YOUNG CARROTS.

_ Scald for five minutes and rub off the skins with a rough
cloth. Slice crosswise and thin. Heat in a saucepan a table-
.spoonful of butter, two of hot water, salt and pepper to taste,
and put in the sliced carrots. Cook gently, covered, for half
an hour. In another saucepan heat four tablespoonfuls of
cream and a teaspoonful of chopped parsley. When the mix-
ture boils take from the fire and pour upon the beaten yolks
of two eggs. Stir up well, pour over the carrots, cook one
scant minute and dish. This also is a French recipe.

FRIED SWEET PEPPERS.

_ Cut open crosswise, extract the seeds, cut the peppgrs into
slices, lay in cold water for fifteen minutes, salt slightly, dust
with flour and fry in hot cottolene for five or six minutes.
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They are an appetizing accompaniment to cold meat or to
koiled fish.

STUFFED SWEET PEPPERS.

Make an incision in one side, and extract the seeds through
this with a bit of stick. Stuff with a force-meat of tongue,
chicken, ham, or veal, mixed up with boiled rice, and sea-
soned with salt, a dash of onion-juice, and a little butter.
Sew up the peppers with a few. stitches, pack them into a
bake-dish, pour in enough weak stock to keep them from
burning, cover and bake in a moderate oven for an hour, then
dish, withdrawing the strings. Keep hot while you add to
the gravy in the dish a tablespoonful of brown roux. Boil
up once and pour over the peppers. Should the gravy have
boiled away too much, put in a little boiling water to thin
the roux. This is a Syrian recipe and excellent.

SALSIYFY FRITTERS.

One bunch of salsify; two eggs; half a cupful of milk;
fiour for thin batter; dripping or cottolene; salt to taste.
Scrape and grate the roots, and stir into a batter made of the
beaten eggs, the milk, and flour.” Grate the salsify directly
into this, that it may not blacken by exposure to the air.
Salt,'and drop a spoonful into the hot fat to see if it is of the
right consistency. As fast as you fry the fritters, throw
into a hot colander to drain. One great spoonful of batter
should make a fritter.

STEWED SALSIFY.

Scrape a bunch of salsify and drop into cold water as you
cut into inch lengths. Boil in hot, salted water until tender.
Drain-this off, and pour into the saucepan with the salsify a
cupful of hot milk. Simmer five minutes, and stir in a
tablespoonful of butter and three tablespoonfuls of cracker-
dust, with pepper and salt. Stew gently for three minutes
ahd dish, '
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BUTTERED PARSNIPS.

Boil tender and scrape. Slice lengthwise and sauté in a
little butter heated in a frying-pan and seasoned with pepper,
salt, and minced parsley. Shake and turn until the parsnips
are well coated and hot through. Dish, and pour the butter
over them.

FRIED PARSNIPS.

Boil tender in salted, hot water; let them get cold, scrape
off the skin and slice lengthwise. Pepper and salt, dredge
with flour, and fry in hot dripping to a light brown. Drain
and serve.

PARSNIP CAKES.

Wash, boil, and scrape the parsnips tender. While hot
mash, season with salt and pepper, and make with floured
hands into small, flat cakes. Flour well and fry in clarified

aripping.
CREAMED PARSNIPS.

Boil, scrape, and slice crosswise. Heat a tablespoonful
of butter in a saucepan; put in the parsnips and shake and
turn until all are coated with the butter and very hot. Turn
them into a deep dish and pour over them a sauce made by
adding to the butter left in the saucepan a teaspoonful of
flour and thinning it with three or four tablespoonfuls of
hot cream. Boil up once, and when you have covered the
parsnips with it, serve.

YOUNG TURNIPS.

Peel and quarter. Cook half an hour, or until tender, but
not broken, in boiling, salted water. Drain, still without
breaking, and dish. Sprinkle with pepper and salt, then
butter plentifully and serve. Turnips must be served hot,
or they are not fit to eat.
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YOUNG TURNIPS (STEWED).

Peel and quarter, or slice. Boil fifteen minutes in hot,
salted water, drain and cover with a cupful of milk that has
been heated in a separate vessel with a tiny bit of soda. When
they simmer again stir in a tablespoonful of butter rolled in
half as much flour, pepper and salt to taste, and stew gently
fifteen minutes more. Serve in a deep, covered dish, and
very hot.

YOUNG TURNIPS (FRIED).

Pare and slice crosswise a quarter of an inch thick. Lay
in ice-cold water half an hour, then cook tender, but not too
soft, in boiling water without salt. Drain, lay upon a soft
cloth until dry and lukewarm, sprinkle with pepper and salt,

flour, and fry in hot cottolene; or, dip in beaten egg, then in
cracker-dust, and fry.

BOILED ARTICHOKES.

Pare off the stems and the lower and coarser leaves. With
a sharp knife trim the tops evenly, and take out the hard
core. Wash and lay in cold water ten minutes. Shake off
the wet and cook in boiling, salted water for thirty-five min-
utes, or until the bottoms are tender. If large, cut into
halves; if of moderate size, serve whole with drawn butter
or sauce piquante poured over them.

FRIED BANANAS.

Strip off the skins; cut each banana (or plantain) into
three slices, and flour well. Sauté in hot butter in a frying-
pan, or fry in deep fat. Drain dry and serve hot. Or, roll in
egg, then in cracker dust; set on ice for one hour and fry in
hot, deep cottolene.

BANANA CROQUETTES.

For this purpose select small, yellow bananas (or plan-
tains) ; strip off the skins and cut off the ends, so as to makeq
*11
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them look like croquettes; pepper and salt, roll in egg, then
in cracker-crumbs, set on the ice for one hour to stiffen them,
end fry in hot, deep cottolene to a golden brown. Serve dry
and hot. They should accompany chicken or lamb, being a
delicate yet piquante vegetable, and unfit to attend roast beef
or other heavy meats.

CREAMED CELERY.

Cut into inch-long pieces. Cook tender in boiling, salted
water, drain this off, and cover with a cupful of hot milk
(half cream, if you have it) in which has been stirred a table-
spoonful of white roux. Simmer five minutes and serve.

SAVORY CELERY.

Select the whitest and tenderest stalks and lay aside in
ice-water. Cut the outer, coarser stalks into three-inch lengths,
and stew in a cupful of stock, seasoned with half teaspoonful
of onion-juice, salt, pepper, and parsley. Cook, covered, for
an hour, slowly. Drain and press in a colander. Return the
stock to the fire, and when it boils put the reserved stalks,
also cut into short lengths, into it. Cook gently until tender,
thicken with a good spoonful of roux, boil up and serve.

TOMATOES ON TOAST (A LA AUNT KATE).

Wash and slice in half-inch rounds good firm tomatoes;
place a layer of tomatoes on slices of bread half-inch thick;
sprinkle with pepper and salt, and on each round of tomato
put a small piece of butter. Bake in shallow meat-pan in
rather quick oven until bread turns golden brown. Serve at
once.

CAULIFLOWER AU GRATIN.

Cook cauliflower; drain well and remove the flowerettes,
tear the rest to pieces with a fork, lay it in a deep dish and
sprinkle over it a little salt, pepper and grated cheese and a
few dried crumbs moistened with milk. Then add the top
layer of the flowerettes and sprinkle with the salt, pepper
and cheese, and bake until slightly brown.,



PUDDINGS AND SAUCES.

It depends as much upon the judgment of the cook as on
the materials used to make a good pudding. Everything
should be the best in the way of materials, and a proper at-
tention to the rules, with some practice, will ensure success.

Puddings are either boiled, baked, or steamed; if boiled,
the materials should be well worked together, put into a thick
cloth bag, previously dipped in hot water, wringing it slightly
and dredging the inside thickly with flour; tie it firmly, al-
lowing room for it to swell; drop it into a kettle of boiling
water, with & small plate or saucer in the bottom to keep it
from sticking to the kettle. It should not cease boiling one
moment from the time it is put in until taken out, and the
pot must be tightly covered, and the cover not removed ex-
cept when necessary to add water from the boiling tea-kettle
when the water is getting low. When done, dip immediately
in cold water and turn out. This should be done just before
placing on the table.

Or, butter a tin pudding mould or an earthen bowl; close
it tight so that water cannot penetrate; drop it into boiling
water and boil steadily the required time. If a bowl is used
it should be well buttered, and not quite filled with the pud-
ding, allowing room for it to swell; then a cloth wet in hot
mater, slightly wringing it, then floured on the inmer side,
and tied over the bowl, meeting under the bottom.

To steam a pudding, put it into a tin pan or earthen dish;
tie a cloth over the top, first dredging it in flour, and set it
into a steamer. Cover the steamer closely; allow a little
longer time than you do for boiling.

