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We may live without poetr:y music, and art ; 
We may live without conscience, and live without heart ; 
We may live without friends; we may live without books ; 
Bu civilized man cannot live without cooks. 

He may live without books :-what is knowledge but grieving? 
He may live without hope :-what is hope hut deceivinl'? 
He may live without love :-what is ~ssion but pining ? 
But where is the man that can live wtthout dining? 
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GENERAL DIRECTIONS AND REMARKS, 

In order that the dishes prepared should be good, it is ab­

solutely necessary that all the ingredienlls should be good and 

fresh, otherwise the result will not be satisfactory. 

All the cooking utensils should be scrupulously clean, and the 

dekchees should be tinned at least once a month, or, if possible, 

every fortnight. 

The minutest directions have been given and often repeated 

several times, and all the quantities most carefully apportioned, 

in order that even an inexperienced cook need feel no doubts as to 

the result of an experiment. 

In many instances, when cream is not obtainable, such as in 

sauces, soups, &c., fresh goat's milk, with the yolk of an egg 

beaten up in it, will be found to answer equally well. 

When herbs cannot be procured fresh, they can always be 

purchased dried in bottles at the English store shops. 

The following is a list of stores which should always be kept 

in readiness, as they are 11equired for most dishes :-

Loaf ,sugar, moist sugar, sifted loaf sugar, whole pepper, 

ground pepper-black and white,--cayen.ne, mustard, fine salt, soy, 

anchovy sauce, Harvey sauce, tomato sauce, chutney, mushroem 

ketchup, capers, pickles, vinegar, Lucca oil, Tarragon vinegar, 
Chilli vinegar, all kinds of herbs in bottles, and Parmesan cheese. 
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We would also strongly recommend our readers to "procure Cre­

fydd's sauces, sold by Crosse and Blackwell, one of which, 

Casureep, supplies the place of all other seasoning. 

Moulds.-Moulds must be dipped into cold water before putting 

either jelly or cream into them : and when about to turn 

out the contents, they must be quickly dipped into hot water 

and wiped dry. 

VlUJilla Sugar is made by keeping six sticks of vanilla in a glas1 

jar (with a stopper) filled with sifted loaf sugar. Thus it 

will always be ready for use, and is better for flavouring 

than either the sticks themselves or the essence. 

Tea, to be good, requires one teaspoonful to each breakfast cup 

and one allowed for the pot. Coffee, one dessertspoonful 

to a coffee cup. 

fectly boiling. 

To make them good the water must be per­

(Boiled water will not do.) 

In So11ps, where ham is not available, the root of a ~alted boiled 

tongue may be substituted, and in forcemeats, &c., some 

alices of tongue may be used instead. 

Garlic, though indispensable to g(l()d cookery, has a most disagree• 

able flavour when too much is used, therefore the directions 

about rubbing the bottom of the cooking pot with it must 

be strictly adhered to, and if garlic i.6 to be cooked as in 

curries it must be well browned. 

B~ed Flour.-Put one pound (eight chittacks) of fine flour into a 

soup plate and bake in a cool oven until it is quite dry, but 

not coloured; wheo cold, pound it and put it into a glau 

jar; tie it over with paper, and keep for use when directed. 

Dried or p,tf.Jortd Cn1•bs.-Put some bread on a sheet of paper, 

place it in a oool OTen, and let it remain until perfectly 

dried through. Di'l'ide the crust from the crumb and pou.nd 
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them separately till in a very fine powder. Put them inte 
jars, and keep them in a dry place. 

l'he white crumbs are used for sweetbreads, cutlets, fried fish, 

puddings, &c. The brown crumbs are to be used for hams, 

bacon, colouring broth, &c. Any pieces of bread then left 

should be baked daily, as the bread should not be stale, and 
should be pounded twice or thrice a week. 

Burnt Sugar for colouring Soups, 6'c.-Put ¼ of a lb (two chit• 

tacks) of sifted loaf sugar into a small iron saucepan (un­

tinned), and place it over the fire to bake until it becomes 

black, but not crisp like a cinder; add a pint (six chittacks) 
of water, and simmer till the sugar dissolves and the water 

is reduced to half a pint (three chittacks), strain through a 

cloth, and when cold bottle and keep for use. Great care 
is required in flavouring not to put too much, and it must 
be used by drops unti1 the desired result i,s attained. 

Black Onions for Soups, 6'c.-l'eel six large onions and put them 

on a tin dish. Knead together j lb (four chittacks) of salt 
butter and ¼ lb (two chittacks) of moist sugar; divide it into 
six equal parts, and place one on each onion. Put them in 

a slow O\"en and bake until they are black through, but not 
burnt crisp. Baste them frequently with the liquor; when 
done, put them in a pie-dish and keep for use. These onions 
give a finer colour to soup and gravy than anything else; they 
also impart a good flavour. 

Spinacl, gree11ing for Sauus.-Ta.ke two handfuls of spinach, wash 

it, and put it wet into a mortar; pound it to a pulp, and then 
pour all the contents of the mortar into a strong cloth, waich 
two people, one at each end, must twi.st opposite ways lo 

wring out all the juice. Pour the extract into a small stew­
p~n and set it over the fire; when it curdles scrape it out 
with a 4ipoon and lay it on a sieve that the water may drip 
off. Place it in a covered basin and keep in a cool pla« 
till wanted. 
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Q,unelle fonemeat of Vea/.-Take 1 lb of lean white veal cut 

from the leg or chump end; scrape it with a knife; pound 
and rub it through a wire sieve upon a plate. Take 12 oz. 

of this, and put it in a mortar. Steep 8 oz. of the crumb 

of a new loaf in tepid water and wring it in a cloth 

to extract the water ; place it in a dekchee with t 
of an ounce of butter and a saltspoonful of salt; stir it 

over the fire with a wooden spoon until it ceases to stick to 

the stewpan and becomes a smooth paste ; then put it between 

two plates to cool. When it is cold put it into the mortar 
with the veal and 6 oz, of butter, and pound well together; 

then add the yolk.s of five eggs and the whites of three, two 
tablespoonfuls of good white sauce (see Sauces, No. 1), one 

teaspoonful of salt, and one saltspoonful of white pepper. 

When the5e ingredients have all been well mixed by pound­

ing, take the whole out of the mortar, put it into a basin, 

and keep it on ice or in a cool place until re.quired for use. 

Note.-All varieties of IJWnelle forcemeat are to be prepared in 

tT,e same way, ruing for tT,e different varieties tl,e fillets of fofllls, 
pheasants, pea-fo•ls, partridges, snipe, l,ares, ralJ!Jits, &c., using 

eractly tl,e same proportions. 

T~ Liljuor in which beef or mutton is boile<l should be reserved 

in uncovered earthen pans for soups. (See Economical 
Soup.) The milk in which fowls, .rabbits, &c., are boiled 
should be reserved for white sauces. 

c,,,.,.,, Riu.-Take l lb of Patna rice; wash it in three changes 
of .cold water; let it stand in the last water for half an 

hour. Pour off the water, and put the rice into a dekchee 
and cover it to the depth of two or three inches with cold 
water, add a teaspoonful of salt and boil quickly for twenty 
minutes. Then dash in a cup of cold water, take it off the 
fire instantly, and put it on a sieve before the fire or in the 
oven with a dry cloth or a sheet of brown paper over it. 

Leave it for seven minutes, and then ,erve as directed. 
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Recipe for frestr'lling Vegetables.-The vegetables which preserve 

best are French beans, carrots, and broad beans; green peas, 
asparagu,, and cauliflower are more difficult to preserve, and 

require more careful dressing when opened to conceal a 

certain tinned flavour which is almost always noticeable, 

though thi.s can be got rid of by rinsing them for a second 

in scalding water before preparing them for the table. The 

process of preserving them is as follows :-In the first place; 

the tins in which the vegetables are to be preserved must be 

most carefully cleaned, bei.ng boiled in soda and \\ater the 
day before they are used, and perfectly dried. The vege­

tables are prepared just as they would be if they were going 

to be cooked for the table; they are then thrown into boiling 

water, slightly salted, and are boiled till they are almost 
1but not IJUite as tender as they would be if they were to be 
eaten at once. They are then lifted out of the saucepan 
with a cullender (or sieve-spoon) and laid i.n the tin.s, which 
are filled within an iv.ch of the to~. The tins are then 
filled to the top with some of the water in which the ".ege­

tables were boileEl. The same tin can be used over and 
over again, but a new cover must always be provided. The 
cover must be soldered on; a.nd, as each tin is ready, it 
is placed in a large pan of boiling water, so that the tins 
are quite immersed. They must be left in the pans for ten 
minutes, and this will test whether they are quite air-tight 
or not. If they are not wholly air-tight, small bubbles of 
air will rise to the surface; and when this is the case, the 
tin mu,st be. taken out and carefully examined and the weak 

spot soldered; then the tin must be tested again, and must 
be examined and repaired until no more air bubbles rise 
and it is quite air-tight. The tins are then set aside to cool 

down gradually; and when they are quite cold, they may 
be packed in ca,ses and deposited in a cool, dry place till 

wanted. Every now and then, as may be expected in spite 
of all precautions, it will be seen within the first fortnight 
that on one or two of the tins the covers bulge and rise. 
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This shows that the coven; were not air-tight, and the vege­

tables contained in them are useless and must be thrown 
away. If, however, this process does not take place after 

a few weeks, the tins are perfect and may be kept for two 
years, or even longer. It is quite easy to grow mushrooms 
in any quantity, a.nd they can be preserved in the ,same way. 
They form a most palatable and wholesome dish, and it is 
difficult to understand why they should be imported year 
after year at great cost when the means of growing them 

is so ,imple and so inexpensive. 

We should strongly advise everyone to have a little iron stove 
with an oven, such as can be procured at Roorkee or from any 
lronmonger.y Establishment, as it is very difficult to regulate the 
heat of the common ovens found in an Indian Kitchen, and it is 
almost impossible to make light pastry except in a good oven. 

The Indian co:ik is very conservative and would go on using 
the utensils he ,s accustomed to for ever, it has therefore been with 
great difficulty that the introduction of aluminium in place of the 
o~inary dekchees has been accomplished in many households. We 

cannot too strongly recommend their1 adoption where possible; they 
are light, strong and durable, and are much more easily kept clean 
than the old etyle of cooking pots which so frequently require 
re-tinning. 

-

GENERAL DIRECTIONS AND REM.ARltS. 

KITCHEN UTENSILS. 

1 Large Iron Fish Kettle or 
Ham Boiler. 

6 ~ Stewpan1 with covers, 
of various sizes. 

2 ~r Saucepans or Saute 
Pans. 

3 Iron Saucepans. 

3 Frying Pans (1 enamelled for 
Omelets) . 

2 Iron Spits for roasting. 
1 Brass Pestle and Mortar. 

1 Marble ,, ,, 
1 Tin Dripping Pan. 
1 Basting Ladle. 
1 Meat saw. 
1 Chopper. 
6 Wooden Skewers. 

6 Plated ,, 
2 Cook's Knives. 
6 Forks. 
1 Ror,,;ting Fork. 

1 Fluted Gridiron. 
1 Fish Slice. 
1 Egg ,, 

1 Iron Tea Kettle. 
1 Small Block-Tin Kettle. 
1 Wire frying Basket. 
1 Box of plain round Cutters. 
1 Grater. 

1 Small Grater. 
6 Iron Spoon.-. 
6 Wooden Spoons. 
1 Flour Dredger. 
2 Block-Tin Gravy-strainen. 
1 Dozen Tartlet Pans. 
2 Block-Tin Jelly Moulds. 
1 ,, ,, Cake Mould. 
1 Egg Whisk. 
2 Hair Sieves. 

1 Wire ,, 
1 Cullender. 

1 Tannery Cloth. 
1 Jelly-bag and Stand. 
1 Weighing-Machine with 

Weights. 

1 Steak Tongs. 
1 Biscuit Forcer. 
1 Wire Drainer. 
Some Larding Pins. 

,. Coarse Earthenware 
Bowls. 

" 
Enamelled Cups, Plates 

and Bowls. 

2 Boards, one for chqpping on, 
one for pastry. 

2 Rolling Pins. 
1 Camp Oven. 
1 Dutch ,, 

We would in addition strongly recommend to every household 
Captain Warren's Cooking Pot for making Soup, cooking Vege­
tables, and steaming Puddings. 
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WEIGHTS AND MEASURES. 

We append a table of the Weights and Measures used in this 
volume:-

2 oz. or 
8 oz. or 

16 oz. or 

20 oz. or 

SOLID MEASURE. 

2½ tolahs equal 
5 tolahs 

" 4 chittacks ,, 
8 chittacks or 2 powahs " 
2 pounds 

" 40 seers'" 
" 1 quart 
" 4 soup ladles ,, 

8 tablespoon fula 
" 1 tablespoonful 
" 

1 dessert 
" " 

1 tea 
" " 

1 cayenne,, 
" 

An ordinary tumbler holds about t pint. 

to 1 oz. 
,, 1 chittack. 
,, 1 powah. 
,, 1 pound. 

,, 1 seer. 
,, 1 maund. 

,, 2 pinb= ! sr. 
,, 1 pint. 
,, 1 ladle. 

" t oz. 
,, i oz. 

" t oz. 
,, 1 gm. (the 60th part 

of a drachm.) 

When the term "gill " is used it may be understood to mean a 
quarter of a pint. 

I 1 , 

' 

-

SAUCES, CONDIMENTS, AND PICKLES, 

1.-WhJte Bechamel Sauce. 

Ingredients :-4 011. floUT; 2 os. butter; 1 onion; 1 
bH<ll nf parsley; 1 small ca"ot; i head of 
celery_; 1 leaf of bay and thyme; 1 teaspoon­
/Id of salt; 1 saltspoonful of white pepper; 
Ii pints of milk. 

Put the flour and butter into a dekchee, and knea.d together 
with a wooden spoon; add the ~getables cut into slices, the 
pepper and salt, and moisten with the milk. Stir over a clear fire 

while it boils sharply for twenty minutes, taking great care to stir 
all round the edges and the bottom so that it does not bum, then 
strain through a hair-sieve or coarse cloth and place in a basin 
for use. 

2.-White Sauce. 

(Two ways.) 
Ingredients, No. 1 :--j pint of new milk; t inch of 

mace; t inches of thin lemon peel; the yolks 
of 2 eggs; 1 gill of good cream. 

Inpedients, No. 2:-8 os. of fresh b"tter; 1 table­
spoon~/ ot baked jlo"r; ! pint of milk; 2 
tablespoonf"ls of cream. 

Boil the milk with the mace and lemon peel; beat the eggs 

with the cream. Strain the milk and pour it by degrees into the 
eggs and cream, beating all the time; then pour into a small 
saucepan and stir until it thickens. Serve immediately. 

Boil the milk ; knead the butter with the flour and stir into 
the milk; boil ten minutes, add the cream and serve at once. 
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3,-Bread Sauce. 
Ingredie,us :--Jl os. o j !Jread crum!Js; l good sised 

onion; :J pepper-corns; B clOtJes; i saltspoon/111 
of salt; 1 of a pint of new milk; l os. of fresh 
butter or B la!Jlespoon/11ls of cream. 

Put into a small saucepan the bread crumbs, onion, pepper­
corns, cloves, salt, and milk; boil gently for twenty minutes, stirring 

constantly, then rub through a fine sieve or cloth; cover and let it 
stand for an hour, put it back into the saucepan, stir in the 
butter or cream and serve at once in a tureen. 

4 .-Onlon Sauce. 
Ingredients :---fJ large onions; :! os. of jlo11r; :! 01. 

of !Jutter; l pint of milk; l saltspoon/111 of 
salt; l saltspoon/111 of pepper; l ta!Jlespoon/111 
of cream. 

Peel and slice the onions and boil for ten minutes, drain and 
• put them into a small dekchee with the butter and flour; mix well, 

add the milk, pepper, and salt, stir over the fire for ten minutes, 
add the cream and ,serve at once. 

5 .-soubise Sauce. 
Ingredients :--8 IIJl'ge onions; B os. of !Jutler; l tea­

spoo,. fad o I salt; l saltspoon Jul o j petper ; 4 
os. of flour; S fresh !Joiled mealy potatoes; 
l pint of milk. 