' Moulds or basins for baking, steaming or boiling should
be well buttered before the mixture is put into them,
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Dumplings boiled the same way, put into little separate
cloths.

Batter puddings should be smoothly mixed and free from
lumps. To ensure this, first mix the flour with a very small
proportion of milk, the yolks of the eggs and sugar thoroughly
beaten together, and added to this; then add the remainder
of the milk by degrees, then the seasoning, then the beaten
whites of eggs last. Much success in making this kind of
pudding depends upon a strict observance of this rule; for,
although the materials may be good, if the eggs are put into
the milk before they are mixed with the flour, there will be
a custard at the top and a soft dough at the bottom of your
dish.

All sweet puddings require a little salt to prevent insipid-
ity and to draw out the flavor of the several ingredients, but
a grain too much will spoil any pudding.

In puddings where wine, brandy, cider, lemon-juice or
any acid is used, it should be stirred in last, and gradually, or
it is apt to curdle the milk or eggs.

In making custard puddings (puddings made with eggs
and milk), the yolk of the eggs and sugar should be thorough-
ly beaten together before any of the milk or seasoning is
added, and the beaten whites of egg last.

In making puddings of bread, rice, sago, tapioca, etc.,
the eggs should be beaten very light, and mixed with a por-
tion of the milk, before adding them to the other ingredients.
If the eggs are mixed with the milk, without having been
thus beaten, the milk will be absorbed by the bread, rice, sago,
tapioca, etc., without rendering them light.

The freshness of all pudding ingredients is of much im-
portance, as one bad article will taint the whole mixture.

When the freshness of eggs is doubtful, break each one
separately in a cup, before mixing them all together. The
yolks and whites beaten separately make the articles they are
put into much lighter.

Raisins and dried fruits for puddings should be carefully
picked, and, in many cases, stoned. Currants should be well
washed, pressed in a cloth, and placed on a dish before the firg
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%to get thoroughly dry; they should then be picked carefully
over, and every piece of grit or stone removed from amongst
them. To plump them, some cooks pour boiling water over
them, and then dry them before the fire.

Many baked-pudding recipes are quite as good boiled. As
a safe rule, boil the pudding twice as long as you would re-
quire to bake it; and remember that a boiling pudding should
never be touched after it is once put on the stove; a jar of
the kettle destroys the lightness of the pudding. If the water
boils down and more must be added, it must be done so care-
fully that the mould will not hit the side of the kettle, and it
must not be allowed to stop boiling for an instant.

Batter should never stick to the knife when it is sent to
the table; it will do this both when an insufficient num-
ber of eggs is mixed with it and when it is not enough
cooked ; about four eggs to the half pound of flour will make
it firm enough to cut smoothly.

When baked or boiled puddings are sufficiently solid, turn
them out of the dish they were baked in, bottom uppermost,
and strew over them finely sifted sugar.

When pastry or baked puddings are not done through,
and yet the outside is sufficiently brown, cover them over with
a piece of white paper until thoroughly cooked; this pre-
vents them from scorching.

TO CLEAN CURRANTS.

Put them in a sieve or colander, and sprinkle them thickly
with flour; rub them well until they are separated, and the
flour, grit and fine stems have passed through the strainer.
Place the strainer and currants in a pan of water and wash
thoroughly, then lift the strainer and the currants together,
and change the water until it is clear. Dry the currants be-
tween clean towels. It hardens them to dry in an oven.

TO CHOP SUET.

Break or cut in small pieces, sprinkle with sifted flour,
and chop in a cold place to keep it from becoming sticky and
soft.
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TO STONE RAISINS.

Put them in a dish and pour boiling water over them;
cover and let them remain in it ten minutes; it will soften
so that by rubbing each raisin between the thumb and finger,
the seeds will come out clean; then they are ready for cutting
or chopping if required.

MARMALADE PUDDING.

Four tablespoonfuls of marmalade, about three cups of
bread crumbs, half a cup of milk and water mixed, one cup
of suet, one cup flour, one spoonful of baking powder, pinch
of salt. Steam and serve with sauce.

COLD FRUIT PUDDING.

Hot stewed fruit poured over layers of bread and butter
in a mould; when cold serve with cream.

COTTAGE PUDDING.

- Two tablespoonfuls butter, one cup white sugar, one egg,
one cup milk, one pint flour, two tablespoonfuls baking
powder ; bake and serve with sauce.

PLUM PUDDING.

One pound stoned raisins, one pound currants, one pound
beef suet, three-quarters of a pound of sugar, two ounces
lemon peel, two ounces orange peel, two ounces citron peel,
sigounces of flour, one-quarter pound bread crumbs, little
nl}tmeg, cinnamon, cloves, and a little salt. - Mix all together
with six or eight eggs and a little milk, dip cloth in boiling
water, flour, and put in mixture, a: .;ie loosely ; boil fast for
four hours and a half. '

CARAMEL PUDDING.

Four tablespoonfuls white sugar, one-half cup brown
sugar. Put on stove and stir until brown. One pint milk.
Put on stove again to simmer, two tablespoonfuls corn starch,
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vanilla flavoring. When all are ready mix together, and stir
until thick. Put in & mould to cool.

CHEESE PUDDING FOR LUNCHEON.

This dish is rather nice for a midday luncheon, or it may
be served as a supper dish. Toast four slices of bread, place
ir a small baking-dish, cover with thick layer of grated
cheese, dust lightly with salt and pepper, cover with another
glice of bread, then a layer of cheese, and so on until you have
used the four slices of toast, having the top bread ; baste over
ohe-half a pint of hot milk, bake in a quick oven twenty
minutes.

PLUM PUDDING (Carrot Pudding).

Equal quantities of suet, flour, raisins, currants, grated
potato, grated carrots, say one-half pound of each; add a
small Half up black molasses, one half teaspoonful ground
allspice, sarue of cloves, and a dash of black pepper, a small
teaspoonful of salt. Add, if you wish, citron, lemon, and
orange peel, and chopped almonds. Steam three and one-half
or four hours.

CHOCOLATE SPONGE PUDDING.

Yolks of four eggs, one cup sugar, beat lightly together;
add three tablespoonfuls milk, three tablespoonfuls grated
chocolate, three teaspoonfuls baking powder; sift in one cup
flour, add egg whites stiffly beaten, butter a mould with pipe
in centre, fill two-thirds full and steam three-quarters of an
hour. Turn out and cover with chocolate sauce, fill centre
with whipped cream and chopped almonds.

PARADISE PUDDING.

One pint bread crumbs, four eggs, one pint suet, four
apples minced fine, one cup currants, one-half cup raisins,
one cup iilk, one and one-half cups sugar; season to taste,
and thicken -with flour; put in a mould and boil three and
one-half hours. :
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FIG PUDDING.

One-half pound figs, one teacup minced apples, one tea-
cup suet, one teacup sugar, one teacup bread crumbs, a little
flour, two eggs, one nutmeg. Boil or steam four hours.

CARAMEL PUDDING.

One pint of milk, two tablespoonfuls cornstarch, one-half
teaspoonful salt. Let milk boil, then add the cornstarch
moistened with milk; one cup brown sugar boiled and
scorched on a tin pie-dish. Then pour into the cornstarch,
stirring very quickly. Pour into mould.

MADEIRA PUDDINGS.

Two eggs, their weight in flour, butter and sugar, very
little baking powder, about one-quarter of a teaspoonful, and
a little essence of vanilla. Cream the butter. Then add the
sugar; then the eggs one at a time; flavor and beat in the
flour and baking powder. If too stiff add one tablespoonfal
milk. Bake in small moulds, half full, for fifteen or twenty
minutes. Sauce: One and one-half tablespoonfuls butter,
four tablespoonfuls sugar, one egg; beat all together until
light. Then add boiling water just before serving, and flavor.

CARITA PUDDING.

Grease a plain-sided oval mould with butter, and line it all
cver the sides and bottom with figs, which are split through
the centre lengthwise, leaving the seeds on one side and the
skin on the other. Place the skin side next to the mould; have
the mould completely covered with these figs. Make a custard
by mixing three slightly beaten eggs to two cups of milk and
two tablespoons of sugar; place the bowl containing this
custard in a saucepan of boiling water and stir gently until
it thickens to the consistency of cream (it must on no account
boil) ; add three drops vanilla and set it aside to cool. When.
cool pour it into the lined mould and steam till it is set, which
will probably be in twenty minutes, Take care that the top
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of the mould is covered to prevent the steam settling on'the
top of it. - Turn out of the mould to serve. To be eaten with
cream and sugar.

ENGLISH BOILED BATTER PUDDING.

Two tablespoons flour, two eggs, well beaten, one table-
spoon white sugar, one-half pint milk. Mix well and pour
into a mould well greased with dripping. Boil for one hour.
Serve with wine sauce. The mould should be quite full to
prevent water from entering.

JOHN BULL’S OWN PLUM PUDDING.

One pound of suet, one pound moist sugar, one pound of
currants, one pound raisins, one pound sultana raisins, one
pound mixed candied peel, one-half pound bread crumbs,
one-half pound flour, one teaspoonful of salt, one teaspoon-

-ful of mixed spice, eight eggs, one-quarter pint of brandy.
Mix all in the following order. Flour, salt, spice, sugar,
raisins, peel, bread crumbs, sultanas, and currants. Beat
egg.and strain them for ten minutes, add brandy to them
and pour over the mass, stir until all are thoroughly mixed.
Butter four small bowls and fill, scald cloth and flour it, tie
down and boil five and one-half hours (or more), if one
large pudding boil thirteen hours. I use cinnamon and nut-
meg for spice and four small bowls.

PRUNE PUDDING.

Stew one pound prunes and sweeten with one teacupful of
sugar. Beat to a very stiff froth the whites of four eggs and
stir lightly into the prunes when prunes are quite cold. Bake
twenty minutes. Serve cold with cream.

SAUCE FOR A PUDDING.
One cup sugar, one egg beaten to a froth. Pour one cup
hot milk over it ; little salt. Flavor with wine or brandy.
BLUEBERRY PUDDING.

Beat one egg, two large tablespoons sugar, little salt, one
cup sour milk, one teaspoon soda, flour to make stiff batter.
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Stir in a large pint blueberries. Mix and put in bubtered
basin. Steam one hour and fifteen minutes. Serve hot with
whipped cream.

CRACKER PUDDING.

Ten crackers rolled, piece butter, soaked in one quart milk
over night. In the morning add five well beaten eggs, one cup
sugar, two cups stoned raisins, one cup currants, citron, ein-
samon, nutmeg and very little flour (one tablespoonful flour),
salt. Steam four or five hours.

Sauce for cracker pudding.—One cup sugar, one egg
beaten to a froth; pour one cup hot milk over i, little salt.
Flavor with wine or brandy.

SAUCE FOR PUDDING.

Three eggs (yolks only), two tablespoons castor sugar,
whip to cream; one cup sherry. Cook in double saucepan
one minute. Serve immediately.

SAUCE FOR COTTAGE PUDDING.

To one cup boiling water add two tablespoonfuls of brown
sugar, lump of butter size of an egg, and one egg well beaten.
Then let all come to a boil. Take care not to scorch.

HOT CHOCOLATE SAUCE FOR PUDDINGS.

Melt one-quarter cake unsweetened chocolate with three-
quarters of a cup of powdered sugar and one-half cup of boil~
ing water, stirring all the time. Cook in a double boiler to
the consistency of molasses. Serve hot.

CREAM SAUCE.

Put a pint of milk to boil; break into a basin two eggs,
add one ounce of flour, half an ounce of corn-starch, and threé
ounces of powdered sugar, beating all well together; add
the boiling milk gradually, stirring well. Put all in the
-sauce-pan and stir till it comes to a boil, then remove and
add vanilla flavoring. Serve with puddings, ete.
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CHOCOLATE SAUCE.

Two tablespoonfuls grated chocolate, three tablespoon-
fuls each of cream and flour, one cup sugar, one-half tea-
spoonful butter, one teaspoonful vanilla, boil.

PUDDING SAUCE.

One cup water, two teaspoonfuls of flour or cornstarch,
butter the size of an egg, pinch of salt, nutmeg and sugar to
taste, teaspoonful of vinegar.

FOAMY SAUCE (for Puddings).

The whites of two eggs, one cup sugar well beaten to-
gether. This may be done an hour or more before serving.
Add last thing before sending to table one cupful of hot syrup
of preserved pears, apricots, peaches or anything of that sort,
or a cupful of hot milk, not boiling. Beat all together and
serve.

CUSTARD FOR CARAMEL PUDDING.

One egg, one pint milk, a little sugar, a pinch of salt, one
tablespoonful of corn starch.

SYRUP FROM ORANGE PEEL.

Peel four sweet oranges, being careful not to get any of
the white skin in, put the yellow skin in three pints of cold
water and half a pound of loaf sugar, and cook together into
a syrup. This is nice for flavoring.

FOAM SAUCE.

One cup of sugar, half a cup of butter, beaten to a cream,
then add the yolks of two eggs and a wine-glass of sherry;
then add the beaten whites, and stand in a bowl of hot water.
Stir for one minute.

CARAMEL PUDDING.

One cup of granulated sugar, melt it to a light brown.
Line a mould with it by putting some in and turning the
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mould till cool. A pint of cream, sweetened to taste; put in
the sweetened cream, the grated rind of one-half a lemon, and
then into a double boiler. When it comes to a boil pour into
a basin and let cool. Add the well-beaten yolks of eight eggs
and a glass of rye whisky. Stir all together and strain into
the prepared mould. Tie kitchen paper over mould and steam
three-quarters of an hour. Care must be taken to steam
exactly the three-quarters of an hour or the pudding will not
be firm. Serve with whipped cream and pudding.

FIG PUDDING.

One cup of chopped figs, over which pour one cup of boil-
ing milk, two large cups grated bread-crumbs, one large
cup of brown sugar, two eggs, one pinch of salt, and one cup
of chopped suet. Either steam or boil for four hours and
serve with sauce.

PLUM PUDDING.

Three-quarters pound bread-crumbs, one pound raisins,
one pound currants, one pound fine chopped suet, three table-
spoons flour, eight eggs (well beaten), one-quarter pound
mixed peel, one-half pound brown sugar, one small teaspoon
salt, one nutmeg, one wine-glass brandy, two apples, chopped
very fine, a little milk or a little molasses. Boil six hours,
or, if some days before, four, and when wanted two hours.

TAPIOCA FRUIT PUDDING.

One cup tapioca steeped over night in one quart of water;
drain off water in the morning, add one cup of sugar and the
rind and juice of one lemon to tapioca. Put box and a half
of fresh fruit (red currants delicious) in pudding-dish; put
in tapioca and mix; bake in a slow oven for one hour. To be
served cold.

POLKA PUDDING.

Mix four tablespoonfuls of arrowroot in a pint of cold
milk, beat four eggs well, add then three ounces of fresh
butter, cut into small bits; a dessertspoonful of rose water,



PUDDINGS AND SAUCES. 13

a few drops of essence of lemon or ratafia, and a teacupful
of white sugar. Boil two pints of milk in a double boiler.
When boiling stir in the other ingredients, without taking
the boiler off the stove. Let it boil till thick, then pour into
a mould to cool; turn it out and serve cold. Half this quan-
tity will be sufficient for a small family.

CAKE PUDDING.

One egg, one tablespoonful of butter, three-quarters of a
cup of sugar, half a cup of milk, one cup of flour, two tea-
spoonfuls of baking powder. Butter the mould, then put in
a little preserve and then your batter. Steam one hour.

BAKED SUET PUDDING.

Half a cupful of sugar, half a cupful of suet, one egg, one
cup of milk, two heaping cups of flour, three teaspoonfuls
of baking powder. This is very good eaten with maple syrup.

CREAMY SAUCE.

One-quarter cup butter, two tablespoonfuls wine, one-
half cup powdered sugar, two tablespoonfuls cream. Cream
butter, add sugar slowly, then wine and cream. Beat well
and just before using, place bowl over hot water and stir till
creamy, but not enough to melt the butter. When the wine
and cream are added, the sauce has a curdled appearance.
This is removed by beating and heating enough to blend
materials. Sauce should be cold when served.

GINGER PUDDING.

Three cups of flour, one-half cup of sugar, half a cup of
fgolden syrup, half a cup of suet, three teaspoonfuls baking
powder, two teaspoonfuls of ginger. Mix with water to a
thin batter ; steam two hours and eat with sweet sauce.

CHEAP PLUM PUDDING.

One cup of suet, one cup of molasses, one cup sweet milk,
one cup of seeded raisins, three cups of flour, a little salt and
soda and one egg. Boil three or four hours,
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SPONGE PUDDING.

One pint of milk, two ounces of flour, two ounces ot sugar.
Let this almost boil. Take off the fire and put in two ounces
of butter, the yolks of six eggs thoroughly beaten, then the
whites. Bake twenty-five minutes in a pan or mould set in
hot water. Eat with foam sauce.

RICE APPLE DUMPLING.

Boil a half pound of rice and season it with butter and
salt. After removing it from the fire stir in two well-beaten
eggs. Have ready squares of white muslin. Dip them one
by one in hot water, sprinkle with flour and put in each two
tablespoonfuls of the rice. Spread the rice and in the centre
place a peeled and cored apple. In the cavity left by the
core, put some currant jelly and sugar or spice and sugar,
draw the corners of the cloth together and fasten closely at
the top with pins. Boil or steam for a half hour. Serve
with cream or vanilla sauce.