Peel and slice the onions, and put them into a dekchee with 
the butter, pepper, and salt, cover and stew very slowly until the 
onions are dissolved, but they must not be allowed to color. Add 
the flour, the potatoes, and the milk, stir over the fire for fifteen 
minutes, rub through a sieve or coarse cloth and keep hot in a 
covered dekchee until used according to directions. 

8. - Maitre d'Hotel Sauce. 
Ingredients:-! gill of Bechamel (No. l); t os. oj 

fresh !Jutter; l tablespoonful o j chopped 
parsley; l teaspoonful of salt;· 1 saltspoon/111 
of pepper; l teaspoonful of lemon-juice. 

Put the Bechamel sauce in a small dekchee, and when it is 

hot, stir in the butter, parsley, pepper, salt, and lemon-juice; 
boil five minutes and serve. 
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Note.-1/ no Bechamel Sauce is prepared, use instead the same 
guantity of milk in which I/le !Jones of a fowl have !Jeen !Joiled for 
J,alf an hour, and knead 2 os. of !Jutler and l 01. of flour into it. 
Boil ten minutes until guite thick, and then proceed as with the 
Bechamel. 

7 - Melted Butter. 
Ingredients :--S o,:. butter; l os. flour; l gill o j 

water; l salt spoonful o j salt; ½ saltspoonjul o j 
pepper. 

Knead the butter and flour in a small saucepan, add the water, 
pepper, and salt, and stir over the fire till it thickens, but do not 
Jet it boil. Then stir in a bit of butter the size of a walnut, or the 

yolk of an egg. 
Note.-A gill of milk may !Je su!Jstiluted for the waler. 

8.-Melted Butter. 
(Another way.) 

Ingredients:-¼ l!J. o j fresh butler; 4 tablespoonfuls 
of A"oflJ1'oot, or Oswego flour; a!Joul a gill 
of milk or waler; l saltspoonful of pepper; 1 
saltspoonjul of salt. 

Mix the flour into the butter with a knife until it is perfectly 

incorporated with it; put it into a small saucepan with the salt and 
pepper, and milk or water, and stir it always one way until it 
presents the appearance of thick cream, but be careful not to let 
it boil. 

9.- Melted Butter for Ve&"etablea. 
Prepare as No. 8, but at the moment of serving add the 

yolks of two eggs and two teaspoonfuls of lemon-juice. 

10.-Mayonnalse Sauce. 
Ingredients:~ fresh eggs !Joiled hard; 2 raw yolks; 

.'J teaspoonfuls of salt; 1 teaspoonful llj dry 
mustard; 1 grain of cayenne; 6 ta!Jlespoonjuls 
of Lucca oil; ! ta!Jlespoonfuls o j Ta"agon 
vinegar; 2 ta!Jlnpoonjuls of French vinegar. 

When the eggs have been boiled quite hard and are cold, poun~ 
the yolks in a mortar, and add whilst pounding the salt, mustard, 
and cayenne, and the beaten yolks. When well mixed stir in dro1 
!J-y drop, first all the oil, and then the vinegar. Care must be 
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taken to stir all the time and always the ~ame way. Cover the 
mortar and let it stand in a cool place for three hours, or on ice 
for one.. The e:1Ecellence of this sauce depends on the making, and 
it should look like rich smooth cream. 

The quantities given are sufficient for a Mayonnaise for eight 
or ten people. 

11.- Mayonnalse Sauce. 
(A11otl,er way.) 

l11gredie11ts :-S yolks of eggs ; 6 teaspoonfuls of 
fresl, oil; 3 teaspoonfuls of wl,ite tJinegar; 
a little ,parsley; so1'1e <1,opped escl,alots; a 
pi.11,1, of pepper (wl,ite); 1 sizltspoo11ful of salt. 

Beat the yolks of the eggs; then stir in the oil (always one 
way) drop by drop, then the vinegar, and continue stirring until the 
sauce looks like thick cream; add the eschalots and parsley (chop­
ped as fine as possible) and the pepper and salt. 

19.-Tartare Sauce. 
This is made in the same way as Mayonnlise Sauce, only the 

proportions of the eggs are eight boiled to four raw ones, and when 
about to serve add a teaspoonful of finely chopped chives, green 

onions, or eschalots, and a teaspoonful of chopped gherkin. 

13.-Horae Radish Sauce. 
Ingredients:-~ tablespoo11fuls of grated l,orse radisl,; 

4 tab_lespoo11juls of cream; 3 dessertspoonfuls 
of mnegar; 1 teaspoonful of salt; 1 dessert­
spoonful of made mustard. 

Grate the horse radish, put it into a basin, and blend it with 
the cream, add the vinegar, salt, and mustard, and hold it over 
the fire till it thickens, stirring it all the time, but on no account 
let it boil; then serve in a sauce-boat. 

14. - Dutch Sauce 
l,rgredients:-,1. yolks of eggs; . os. of butter; i gill 

of cream; 1 ,raltspoonful o t salt; 1 salispoon­
flll of pepper; 1 teaspoonful of elder vinegar. 

Note.-// no elder 'ZJi,regar, eitl,er Tarragon or wl,ite 
• wine vi11egar may he substituted. 

Put the raw yolks, the butter, cream, pepper, salt and vinegar 
into a small saucepan, and place this within a dekchee containing 

' 
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on" pint of hot water. Put it on the fire and whisk it briskly 
either with a wire whisk or a small wooden spoon till it thickens 
and looks like rich yellow cream. Great care must be taken that 
the sauce does not curdle, and therefore the fire must not be too 
fierce. If, however, it ehould curdle, add the yolks of two more 
eggs, or a dessert.spoonful of white sauce. 

16.-Celery Sauce. 

Ingredients :-3 heads of celery; 1 saltspoonful of 
pepper; 1 teaspoo,rful of salt; 4 o,. of butter; 
1 onion, slicei; 4 011. of flou,,; 1 pint of milk. 

Thoroughly cleanse the celery and elice it very thin; put it 
into a dekchee with the salt, pepper, butter, and the sliced onion; 
cover the dekchee and set it on a 'slow fire to stew until the celery 
is dissolved, but not colored. Then add the :flour and milk; sti;' 
ov~r the fire and let it boil for twenty minutes, then rub through 
a sieve or coarse cloth, and keep in a. smal I dekchee ready for 

use as ilirected. 

18.-0yster Sauce. 

Ingredients :-1 li,r of oysters; e os. of huller; 1 os. 
of jlou, ;. 1 gill of crea,n (or milk); 1 teaspoon­
ful of lemo,r-juice; 1 grain of cayenne. 

Take off the bear<ls and put the oysters into a basin of cold 
water with the lemon-juice. Boil the beards in the liquor with 
a grain of cayenne for ten minutes, knead the butter with the 
flour and mix into the liquor, stir in the cream, drain the oysters, 
put them into the same, boil five minutes, and serve at once. 

17.-Apple Sauce. 

Ingredients :-8 apPles; l 011. of moist sugar ; tl,e 
rind of l,alf a lemo11; a piece of butter (tl,e 
sise of a walnut) ; a gill of water. 

Peel, core, and slice the apples, and put them into a sma\1 
saucepan with the sugar, lemon, butter, and water; stew over a 
slow fire till quite in a pulp, rub through a &ieve or coarse cloth, 

and serve very hot. 

Note.-Tl,is Sauce ca,r be made will, preserved apple-s 
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18.-Tamarlnd Sauce . 

],rgredie,r/s .-I 08. ripe tamarinds; 1 gill wal~r (boil­
i,rg); 1 ta/Jlespoon brown sugar; i 'lln'!eglass 
,nalt vinegar; 1 saltspoon of salt. 

Pour boiling water on the ripe tamarinds, then strain through a 

sieve, add the sugar and salt, and last of all the vinegar; serve 

cold in a sauce-boat. 

(A good substitllle f,,,- Apple Sauce.) 

19.-Mlnt Sauce. 

l•gredients :-I 01. mint; vinegar and sugar to taste. 

Pick, wash and mince the green mint; to every tablespoon of 
the minced leaves add two of vinegar; sweeten with brown sugar 
to taste ; serve in a uuce-tureen. 

20.-Caper Sauce. 

l,rgredients :-4 os. buJter; 4 08. "'ilk; ! tiesser:­
spoonfuls ot capers. 

Melt the butter separately, boil the milk, and into it put the 
capers ; boil these for three minutes, then add the melted butter; 
stir briskly over the fire until it thickens; serve hot. 

21 ,-ECC Sauce. 

Ingredients_._. eggs; ! 08. butter; pine II uf salt and 
cayenne pepPer. 

Hard boil two eggs, when cold remove the shell and cut the 
e~gs into squares, sprinkle with cayenne pepper and salt, then melt 
the butter, stir in the eggs, heat thoroughly and serve at once. 

22.- Turnlp sauce . 

Ingredients :-4 large hlrnips; 1 os. butter; 1 tea. 
spt1o•flll cayenne pepPer; a pincll of salt. 

Pare four large tumips, put them into a stewpan with a little 
water, simmer, until the liquor ia reduced, rub through a aieye, 

add the butter, cayenne pepper and pmch of salt; i.immer again and 

serve llot. 

-

SAUCES, CONDIMENTS, AND PICKLES. 

23,-Green Sauce. 
lFor boiled Chicken or boiled Mutton.) 

Ingredients :-1 cupful of spi1JtJCh greening; I tea­
spoo'!'f,u of lemon~jui~e; 1 t~aspoonf#I of sugar; 
i pust of the milk 111 which the chicken has 
been boiled; 1 saltspoonful of salt; 1 saltrpootJ­
ful of pepper; I 08. of butter; 1 01. of flour. 
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Put the milk into a saucepan; knead the flour with the butter 
and stir into the milk; then add the lemon-juice, sugar, salt, and 
pepper, boil for ten minutes, carefully stirring until it thickens; 
then add the greening and serve, poured over the fowl or mutton. 

Th)S is a most excellent sauce, and may also be eaten will: 
boiled lamb. 

24.- Ketchup Sauce. 
(Fn Steaks and Mutton Chops.) 

Ingredients :-1 claret g~ass of red wine; I claret glass 
of ketchup; 1 piece of butte, (the si8e of a 
walnut); 1 saltspc,onjul of pepper; 1 teaspoon-
ful of vinegar. • 

Stir all the ingredients together over the fire for 6 minutes, 
and .serve, poure~ over the steak or chops. 

26.- Sauce Appetlssante. 
Ingredients :-1 dessertspoonf"I of mustard; 1 dessert­

spoonful of sugar; 2 dessertspoo•fals of 
H_arvey's .Pauce; 1 teaspoonful of eschalot 
vinegar; 1 ta/Jle1p11onful of claret. 

Work the sugar into the mustard, then add all the other ingre­
dients one by one, stirring al) the time. When they are well 

blended put the sauce into a dekchee; put in any slices of cold 
meat and let it cook till hot, but not boil. Then serve. 

28.-Butter Sauce. 
(For Kidneys and Broiled Meat.] 

Ingredients :-4 os. of butter; l saltspoonf#l of salt; 
1 salllpoonful of pepper; S teaspoonfuls of 
chopp~il parsley; 1 teaspoonful of le111011-juice; 
1 grain oj cayenne. 

Mi.I all the ingredients well together, and keep an hour in a 
cool place. Then serve in a sau~e-boat. 
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27.- Sauce for cold Pheaaant. 
INgredients .-I s"'all esclullots; 1 t~aspoo11jul of 

"'"stard; 1 teaspoonful of oil; 1 teupooNflll 
of vi11egar; 1 teaspoonful of lt:etcltup; 1 salt­
spooNjwl of salt. 

Chop the e5chalots as fine as possible, add all the other in­
gredients, one by one, mix thoroughly, and servf' in a uuce-boat. 

28.-0ream Sauce. 
lngredirNts:-i -,i11t of ,,,j/lt:; i ;,,c1, •I mace; yolks 

of two eggs; 3 tahlespoo11f"ls of cream. 
Boil the milk with the mace; beat the yolks and add them to 

the milk while it is hot but not boiling; stir over the fire till it 

is as thick as cream, then strain into a basin. Add three table­

spoonfuls of cream, stir in quickly. Serve as directed. 
Note.-S111all "'"sl,rou"'s added to tl,it sa,ue are a great ;,,.. 

p(]'lle,neNt. In tl,is case fry t/,e,,, in /J"tter for five ,,.;,,utes. 

29.-Qerman Sauce 
(For Aspa,aps or Sealt:ale.) 

INpedi!nts :-1 tal,les-poonft1l of baked fto#r ; ½ pint 
of crea"'; 1 yollt:; j o•. of /J"tte,; 1 piNd of 
TJ11tite pep,per; 1 ,;incl, of salt; 1 teaspoonj,u 
of 1r1l,ite vi11egar. 

Mix the baked flour and the cream; stir it over the fire until 

it begins to thicken; then add the yolk of the egg beaten, the 
butter, pepper, salt, and -rinegar; stir until well mb,ed, and serve. 

30.-Maitre d'Hotel Butter. 
brgredieflls .-J os. fresl, B"tte,; 1 teas,poo11jul of 

j,Nely drop,ped parsley; i teaspot>nf"l of fi11ely 
clropted o11iou; j saltspooNjul uf salt; ! salt­
spoo11fJ1l of ,pep,per; tJ,e j,,ice of one le•o,,, 

Put all the ingredients into a small basin, stir them well to­

gether with a spoon, and keep in a cool place until required for 

use as directed. 
31.-Anchovy Butter. 

INgredie"11 :-IJ tJndrll'Uies; I as. ll"tte,; 1 g,ai,. 
caye11Ne; 1 desse,t,poo,,flll of a,ul,ovy stJMCe. 

Clean the anchovies; •plit them and take out the bones, pound 

them in a mortar with all the other ingredients, rub through a 

sie..-e, and uae as directed. 
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32. - Eplcurean Butter. 
I,tgredients :-T-,,agon; •arsle11 cJ,•-"·l · i. • 6 ,, . r ✓ ' ~- v• • ',.,ves . 

anc 01/les; 1 tablespoonful o I ca.pers; 1 table: 
spoon/"/ of Worcester sa.uce; 4 01. butter. 

Take a large. handful of tarragon, parsley, chervil, and chives 
in equal proportions; parboil and squeeze in a cloth . dd th 

h • ( I , a e 
anc ov1es c caned), the capers, sauce and butter. put all the • 
d. • , mgre-

1ents i~to a mortar, pound thoroughly, rub throu h a sioe and 
use as duected. g 

33.-Tomato Sauce. 
Ingredients :-J. teacupful of tomato sauce. 1 dessert­

spoonful of vinegar; 1 teaspoonJui of baked 
flour; j u,. of /res!, /Jutte,. 

b tt Put .:e ~auce and vinegar into a small dekchee; knead the 
u er w1 e floui, and stir it into the sauce f fi 

Serve as directed. or ve minutes. 

34.-Pa.,.ley Sauce. 
Chop one handful of parsley fine and boil th . . 

d · . . • rec mmutes; drain 
an put 1t mto melted butter or any other whit 
1, 3, 7, 8.) e i;auce. (See Nos. 

38.-Tapp Sauce. 
I11g,edie".ts_.·-Green mangoes 8 o•.; salt 8 o, . red 

f 11ll1e~ -1 ~•:; cl,illi vinegar 1 gill; ,noist· ;u a, 
u•. • ra1nns 8 o,.; rreen gin er 6 'o• ~ 

boll/es of vinegar; 1 pint of u!e-juice. · • 3 

Pound the first seven articles until the . 
stir in the vinegar and lime-juice Put -f .are ~ell mu:ed, then 
,md put them in the sun ever d I mto. Jars,. cover them 
and cover again. Do this for ; mo?th a~er whi~ shr them well 
muslin and boUle for use. ' t en stram through coarse 

The remainder makes excellent chutnee. 