WHOLE WHEAT FIG PUDDING.

One and a half cups of grated whole wheat bread-crumbs;
rub into it half a cupful of butter ; add half a cupful of sugar,
one cupful of chopped figs, one egg well beaten, and a good
half-cup of milk. Steam three hours.

BROWN PUDDING.

Three eggs and their weight in sugar, flour and butter, or
a little less butter, half a teaspoonful of soda, four tablespoon-
fuls of raspberry jam. Steam two hours. Serve with cream
sauce.

PLUM PUDDING.

One and a half pounds of muscatel raisins, one and three-
quarter pounds of currants, one pound of sultana raisins, two
pounds of moist sugar, two pounds of bread-crumbs, two
pounds of chopped suet, six ounces mixed peel, rind of two
lemons, one ounce of ground nutmeg, one ounce of ground
¢innamon, two ounces of chopped almonds, half a pint of
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brandy, sixteen eggs. Mix all the dry ingredients together
and moisten with the brandy and well beaten eggs. Boil
about six hours.

MACARONI PUDDING.

Break eight or ten long sticks of macaron{ into pieces an
inch long or less. Throw into a saucepan with plenty of
boiling water and cook for twenty minutes. Drain away the
water and boil again more slowly for another twenty minutes
in a quart of milk with a cup of sugar and a slice of butter.
Turn into a pudding dish and allow to cool. Beat in three
eggs, flavor with vanilla, oil of cloves or oil of cinnamon,
and bake slowly. Or use four eggs, keeping two whites to
be beaten stiffly for the top. Brown in the oven for a minute
or two.

BREAD AND BUTTER PUDDING.

Cut some slices of home-made bread, about half an inch
thick, butter and lay in a pudding-dish, sprinkle with cur-
“rants, put in another layer of buttered bread and currants.
Beat three eggs light and stir into a pint of milk, sweeten to
taste; flavor with a little grated lemon-peel or cinnamon,
pour over the bread and butter and bake in a moderate oven
until the custard is set. Test with a knife; if the knife comes
out clean the pudding is done. If baked too long the pud-
ding will be watery. Serve cold in the dish in which 1t is
baked, with a simple sauce.

ICE PUDDING.

One pint of custard (boiled), three eggs, one pint of milk;
sweeten; vanilla or sherry flavoring. Make this the night
before, as it is better. One pint of cream, candied fruits,
ginger, red cherries, white cherries, plum, citron, almonds,
blanched (pound them), angelica, pineapple, half a wine-glass
of curacao; sherry (very little), macaroons, crushed with a
rolling-pin. The fruit must be cut fine, having been soaked
the night before in curacao. Whip cream a little, mix cold
custard with it, half freeze in freezer. Do this very slowly,
then mix in macaroons, then fruit; let freeze a while longer,
When frozen put in shape.
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DATE PUDDING (OR FIG).

Half a pound of dates, quarter of a pound of suet, half a
teaspoonful of soda dissolved in hot water; five ounces of
brown sugar, half a pound of bread-crumbs, a little salt and
nutmeg. Mix all the ingredients with two well-beaten eggs.
Put into buttered mould, and boil two and a half hours.
Serve with brandy sauce. The pudding is improved by soak-
ing the dates beforehand in a small cupful of sherry or
whiskey.

YORKSHIRE PUDDING.

Three eggs, four tablespoonfuls of flour twice sifted, one
pint of milk, one teaspoonful of salt. Put flour and salt into
a bowl, break eggs into it ; mix well, and add milk by degrees,
beating till well mixed. Cook twenty to thirty minutes in
heat of cake oven.

BON ACCORD PUDDING.

Four good-sized cooking apples, pared, cored and minced
quite fine, half pound of bread-crumbs, four ounces of sugar,
four ounces of raisins stoned and chopped, a little salt and
nutmeg to taste. Mix together. Beat up three eggs and add
to the other ingredients, beating all well. Put into a but-
tered mould, tie' down with a cloth, and boil for an hour and
a half. Serve with sweet sauce.

BREAD AND BUTTER PUDDING.

Spread your bread with a little butter and cut into
slices about half an inch thick, and put into a flat but-
tered pudding dish, put one layer on the bottom of the dish
and then put some raisins over it; do this until the dish
is full and then make a little custard with two eggs to a
pint and a half of milk, pour the custard over the bread,
first sprinkling sugar over the bread, then put a piece of but-
ter, about a desgprtspoonful, in the custard, so that it will
float on the top. Bake in a moderate oven,



PUDDINGS AND SAUCES. 17

PINEAPPLE AND TAPIOCA PUDDING.

One cup pearl tapioca, soak over night and boil in the
morning until clear; add one cup sugar, one teaspoonful van-
illa, one pint grated or finely chopped pineapple and set away
to cool. Serve with plain or whipped cream.

PATTERDALE PUDDING.

Three eggs, quarter pound butter, quarter pound sifted
loaf sugar, quarter pound flour. Beat the butter to a cream,
beat the eggs in one by one, then add the sugar and flour.
Put into cups and bake in a moderately heated oven twenty
minutes. This is a prime recipe.

CARROT PUDDING.

One cup grated carrot, one cup grated potato, one cup
brown sugar, one cup suet, one large cup raisins (stoned),
one large cup currants, one egg, a little chopped peel; spice
to suit taste; pinch of salt, one teaspoonful soda. Steam in
mould three hours. Brandy sauce.

ARRAT PUDDING.

One-half pound macaroons, two and one-half pounds
ladies’ fingers, soaked in wine, one-half dozen eggs, two and
one-half cups sugar, beaten for one-half an hour, two table-
spoonfuls of gelatine dissolved and mixed with eggs after they
are beaten, and whipped quickly for a minute or two. Have
whipped cream on top.

CREAM SPONGE.

One-third box Knox’s gelatine, one-quarter cup cold
water, one cup milk, one pint cream, one cup granulated
sugar, one egg, one tablespoonful vanilla. Soak gelatine in
water for one-half hour, then stand it in boiling water to dis-
solve. Scald the milk, add sugar, beat the egg until light,
and add hot milk to egg, stirring constantly while adding,
removing from fire for the purpose; add gegv’vc}ilne and flavor-
ing, and set aside to cool, but not to set. ip the cream,’
add the cooled custard, beat well, and put into moulds.

*12
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ORANGE PUDDING.

One cup white sugar, half cup cracker crumbs, two eggs,
one orange, one tablespoonful butter, one pint milk. Soak
the crumbs in a little of the milk, butter and sugar, add
grated rind and eggs beaten together, then orange juice and
crumbs, bake half an hour in moderate oven.

LEMON TAPIOCA PUDDING.

One small cup tapioca, soak over night in two cups of
water; add another cup of water in the morning. Juice of
one and a half large lemons, rind of one lemon, one cup sugar,
yolks of two eggs beaten ; cook till the tapioca is clear—about
ar: hour. Whip whites of eggs with a little sugar and put
on the top.

DERBYSHIRE PUDDING.

One pint milk boiled ; keep a wineglass milk cold and mix
with heaping tablespoonful flour, pour hot milk on this and
stir thoroughly until thick; let cool; add grated rind of
lemon, bit of butter size of a walnut, and one teacupful of
white sugar, one cup blanched almonds cut in about eight
pieces, the yolks of four eggs well beaten, and whites of two
eggs. All these ingredients well mixed and poured into a
buttered pudding dish, baked until a light gold color, then
ice with two whites left, juice of a lemon and a little white
sugar, well beaten; return to oven until icing is stiff. Allow
pudding to become quite cold. It is better to stand some
hours.

JELLY PUDDING.

Half an ounce of gelatine, yolks of five eggs, one lemon,
sherry, six ounces of sugar, half a pint of milk. Dissolve
half an ounce of gelatine in a little water, beat the yolks of
five eggs ; rub into them with a spoon six ounces of sugar; add
half a pint of milk and the gelatine; stir over fire until thick
like custard. Take off and add the juice of a lemon and a
wineglass of sherry and whites of eggs which have been well
beaten. Mix well together. Put in a mould and let stand
until next day. Should be eaten with cream.
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COLD ALMOND PUDDING.

Four eggs, quarter pound of ground almonds, quarter
pound of powdered sugar; beat the eggs until very light, then
add the sugar and almonds gently, then beat till it bubbles,
and put in a greased dish. Put blanched almonds on top
and bake in rather a moderate oven.

HOT ALMOND PUDDING.

Half a pound of ground almonds, half a pound of sugar,
half a pound of suet, two eggs, two ounces of currants, two
ounces of raisins, one ounce of preserved cherries, a little an-
gelica, a little ground mace, half a pound of flour, a teacup-
ful of water, half a nutmeg grated, a few drops of essence of
almonds, half a teaspoonful of ground ginger. The suet
must be chopped fine. Add all the other ingredients and
work them together for ten minutes, so that all is well mixed.
Boil for three hours or more.

POUDING A LA PARISIENNE.

Dissolve one ounce of butter in a sauce-pan, mix in an
ounce of sugar, one ounce of flour and a gill of milk; stir
all over the fire until boiling, cover it with a lid, and let it
stand on a warm part of the stove for five minutes, then re-
move it to the table and stir in the yolks of three eggs, whip
the whites to a stiff froth and stir them in lightly and
thoroughly ; now add a few drops of vanilla essence, and about
four ounces of different sorts of fruit, cut into small pieces,
such as pears, peaches, glace cherries, angelica, apricots, pine-
apple, etc. Put the pudding into a plain round mould, which
must be previously buttered, covered with a greased paper,
and steam for three-quarters of an hour; turn on to a dish
and pour wine sauce round.

LEMON PUDDING.

Put one quart of water to boil; when boiling mix in two
tablespoonfuls cornstarch, previously dissolved in a little
water; the juice and grated rind of two lemons, a large cup-
ful of white sugar. When quite thick beat in the whites of
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three eggs, beaten stiff; set aside to cool; serve with a thin
custard made with the yolks of eggs, flavored with vanilla.

STEAMED ROLY POLY.

Three-quarters of a cup of suet, chopped very fine; three
cups of flour, one cup of water, two teaspoonfuls baking
pewder, sifted into the flour, a pinch of salt; roll on a board
and spread thickly with plum jam. Place in a tin and steam
one and a half or two hours. Sauce—Two eggs, one cup of
sugar, half cup of butter. Mix well together and pour into
the mixture one cup of boiling wine—sherry is best.

PLAIN PLUM PUDDING.

Three cups of flour, two cups of suet, one teaspoonful
baking powder, one cup of sugar, one cup of molasses. Fruit
and spice to taste. Mix soft with milk; steam three and a
half or four hours.

ENGLISH XMAS PLUM PUDDING.

Two pounds of raisins, two pounds of currants, half a
pound of citron or lemon peel, one teacupful of sugar, two
thick slices of bread crumbled fine, seven eggs, one teaspoon-
ful of cloves ground, one teaspoonful of cinnamon, one nut-
meg grated, two pounds of beef suet, a piece of butter the
size of an orange, two pounds of flour; mix it all with milk
or water, boil four hours in a bag. This makes two large
puddings, and may be kept a month steamed when wanted,
and eaten with a sauce.

PLUM PUDDING.

One pound each of suet, bread crumbs, raisins, currants,
and sugar, one glass brandy, one glass sherry, eight eggs,
one nutmeg, a little mace or cinnamon, one saltspoonful of
salt and milk enough to moisten ; boil six hours. Fewer cur-
rants and raisins may be used and the difference made up
with candied peels, which is an improvement.
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SPONGE PUDDING.

One pint of milk, half a cup of butter, half a cup of flour,
half a cup of sugar, two eggs (for eight people). Wet the
flour with part of the milk, then cook it all in the milk ten
minutes ; add butter and sugar while hot. When cool add the
yolks of five eggs well beaten, then add the whisked whites,
and stir thoroughly. Bake in a two-quart basin (first set in
a pan of hot water), half an hour. Cream for sauce.

FIG PUDDING.

One pound of figs, one pound breadcrumbs, one cup melted
butter, half pound sugar, five eggs, one nutmeg, orange and
lemon peel. Steam three hours.

BROWN PUDDING.

Weight of two eggs in flour, two in butter, and one in
sugar, two tablespoonfuls raspberry jam, two eggs well
beaten, half teaspoonful baking soda. Steam one hour and
three-quarters. Mix sugar and eggs to a cream, beat jam till
all bubbles, then add flour and half a teaspoonful carbonate
of soda. Sauce—Yolks of three eggs, two tablespoonfuls
castor sugar ; whip to a cream with one cup cooking sherry in
a double saucepan, just a minute.

STEAMED SAGO PUDDING.

Put into a saucepan one pint milk, three ounces sago, two
ounces fresh butter, three ounces sugar, the grated rind of
cne lemon. Boil all together for thirteen and a half minutes.
Work in three eggs. Mix together one-half tablespoon flour,
one and one-half teaspoonfuls sugar; butter mould and dust
flour and sugar into it well. Pour in the mixture and put
buttered paper on top and steam one hour.

MARMALADE PUDDING.

Quarter pound of suet, quarter pound of breaderumbs,
quarter pound of sugar, two ounces of flour or ground rice,
two tablespoonfuls orange marmalade, one egg, half a tea-
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spoonful baking powder, one tablespoonful of milk. Finely
chop the suet and put it in a bowl with the flour, sugar, bread-
crumbs and baking powder. Mix well together. Beat the
“eggs until light, then beat into it the milk and marmalade.
Mix all together, pour into a well-greased mould. Twist over
a sheet of paper and steam four hours.

'COLD PUDDING.

Two lemons, juice and grated rind, three eggs (yolks only)
well beaten, one cup white sugar, one tablespoonful corn-
starch, one cup cold water. Boil together until thick; stir
well, and pour while hot into a pudding dish, lined first with
thin stale cake. When cooked cover the top with three eggs
(the whites) well whisked, and brown in the oven.” Serve
cold.

APPLE MERINGUE PUDDING.

One pint of stewed apples, three eggs—whites and yolks
separate—one-half teacup ‘white sugar, one teaspoonful of
butter, one-quarter teaspoonful of essence of almond (for the
méringue).

Prepare the apples as for a pie, and stew till almost a
pulp, sweeten and spice, and while hot stir in the yolks of the
eggs gradually. Beat very light, pour into a buttered dish.
and bake for ten minutes. Cover, without drawing it from
the oven, with a méringue made of the beaten whites, two
tablespoonfuls of white sugar, and the almond flavoring,
Spread it over with a tablespoon, evenly and quickly, close the
oven again, and brown very slightly. Serve either hot or cold,
as preferred.

In making the méringues see that the eggs are quite fresh,
whip them in a cool place, and on a cold dish, otherwise they
will not rise properly. Use them as soon as they are whipped
to a high snowy heap; if left to stand they will become flat,
and it is impossible to well froth them a second time. It
must also be remembered that the whites will not froth to
stiffness, if a drop of the yolk is mixed with them.
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BAKED APPLE PUDDING.

8ix large apples (grated), three tablespoonfuls of butter,
‘one~quarter pound of sugar, two eggs (whites and yolks beaten
se-};z;'ately), juice of one lemon, and half the grated rind;
pastry.

Beat the butter and sugar into a cream, stir in the yolks,
the lemon, the grated apple, and lastly the whites of the eggs.
Line a dish with pastry, pour in the mixture, and bake till
nicely browned. This is best cold.

Normandy pippins may be used for this pudding if liked.

APPLE CHARLOTTE.

Slices of bread and butter, with the crust trimmed off,
six apples, the grated rind of a lemon and the juice, sugar to
taste.

Butter a pie-dish, and place a layer of bread-and-butter
at the bottom, then a layer of apples, peeled, cored, and cut
into slices ; sprinkle these over with sugar, a little of the lemon
. teel, and a few drops of the juice. Repeat this until the dish
is full, then cover it well over ‘with the peel of the apples to
prevent it burning, and bake in a quick oven about three-
quarters of an hour. When done, remove the peel, turn it
out on a dish, sprinkle with white sugar, and serve at onee.

APPLE SOUFFLE PUDDING.

Six or seven fine juicy apples, one cup fine breaderumbs,
four eggs, one cup of sugar, two tablespoonfuls butter, nut-
meg, and a little grated lemon peel.

Pare, core, and slice the apples, and stew in a covered
double saucepan, without a drop of water, until they are
tender. Mash to a smooth pulp, and while hot, stir in the
butter and sugar. Let it get quite cold, and whip in, first the
yolks of the eggs, then the writes—beaten very stiff—alter-
nately ‘with the breadcrumbs. Flavor, beat quickly three
‘ninutes, until all the ingredients are reduced to a creamy
batter, and bake in a buttered dish, in a moderate oven. It
will take about an hour to cook it properly. Keep it covered
until ten minutes before you take it out. This will retain
the juices and prevent the formation of a crust on the top.
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APPLE FRITTERS.