. 38.- Muehroom Ketchup. 
lng,ed1eNts :-18 Ills . . "'"s.nrooms; lj l/Js. of salt. to 

~ery gua,t of liguor, put i of an os ,,,,;;sed 
ginze,; ! of nul•eg, bTUJud · 10 ,·ioves · 1 
saltspoonful of allspice; 1 leasp;onjul of wf, l 
pep,pe:-; 6 corns ." I long pepper; 1 /Jlade ooje 
mace• 1 s,nal/ onion; 1 Piece of garlic ti, . 
!I 

1
a pea; t inches of Aoru radisl, 'c1,0 .!..:J~ 

"' gasses of claret. 1 rr • 

and ~:tt ~e mushrooms and salt into an earthen pan, stir together 
em stand twelve hours. '.(hen drain otf the 

liquor bJ· 

2 
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pressing it through a sieve. Add all the ingredients, except the 
claret, put the whole into a dekchee and boil slowly, skimming 
frequently for two hours. Then boil fast for twenty minute1, skim­
ming constantly. Pour the ketchup into an earthen pan, and when 

quite cold strain it, add the claret, and bottle it. Cork it closely, 

and keep two months before using it. 
31,-Tomato Sauce. 

lngredie,.ts :-100 tomatoes; 3 bottles malt innegar ; 
t 11,. ground gir1ger; l Ill. grotufd chillies; 
1 Ill. gro11r11d garlic; t Ill. ripe tamarinds; 
I o•. salt. 

Take 100 good size tomatoes, wipe them nicely with a damp 
cloth, then remove the \ops, lay aside, then take the tamarinds, 
pour boiling water over them, remove the stones and strain through 

a sieve; then put the vinegar on to boil. When this is ready add 
the ginger, chillies, and garlic; allow this to boil, then put in the 

tomatoes. When these have all broken up, put in the tamarind juice 

and salt, and let it boil up again. Let it cool, then bottle off, but 

on no account leave it in the dekchee tnPre than one hour, as the 
acid takes off the tinning. Larger or smaller quantities can be made 

by increasing or decrea,sing the ingredients. 

38 - sauce for cold Fish. 
lng,'edients :-1 teaspoonful of made mustard ; 1 tea• 

spoonf#l of salt; 1 tetupoonf,d of lllad pepper; 
1 teaspoonful of red pepper; I tablespoonfuls 
of oil; 1 tablespoonful of innegar; 1 tlessert­
spoonful of sherry. 

All these put in the order in which they are enumerated and 

well mixed. Serve in a sauce-boat, 

39,-Another sauce for cold Fish. 
lng,'etliefJIS :--1 yolks of eggs (boiled Jiaril); l tea• 

spoonful of black pepper; l teaspoonf#l of salt ; 
l teaspoon/NI of ,,ed pepper; 1 teaspoonful o/ 
made mNstard ; 1 teaspoonful of chopped 
parsley and chi-oes; l teaspoonf,d of anchovy 
sauce; 3 tablei,oor1f"1s of oil; 1 tlnse,,tspooniul 
of 1Jir,egar; 1 tlesse,,tspoonful of Tarrago• 

mnegar. 
All the ingredients to be well mixed, always stirring one way, 

and poured o•er the cold fish u directed. 

SAUCES1 COMDIM&NTS, A.MD PICKLES. 

40.-Oxford Brawn sauce. 
Ingredients :-1 tablespoonful of brown ruga,,; 1 

teaspoonful of made mustard; 1 saltspoonful 
of salt; l saltspoonful !'f pepper; s talllespoo,,. 
ft!ls of i•ery good osl; S tablespoonfuls of 
vinegar. 
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Mix well and serve with brawn, calf's.feet, or any cold meat. 

41.-Chrlstopher North's Own sauce 
Ingredients :-1 saltspoonjul of cayenne (powdered)•. 

t saltspoonful of salt; 1 small desse,,tspoonful 
ff pou'!d_ed sugar; 1 tablespoonful of strained 
emon-7u1ce; S. oa. of Harvey's sauce. 1 tea-

/
spoonful of m~shroom ketchup; 3 talllespoon­
uls of p~rt wine; ti few drops of garlic or 

eschalot 'f!lnega,, may lie added if liked. ' 
Put all . th~se ingredients into a small basin; mix them well 

Put the basin into a saucepan of bo ·1· • f 1 ing water to heat it• mix it 
or some hours before it is ,served and the d" ' • n use as irected. 

42--Chutnee sauce 
Ingredient., :-:--1 lb. of new rain"ns ston~tl. 1 Ill f 

:::zarsnds, stoned; 3 oa. o/ ga,,lic, 'peeled· o 3 
1 j,,°f sfour apples, peel~d, co,,ed, '<Ind slic~d. 

• o coarse l,,,own sugar . B 1 • 
vinegar; l llJ. of salt . 1 of a~ guar s of 
S os. 

0 
f ground •n e;. 8 os. cayenne; 

lard seed, pound!:.. g ' 0
•· of yellow mus-

Mi~ce the raisins, tamarinds and garlic quite fine. Boil the 
apples in half of the vinegar till they are a ft l . · h 50 pu P· Boil the 
sugar in t e rest of the vinegar till in a l . c ear syrup. When these 
are gu1te cold, mix the whole of the ingredients t th . 11 'th oge er and 1t1r 
we wi a wooden spoon Put th • 

bo l 
. e mllCture into wide-mouthed 

tt es, cork them closely tie bladder th , over e corks d 1 
the bottles in a warm cloeet near the ti f ' an p ace 

h 
re or three weet.-. tu 

I e bottles every day Keep f • ...,. m . . . or SllC months before using, and 
serve with curnea. 



PICKLES. 

43.- Red Cabbaee Pickle. 
J,igredi,nts :-1 red c11bb111r; 1 bottle vi11egar; l o•. 

eocll ,Jet,u-co~s, llllstice and elMJes. 
Take the red cabba1te, wash aud slice rather fine, put on a 

sieve to drain. When all moisture appears to have gooe, dry still 
further with a gla11Kloth. Well •prinkle with salt and put in the 
sun for a whole day, then 611 into bottles, pour on the vinegar, 
cr,ld, and add the spice. Cork the lx>ttles, and keep them air-tight. 

44.-Onlon Pickle. 
J11gredte11ts :-I lbs. Oflio~; ll 01. salt; a few green 

cltillies; 1 bottle 'IJl11f!gar. 
Take two pounds of small white onions, peel and prick them 

with a fort, sprinkle well with salt, put into wide-mouthed bottles, 
and fill up with good malt vinegar, then cork and seal well. These 
must be placed in the sun for a few days, when corked. 

45.-Lonar Plum Pickle. 
l¥1dielll1 :-IO lo■g green 'Pl".•s; S o~. salt; a f.,. 

gree11 cl,illies; 1 bottle vinegar. 
Take twenty g~en plums, wash and prick with fork, sprinkle 

well with salt, fill into wide-mouthed bottles, with a few green 

chillies. Pour on the vinegar. Cork well. 

48.-Lime Pickle (In Salt). 
J11~ediellls :-IJO liw,es; .# 01. salt. 

Take 20 limes, wipe them with a cloth, slit them in quarters 

but not through, fill the cuts with salt, then put them on a dish • 
and place in the aun until the a&lt cryatallizes, tJaen till them 
into large wide-mouthed bottles. Cork well and place in the sun for 

a month. 

SAt:CES CONDIMENTS, A!\"D PlCKLES. 

47.-Llme Plckle (In 011). 
Ingredients :-IO limes; 6 01. salt;! 01. cum•in seed; 

S 01. dried red dillies; 1 01. tur,,,eric tower; 
! 01. peeled garlic ; B dos. green dillies; 1 guarl 
bottle salad oil. 
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Cut the limes into quarters but not· through, put them in a 
jar with the salt, cork well and shake occasionally for three days, 
then drain off the brine. Put the oil into a dekchee, allow it 
to boil, then add the remaining ingredients. Pour this, boiling, over 
the limes. Cork well. 

48. - Llme Plckle (In Vlneear). 
Proceed as in Recipe 47, using boiling vinegar instead of oil. 

49.- Chllll Pickle. 
l11gredie11ts :-1 dos. green tl,il/ies; ½ bottle vinegar; 

½ 01. salt. 
Take the chillies, cut off the tops, wipe with a cloth, 611 into 

a bottle, pour on the vinegar and salt. Cork well and place iu 
the sun. 

60.- Walnut Pickle. 
I11gredients :-,I lbs. of young walnuts; ! lbs. ot salt; 

1 gtillo11 of tl,e best vi11egar; 1 01. bruised 
ginger; 6 blades of mace; SO cloves; l o•. of 
pepper-corns; 1 clOfJe of garlic: 1 011. of mus­
tard sud; ~ eschalots. 

Boil 2 lbs. of salt in 2 gallons of water for 10 minutes, pour 
it into an earthen pan, and when cold, put in the nuts and let them 
remain 12 hours. Drain off the brine and lay the walnuts in the sun 
until they tum black: turn them frequently. Boil the vinegar with 
all the other ingredients, place the walnuts in large jars, pour the 
vinegar over boiling hot, put an equal quantity of the spice in each 
iar, and when cold tie them down and keep for three months 
before using. 

51.-lndlan Plccalllll Pickle. 
J11gredie11ts :-I tallliftoDJer1; B dt11. you111 cucumben; 

I lbs. small wAite onions; ! bottles vinezar; 
l bottle mustard. 

This pickle is best made in the cold weather, when caulifiowe1' 
are in season. Wa5h and pick the cauliflowers and young cucum-
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bers, peel the onions, then parboil them with salt, put to drain; 
then mix the vinegar and mustard flour together, fill the cauliflowem, 
etc., into ordinary pickle bottles, then pour the mustard and vinegar 
over. Cork and seal air-tight. 

&2 - Mixed Vesetable Pickle. 

[,.gretlie,.ts .-.f g1UJ.Tts tJi,.ega,; I o•. pepper-co,,.,; 
1 os. cl""es; 1 o•. ,,,,uta,d. seed.; J os. dtillies; 
.f NMlijlowers; I l/,s. beans; I lbs. ""ions; 
.f do•. c11c11,,,bers. 

In the cold season, when English vegetables come into the 
market and are at their best, it is then only that one has an oppor­
tunity of making this pickle, and which, if made then, can be 
corked and put away to be used in the hot weather, when people 
mostly need things in this line to give them an appetite. To 
make this proceed as follows :-

Procure a good sized pickling jar, wash and dry thoroughly ; 
put it in the sun to make sure that it is rea Uy dry. Then take 
the "egetables, pick, clean, and scrape those that you think require 
it, put them on a sheet in the sun, sprinkle .. ,ell with salt, and 
lea-.e them like that for a day. Then put them into a large 
dekchee and parboil them. Then put to drain. Then fill into 
the jar and pour as many bottles of -.inegar as will be required 
to 611 up the jar. This will be ready in 3 months. 

153.-Mansoe Plcklo (whole). 

l•gred.ienls :-6() green ,,,a,.goes; 1 lb. salt; 1 gallon 
water; 1 o•. ga,lic (grolllfd.); i lb. cllillies 
(ground.); 1 01. cl""es; 1 o•. cinnamon; 1 o•. 
bruised. "'"sta,d seetl; l 01. gro11tld gingd'; 
l o•. tu,,,,eric; 3 bottles tlinega,. 

Stone the mangoes, soak them in the salt and water, put 
them in the sun for hrn days, drain. Pound all the spices, etc., 
together with a little -.inegar, and 611 this inside of each mangoe, 
then tie each mangoe round with a piece of thin twine, put into a 
large jar, and cover with vinegar. Cork well and leave for 

3 months. 

... 
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&4.-Kuaaoundea or Sliced Mansoe Pickle In 011. 
lng,etlienls :-100 green mangoes; i IIJ. grouna 

cllillies; l lb. ground. ginger; ½ lb. ga,lic; l/b, 
mustard seed; S lbs. tamarinds (sto,.ed); 
I parts mustard oil, or more if re1Jui,ed. 
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Peel and slice 100 green manroes, wipe dry with a cloth, 
then mix with them chillies, ginger, garlic, mustard seed, tamarinds 
without stones and salt. When the whole is thoroughly mixed, 
pour over as much cooked mustard oil as will entirely cover it . 
Cook for 10 to 15 minutes over a brisk fire. When cold, bottle 
off, taking care that the ingredients arc well covered with the 
mustard oil, or it will spoil. 

.. 
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OHUTNE.YS. 

155.-Tamarlnd Chutney. 
Ingredients :-4 Un. tamarinds withoflt sto,cu; 4 os. 

each ginger a.nd garlic; t 011. ground cinnamon; 
l llJ. picked "~"ants; l llJ. raisins; t llJs. 
l,rown sugar; ¼ llJ. salt; 1 quart of vinegar. 

First mix the sugar and vinegar together, •then put on the fire 
and simmer. When th~ sugar has quite dissolved, then add all the 
other ingredients, stirring all the while until it thickens to the 
required consistency. When cool, fill into bottles, then cork and 
keep air-tight. 

58.-Mangoe Ohutney. 
Ingredients :-50 green mangoes; t llJs. f,row,s sugar ; 

4 os. ground chi/lies; 4 os. ground ginger; 
t os. ground cinnamo,s; t 011. garlic; 4 os. 
sultanas; 4 011. nzisins; 1} quarts mall vinegar ; 
t Of/. salt. 

First wash the green mangoes, then cut into slices, reject the 
stones, sprinkle with salt and lay them on a cloth for a few 
hours in the sun. ' Then boil the vinegar and sugar until the sugar 
dissolves, then add the mangoes and allpw them to get soft 
before adding the other ingredients; boil up the whole gently for 
an hour and remove from the fire; when cool, bottle off, cork and 
seal tightly. 

57.-Tomato Chutney. 
Ing,e~ients :-10 llJs. tomalns; 1 lb. raisins; 5 quarts 

vinegar; I llJ. salt; 5 llJs. sugar; 1 li. chillies 
(chopped); 4 011. garlic; 4 os. mustard seed. 

First boil the tomatoes in the vinegar. When partly done add 
the other ingredients and allow it to stand for a f- hours off the 
fire. Place on the fire again and boil up for 20 minutes, and 
when cold, bottle off. 

.... 

l 
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DAILY CHUTNEYS MADE FRESH EVERY DAY. 

58.-Mlnt or Poodeena Ohutney. 
Take a couple of bunches of mint and mash to a pulp in a 

mortar, then place in a saucer, sprinkle it with 11alt, squeeze the 

juice of a lemon over it, cut up an onion and a couple of green 
chillies, then mix the whole. Serve with curry and rice. 

59. - Dhunla or Green Coriander Chutney. 
Get a couple of bunches of green coriander leaves and wash 

th'em, then pound to a pulp, add a couple of green chillies and 
onions nicely l!Ut, mix the whole, and serve as in recipe 58. 

80.-Tamarind Ohutney. 
Take two ounces of ripe tamarinds, pour half a cup of boiling 

water over them, allow them to soak for a while, then squeeze out 

the seeds; then mix the pulp with ground chillies, ginger, salt and 

pepper. Serve with curry and rice. 

• 



BURTAS AND BHAHJEES. 

Burtas arc potatoes and other vegetables cooked, mashed, and 
when made nicely arc very tasty. They are served with curry 
and rice. 

81.-Brlnjal Burta. 

Roast a couple of brinjals, scrape out the centre and place in 
a 50up plate; add green chillies, pepper, salt and juice of lime tci 

taste. 

82.-Tomato Burta. 

Bake half a dozen tomatoes until the skin cracks, mash and 
mix them with a little ground chillies, ginger, garlic, salt and a 
teaspoon of good mustard oil. The juice of a lemon squeezed 
over it adds to the flavour. 

83.-Pometo Burta 

Take a couple of flakes of pomelo, shred them, then put them 
i11 a saucer, sprinkle well with pepper and salt, add a green chilli 
or two, cut nice and fine, then mix the whole and serve. 

84.-Potato Bu,... 

Boil a couple of potatoes, mash well, sprinkle with pepper 
and salt, add a green chilli and an onion, and when the whole is 
thoroughly mixed, add a tea.spoonful of pure mustard oil and 
mix again. Then serve. 
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BHAHJEES OR FRYS. 

Bhahjces arc vegetables fried crisp in mustard oil. These 
are also very palatable and served the same as Burtas. 

86.-Brlnjal Bhahjee. 

Get a couple of brinjals, cut them in slices. Put a dessert­

spoon of m111tard oil in a frying-pan and let it simmer. While 
doing so put in the brinjals, stir briskly till· they get a nice brown 
colour, sprinkle with salt and serve up hot. 

88.-Putwal Bhahjee. 

Scrape and peel half a dozen or more pulwals, cut them into 
four pieces each lengthwise, remove the seeds, then proceed as in 

recipe No. 65. 

87.-Dhall or Lentlle. 

There are two kinds of dhall, Moong and Musoor, used by 
Europeans, and they are specially recommended by doctbI1S for 

children and invalids. 