Apples. For a batter: One-half pound flour, one ounce
butter, one-half teaspoonful of salt, two eggs—whites and
yolks beaten separately, milk enough to make it tolerably thin,

Prepare some apples, as for a pie, or mince them if pre-
ferred; add these to the batter, and drop a large tablespoonful
at a time into a pan of boiling lard or clarified dripping; fry
till of a light brown, turning when required. When done,
lay them on a sheet of blotting-paper before the fire to absorb
the grease, then dish them, piled high, one above the other,
and strewed with sifted sugar. They should be served as hot
a3 possible.

SWISS APPLE PUDDING.

Apples, breadcrumbs, moist sugar, butter.

Prepare the apples as for a pie, and put a layer of them in
2 buttered dish; cover with breaderumbs, and a little sugar,
and a few small pieces of butter. Repeat this until the dish
is full, and bake till well browned. When finished, turn it
out of the dish and sprinkle with white sugar.

AGRA PUDDING.

Four eggs, one pint and a half of milk, one tablespoonful
of sugar, vanilla to taste, bread-and-butter, marmalade, and
cne pint of boiled custard.

Cut thin slices of bread-and-butter, and spread them with
the marmalade. Tit them neatly into a buttered pie-dish
until it is half full; then pour over them gradually a hot
custard made of the milk heated almost to boiling, then taken
off the fire, and the beaten eggs and sugar stirred in with the
flavoring. Place a small plate on the top to prevent the
bread from rising, and let it soak for half an hour. Grate a
little nutmeg on the top, and bake, and when done turn it out
cf the dish, and pour over it a pint of boiled custard. This
pudding is very good, either hot or cold, especially so if
French bread can be used.

A plainer pudding may be made by omitting two of the
eggs and the boiled custard, but in that case it should be sent
to table in the dish in which it is baked. Both are very good.
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ARROWROOT CHARLOTTE.

Two tablespoonfuls of flour, three tablespoonfuls of arrow-
root, one quart of milk, flavored with vanilla, three or four
stale sponge cakes.

Line a mould with the sponge cakes, cut thin, and sprinkle
with sherry. Mix the flour and arrowroot with enough cold
milk to make it smooth. Put the remainder of the milk into
a saucepan and stir in the mixture just before it boils; boil
a few minutes, stirring all the time, then pour it boiling into
the mould. Stand it aside till quite cold, turn it out of the
mould and spread it with jelly or jam.

ARROWROOT CREAMS.

One ounce of arrowroot, three ounces powdered sugar, the
yolk of one egg, one quart of milk, a little lemon-peel and
cinnamon.

Mix the arrowroot with a little of the milk to a smooth
paste and add to it the egg. Boil the remainder of the milk
with the sugar and flavoring, and pour it boiling hot on the
arrowroot, keeping it well stirred till nearly cold, when it may
be set aside in custard glasses.

AUSTRIAN PUDDING.

One pound of flour, a pinch of salt, one large teaspoonful
¢f baking powder, one-quarter pound finely chopped suet,
one tablespoonful of sugar, one breakfastcup of milk, one
breakfastcup of treacle. )

Mix the dry ingredients together, then warm the milk, stir
it into the treacle, and add it to the pudding. Mix well and
boil in a well-buttered basin for three hours.

BREAD FRITTERS.

One pint milk, one egg, one-quarter pound flour, bread,
jam. Make a batter with the milk, egg, and flour. Cut some
slices of bread rather thin, in squares or three-cornered pieces,
spread half of them with jam and cover with the pther sh.ces ;
dip them into the batter, and fry in boiling _lard till of a light
brown color. Serve very hot, piled on a dish, and sprinkled
with white sugar.
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BREAD-AND-BUTTER PUDDING (BoiLep).

Four eggs well beaten, one ounce of lump sugar, one-
quarter pound of currants, one quarter of a teaspoonful of
salt.

Butter a basin well, put in a sprinkle of currants all round,
then a layer of bread-and-butter, and so on, until the basin
or mould be nearly full, then add to the eggs a quart of milk
with the sugar. Boil for an hour and a half gently.

BETSY PUDDING.

One pint of milk, three ounces breadcrumbs, one egg, one
tablespoonful of white sugar, jam.

Spread a good layer of jam in the bottom of a pie-dish.
Pour the milk nearly boiling on to the breadcrumbs; when
cool stir in the egg, which should be beaten; pour this gently
on the.preserve; grate a little nutmeg over the top, and bake
for half an hour.

BACHELOR’S PUDDING.

One egg, with its weight in minced apple, flour, sugar,
currants, breaderumbs, suet.

Mix these with the egg and add a little milk. Boil in a
mould from one and a half to two hours.

CARROT PUDDING.

One-quarter pound grated currants, one-quarter pound
breadcrumbs, one-quarter pound suet, one-quarter pound
fleur, one-quarter pound currants or sultanas, one large table-
spoonful of treacle, one-quarter of the rind of a lemon grated.

Mix well together with a little milk, and boil in a basin,
or mould, for an hour and a half.

SPONGE PUDDING.

One ounce of butter, one ounce of sugar, one ounce of
flour, half pint of milk, three eggs. Scald the milk, and put
the butter, sugar, flour, and yolks of eggs into it. -Beat the
whites stiff and stir in. Bake in a pan set in another pan of
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water, for about half an hour. Sauce.—One cup of sugar,
one-half cup. of butter, one-half cup boiling water, one-half
cup wine and a little nutmeg.

FRUIT PUDDING.

‘One cup molasses, one cup milk, one cut shred suet, one
cup raising, half cup currants, two and a half cups flour,
baking powder, salt, and any spice or flavoring preferred.
Steam two hours in buttered mould. Serve with hard sauce
(butter and sugar creamed together and hot water sparingly
added to thin to desired consistency), flavored with vanilla or
lemon. This is a good, easy pudding to make.—Ed.

SUET PUDDING.

Three-quarters of a pound of fine shred suet, one-half
pound chopped and stoned raisins (weigh after stoning), .
three tablespoons moist sugar, three tablespoons flour, a little
nutmeg and salt, three yolks and two whites of eggs, well
beaten, a teaspoonful of baking powder. Boil for four
bours or steam in basin.

YORKSHIRE PUDDING.

Pint new milk, two eggs, five tablespoons flour, pinch of
salt. Stir milk and flour to batter, put in salt, add well
beaten eggs. Have a shallow tin pan with lots of melted:
dripping boiling hot. Pour in batter, bake half an hour in
hot oven. English cooks set the cooked pudding under the
roast and allow it to catch some of the dripping just before
BErving.

CHEAP PLUM PUDDING.

Two cups of flour, one teaspoon of baking: powder, one-
half teaspoon of cinnamon, one-half‘cup of suet, one-half cup
zeising, one egg, one-half cup molasses, one-half cup of milk.
Steam three hours.

CARAMEL PUDDING CUSTARD.

Six yolks of eggs, two ounces sugar, half pint of cream.
Two ounces castor sugar, and enough water fo moisten
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sugar. Put sugar and water into a mould and cook until
sugar is of a dark color; allow it to run all over the mould;
dip in cold water to set it; then pour in your custard; put
into a saucepan with boiling water half way up the mould;
cook about twenty minutes; cover mould with a buttered
paper, and put cover on saucepan while the custard is
steaming.

SMOTHERED FIG PUDDING.

Three cups rich milk, one cup sugar, two eggs well
beaten, a bit of butter size of an egg, two tablespoons corn-
starch dissolved in a little cold milk. Cook in a double
boiler, stirring constantly. Flavor, vanilla. Place a layer of
finely cut up figs, then a layer of custard, and so on till dish
is full. Set away till cool. Put whipped cream on top and
serve. Preserved ginger used instead of the figs is also good.

PRUNE PUDDING.

One pound prunes, stew and remove the pits; whites of
four eggs beaten very stiff, and three tablespoons white sugar.
Fut sugar and whites of eggs together; add prunes. Bake
cne-half hour. Serve with cream.

ADA FORD’S PUDDING.

Half a cup of melted butter, three-quarters of a cup of
sugar, a good half cup of milk, two eggs, a teacup and three-
quarters full of flour, a teaspoon and a half of baking pow-
der. Butter a mould, cover the bottom with jam, fill with
batter, and steam one hour and a quarter. Serve with sauce.

’XMAS PUDDING.

One pound suet, one pound currants, one pound raisins,
one pound sultanas, one pound grated bread-crumbs, one
pound moist sugar, one-half pound citron, one-quarter pound
orange and lemon each, one-half pound flour (browned), one-
half pint milk, one nutmeg. Mix well and boil five hours.
Excellent.
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GRAHAM FLOUR PUDDING.

Two cups Graham flour, one cup sweet milk, one cup of
molasses, one cup of currants or raisins, one teaspoonful
baking powder, one teaspoonful of salt. Put in a shape and
boil or steam for three hours. Serve with foam sauce.

FOAM SATUCE.