Take a breakfast-cupful, of either kind, put it in a dekchee 
with sufficient water to cover. Add a pinch of salt and allow it 
to simmer until soft; then in another dckchce put in half a chittack 
of ghee, a sliced onion, and allow the onion to brown. Then add 
a tea.spoonful of curry-paste, and allow this to cook properly 
before adding the dhall. When cooked put in the dh&ll and serve 
up, after being strained through a fine sieve. 



OURRIES. 

Method of preparlnK Curries In India. 

In C'Tt!ty household, a curr)'•stone and muller are a necessity 
for the preparation of ~ondiments for daily use, and which every 
native knows how to handle. The condiments for curries must be 
freshly ground with water and made into a paste, but it must be 
distinctly understood that for curries required to be kept for 
a time the condiments must be ground with good malt vi,eegar, 

and not water. 

With good ghee (or clarified butter), mustard oil and condiments 

properly ground and cooked, one should get a decent curry; but 
so few people know how to make it or even understand the word, 
that what is usually served as curry, at refreshment rooms, hotels 

and on board-ship, is only an imitation of the real thing. 

Curry Oondlmenta or Mussalah 

(As ,Proc•red ;,, the hasaars.) 
The undermentioned quantities when ground are sufficient for 

four people :-
1 tablespoonful ground onions. 
1 ~ssertspoonful ground turmeric. 
i teaspoonful ,, garlic. 

i 
i 
½ 
½ 

" 
" 
" 
" 

" 
" 
" 
" 

ginger. 
chillies. 
coriander seed. 

cumtnin seed. 

How to make Oocoanut MIik. 

Get a cocoanut, break it, scrape the centre into a small bowl, 
pour boiling water over it, allow it to steep for ten to fifteen 
minutes, then strain through a piece of muslin into another bowl. 

It is now ready for use. 

, 

... 
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How to make Tama!'lnd Juice. 
Take a couple of ounces of ripe tamarinds, put them into a 

cup, and pour ~alf a cup of boiling water over them, let them 

steep for ten minutes, then strain. It is now ready for use. 

88.-Flah Curry-(Becktle, Rohu. Hilaa.) 
Ingredients :-1 juh; S os. ,nuslard oil; ! s,nall 

11flio•s sliced for frying; S tablespoonfuls of 
the •""Y mi:rrurtt as ti.escrilJed ;· 1 tea.,poonful 
of salt. 

Take a fairly good ,sized fish, scale and clean it thoroughly, 
then cut the fish into pieces about 2 inches square. Then take 2 
oz. of mustard oil, which is the best for all fish curries, put it 

into an aluminium dekchee and allow it to simmer. Then throw 
in the onions. When these are a nice brown, ,take them out and 
put in the curry condiments. Allow this to cook for 20 minutes 
until the raw smell has quite disappeared, taking care to stir fre­
quently, as it is apt to burn very quickly; then put in the fish, and 
at the same time add a cup of cold water and allow the whole to 
cook for 20 minutes, and add salt to taste. 

88.-Prawn Curry. 
Ingredients :-SO Prawns; f8 os. mustard oil; f8 small 

onions for frying; S tablespoonfuls of the 
curry mixture; 1 teaspoonful of salt; 1 
cocoanut. 

Take the prawns, remove the heads, tails and shells and par­
boil them in enough water to cover, adding half a spoonful of 
salt; remove them from the fire and lay aside. In another dekchee 
put in the oil and a couple of onions sliced and allow them to 
simmer until the onions are brown. Then add the condiments and 
allow thi~ to cook for 20 minutes. This done, put in the prawns 
3111d mix the whole well together, and if malay cuITy is desired add 
the juice of a cocoanut. 

70.-Crab Ourry. 
Ingredients :-6 crabs; f8 os. oil (mustard); I small 

onions; S ta/Jlespoonjuls of the curry mi~hlrt; 
A a cup of w.ater; 1 teaspoonful of salt. 

Take the crabs, parboil them in salt and water for a quarter 
of an hour, take them out and quarter them. Then in another 
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dekchee put in the oil with a couple of onions sliced, and when these 
are brown remove. Then put in the curry mixture, and when done 

put in the crabs, shetl and all, mix well, and add l a cup of water 
and salt to taste. This is sufficient for four persons. 

71.-Mutton Curry. 
Ingredients:-1 1/J. mutton; S o•. ghee; S onions 

sliced; 2 ta/Jlespoonfuls of the cu"y mixture; 
1 teaspoonful of salt; 1 o•. ripe tamarinds. 

Take the mutton, cut it into pie'ces, wash it and lay it aside. 

Put a dekchee on the fire and in it put the ghee. Add the onion• 

sliced, allow them to brown, then remove. Now put in the curry 

mixture, and when fhis is well done, put in the meat and allow it to 

simmer for an hour and a half. Then add half a cup of water 

and salt and tamarind juice to taste. 

72.-Mutton Hoosani Curry. 
Ingredients.-11/J. of mutton without fat; So•. ghee; 

S os. green ginger; 2 or 9 onions; l dos. bamboo 
skewers; l cup of water; l teaspoonful of salt; 
1 cocoanut. 

Take the mutton, cut it into -small pieces, an~ slice 2 oz. of 

green ginger, also a couple of onions. Then procure l dozen bamboo 
skewers 4 inches long, and thread the meat, ginger and onions 
alteI'.nately; then get the ghee .(eady, put in the curry mixture, and 
when this is done, put in the skewers of meat, etc. : mix well and 
add half a cup of cold water. Allow this to cook for an hour 
and a half ;uid add salt to taste. 

0

The juice of a cocoanut put in 
when the meat is done greatly adds to the flavour. 

73.-Mutton and VeKetable Curry 
Ingredients:-1 1/J. mutton; ¼ 1/J. new potatoes; :1 

1/J. pulbuls; i lb. peas; S o•. ghee; !! small 
onions sliced; 2 tablespoonfuls of the cu"y 
mixture; 1 teaspoonful of salt. 

Proceed as follows :-
Cut up the mutton in small pieces, scrape and halve the potatoes, 

and do likewise to the pulbuls. Shell the peas, wash them all 
thoroughly, taking care to keep the mutton and vegetables ,separate. 
Then put a dekchee on the fire with the ghee in it and allow to 

simmer. 1lhrow in the onions, and when these are a nice brown, 

.. 
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remove. Then put in the curry mixture ; let this cook for 20 minutes, 
and put in the mutton. Mix well the curry mixture and mutton, 
allow this to cook for an houl', then put in the vegetables. Now 
let the whole cook for half an hour and add salt to taste. 

74.-0hicken Curry. 
Ingredients :-One chicken; 2 os. good ghee or clari­

fied /Jutter; 2 small onions for frying; S ta/Jle­
spoonfuls of the curry mixture; 1 teaspoonful 
of salt; 1 cocoanut; 2 ta/Jlespoonfuls of tama­
rind juice. 

Take an ordinary size curry chicken, kill, clean, and cut it up 
and wash thoroughly. Put a dekchee on the fire, and in it put 
the ghee and onions and brown the latter a nice colour. Then put 
in the curry mixture, and thoroughly cook it; and when this is done, 
put in the chicken, mix the whole well together and allow it to 
cook for an hour, adding half a breakfast-cupful of water. Then 
add salt to taste. To make malay curry of this add the milk of 
a cocoanut. A little tamarind juice may be added if required. 

75,-EKK and Dhall Curry. 
Ing, edients :-l dos. eggs (duck or fowl); 2 os. ghee; 

2 _small onions i 2 ta/Jlespooniuls of the curry 
mixture; 1 breakfast-cupful of dhall. 

Procure good fresh eggs and boil them hard; when cold peel off 
the shell, cut each in two, and then take ghee, curry mixture;, and 

onions and proceed as in No. 74. When these are thoroughly cooked, 
put in the dhall, and when soft add the eggs. Mix and cook for 
ten minutes only, as the eggs having been previously cooked, 
only require warming. 

76.-Kofta or Ball Curry. 
Ingredients :-1 lb. /Jee/; !! slices brea4; one onion 

sliced; 2 tablespoonfuls of the cu"y mixture; 
2 os. ghee; 1 teaspoonful of salt. 

Take a pound of good fresh beef and mince it fine. Then take the 
crumb of 2 slices of bread, an onion sliced and some finely chopped 
herbs, mix the whole well together and roll into balls about the 
size of walnuts. Then f13/ them thoroughly in some good fresh 
ghee, before putting them into the curry mixture, which is first pre­
pared as •in No. 74. 
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This done, mix the meat balls with the curry mixture and cook 

fJr half an hour, adding salt to taste. 

77.-Vegetable Ourry or Chachkee. 
lng,-edients ."-1 lb. new pDtalDes; 1 lb. shelled pe,as; 

1 ctJ11liflD111er; t os. m1'stard oil; I tablespoon­
f1'ls of tA.e c""Y mixt1're; 1 teaspoonf1'l of 
salt. 

Take the vegetables enumerated under the heading of " lngre­
dient-s," and wash them thoroughly, cut them up and lay aside to 
drain. Now prepare the mustard oil and curl"y mixture and proceed 

as follows: 
Cook the mustard oil till it simmers, and when done put i.n the 

curry mixture and cook for twenty minutes. Then put in the vegeta­
bles and allow the whole to cook for half an hour. Add half 
a breakfast-cupful of "·ater and a little salt to taste. 

78.-Dhall or Lentils. 
Take half a br.eakfast-cupful of dhall, thoroughly pick and 

wash it. Put it in a dekchee, add sufficient water to cover it, and 
put it on the fire to boil. In another dekchee, brown some ghee, 
sliced onion and curry mixture for teo minutes, then put the dhall 
into this and boil the whole well together, adding half a teaspoon­
ful of salt. This is very nourishing and is recommended by the 
medical profession for children and invalids. Strain before serving. 

7 9 .- Fish Curry. 
lng,-edie,us :-I l/JS. fish; 4 os. g7!ee; ~ ~-- curds; 

8 011. onions; 1 teaspoopful dned cJnll,es; 1 tea­
s1Do,sj,J g,-een dillies; 1 teaspoonful g,-een 
ginger; 1 teaspoonful garlic; 1 os. salt; 1 d1s­
sertspoonful mathee; 1 dessertspDonf"l baj,e 
seed; 1 dessertspoD11ful ginger; 1 os. tamarind; 
i "•· turmeric; ½ os. coriQ,,rder seed; a few 
leaves of green cDriander. 

Pound the chillies in a mortar; mix the ginger, garlic, mathee, 
bajee seed, turmeric, coriander seed, and 4 oz. of onions with 
the chillies and pound them well together; fry the remainder of 
the oniOllS in the ghee till they are well browned. Express the 
tamarind juice and mix it with the ghee, browned onions, coriander 
leavea and chillies; fry the fish i.n the gh.ee with the onione; add 
all tile other ingredienl9 and simmer until done-about 20 minutes. 
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80.-Ano'ther Fish Ourry. 

lngredients:-B lbs. of fish; 8 os. of ghee or oil; 
8 os. of curds; 4 os. of gram (chenna) fto1'r; 
1½ 011. of onions; S os. of tamarind; ½ os. 
green ginger,; ½ 011. coriander seed (roasted); 
½ OB. garlic; l 011. aniseed; l OB. 11eera; 
1 oB. of salt; SO grains of cinnamon; 10 grains 
of c!Dves; 10 grains of cardamoms; 10. g,-ains 
of capsicum; 1 os. of turmeric; the juice of 
a /e,,,on. 
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Clean the fish and cut it up in pieces; prick it then with the 
point of a fork, and rub it with the flour; mix the salt and tur­
meric in the .oil ; dip the pieces of fish in it, and leave them to 
soak for an hour; take them out and rub them again with the 
flour and the mixture; wash this off with the lemon-juice; grind 
the aniseed and zeera in water; rub it into the fish. Grind all the 
spices; sprinkle them over the fish; put the ghee on the fire in a 

saucepan, and when it is hot throw in the pieces of fish; shake 

them gently; grind the tamarind and pour it over the fish; simmer 
it gently for a few minutes; cover the saucepan and cook over a 
slow fire till done, giving it an occasional shake to keep the fish 
from burning. 

81.-Egg ~urry, 

Ingredients :-10 eggs; 4 OB. of ghee, butter, or 
oil; 1 teaspoonful of salt; 10 grains of 
saffron; ½ os. of turmeric; S teaspoonfuls of 
cinnamon ; 2 teaspoonfuls of cloves; S tea­
spoonfuls of cardamoms; 1 teaspoonful of black 
pepper; 1 lime; 6 onions. 

Boil the eggs till they are quite hard; take off the shells and 
separate the whites from the yolks; cut the whites into slices; 
gri.n.d up all the spices; take half and mix them with 2 oz. of 
the ghee; slice three of the onions and fry them brown in the 
ghee; add the eggs (yolks and whites) and fry them together; 
mix the remainder of the onions and spices with a little water; 
add the eggs, etc. ; boil the whole for a few minutes; add the lime­
juice and serve. 

3 
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88.-Kld and Egg Curry. 

Ingredients :-B lbs. of kid's meat; 7 eggs; _¼ lb. of 
butter; ½ lb. of 011ions; 1 01. of ga,,lrc; 1 '?•· 
of salt; 1 draclim of turmeric; i 011 .. of green 
ginger; 10 g,ains cinnamon; 20 g,ai_ns carda­
mom; 10 g,ains black pepper; 10 g,ains cloves. 

Wash the meat well and cut it into the shape of dice; pound 

the ginger, half the onions, and garlic; squeeze the juice into a 
basin : add the salt; rub the meat with this ; fry the remaind~r 
of the onions sliced in the butter; give the meat a stir round in 

it; add a little water and boil fully till the mixture is all dried 

up;. then fry it well; take the whites of the eggs, put them in 
a basin with a little water, and warm over the fire, stirring with 
a spoon all the time; add to the meat and simmer with a little 

water for a quarter of an hour; add the curry spices, ground, 

simmer for a few minutes, and serve. 

87,- Mutton, &&&" and Ve&etable Curry. 

lngredients:-B lbs. of mutton; 5 eggs; i lb. of 
butte,,; ½ lb. of onions; 1 011. of green ginger; 
10 g,ains of capsicum; BO grains turmeric; ¼ 
lb. of turn_ips; i lb. of carrots; l lb. of paluk 
(beet} leaves or spi,nach; 2 011. of moong (green 
g,am}; ½ 011. of coriander seed; 1 011. of salt; 
40 g,ains of cinnamon.; 40 grains of cardamom. 

Pound all the spices except the turmeric; mix them with the 

butter; cut the meat in pieces and fry with the spices and butter; 
add a little water and put it on to boil; clean the vegetables 
and moong, and add them to the meat; when tender take off the 
fire and strain off the gravy; wash the moong in it and give the 
whole a fry; add the meat and vegetables and boil for a few 
minutes; boil the eggs hard, cut them in halves; when the curry is 
done add the eggs and the turmeric (ground}. simmer for a few 

minutes, and serve. 

88. - Mutton, EgK and Pistachio Nut Curry. 

lng,edients :-I lbs. of mutton; 5 eggs; i lb. of 
butter;¼ lb. onions; l 011. each of g,een ginger, 
coriander seed and salt; 1 011. each of pistachio 
nuts, blanched almonds and raisins; 40 g,ains 
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of cinnamon; 20 g,ains of cloves; 20 grains 
of cardamom; 20 grains of turmeric; the juice 
of a lime. 
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Cut the meat in pieces ; slice the onions, and put them with 
the salt, green ginger, and ground coriander into the butter and 

fry; when it is done take out ½ lb. of the meat; lay it aside; 

add a little water to the remainder; boil till the meat is tender; 
strain off the gravy; give the meat a quick stir over the fire; stir 
in a little flour and water and the spices except the turmeric, 
ground to a paste; boil gently. Take a quarter of the meat laid 
aside; stir the white of the eggs in a little water; add it to the 
meat; set it on the fire; when it is done add the remainder of the 

meat; stir well, and when thoroughly done stir in the lime-juice, 
sprink le with the powder of turmeric and serve. 

89.- Mutton and Mangoe Curry. 

Ingredients :-!8 lbs. of. mutton; ½ lb. of ghee or 
butter; 1½ lbs. unripe mangoes; ¼ lb. of oniom; 
½ o~. of ,salt; ½ oz. of green ginger; ½ oz. of 
conand_er seed; 20 g,,ains of black pepper; 
20 grains of cardamom; 20 g,ains of cloves· 
40 graJ'!s of cinna,'!on; ¼ lb. of sugar; t os: 
of ramns; 20 grains of turmeric; the juice 
of 2 limes; a little rice water. 

Cut the meat in small pieces; heat a saucepan on the fire and 

put in half the ghee and the onions -sliced; fry until they are 
brown; add the meat and fry until the gravy is well mixed with 
the ghee; add the salt; pound the coriander seed and little water. 

boil till the me-.i.t is nearly done. Strain the gravy into anothe; 

saucep~n;. put s_ome cloves in the remainder of the ghee ; .. fry the 
meat m it agam; clean and stone the raisins; add them to the 
m~at. Take half the mangoes, clean and cut them into small 
shces and boil in water till tender. Make a syrup with the sugar 

and lime-juice and pour it over the mangoes; let it stand for an 

hour, pour off the syrup; boil the remainder of the mangoes, 

wa;h the~ and add the •syrup; pour this over the meat; boil for 
a ew. mmutes. Add the preserved mangoes, curry stuff, and the 
t~nnenc ground in the rice water. Simmer for a few minutes stir­
ring well, and serve. 
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90.-How to boil Rice for curries. 

Spread it on a table or cloth, and pick out all the stones, 

gravel and dirt; wash it in 2 or 3 different waters, rubbing the 
grains well between the hands; add a little lime-juice or alum 
powder to whiten it; drain off the rice and throw it into plenty 
of water; boil it gently and simmer till tender; throw it into 
a cullender and let it drain for a few minutes; then put it 
back into the saucepan uncovered, spread a cloth over the top, 
stand it close to the fire till it has steamed quite dry so that every 

grain is separate; then serve at once. 
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CURRY POWDERS. 

91.-Calcutta Ourry Powder. 

1 teltllpoonful of turmeri~. 
1 tablespoonful of coriander seed. 
1 ,, ,, poppy seed. 
i teaspoonful of ginger. 
¼ ,, ,, red chilli. 

i " ,, cummin seed. 

The 5eeds should be of the finest quality , well dried, pounded, 
and mixed. 

92.- Madras Curry Powder. 

2 drachms of turmeric. 
4 chillies. 
2 grains of mustard seed. 
2 drachms of coriander seed. 
2 grains of cummin seed. 
2 drachms of poppy seed. 

Pound and mix. 

98.-Mr. Arnott'& Ourry Powder. 

8 oz. of turmeric. 
4 

2 

2 

i 

" ,, 
,, ,, 
u ,, 

,, ,, 

coriander seed. 
cummin seed. 
Fceaugreek seed. 
cayenne. 



PELAUS . 

94.-Fish Pelo.u. 

Ing7edients:-l lbs. fish; ll lbs. of meat; 1 lb. of 
rice; 1 lb. of ghee; l lb. of onions; 4 os. 
g7een ginger; ! os. of coriander seed; B os. 
of blanched almonds; 1 drachm of cinnamon; 
l drachm of cardamom; l drachm of cloves; 
l drachm of black pepper; lj os. pounded raw 
gram flour; B os. of sweet oil; 1 os. of salt; 
¼ os. of garlic; ¼ lb. of curds; some rice water. 

Clean the fish well ; cut it into slicC'S and dip it in the salad• 

oil; leave it for half an hour; wipe it; ru.) it over with the pounded 

gram flour and wash it in water; prick the fish with a fork ; bruise 
some of the onions, a little of the ginger, salt and spices, with 

the curds and cover the fish with this. Fry it in some of the 
ghee to a nice brown colour; fry some of the onions sliced' in a 
little ghee and give the fish a quick tum in this; fry some more 

sliced onions separately in ghee with a little garlic and a few 
cloves, the almonds and some coriander: seed (ground). and a little 
rice water and turmeric till it forms a sauce; stand it off the fire. 
Cut the meat in slices, wash it well, put it in a saucepan with a 
little water, the rest of the onions, green ginger, salt and pounded 

coriander seed; boil till thoroughly done. Put the meat and 

gravy into a coarse cloth; strain out the gravy into a basin; put 
some ghee and cloves into a saucepan, add the strained sauce and 
give it a quick tum over the fire. Parboil the rice; mix it with 

the gravy, and boil till the rice is thoroughly done; put the rice 

in another saucepan, add the spices; cover the saucepan and let it 

stand on the fire for a few minutes ; put the fish and gravy on the 

top and serve. 

PELAl'S. 

96.-Fowl and Egg Pelau. 

lng7edients :-A fine fowl; 5 eggs; ll lbs. of mutton; 
1. lbs. of rice; li lbs. of ghee; 1 drachm of 
cinnamon; l drachm of cardamom; l drachm 
of cloves; B ~rachms of black pepper; ! of 
an ~s. of conander seed; 20 g7ains of tur­
menc; ! o/ an os. of salt;¼ lb. onions;! os. 
of green ginger; ¼ lb. of curds. 
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Mince l lb. of mutton very fine with some salt and coriander 
seed ; fry in some of the ghee and set on one side. Chop the 
rest of the mutton up fine ; add ¼ of the ginger with a little of 
the spices and salt to the whites of the eggs well beaten up; put 
the whole into a mortar and po~d it to a paste; make it up into 
small balls and fry them in ghee; beat up the yolks with some 
sliced onions, ground ginger, spices, and a little ghee; heat in a 

frying-pan and put the mixture in. Dress it as you would an 
omelet; sprinkle turmeric over and set it aside. 

Clean the fowl, rub it with some salt and the juice of some 
of the onions and green ginger; put in the minced meat as stuffi.na ., 
and tie it up close; put the fowl on the spit; mix some of the 
turmeric, cloves and cardamom (well ground) with the curds; 

smear some of this over the fowl, and keep on basting it with 
the remainder until the fowl is properly roasted. Parboil the rice 
in water with some cinnamon, cloves, cardamom and black pepper. 

Take another saucepan; put in the rice, balls, and fried eggs, with 

some gravy from the fowl and ghee; cover the saucepan closely 
and let the mixture simmer till the rice is done; then serve it on 
a dish with the roast fowl in the centre. 

96.-Meat and Egg Pelau. 
Ingredients :-B lbs. of meat; 5 eggs; 101 os. of 

butter or ghee; l lb. of. onions; l os. of 
g7een ginger; 1 011. of dried a,pricots; 1 os. 
of pistachio nu~s; 1 os. of. almonds; 1 os. 
of raisin_s; 40 gT~ins of cinnamon; 20 grains 
of cloves; BO g7azns of cardamoms; 20 grains 
of black pepper; 20 grains of cummin seed; 
B lbs. of rice. 

Take ll lbs. of the meat and cut it into slices; put it i'nto 
a saucepan with the onions and ginger, sliced, some salt, coriander 
seed (grounrl in a little of the butter): boil till the meat is tender. 
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Strain off the gravy into another saucepan; add a little butter 
and cloves to the meat and give it a quick fry over the fire; pound 
the cummin seed and half the spice~ and add them to the meat. 
Parboil the rice in plain water, add it to the gravy and boil till 
the rice is done; put it and some of the butter into the saucepan 

with the meat; cover closely; simmer gently for an hour. Mince 
the remainder of the meat and give it a quick fry with some butter; 
add some salt and pounded coriander seed and a little water; 
boil gently; when it is done and the ghee and gravy are well 
mixed, put in the raisins, pistachios, apricots, blanched almonds, 

and spices, with the whites of the eggs well beaten up, and let 

it all stand beside the fire till it is quite done; fry the yolks of 
the eggs in a little butter, put the rice on a dish, the minced meat 
on it, the fried eggs on the top, and serve. 

97.--Meat and Plantain Pelau. 

[,igredients:--8 lbs. of meat; S lbs. of rice; 1 lb. of 
ghee; 10 plantains; ½ lb. of onions; 9 lbs. of 
limes; ½ lb. of sugar; ½ os. of salt; 40 grains 
of ci,,,.amon; SO grain; of clo1Jes; 10 grains 
of ca.,damoms; t os. green ginger; i os. 
coriander seed; SO grai,rs of cummin seed. 

Cut the meat in slices; put it into a saucepan with some water, 
sliced onions, green ginger pounded, salt and coriander seed and 
a little ghee; boil till the meat is done; strain the gravy into a 
separate saucepan, add a little ghee and some cloves to the meat 
and give it a qulck fry; make a clear syrup with 1 lb. of the 
sugar, a little water, and the juice of 2 limes; add this to the 
gravy. Put the meat into another saucepan with the coriander 

seed, spices and a little of the gravy; mix well and boil till 
the gravy is reduced. Parboil the rice in water, stir it into the gravy, 
and boil till it is tender; add it to the meat and boil together for 10 
minute6; add some more ghee; cover the saucepan close and 
simmer over a gentle fire. Make some more clear syrup with the 

remainder of the sugar, a little water and the juice of a lime, cut 

each plantain lengthwise in 4 pieces, and boil these in the syrup 
till done. Serve the pelau with the plantains and gravy on the top. 

FLAVO URING 

As it is often difficult, and sometimes impossible, to obtain 
fresh veg~ables in India, we give a method of preparing and 

keeping them in a manner in which they can be kept ready for 
instant use. Of course the quantities may be varied, and half or 
a quarter will be sufficient for ordinary households. We have taken 
them from The Gentlewoman. 

LEMON JOICE.-One hundred lemons, two gallons of the very finest 
over-proof neutral spirit. Pare the lemons very thin and 
put them' into a glass gallon jar, cover the parings with the 
spirit, squeeze the lemons, leave the juice to settle, strain it 
into a gallon jar, and add one pint of spirit to preserve the 
juice. which will then be ready for use. The essence of 
lemon peel is delicious for flavouring jellies, and makes the 

most delicious summer drink. 

Vegetable flavourings are obtained in the same way. 

Fill a half-pint bottle with peeled ESCHALOTs, and cover them 

with the very best vinegar. 

A bottle in the same manner for GARLIC, TARRAGON, and 

CHILLIES. 

CELERY.-Get ½ oz. of the best celery-seed and fill up the bottle 

with proof-spirit instead of vinegar. 

TURNIPS.-Obtain them as fresh as possible; pare them rather 
thick, fill the bottle with the parings, and cover with proof. 

spirit. 

Fill pint bottles in the sa111e way with lemon-thyme, sweet 
marjoram, winter-savoury, sweet-basil, half ounce of each, and 
cover to the top with proof-spirit. 
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PARSLEY.-Wash it clean, cut the roots into small pieces, put the 
whole into a bottle, and fill it up with proof-spirit. 

They will all be ready for use a fortnight after they have 

been made, and a teaspoonful or less will be enough to give the 

desired flavouring. 

Francatelli' s Herb Seasoning is most delicious and can be kept 

ready for use at all ,seasons. It may be used wherever the fresh 

herbs are ordered in the recipes, and when they cannot be had. 

Nutmegs, 

Mace, 
Cloves, 
Pepper-cams, 
Dried Bay leaves, 
Basil, 

Marjoram, 

Winter-savoury, 
Thyme, 

Cayenne pepper, 
Grated lemon peel, 

Two cloves of garlic, 

ode ounce, .. ,, 
two ounces, 
,, ,, 

one ounce, 
three ounces, .. .. 
two f 

JJ 

three 
" half an ounce, 

" .. 
All to be well powdered in a mortar and passed through a wire 
sie¥e; then put away for use in dry well-corked bottles. 

{~:: 
12)' 
;, 

SOUPS, BROTHS, &c. 

98.-8tock No. 1. 

Four Quarts. 

Ingredients :-Garlic; 10 lbs. fre_.h-killed shin of 
beef; 1 pint of water; i of a lb. of lean ham; 
9 onions; S carrots; a small head of celery; 
4 cloves; 6 allspice; 10 pepper-corns; a large 
black onion (sec page S); a tablespoonful of 
brown sugar; a teaspoonful ·of mustard; a tea­
spoonful of salt. 

Rub your dekchee six times across the bottom with garlic. Put 
in the beef and a pint of water; let it stand by the fire an hour, 

then add all the ingredients. Simmer and skim frequently for 

six houIJ,. Strain through a fine hair sieve (on a coarse cloth) which 
has been dipped in cold water, into an earthen pan (uncovered), and 
when cold remove the fat • 

Note.-In India the stock should be made _every day, therefore 
j,ulgment must be used as to the tzuantity retzuired. The Ham is 
not absolutely necessary. 

99.-Stock No. 2. 

Four Quarts. 

Ingredients :-1 knuckle ot veal (7 lbs.); a cow heel; 
a fresh-killed old fowl; a turnip, e onions; 
a lettuce ; 1 blade of mace; 1 of a nutmeg; 
½ lb. (4 chittacks) lean ham; 1 teaspoonful of 
salt; a small bunch of sweet herbs; 6 tzuarts 
of water. 

Put all the ing11edicnts into a dekchee, simmer gently and skim 
frequently for six hours. Strain through a fine hair sieve (or a 
coarse cloth) that has been dipped in cold water into an earthen 
pan (uncovered), and when cold remove the fat. 

Note.-Two fresh truffles will be found a great improvement to 
both stocks. The Ham is not absolutely necessary. 
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100.-Calf's-Foot Stock. 

Ingrediu1ts .~I calves'-feet; faJe pints of water. 

Split the two :Ceet, put them into a dekchee with the wate-r, 
and simmer for five hours very gently; skim frequently. Strain 
through a fine hair sieve (or a coarse cloth) that has been dip,>ed 
in cold water, into an uncovered earthen pan, and the next morning 

take off every particle of fat. 

101.-Glaze. 

Glaze is made by boiling any kind of stock till it is reduced 

to the consistency of cream. 

102.- Stock Fat. 

Have a saucepan of boiling water by the side of the stock­

pot; when the scum has all been removed and fat only rises, skim 
it off the stock, and throw it into the water in the saucepan. Pour 

it all together into a basin, and next day well wash the fat and 
boil it in a dekchee until it becomes quite clear. It will then be 
fit for any use, and will supply the place of ghee, butter, and oil. 

103.-Stock Meat. 

Ingredients:-For every pound of stock meat put 
S saltspoonjflls of salt; 1 saltspoonful of black 
pepper; 1 grain of cayenne; the 6th parl of 
a nutmeg grated; tl,e peel of ½ le'mo11 grated;• 
1 teaspoonful of chopped parsley; 1 s~all 
onion finely chopped: ½ saltspoonful of mired 
herbs: S os. of good dripping or butter; 1 egg. 

Stock meat may be made into a. very ,savoury dish as 
follows :-for every pound (½ seer) of meat mix all the ingredients, 
leaving out the yolk of the egg. When well mixed form into cakes 
half inch thick; dip them into the beaten yolks of the egg, dredge 
them with baked fl.our, and fry in the dripping for eight or ten 

minutes. 

Note.- Stock meat is also very good chopped and mired with 

salad. 
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104.-Jelly Stock Meat. 
Ingredients :-For S calves'-feet: 1 saltspoonful of 

salt; 1 saltspo~nful of pepper; l teaspoonful 
of Tarragon mnegar; the strained juice of ½ 
lemon. 
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Remove the bones, cut the meat into small pieces, season with 
salt and pepper, and add all the ingredients. Make a tablespoon 
hot, rub it with fresh cut garlic, stir the meat well with it, 
and press into a plain mould. This is good for breakfast or 
supper, and is improved by being garnished with aspic jelly and 
hard boiled eggs .neatly cut. 

10&.-Economica Stock 
This is prepared in the same way as No. 1 Stock, only instead 

of the frosh-killed beef, use any bones, old joints, carcasses of 

fowls or ducks or game, the bones being well, broken up. It may 
be improved by the addition of one pound of lean beef chopped 
fine, pounded and mixed with one quart of cold water and two 
whites of eggs. 

108.-Clear Gravy Soup. 

(Two Quarts.) 

Ingredients :-I oz. butter; 1 onion
1 

1 carrot; 1 
turnip, i head of celery; 1 sa'!tspoonful of salt; 
1 saltspoonful of loaf sugar; i grain of 
cayenne; i grain of saffron; 5 pints (4 seers) 
of stock, No. 1; 1 small wineglass of marsala. 