Half cup butter, one cup white sugar, one egg, six table-
spoonfuls of milk, one wineglass of brandy. Beat the butter
and sugar to a froth; add yolk of egg and milk. Set on a
slow fire; add brandy and white of egg well beaten just before
serving.

PLAIN GINGER PUDDING.

Three-quarters cup suet, two cups flour, one-half tea-
spoonful salt, three large tablespoons brown sugar, three
large tablespoons molasses, two teaspoons baking powder,
one large teaspoon ground ginger, a small grating of nutmeg,
one-half cup sweet milk, one-half cup cold water. Line a
melon mould with raisins, pour in the batter, and steam for
two and one-half hours.

“GLENEDYTH ” ’XMAS PUDDING (Most Excellent).

One and one-half pounds bread crumbs, one-half pound
of flour, two pounds well clarified and finely shredded suet,
two pounds of raisins, stoned, washed and dried, two pounds
of currants similarly prepared, two pounds of sugar, two
ounces of candied peel, two ounces of citron, two ounces of
preserved ginger, finely chopped; two small nutmegs finely
grated, two limes, the juice of good sized ones, the rind
very finely minced ; one teaspoonful of salt, two ounces sweet
blanched almonds sliced, eighteen eggs, one claret glass of
brandy, one sherry glass of maraschino. Mix all to a stiff
paste, moistening with a little milk if-necessary, but be care-
ful, for milk will make the pudding heavy. The eggs and
milk should be stirred into the ingredients after they have
been throroughly mixed together, and last of all the brandy
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and liqueur. This pudding will take ten hours to boil, and is
large enough for a party of sixteen.

Sauce.—Put ten yolks of eggs in a stew-pan, four ounces
of sugar, one pint of milk. Stir over the fire in a “bain
marie ” (double boiler) till a rich custard has been formed;
add a claret glass of Noyeau; strain the sauce and serve hot.
Instead of Noyeau three-quarters of a pint of Madeira may
be used.

SPONGE PUDDING.

One and one-half tablespoon butter, four tablespoons
flour, five tablespoons white sugar, six eggs, one pint sweet
milk. The whites and yolks beaten separately. Boil the
sugar, flour and one pint of sweet milk together, then take
off the fire and stir in butter. When cool add the eggs well
beaten. Bake one hour in a pan of water.

Sauce for above.—Half pint wine and water, one cup
sugar, one-half cup butter, one teaspoon flour, one egg, flavor
with nutmeg.

BRENTWOOD PUDDING.

Three ounces of bread-crumbs, three ounces of butter,
three ounces of sugar, yolks of three eggs, juice of two lemons
and grated rind of one lemon. Line the dish with pastry,
put a layer of jam at the bottom, over which pour the above
mixture. Bake forty minutes. When it has been in the oven

thirty minutes pour over it the whites of the eggs beaten to
a stiff froth.

MAY’S PUDDING.

One quart of boiling water, juice of one large lemon, four
tablespoonfuls of cornstarch, two eggs, two cups of sugar.
Mix the cornstarch with a little cold water, add the lemon-
juice. Have the water boiling on the fire; put in the sugar
and stir in the cornstarch. When it has well thickened add
the whites of the eggs beaten very stiff. Stir well and pour
into a mould. The yolks of the eggs can be used to make a
custard, with one pint of milk and one small tablespoonful
of cornstarch; sugar to taste. Serve cold.



PUDDINGS AND SAUCES. 191

RAISIN PUFF.

Two eggs, one-third cup of butter, two cups of flour, in
which sift three teaspoonfuls baking powder; two tablespoons
of white sugar, one cup of raisins chopped very fine, one tea~
cup of sweet milk. Steam one hour in an ordinary brown
bread steamer. Serve with whipped cream or cold sauce.:

BANANA PUDDING.

One-half box of Knox’s gelatine, six small banahas, one
cup of granulated sugar, a small cupful of preserved ginger
chopped fine, a cupful of walnuts, also chopped fine, one pint
of milk and half a pint of whipped cream. Soak the gela-
tine for fifteen minutes in a cupful of cold milk. Mash the
bananas till smooth. Mix in the chopped ginger and wal-
nuts, add the sugar. Pour the milk (boiling) on the gela-
tine, stir till dissolved, to which add the bananas, ginger, and
walnuts. Set in a bowl in a can of crushed ice or cold water.
Stir occasionally till the mixture begins to grow firm, then
very gently fold in the whipped cream and pour into a mould
which has been rubbed inside with sweet oil. When firm turn
out and serve with whipped cream.

CUSTARD PUDDING.

Take five tablespoonfuls out of a quart of cream or rich
milk, and mix them with two large spoonfuls of fine flour.
Set the rest of the milk to boil, flavoring it with bitter almonds
broken up. When it has boiled hard, take it off, strain it,
and stir it in the cold milk and flour. Set it away to cool,
and beat well eight yolks and four whites of eggs; add them
to the milk, and stir in, at the last, a glass of brandy or white
wine, a teaspoonful of powdered nutmeg, and half a cupful
of sugar. Butter a large bowl or mould ; pour in the mixture;
tie a cloth tightly over it; put it into a pot of boiling water,
and ‘boil it two hours, replenishing the pot with hot water
from .a tea-kettle. When the pudding is done, let it get cool
before you turn it out. Fat it with butter and sugar stirred
together to.a cream and flavoged with lemon-juice or orange
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RICE PUDDING (Fine).

Wash a teacupful of rice, and boil it in two teacupfuls of
water; then add, while the rice is hot, three tablespoonfuls
of butter, five tablespoonfuls of sugar, five eggs well-beaten,
one tablespoonful of powdered nutmeg, a little salt, one glass
of wine, a quarter of a pound of raisins, stoned and cut in
halves, a quarter of a pound of Zante currants, a quarter of a
pound of citron cut in slips, and one quart of cream; mix
well, pour into buttered dish and bake an hour in a moderate
oven.

RHUBARB, OR PIE-PLANT PUDDING.

Chop rhubarb pretty fine, put in a pudding-dish, and
sprinkle sugar over it; make a batter of one cupful of sour
milk, two eggs, a piece of butter the size of an egg, half a tea-
spoonful of soda, and enough flour to make batter about as
thick as for cake. Spread it over the rhubarb, and bake till
done. Turn out on a platter upside down, so that the rhu-
barb will be on top. Serve with sugar and cream.

PRESERVE DUMPLINGS.

Preserved peaches, plums, quinces, cherries or any other
sweetmeat; make a light crust, and roll a small piece of
moderate thickness and fill with the fruit in quantity to make
the size of a peach dumpling; tie each one in a dumpling
cloth, well floured inside, drop them into hot water, and boil
for half an hour; when done, remove the cloth, send to table
hot, and eat with cream.

FROZEN PUDDING.

One large pint of milk, scant half-cupful of flour, two
cupfuls of sugar, two eggs, two tablespoonfuls of gelatine
(soaked in water two hours), one quart cream, one pound
of preserved fruit, four tablespoonfuls of sherry wine; soak
fruit in brandy. Cook milk, flour, eggs, gelatine and one
cupful of sugar. When cool add cream, wine, and the other
cup of sugar, and freeze, then add fruit, and pack in bricks.
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The usual rule for custards is, eight eggs to a quart of
milk; but a very good custard can be made of six, or even less,
especially with the addition of a level tablespoonful of sifted
flour, thoroughly blended in the sugar first, before adding
the other ingredients. They may be baked, boiled or steam-
ed, either in cups or one large dish. It improves custards
to first boil the milk and then cool it before being used; also
‘a little salt adds to the flavor. A very small lump of butter
may also be added, if one wants something especially rich.

To make custards look and taste better, ducks’ eggs
should be used when obtainable; they add very much to the
flavor and richness, and so many are not required as of ordin-
ary eggs, four ducks’ eggs to a pint of milk making a delici-
ous custard. When desired extremely rich and good, cream
should be substituted for the milk, and double the quantity of
ieggs used to those mentioned, omitting the whites.

When making boiled custard, set the dish containing the
custard into another and larger dish, partly filled with boil-
ing water, placed over the fire. Let the cream or milk come
almost to a boil before adding the eggs or thickening, then
stir it briskly one way every moment until smooth and well
«cooked ; it must not boil or it will curdle.

To bake a custard, the-fire should be moderate, and the
dish well buttered.

Everything in baked custard depends upon the regularly
heated slow oven. If made with nicety, it is the most deli-
cate of all sweets; if cooked till it wheys, it is hardly eatable.

Frozen eggs can be made quite as good as fresh ones
if used as soon as thawed soft. Drop them into boil-
ing 'w%t;r, letting them remain until the water is cold.

3 .
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They will be soft all through and beat up equal to those that
have not been touched with the frost.