Peel, scrape, wash, drain, and slice the onion, carrot, turnip, 
celell}', and fry them to a pale brown color in the butter. Boil the 
stock and put in the vegetables, salt, sugar, cayenne, and saffron. 
Boil gently fot three-quarters of an hour, skimming frequently. 
Strain; put the soup into a clean dekchee, and boil fast (uncovered) 
for ten or fifteen minutes. Then set it aside to settle. Put the 
wine into the soup-tureen, pour in the soup, and serve. 

N ote.-Eggs carefully poached and floating in the soup are an 
improvement. 

107.-Thick Gravy Soup. 

This is made in the same way as the clear soup, with three 
tablespoonfuls of baked flour mixed with a gill of cold water; and 
a teaspoonful of mushroom ketchup added. 
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1O8.-Julien Soup. 

Ingredients :-l ca"ots, 1 turnip; the white part of 
a leek (or spring onion); i head of celery 
(or a small endive); 1 teaspoonful of salt; 1 
teaspoonful of sugar; 1 teaspoonful of vine­
gar; 1 guart of cold 11nter; i grain cayenne; 
S tablespoonfuls of sherry; I guarts of stock 
(No. 1). 

Clean and cut the vegetables into shreds, an eighth of an inch 

thick and an inch long, and put them into a dekchee with the 

salt, sugar, vinegar and the cold water. Boil till tender, about 
twenty minutes, then drain. Boil the stock, put in the vegetables, 

and boil moderately fast (uncovered) for half an hour. Add the 

cayenne and the sherry, and serve at once. 

Note.-The vegetables cut into small dice instead of shreds, 
and the addition of a teacupful of green peas and a cupful of 
French /Jeans cut in diamonds, and, if available, some asparagus 

points, will turn the a/Jove into a good spring soup. 

1O9. - Almond soup. 

Ingredients :-A good fowl; ,l 01. blanched and 
pounded almonds; 1 tablespoonful of cream; 
B ta/Jlespoonfuls of baked flour; 5 pints of 
stock (No. B); li,e white heart of a lettuce; 
1 dessertspoonful of loaf sugar; 1 teaspoonful 
of salt; B 'fresh eggs; 2 oz. of butter. 

This may be considered the very best of white soups. Put 

the fowl and the lettuce into the stock, boil up slowly, and then 

simmer for eighteen minutes. Take out the fowl, cut off all the 
white meat, and put back the bones and trimmings into the pot 

with the sugar and salt. Simmer for 1½ hours, and then rub 
through a cloth. Pound the white meat of the fowl with the 
almonds, and blend with eggs beaten with the cream, then pass 

through a coarse cloth. Put the soup into a dekchee, rubbed twice 

across the b:ittom with garlic. Mix the paste, work the flour and 

butter together, and mix them with the fowl paste, stir it into 

the soup, simmer the whole for half an hour, and serve. 
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110.- Green Pea Soup. 

(Two Quart.s.) 

Ingredients :-I handfuls of young spinach; t sprigs 
of mint; 1 large lettuce; I! spring onions; 
3 tablespoonfuls oi 1noist sugar; 1 quart of 
-Id peas; l pint of ·young peas; 1 teaspoon­
ful of salt; I letupoonful of loaf sugar; 
8 pints of stock; !J ta.lJl.espoonfuls of balud 
'flour; S 01. of butler; 1 gu.zrt ·of wafer. 
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'No.sh the spinach, mint, lettuce aud onions; leave them in 
cc,ld ' water with the sugar for two hoars. Shell the old peas, 
and put them witli. the soaked vegetables into a dekchee contain­
ing one q~art of boiling water; add the salt and loaf sugar, and 
boil fast (uncovered) for an hour. Then add the stock; stir fre­

quently, knead the fl.our with the butter, and stir in for tell 
111i"ute1. 

Rub the whole thro\lgb a. fine hair sieve (or coarse cloth), put 
it back into the stew-pan a12d boil up; shell the young peas, put 

them into the SOU(>, stir frequently, a.nd boil fast (un..covered) for 
20 minutes, and serve. 

Note.-The soup should be pale green in color and of th,e 
consistency of cream; if it is not green eno#gh, add a little spinacl, 
greening (see recipe) u1ftil the rig/rt color is 01Jtai11ed. 

111.-Oyater S0'-'P· 

Ingredients:-! guarts of stock (lyo. S); 1 tin of 
oysters; 1 teaspoonful of ler,ron-juice.; 3 ta!Jle­
spoo1rfuls of baked flour; 1 gill of cream (or 
of milk with S y.olks of eggs beaten i11 it). 

Take the beards of the oysters and throw them into a pint 
of cold water with the strained lem·on-juice, and let them stand 

till wanted. Put the beards into the stock, and let them boil up. 

Mi~ the baked flour with ha.If a pil).t of the gyster liquor taken eut 
of the dekchee and then stir it into the soup and boil fast for a 
qqarter of an hour. Strain through a fine sieve or clotb; take 
the oysters out of the water, put them into a dekchee and pour the 
soup over. Boil fast fo,r eight minutes, stir in the cream, al'.ld sem. 

' 
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112. -· Macaroni soup. 

Ingredients:-¼ lb. Naples macaroni; S pi,zts stock 
(No. 1); ! tablespoonfuls grated Parmesan; 
1 teasp:;onful fresh-made mustard; 1 salt­
spoonful of salt; 1 saltspoonjul of loaf sugar; 
1 wineglass of marsala. 

Break the macaroni into inch lengths and soak it in cold 

water for an hour; drain. Put into the dekchee three pints of the 

stock (boiling hot), the cheese, mustard, salt and sugar, and sim­
mer gently for an hour, stirring frequently. Add the rest of the 
stock (two pints) and the marsala. Boil slowly for ten minutes 
longer, and serve with a °'separMC dish of grated Parmesan cheese. 

Note.-If no marsala a wineglass of sAe"y may be sub­

stituted. 
113.-Vermicelli Soup. 

Follow the preceding receipt exactly, substituting vermicelli 

for macaroni, and boiling 10 minutes less. 

114. - Mock Turtle Soup. 

Ingredients :-A small calf s Aead; !! lbs. of lean 
veal; B lbs. of fresh lean bu/; i lb. of lean 
'J,am (or tongue); S onions; 1 large head of 
celery; fB large ca"ots; 1 turnip; 1 small 
/June h of mixed S11Jeet l,erlJs; 1 IJu11c h of 
parsley; S sage leaves; 6 pepper-corns; ,I 
cloves; 1 blade of mace; 1 piue of garlic, 
tJ,e siae of a pea; 1 teaspoonful of salt; 
1 tablespoonful of loaf sugar; 1 gill of 
marsala; 5 tablespoonfuls of baked flour, 
sligl,Jly IJro111tred; i lb. of butter; ~ grains 
of caJlenne; 1 teaspoonful of flour of mus­
tard; 1 sall.r,Poonful of wAite pepper; 1 salt­
spfJonjul of sall; 1 dessertspoonjul of soy; 
1 teaspoonf,J of ancAovy sauce; 1 teaspoon­
ful of lemon-juice; 1 wineglass of good 
sAe"Y· 

Peel, scrape, wash and slice the vegetables, and fry them in 

quarter of a pound of the butter till of a pale brown color. Put 
the ,·ea] and beef into a dekohee with one pint of cold water and 

1et it stand by the side of the fire for an hour to draw out the 
gnvy ; then add tile vegetables, ham herbs, pepper-corns, cloves, 

mace, garlic, salt, and sugar. the bead (with the skin on) upper-

• 

.. 
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most and four quarts of cold water. Boil up quickly and skim. 
P-ut in the marsala a11d simmer gently for two hours, skimming 
frequently. Take out the head, pull out the bones, and trim off 
.all the rough pieces ; put the meat between two dishes, with a 
heavy weight on the upper one, and let it get cold. Put the bones 
and trimmings into the pot and simmer constantly. Knead quarter 
pound of the butter with the flour, mustard, cayenne pepper and 
salt, and stir this with the soup. Add the soy and anchovy sauce. 
Boil for quarter of an hour, and strain through a fine sieve or 
cloth. Cut the meat of the head into inch square pieces; put it 
into the soup with the lemon-juice, simmer 20 minutes, pour in 
the sherry, and serve immediately with cut lemons handed round. 

Note.-If no marsala1 slurry may be substituted. , 

116. - Pea-Fowl Mulli&at1:Lwnv Soup. 
Ingredients :-A Pea-jowl; 6 pepper-corns; ; cloves; 

1 blade of mace; 1 piece of garlic (the sise of 
a pea); S onions, sliced; 6 os. o j butter; 
5 tablespoonfuls o j baked flour; S dessert­
spoonfuls of curry powder; 1 teaspoonful of 
salt. 

Clean and cut up the bird, separate an the joints and put it 
.into a dekchee with three quarts of water and the spices; when 
it boils, skim it and let it simmer for two hours; then strain. 
Take some of the bits of meat and the sliced onions, and fry 
until brown in the butter. Add them to the broth and simmer 

half an hour. Then mill the baked flour, curry powder, and salt, 
.and stir into the soup; let it simmer for half , an hour, and serve 

with rice (dressed as for curry), handed round in a separate dish, 

.and cut lemons on a plate. 

118.-Mulli&atawnv Soup. 
Ingredients :-A good fowl; 6 o,. of butter; 1 large 

apple; 9 large onions; tl,e J,eart of a lettuce; 
S o,. of cocoanut; 1 dessertspoonju1 of tama­
rind; fB tablespoonfuls of curry powder; fB 

tablespoonfuls of flour; 1 teaspoonful of salt; 
J leaves of mini; 1 leaspoontul of loaf sugar; 
1 guart of water; 1 IJUarl and i pint of stock 
(No. B); 1 teaspoon Jul ot Je·mon-juice; 1 gill 
of cream. 

RQast the fowl before a quick fire for half an hour, aad 
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baste with the buttCT; put it aside till cold. Peel and slice the 

apple, onions, a.nd the lettuce, and fTy until colored, in the butter 
with which the fctwl was 'bested. Cut the white meat off the fowl 
into pieces one inch squue, break the bones and put them into 
a dckchcc with the trimmings, vegetables, cocoanut, tamarind, curry 

powder, flour, satt, mint, loaf sugar and water. Roil li hours, 

and strain through a fine sieve or cloth. Add to this the stock 
and the pieces, and simmer very gently for half an hour. Stir 

in the lemon, fowl, and juice and cream, and scI"(c immediately 

with a dish of boiled rice, and some cut lemons on a plate. 

Note.-lf no cream, a little milk may be substituted. 

ltT.-Partrlda-e Soup. 
Inpt!tf.ients :-! Partridges ; e s,,;all carrots; 1 head 

of celery; ! o,rions; t os. of raw ham; 1 bu,rclr 
of ,arsley; a little thyme ; 6 cltn1es ; 1 blade 
of mace ; 4 escnalots; ·! 01. of bvtter; ! qvar~s 
of stock (No. 1); 1 glass of sne""li 1 gra1,r 
of cayenne. 

Roast the partridges, and while they are roasting cut up the 
yegctablcs and put them with tac ham and spices into a stew-pan 
to fry with the butter until they arc brown. Cut the fillets out 
of the birds and put thqn aside in a plate; pound the carcasses, 
bones and all, in a mortar, and put them into a dckchcc with the 
fried vegetables and one quart of water. Boil li hours, and strain 
tlarougb. a fine sieve or cloth. Cut the fillets o~ the birds into. small 
strips, and put them into the strained soup with the stock; s1mm~r 
very gently for half an hour, pour in the sherry, add the gram 

of cayenne and serve. 

Note.--l'lleasa11ts, s11ipe, rabbits and hares may be prepare4 

i,r tlu same """Y· 
118.- Potato Soup. 

Ingretl.ients -1 dosn. good potatoes; 6 o,rio,rs; 4 01. 

of butter; l salts;oo,rful of ;epper; ! sJlspo~,r­
ful of salt ; l tint of cream ~or_ i ,pint of "'1lk 
VJith ! yolks of eggs belzle,r 1n ti); 1 parts of 
·stode "(No. !). 

Peel and slice the potatoes, slice the onions, and put them 

in a dekchee with the butter, pepper, salt and stock, and boil gently 

t,. 
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fdr one hour. Then rub through a sieve or cloth; put it back in'° 
a dck:chce, simmer for half an hour, add the cream, and serve im­
mediately with fried sippcts on a separate dish. 

119.-Knuckle of Veal and Rice Soup. 

I,rgredients :-A knuckle of veal; t quarts of water; 
4 onions; :e turnips; I carrots; 1 head of celery ; 
6 pepper-corns; 1 teaspoo,r]ul of salt; i of a 
lb. of rice. 

Cut the veal into 6ix pieces, sawing the bont through neatly. 

Put the pieces into a dekchee, and stew until all the meat is oft 
the bones. Set the good pieces of meat aside, strain the broth, 
and skim off the fat. Add all the Yegetables, the pepper-corns, and 

the salt to the broth, and boil for half ;in hour. Put tee best 
pieces of the veal into the soup. Half-boil the rice separately, add it 
to the soup, boil half an hour, ancl serve hot. 

120.--Oelery Soup. 

Ingredients :-6 heads of celery; 4 onzons ; l l qua,ts 
sto,k (No. f); ½ lb. of flour; ½ piltt of cream 
(ar milk" witi, f yolks of eggs beaten i,r) . 

Slice the celery and the ham, and put them iiito a dekd1.ee 
with the butter and one pint of the stock. Simmer very gently 

until the celery is quite soft; then add• the flour, mixing it well 
in; pour in the remainder of the stock, and stir the soup over the 
fire for 20 minutes. Rub it through a sieve or cloth, put into a 
dekchcc, boil for five minutes, pour in the cream, and serve with 

fried sippets handed round separately. 

121 - ltalian Soup. 

(This soup may be made eitJier with du{ll, fowl, phea1ant, 
partridge, or rabbit.) 

Ingredients :-1 duck_; 4 01. of raw Jiam; t onions ; 
6 ripe tomatoes; 1 head of celery; 1 ,arrot; 
4 eschalots; 1 small bunch of sweet herbs ; 1 
blade of. mace; 4 cloves: 11 pepper-corns; 1 pi,rt 
~ f stock; 1 glass of marsala; 8 anchovies ; 1 
teaspoonful of capers; 1 grain of cayenne. 

Half-roa.st the bird and put it into a tlekchee with all the vege­
tables sliced, and the spices. Moisten with the stock arid the 
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wine, boil slowly for two h:iurs. Add two quarts of water and 

simmer for one hour. Skim and strain the liquor into a pan; 

reserve the bird on a plate; pound all the vegetables in a mortar, 
and put this pulp into a dekchee; pour the liquor out of the paa 
into the dekchee and stir it over the fire till it boils; skim it well; 
make a paste of the capers, anchovies, and cayenne, and stir it 
into the soup; cut the bird or rabbit into neat slices about an incb­
long, put it into the tureen, and pour the soup over it. 

122.- Scotch Hotch-Potch. 

l,sgredients:-3 scrags of mutton; f! qual'/s of waler; 
3 ca"ots; 1 turnip; 1 lettuce; the heart of 
ts young calllltsge; 6 cutlets of mutton; 1 pint 
af green ,Peas; 1 de,tserlspoonful of chopped 
,parsley; 1. dessertspoonfwl of salt; 1 small 
cauliflower; 1 teaspoonful of pepper. 

Put the scrags of the mutton and water into a dekchee and stew­
thein till all the meat is off the bones ; strain the broth and skim 
off the fat. Slice one of the carrots, the turnip, lettuce and 
cabbage, and grate the l'ed part of the other two carrots. Add all 

these to the broth, and boil for half an hour; then put in the­

cutle5, neatly trimmed, with the remainder of the ingredients; 
simmer very gently for ll hours, and serve altogether, very bot. 

123.- Carrot Soup. 

Ingredients :-9 carrots; :e onions; ½ head of celel'y; 
1/j guorts of cold waler; l tallles,poonful of 
vinegar; 1 teaspoonful of salt; 1 desserts,poon­
ful of suga,,; 1 grain of cayenne; fB oz. of 
llutter; 1 quart and ½ pint of stock (No. 1). 

Scrape, peel, and wash the carrots, onions and celery, and put 
them into a dekchee with the water, vinegar, salt, sugar and 
cayenne. Boil for 2¼ hours; break up the vegetables in the water, 

and when they are quite in a pulp, rub the whole through a fine 
hair sieve or cloth; then stir in the butter. Add the stock, and put 

the whole into a dekchee; stir over the fire for 25 minutes, aod 
serve. 

Note.-Tie soup ,hould be the c,lol' of Clll'l'ols and of th~ 
consistency af ueam. 
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124.-Palestine Soup. 
lngl'ediwts :---3 Ills. of Jerusalem artichokes; 1 /a,,ge 

unio11; 2 small heads of celery; fB oz. of lean 
ham; l small lllade of mace; 1 dessertspoonful 
of loaf sugal'; 2 qual'ls of stock (No. f!); fB oz. 
of llulter; 3 talllespoonf11ls of baked flour; 
½ pint of aeam. 
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Peel and wash the artichokes, onion§ and celery, put them 
into a dekchee with the ham, mace, sugar and stock, and boil 
(uncovered) for an hour. Knead the butter into the flour, and 11tir 
it into the soup for 20 minutes. Rub the soup through a sieve or 

cloth with a wooden spoon. Put it back into the dekchee, boil 

up; skim if necessary, then stir in the cream and serve imme­
diately. 

126 -- White Onion Soup. 
Ingredients :-6 large onions; 4 large potatoes; fB 

quarts of waler; l talllespoonful of loaf sugal'; 
1 teaspoonful of salt; 1 salt spoonful of white 
pepper; the aumll of a small loaf; 3 eggs 
(the yolks only); 2 talllespoimfuls of grated 
Parmesan cheese; ½ pint of cream. 

Peel a:nd slice the onions and potatoes; put them into a 

dekchee with the water, the sugar, salt, pepper, and the crumb 
of the loaf. Boil fast for two hours;· rub the soup through a fine 
sieve; put it back into the dekchee, and boil up. Beat the yolks 
with the Parmesan cheese, .md sti~ in for two mir utes. Add the 

cream, and serve at onc.e. 

126. - Brown Onion Soup. 
Follow the preceding receipt, u-sing two quarts of stock (No. 1) 

instead of water, and substituting a wineglassful of white wine 

for the eggs and cream. Stir- in the cheese just before serving. 

127.-Pea Soup. 
Ingredients :-1 pint of split peas (or dhall); 3 quarts 

of waler; 2 Ills. of lle~f or -J:ork; 3 onions; 
! carl'ols; l head of celery; 1 turnip; 8 pe-ppu­
corns; 1 salt spoonful of dried mint; 1 tallle­
spoonful of moist sugar; 1 sallspoonful of 
salt; 3 oz. of llullen fB talllespoonfull of flour; 
1 teaspoonful of salt; 1 gl'ain of white pepper; 
1 saltspoonful of jloul' of musfal'd. 

Soak the peas in water for two hours and take out all that 



56 DAINTY Bl~HP:S FOR INDIAN TABLES. 

are black; put them into a dekchee with one quart of water, tind 
let them simmer by the side of the fire till quite soft. Boil 

the beef in two quarts of water with the onions, carrots, celery, 

tul'llip, pepper-corru;, mint, moist sugar and salt. Boil gently 

for two hours, strain the liquor, and put in the peas. Boil and 
skim until the peas are quite mixed with the soup. Knead the 
butter with the flour and •the remaining ingredients, stir it into the 

soup, boil 20 minutes, rub through a sieTe or cloth, and serve very 
hot, with fried sippet"s and powdered mint handed round on a 

4ieparate plate. 

128.-Mutton Broth. 

l11gredients :-!J JlJS. of /res!, scrag of mutlo,r; ! 
011ions; t l"r11ips; j head of celery; 1 st,ig 
of tJ,y,,,e; 1 sprig of ma,jora"'; 4 sp,igr of 
parsley; I guuts of 'DKSler; 1 ~easpootffld of 
loaf sugar; t sallspoo,rf"ls of salt; 1 dessut­
spoonf"l of chopped parslt!y. 

Cut the mutton into small pieces and pnt it into a dekchee 

with tlte onions, turnips and celery (all sliced), the thyme, marjo­
ram and parsley (all tied together); two quarts of water, the loaf 

sugar and salt. Boil up quickly, skim carefully and simmer for 
3j -hours. Skim off all the fat. Put the dessertspoonful of 

chopped parsley into the tureen, strain the broth into it, and serve. 

Note.-Barley or rice may lJe atfded: the barlt:y will reguire 

two J,o"rs, /1,e rice one /,our, !,oiling in l of a pint of lht: broth 
lJefore adding lo the rt41. 

129. - Raviuoli soup. 

Ingredients for the Soup :-1 foflll or pl,easant; t 
'la7'tridges; !J lbs. of veal; !J lbs. of lean beef; 
I lb. of lean J,a,,,; t carrots; 4 onions; 1 
J,eu of celery; 4 musl,rooms; 1 s"'all bunch 
of mired lurbs; 4 sprigs of parsley; i clOTJe 
of garlic (the sire of ti pea); t hard-boiled 
eggs; 1 trz1Jlnpoo1rf"l of soy; 1 de11ertspoo1rful 
of loaf sugar; 1 leaspoonf"l of salt; 1 teaspoo,r. 
Jul of flour of m1ufard; 1 grain o • cay111nt; 
1 saltspoonful of pepper; 1 blade of maa; 
4 allspice; !J cloves; 6 pepper-c<Jrns. 

Ingredients oj Raviuoli:-!Jj o•. of buJter; t o•. 
of flo"r; f beaJen yllllll; 1 o•. of lean 
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ham; ~ 01. Neufchaiel cheese; ! yolks of 
hard-boiled eggs; 1 01. of cooked spinach; 1 
eschalol; ½ of a nutmeg grated; j saltspoonful 
of while pepper; ¾ •of a saltspoonful of flour of 
mustard;½ teaspoonful cf thick anchovy sauce; 
j uJtspoonful of loaf sugar; 2 tablespoonfuls 
of grated Parm_esan cheese; 1 wineglassful 
of sherry; 1 wmeglassjul of port wine. 
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Peel and cut up the vegetables and a half. clove of garlic: pu,t 
them into a dekchee with 6 oz. of butter, the beef, ham aid veal, 
and stand one hour by the fire to extract the gravy. Then put in 
one quart of warm water and the birds, breast uppermoot; simmer 
for one hour. Take out the birds, cut off the meat from the breast 
without the skin. Put the carcasses back into the pot with four 

quarts of warm water, the herbs (tied together), the soy, sugar, 
salt1 mustard, cayenne pepper, and the spices. Simme.r gently, 

and skim frequently, for five hours. .Meanwhile make the Raviuoli 
as follows :-Rub two ounces of the butter into the flour, moisten 

with the two beaten yolks of egg, an<l one gill of cold water; knead 

and roll out the paste a quarter of an inch thick, and let it stand 
in a cool -dry place for three or four hours; pound the breasts of 
the birds with the ham, Neufcha.tel cheese the volks of the hard­

boiled eggs, the spinach and the eschalot. ~easo; with the nutmeg, 

the pepper, sugar, mustard, anchovy sauce; add ½ oz. of butter and 
one tablespoonful of grated Parmesan cheese. Pound to a smooth 

paste, and add one wineglass of marsaia or sherry. Roll the paste 

as thin as possible; cut it into 2} inch squar-es (about 16) ; brush 
them over with water; divide the forcemeat into the same number 

of parts; put one into each square; turn over one comer so as to 

make small three-connered puffs; press the edges well round with the 

thumb to make them adhere; drop them one by one into a saucepan 

of boiling water with a teaspoonful of salt in it, and boil slowly for 

seven minutes. Take them up carefully, drain them on a sieve 
in the oven for. 10 minutes. Stir into the soup the 4½ tablespoonfuls 
of baked flour and one tablespoonful of grated Parmesan cheese, 
tben strain. Put the soup into a -dekchee, boil up, throw in the 

Raviuoli; boil slowly for twenty minutes; add the port wine, and 

serve immediately with a dish of grated Parilllsan cheese separate. 
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Note.-Leveret or pigeons may /Je substituted when partridges 
ctJnnot be !sad. 

130. - Economical Soup (No. I). 
Ingredients:~ onions; 1 head of celery; 1 guart 

of split peas, or dlsall; 14 tablespoonfuls of 
dried flour; I teaspoonful of flour of '11Ustard; 
I salt spoonful of black pep/er; l grain of 
cayenne; 1 tablestoonful of -moist sugar; 1 
teaspoolfful of drred mint; 1 dtssertspoonful 
of vinegar; t of a pint of cold water. 

Skim the fat off the liquor in which a brisket of beef has 

been boiled, put it into a cloth and squeeze out the moisture. 
Slice the onions and cele,y, and fry them in thi.s fat until they 
are of a nice brown color. Boil the peas in one quart of water 

till tender; beat them with a wooden spoon, pour over the beef 
liquor, add the vegetables, an<l boil six hours, keeping it well 
stirred. Mix the dried fiour and all the remaining ingredients 
with the cold water; pour it into the soup, and stir until it thickens. 

Boil an hour longer. Cut some slices of bread a quarter of an 
inch thick into dice, and fry in plenty of good dripping or bvtter 
until brown. Drain before the fire on a sieve; pour the soup 

into a tureen, throw in the fried bread, and se:ve immediately 

with some fine powdered mint on a plate. 

131.-Economical Soup (No. 2). 
Ingredients :-Tise Iiguor in which a leg of mutton 

has been boiled: 1 lb. oj pieces of stale bread; 
3 farge onions (sliced); any cold vegetables; 
1 tablespoonful of salt; 1 teaspoonful of 
pepper; 1 bunch (1-f parsley; 1 sprig of marjo­
ram; 1 sprig of thyme; i clove of garlic; 
1 pint of new milk. 

Skim the fat off the mutton liquor. Put all the ingredients, 

except the milk, into a dekchee; pour over the liquor ; boil for 
two hours; rub through a sieve or cloth; put it back into the 
dekchee, pour in the pint of milk, boil up~ and serve at once. 

182.-Qolden Quenelle soup. 
Ingredients :-6 eggs; 1, pint of cream; 1 gill of 

strong stock; 1 saltspoonful of salt; 1 salt­
spoonful t1f pepper. 

Prepare two quarts of clear soup (No. 106). Prepare the custard 
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quenclles a.s follows :-Break the egg into a basin and add the 
stock (game if possible), pepper and salt, and beat with a forli 
until well mix-e<l; strain into a plain well buttelled mould, put the 
mould into \l dekche-e containing about three inches depth of water, 
cover the dekchee, and steam gently for about half an hour, or until 
the custard has become firm to the touch; then take out the mould 
and stand it in a cool place. When it is quite cold turn the cus­
tard out on a plate and cut it up into neat square dice. Place 
these gently in the soup-tureen, pour in the soup, and serve. 

Note.-A few asparagus heads or green peas may be added. 

133.-Asparagus Soup. 

Ingredients :-60 stalks of asparagus; 8 spring onions; 
I saltspoonful of salt; I dessertspoonful of 
sifted sugar; I½ pints of cold water; "½ pints 
of stock (No. !B); 1 wine glassful of brown 
sherry. 

Scrape and wash the asparagus (if in tins, this is unnecessary); 
cot off the heads and throw them into cold water; put the stems 
into a dekchee with the onions, salt, sugar, and cold wateI'. Boil 
fast f,n an hour, then strain off the water and add it to the 
stock. Boil rapidly (uncovered) for half an hour; add the aspara­
gus heads and the sherry; continue to boil for fifteen or twenty 
minutes, and then serve. 

134 - Giblet Soup . 

Ingredients :-Goose or duck giblets; l pint of cold 
water: 11 teaspoonfuls of salt; 1 saltspoonful 
of white pepper; I saltspoonful ~f flour of 
mustard; 1 grain of cayenne; 1 grain of grated 
nutmeg; S guarl.s of stock (No. S); 9 table­
spoonfuls of baked flour; i gill of cold 
stork ; 1 teaspoonful of soy; 1 dess~rtspoon­
ful of mushroom ketchup; 1 small wmeglass­
ful of slze"Y· 

Clean the giblets nicely and cut them into pieces two inches 
long. Put them in a dekchee with the cold water, salt, pepper, 
mustard, cayenne, and nutmeg. Boil up slowly; skim, then simmer 
one hour. Take out the giblets, strain the liquor, and skim off 
every particle of fat. Add the liquor and the giblets to the two 
quarts of stock, and simmer gently li hours. Mix the baked 
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Jlour with the soy and ketchup, stir thi5 into the sonp; boil for 
• twelve minutes; add the sherry, a.nd serve. 

135.-Tomato Soup. 

lngredients:-tO tomatoes; ! pints stotk · 1 tea­
spoonful of salt; 1 teaspoonf"l of pepper; 1 
ta/Jlupoonful of flo"r. 

Boil the tomatoe6 in a pint of water, and when done rub 
through a sieve; add this to the stock, which must be )10t: if 
cold the color of the tomatoes will be spoilt. Thicken with flottr 
.and add salt and pepper to taste. 

138.-- t.splc or savoury Jelly. 

Ingredm,ts :-.J calves'-feet (large):; 1 small kn"ckle 
of veal; 1 small knuckle of ham; t onions; 
1 clove of garlit; t tarrols; J tlov1 s; 4 all­
spia; 1 blade of mace; ! bay leaves; ! 
sprigs of thy.me; the thin rind o/ a lemo11; 
8 leaves of tarragon; 1 leaspoon7ul of salt; 
1 tablespoonful of moist sugar sliglltly burnt; 
6 guarts of told water; the stramtd uue of 
t lemons; the wl,itts of 8 eggs· 1 gill o/ 
told waler; ½ pint of ,narsaia. 

Put the calvcs'-feet (unboiled), veal and ham (all well 
,cleaned and chopped into pieces) into a large dekchee, with the 

onions, garlic, carrots (all scraped, washed and cut up); add 
all the other ingredients down to the six quarts of cold 
water, inclusive. Boil up qu.ickly; then skim and simmer seven 
hou{s or longer. Strain into an earthen (uncovered) pan, and let 
it ~and in a cool place until next day. Take off every particle 
of fat, and wipe the surface of the jelly with a soft cloth wrm1g 
-out of hot water. Turn the jelly out and cut off the sediment. 

Put the jelly into a bright dekchee with the rind of one and the 
juice of two lemons. When nearly boiling, whisk in the whites 
-of eggs beaten with the cold water. Boil fast and whisk rapidly 

fo11 ten minutes, then Jct it simmer gentl}' for twenty minuteg 

more. Strain through a jelly l>ag; add the marsala. If not 
perfectly bright, strain it a second or third time. Pour it into 

earthen moulds or pie-dishes, and when firmly set, it is ready 

for use. 

r 

SOUPS, BROTHS, &c. 61 

Notc.-A II/Ile /aragon vinegar may !Je used in lieu of 
tarragon leaves, and sherry may !Je su'/,s/iluled for marsala, if the 
latter is 110/ handy. 

1:n.-Aspic Jelly. 

(An uo11omical way for small qua.ntities.) 

l111red1enls :-I la!Jlespoonfuls of any aromatic her!Js 
you ,nay have; l pint of while vinegar stock 
jelly; t saltspoo11ful of salt; l sallspoonful 
of wltite pepper; l teaspoonful of moist sugar; 
the whiles of four eggs; 1 sherry glass of 
waler; 1 sherry glass of marsala . 

Have ready the quantity of stock jelly given in the receipt 
(see stock jelly). Boil the herbs in the vinegar for half an hour; 

put the jelly, seasoned with the ~alt, pepper, and sugar, into a 
dekchee; when it is nearly boiling take it off the fire, add the 
whites of eggs whipped with the water, whisk well; pour the 

vinegar on, put the dekchec back on the fire; beat and stir constantly 
until the jelly gets white, but does 110/ !Joil; put it where it will 
simmer gently, with a little fire on the top, for half an hour; 
str.ain through a jelly bag, add the marsala, and when it is firmly 

set, it it1 ready for use. 



SALADS . 

In order to ensure a good salad it is essential that the lettuce 
should be perfectly fresh and crisp, that the oil should be really 
good, and that the dressing should not be poured over the salad 
until just before it is wanted. 

After rinsing, all lettuces should be carefully wiped with a clean 
cloth or shaken dry in a salad basket, ,and then broken up with the 
lingera into small pieces. 

13 8 .-Enelish Salad. 