Eggs should always be thoroughly well-beaten, separately,
the yolks first, then the sugar added ; beat again, then add the
beaten whites with the flavoring, then the cooled scalded milk.
The lighter the eggs are beaten, the thicker and richer the
custard.

Eggs should always be broken into a cup, the whites and
yolks separated, and they should always be strained. Break-
ing the eggs thus, the bad ones may be easily rejected without
spoiling the others, and so cause no waste.

A meringue, or frosting for the top, requires about a
tablespoonful of fine sugar to the beaten white of one egg;
to be placed on the top after the custard or pudding is baked;
smoothed over with a broad-bladed knife dipped in cold water,
and replaced in the oven to brown slightly.

SOFT CARAMEL CUSTARD.

One quart of milk, half a cupful of sugar, six eggs, half
'a teaspoonful of salt. Put the milk on to boil, reserving a
cupful. Beat the eggs and add the cold milk to them. Stir .
the sugar in a small frying-pan until it becomes liquid and
:just begins to smoke. Stir it into the boiling milk; then
add the beaten eggs and cold milk, and stir constantly until
the mixture begins to thicken. Set away to cool. Serve
in glasses.

RASPBERRY CREAM.

One-quarter pound white sugar, one-quarter pound rasp-
})lerry jam, and the whites of four eggs beaten together for an
our.

A DAINTY DESSERT.

Line a glass bowl with slices of sponge cake or ladies’
fingers, fill the bowl with sliced bananas; squeeze the juice
and pulp from a quart of blackberries, sweeten it well, then
pour it over the bananas; stand on ice until ice-cold, then
cover with a deep layer of whipped cream and serve,
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PRUNE SHAPE.

One and one-half pounds of best prunes (or figs), stew
with.a little sugar till quite tender. Strain the liquid from
them and take-out the stones; one six-ounce packet of gela-
tine, dissolved in one pint of cold water. Then add a small
half-pint of boiling water mixed with juice of prunes; add one
cup sugar and a few drops of ratafia. Place the prunes round
the mould and pour liquid over. Let it stand till quite cold.
Blanched almonds are an improvement.

AMBROSIA.

One pineapple chopped quite fine, one-half box straw-
berries, six bananas sliced and the slices quartered, six
oranges sliced and the slices quartered; one lemon cut fine;
sweeten to taste. Add one wineglassful sherry and set away
until cold.

SALTED ALMONDS.

Two pounds almonds, three tablespoonfuls best olive oil,
one tablespoonful fine salt. Blanch, almonds, pour oil over
them, adding salt. Let them stand for an hour or two, stir-
ring frequently. Then place in a pan large enough for the
almonds to rest on the surface, not being crowded one on
another. Place in an oven sufficiently slow to allow twenty
minutes for the nuts to brown nicely, and shake the pan fre-
quently that they may color evenly.

APPLE CHARLOTTE.

Mix one pint stewed apples with one cup sugar the grated
rind and juice of one lemon; soak one-third of a box of gela-
tine in one-third of a cup. of cold water twenty minutes; add
cne-third of a cup of boiling water to dissolve the gelatme,
when cool add it to the apples. When beginning to stiffen,
add the beaten whites of three eggs; pour into moulds lined
with lady fingers. Serve with soft custard poured round the
base of the charlotte.
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STRAWBERRY MOULD.

Line a mould with nicely flavored lemon jelly. Then put
in a layer of strawberries, freed from their stalks and cut
in halves. Setting this layer with a little more jelly, have a
smaller mould the same shape as the first; stand it in the
centre of the larger mould (failing a mould use a small, round
tin or jam pot), and fill Up the outer circumference with
alternate layers of the strawberries and lemon jelly. Place
the mould on ice to set, and meanwhile whip half a pint of
cream to a stiff froth, adding about one-quarter of an ounce
of best leaf gelatine, dissolved in a very little water or milk,
and very gradually add to this a cupful of strawberry pulp
(obtained by mashing fruit through sieve), sweetened to taste.
When the jelly is set, remove the inner mould by pouring a
little warm water into it and lifting out as quickly as pos-
sible. Then fill up the space thus left with the whipped
cream and strawberry pulp, and put the mould back on the ice
for an hour or two, when it can be turned out and served
with cream.

CHOCOLATE CREAM.

Grate finely six ounces Cadbury’s chocolate; put it into a
saucepan with one pint cream, six ounces castor sugar, and
yolks of six eggs. Stir over fire until it thickens, run through
hair sieve; add two ounces dissolved gelatine. Mix and fill
mould and place on ice.

CHARLOTTE RUSSE.

One pint cream, one-quarter cup sugar, whites of two eggs,
cne teaspoonful granulated gelatine. Dissolve gelatine in as
little boiling water as possible, whip cream and beat eggs very
light; add all together and pour into mould lined with lady
fingers.

ITALIAN CREAM.

For two moulds: Three cups of cream and one cup of
milk whipped stiff; one box of gelatine sweetened to taste.
Put the sugar with the gelatine when it is hot. Flavor with
vanilla ; stir till it thickens, then mould,
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APPLE PORCUPINE.

Pare and core the apples. Make a syrup by boiling
sugar and water in equal proportions. As soon as the fruit
is pared, before it is discolored by standing, immerse it in
the syrup and cook until it is easily pierced with a straw.
Then draw the apples from the liquid and ornament the
gides of each by piercing them with blanched almonds. Fill
the cavities with jelly, preserved fruit or marmalade and
serve hot or cold with cream. With the remaining syrup
and the skins and cores, apple jelly may be made.

PINEAPPLE CREAM.

Four eggs, one-half pint milk, one-half pint 8ouble
cream, three-quarters ounce of gelatine, three ounces sugar.
Take the pineapple and trim well, cut in half, cut one-half in
dice, the other half pound in a mortar and pass through a
hair sieve. Whip the cream, add the juice of pine, also the
dice of pine; dissolve the gelatine in a gill of the pineapple
syrup, add sugar; when cold add cream, and pour it into a
decorated mould and set on ice.

GATEAUX AUX PRUNES.

One pound prunes, three ounces sugar, three-quarters ounce
gelatine, juice and rind of a lemon, one glass brandy, one pint
of water, a few drops cochineal. Boil the prunes in the water
and sugar until quite soft; then take them out and take the
stones out, crack the kernels, add them with the brandy,
lemon juice and peel, a little cochineal and the gelatine dis-
solved in a little water. Boil all for twenty minutes. Pour
into a border mould. When set, turn out, and serve with
whipped cream in the centre.

CREME A LA DUCHESSE.

A very rich custard, stiffened with one ounce gelatine and
flavored with two ounces of powdered baked almonds and a
gill of whipped cream. Stir into this some crys!;alhzed apri-
cots and ginger cut up small; pour the mixture into a mould
and pack in ice. Prepare some syrup, flavored with wine
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colored with a little carmine; set in the ice till cold, when
turned out.

SHERRY FLIP.

One pint cream, two dozen almonds, three glasses of
sherry, juice of two lemons, sugar to taste. Blanch and chop
the almonds and put them into a jug with the cream. In an-
other jug put the sherry, lemon juice and enough sugar to
sweeten the whole nicely. Pour rapidly from one jug to the
other till the mixture is well frothed; then pour it into in-
dividual glasses. This is sufficient to fill twelve ordinary
custard glasses.

CHOCOLATE CREAM.

One-eighth pound of Cowan’s chocolate (made in To-
ronto), melted in just sufficient water, one pint of heated
milk ; yolks of four eggs, four large tablespoons sugar, stirred
until creamy ; turn into boiling milk and add the chocolate.
It must not boil. Strong coffee, vanilla, may be used in the
same way, as flavoring to the cream.

APPLES A LA PRINCESS MAUDE.

Peel one and a half pounds of good cooking apples, cut
them up and cook them in three-quarters of a pint of water
with four to six ounces of loaf sugar, according to the sweet-
ness of the apples, and bay-leaves, and the finely cut peel of
one lemon. When the apples are perfectly soft, dissolve with
them three-quarters of an ounce of leaf gelatine and pass the
whole through a sieve; divide the puree into two parts,
and redden one of them with liquid carmine, and whiten the
other with a little thick cream, and put them in separate sauce-
pans to about a quarter of an inch thick, and let them set.
Put the pans on broken ice if you have any. When the puree
is set cut out in rounds with a plain cutter about the size of
a shilling for ornamenting round the mould, and in leaf
shapes for the bottom and in the centre of each of the
rounds set a little round of angelica with a little liquid _jelly.
Line a plain round mould with lemon jelly to about one-eighth
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of an inch thick; set the cut leaves of apple puree regularly
on the bottom of the mould with the stock ends at the centre
and the rounds regularly round the sides in alternate
colors; fix these in their places with a little more of