Ingredients :-I tablespoonfuls of salad oil; 1 zable­
spoonf,u of vinegar; 1 teaspoonf,u of sugar; 
I saltspoonful.s of salt; 1 saltspoonfuJ of 
pepper. 

Never let the lettuce soak in water; rinse it and wipe it imme­
diately with a .soft clean cloth; split it down the stalk and divide 
each leaf into four pieces; add water-cress, beetroot, ra~ish and 
eschalots if y01.1 baTe them ; mix the ingredients of the sauce to­

gether carefully, sti11 in, and serve at once. 

139.-A French Salad. 

Ingredients :-Only one kind of lettuce; 1 tablespoon­
ful of fine salatl oil; Ii ta!Jlespoo11°ft'ls of fine 
tarragon vinega,; I ta/Jlespoonful of J<renc/1 
vinegar.; 1 teaspoonful of ·salt; 1 sa/tspoonful 
oj pepper; some chopped chervil &,, chives. 

Rinse and dry the lettuce as in the foregoing recipe ; break it 
into small pieces; mix the sauce carefully, stir it in lightly, a■d 

-serve at once. 

Sid.ADS. 

140.-Another EnKIISh Salad. 

lng,edients:-1 lettuce; 1 head of endive; 1 head of 
celery (shredded) ; some slices of beetroot; 
some slices of cucumber; S hard-boiled yolks; I 
teaspoonful of salt; I teaspoonful of mustard; 
1 salt spoonful of loaf sugar; ½ saltspoon­
ful of peppel'; 1 tablespoonful of thick cream; 
1 tablespoonful of salad oil; S tablespoonfuls 
of vinega,-; 6 dl'ops of tarl'agon vinegar. 
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Put the lettuce, endive, celery, beetroot and cucumber in a 
salad bowl; make the salad mixture as follows :-Put the cold 

yolks into a basin with the salt, mustard, -sugar and pepper; bruise 
the yolks with a wooden spoon and add the cream by degrees; 
when it is well incorporated, stir in the oil and vinegar; mix well 
.and pour over the salad. 

Note.-A little Anchovy o,- Wo,-cester sauce is consideud by 
some epicures as an impovement to the above sauce. 

The above salads may, if pefe,.,.ed, be served with Ta,-ta,- tJI' 

Mayonnaise sauce (see recipe). 

141.-Flemish Salad. 

lnt,-edients :-The fillets of four salt herrings; 1 
beetroot (ready cooked &,, cold); 4 boiled pota­
toes; S apples, peeled and sh,-edded ;* some 
Bl'ussel sp,nuts; a head of celery; a fe'llJ small 
onions. 

Cut the herrings into &mall pieces, slice the beetroot and 
potatoes and chop the onions. Put all the ingredients in a salad 

bowl, season with oil, vinegar, pepper and salt. 
Note.-Any dried or pickled fish may be substit7<1ted if prefe"ed. 

142.- Lobster Salad 

Lobster, salmon, or crab salads may be made with lettuce, 

endive, cucumber, cress, &c., and served with Yayonnaise or Tartar 

sauce (see recipes). 
143.-Tomato Salad. 

Mix one drop of extract of garlic with a teaspoonful of vinegar; 

spread it over a flat dish. Wash and dry the t~matoes; slice them 
and Jay them on the dish; sprinkle liberally w1th fine salt; sb.ake 

" These may be omitted. 
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a little pepper over; po~r a few drops of oil and a teaspoonful 
of vinegar over each slice, and serve. Thi6 salad should be pre­
pared o.n houi, before it is used. 

144 -Russian Salad. 

z,.gred.ie,rts :-6 hard-boiled e1gs; beetroot; letiuce; 
a11chovies; cold. potatoes; 011io11s; apples; some 
cold cl,ic/ee,i or a,iy 111/site. 111eal. 

All the ingredients are to be chopped fine. Put some of the 
chopped whites and yolks (separately) a.side, also .some beetroot 
and lettuce (about three tablespoonfuls of each}. Mix the remain­
der of the ingredients with oil, vinegar, tarragon, sugar, pepper, 
and salt; when the mi1:ture is we'll -saturated and soft, pile it up 
on a dish, smooth with a spoon. Then cover it over in sections 
with the yolks and whites of eggt;, the chopped beetroot and lettuce 
1ltemately, so that the different colors contrast prettily. Then 
garnish round the edge with slices of beetroot, eggs, tomatoes, &c. 

Note.-Tl,is is a aelicio11s dis!, and particularly adapted for 
cold /ur,cl,eo,is, pie-mes, a"d l>all n1-J1ers. 

145.-0old Meat Salad. 

Mince any cold mea.t-ga111e is the best-and add equal quanti­
ties of sliced beetroot and chopped celery. Season with oil, vioegar, 

pepper and salt 

148.-Hot Ve&etable Salad. 

lngredie,rts :-Potatoes, ,a,rots, /Ject,oot, caMli-flower, 
lf1rm-ps, and Brussel sp,011ts, boiled; I Spanisl, 
onio" (raw); 3 tal>les,Poo11fuls of cl,o-J1ed 
parsley; 8 ta!Jlesfoonfuls of luceu oil; 5 
ta!Jlelpoonjuls of tarragon vinegar; 1 teaspoon­
ful of saJt; 1 saltspoonful of white pepper; 
sofffe slictJs of cucum/Jer; a few spring onions. 

Break up the veget,ables quickly with a wide pronged fork, 
add the pepper, Si\lt, oniun and parsley; put in the cucumber and 
ooions chopped; stir in the oil, and lastly the vinegar. Mix well, 
a.o.d serve io a salad bowl. 
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147.-Cucumber Salad. 
lngredie,i/s :-1. cucumber;· ½ ,up vinegar; 1 tea­

spoonful salt; 1 onion or more, sliced. 
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Take a f,resh cucumber, peel it, slice it as thin as possible, then 
put it in a soup plate; sprinkle it well with salt. Place another plate 
over it with a heavy weie;ht on top, so as to squeeze as much of 

the water out of it as possible; then pour over it the vi.negar and 
add sliced onion and salt and pepper to taste. Some persons substi­
tute I ime-juice for vinegar. 
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148.-Bolled Salmon. 

Take the salmon out of the tins and put it into p!enty of 
water that is nearly boiling, with a dessertspoonful of salt; boil 
up quickly, skim, and simmer very gently for six minutes. Two 
pounds will require 12 minutes, four pounds 18 minutes, and so 
on. Serve the salmon on a neatly folded napkin, with either shrimp 
or cream sauce (No. 28). 

149.-Shrlmp Sauce. 

l•gredients .-1 small tin of sl,ri,,,ps; 3 tablespoon­
f11ls oJ cream; 8 os. fresl, b11tter ; 1 table­
poonjlll of baked flo"r; I pir,t of boiling 

water. 

Boil the shrimps four minutes; put half of them in a mortar 
and pound to a smooth paste; add the cream, knead the butter 
with the baked flour, and stir into the boiling water. Boil eight 
minutes, put in the whole shrimps, simmer three minutes, then 
stir in the shrimp cream, and serve immediately. 

150.-Salmon In Potato Paste. 

(Se!ond dressing.) 

Ingredients :-I •ealey potatoes; 8 saltspoonfuls of 
salt ; S os. of oiled b11tter; 1 yolle; i lb. of 
cold sal"'o"; l saltspoor,f11l of ?DAite pep;er; 
3 ta!Jlespoo,,j11ls of sJ,ri.,p sauce (or melted 
b11tte, if there is flOfle). 

Mash the potatoes with a wooden spoon until quite smooth; 
add two spoonfals of the salt. the butter, and the yolk, beat till 
~ery light. Divide the salmon into neat pieces an inch long, free 
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from skin and bones. Mix with t one saltspoonful of salt, the 
~pper, and shrimp sauce. Put a layer of the potato into a flat 
dish, lay in the fish, cover it with the r.c,.st of the potato. Smooth 
over the top with a knifel and bake in a quick oven for ~O 
minutes. Serve in the same, dish. 

151.-Salmon Cutlets with Milanese Sauce. 

Ingredients :--8 salmon cutlets; 5 011. butte,; 1 ?Dine­
glass of ma,sala. 

Cut each cutlet in half; take off the skin, and remove the 
b:ine. Have six pieces of thin white paper; ll'ub them three times 
across with fresh cut garlic, and spread them with the butter 
(½ oz. for each). Put the wine into a soup-plate; dip each cutlet 
in the wine, then fold it in the buttered paper and boil over a 
slow fire, or fry in plenty of boiling fat for one hour; drain on a 
sieve befoJJe the fire. Take off the paper or serve them in it 
according to taste, with the following 5'1UCe on a sauce-bn t. 

Note.-Pieces of Plantain-leaf may be ' used i'#ltead of the 
paper; they are fastened with a clove stuck in like . a pin and look 
very nice. 

152.-Milanese Sauce. 

Ingredients :-t anchovies; 1 large mushroom ; 
4 eschalots; t 011. butter; 1 tablespoon/ 1111 of 
baked flour; 1 tablespoonful of cape, vinegar; 
½ grain of cayenne; 1 tablespoonful of mar­
sala; 1 sa/lspoonful of salt; l tablespoonful 
of fresh made mustard; ¾ of a -pint of stock 
(No. 99); ! tablespoonfuls of capers. · 

Wash and bone the anchovies, peel the mushroom and eschaloti,; 
chop these small and pot them into a small dekchee with the 
butter; fry till nicel,y browned, stirring; dredge in the iour. 
When well mixed, add the vinegar, cayenne, marsala, salt, mustard, 
and stock. Boil slowly for twenty minutM, stirring and .skim­
ming occasionally; straui, add the capers, boil fast for five minutes, 
and serve as directed. 
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153.-Frled Salmon with Tartaf' Sauce 

Ingredie,rts :-I sal•tJ,. t11lltfs; 1 os. of fine bread 
cr11,"1Js; i 6(1lls'Joot1fi,l of while p,pper .A 
1 teas-joonju OJ tltoffld parsley; ! os. of 
!J11tler; t l!J. , !J11ttu • ghee. 

Wipe the salmon in a clean y cloth. Season the bread 
crumbs with the pepper and panley, dissolve the 2 oz. of butter, 
dip in the fish, and strew it over with crumbs. Fry in the butter 

or ghee (which must be 1,oiling, over a gentle fire for eighteen or 
twenty minutes. Drain and serve on a napkin with the Tartar 
sauce (No. 12) in a sauce-boat. 

Note.;-Th~ sauce sho11/d, be ,nade half-an-hour before the fis!, 
is prepared. 

154.-Salmon Cutlet• with Indian Sauce. 

],rgredients ·-'I c11tlels, 1 ta!Jlespoot1ful of flour, 
1 saltspoonftd of salt; l teaspoonful of c11rr-y 
/o'IIJder; i 011. o t !J11tter; t l!J. ghee qr !Jutte, 

Strip the skin off the cutlets, take out the bones, and cut e ii:b 
slice in two. Wash and well dry each piece. Mix thr, flour with 
the salt and curry powder Dissolve the butter in a soup-plate 

rubbed three times across with garlic. Dip in the cutlets, dredge 

them with the ~asoncd 6.our, and fry 1n the t lb boiling ghee or 
butter for twelve minutes Serre with the following sauce m the 
dish. 

15&.-lndian Sauce. 

lngredi~tf!s:-,f eschalots, B table.,poot1ful, of 
•m,regar; 1 teaspofJnjlll of moist sugar, l 
gill of good stock; 1 leaspoo,r/111, of 1nired 
1"'"411 ,pickles; lte<Upoo,r/111 of c11rry ,pn,der, 
1 i11!Jle1joo,rf11l of pickle vi11egar. 

Peel and cliop the eschalots and put them into a saucepan witla 

the "Vinegar and 'Sugar, stir .:>ver the fire till the eschalot is tender, 

a'lld then add the stock. Boil up, skim; add the pickles {cut into 
half inch pieces), the curry powder ilnd pickle vinegar, and simmer 
for fifteen minutN Serve the srnce in the centre, aad the cutlets 

neatl J' round it. 
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166.-Ma,onnai•e .of' Salmon. 

Ingredients :-10 tarragon leaves; 1 sprig of 
chervil; 4 small spri,ig onions; t l!J. cold 
salmon; 1 saltspoo11flll of salt; S large fresh 
lettuces; some beetroot and <ucum!Jer. 

Wash and chop the tarragon, chervil, and onions. Free the 
salmon (cooked either in the ordinar,y way or as in the fol)owing 
Recipe, No. 167) from ski.n and bones and divide it into pieces 
]j inch square, season it with the chopped herbs, onions and salt. 
Skin and wash the lettuces; let them remain half an hour in 
very cold- water, dry them in a clean cloth, and cut them into 
small pieces (it is best to break them with the fingers). Put a 
layer of salad into a bowl, on that two tablespo.onfuls of the sauce, 
~see No. 155) and half the salmon; cover with some more sauce, add 
the remainder of the salmon, cover that with sauce; then a larer 
of salad and the rest of the sauce; finish with the remainder of 

tlie sala'd. 

Note.-,Some persons object lo onions and herbs; either or both 

,nay !Je omitted. The receipt will in all respects do for Tur/Jot, 
Lobster, Nahaseer and Hilsa. 

1&7.-To dress Salmon for Ma,onnaise. 

If you havr, any salmon ready dressed you can u.se it, but if 
not, the following will be foun<l preferable :-

Ingredients :-t eschalots; i •carro~; $ sprigs of parsley; 
1 sprig oJ thym,e; i teaspoonful of salt; 
S ?I. OJ !Jutter; 1 tumbler of marsala; 1 
tumbler of water; i lbs. of salmon. 

Put m a dekchee the eschalots, carrots, parsley, thyme, salt, and 
butter. Boil for five minutt'S. Put in the salmon with the wine 
and water, boil up quickly, then simmer very gently twelve minutes, 
and drain. When quite cold take off the skins, pull out the bones 
and divide the pi«;ce_s into flakes two inches square, and finish 
the receipt according to lhe Mayonnaise. 

Note.-T}ze guantities given will !Je sufficient for .rir or se11e1t 
1ersons. 
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158. -Turbot. 

Ingredients:-/B tins of turbot; 1 desserflpoonful of 
salt; 1 wineglassjul ()j white vinegar; a little 
lemon-juice. 

Take the turbot out of the tin, ~uh in some lemon-juice, amt 
put it into a dekchee with plenty of cold water, the salt and white 
vinegar. Boil for five minutes, simmer for five, and skim and 
serve on a fine napkin with lobster sauce (see No. 159) in a tureen. 

159.-Lobster Sauce. 

Ingredients :-1 tin of lobster; 1 blade of mace; 6 01. 

of butter; 2 tables1oonfuls of dried flour; 
1 teaspoonful of lemon-iuice; 1 wineglass­
Jul of thick cream. 

Take the pieces of lobster out of the liquor; dry them in a 
soft cl,oth. Put the liquor into a saucepan with a blade of mace; 

boil five minutes; take out the mace; knead the flour with the 
butter and stir it into the liquor; add the pieces of lobster and 
the lemon-juice, and boil for five minutes. Stir in the cream and 
serve. 

160.-Fillets of' Turbot f'ried In Butter. 

(Second dressing.) 
ingredients :-1 egg; 1 teaspoonful of flour; 1 gill 

of milk. 

Make a batter with the egg, flour and milk; beat it till quite­
smooth; cut up the cold turbot into neat fillets three inches long 
and ll inch broad; dip each fillet in.to the batter, and" fry it in boil­
ing ghee or butter until of a pale brown colour. 

181.-Turbo,: with Cream Sauce. 

(Second dressing.) 

ingredients :-1 lb. of fish; B saltspoonfuls of salt; 
a tenth part of a nutmeg; 1 teaspoonful of 
lemon-juice; 1 pint of new milk; 1 small 
piece of lemon peel; 3 yolks; ½ pint of 
cream. 

Tum the fis~ into neat fillets three inches long and ll inch. 
broad. Season with the salt, nutmeg, and l~mon-juice, and let it 

-
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I 
stand one hour. Boil the milk with the lemon peel. Beat the 
yGlks with the cream, strain the milk over the fish, boil up for 
five minutes; stir in the crea"ln carefully; let it come nearly to 
the ~oi!, then serve. 

182.-Scolloped Fish. 

ingredients :-f of a lb. of any cold fish (except 
mackerel); 4 os. of bread-crumbs; 1 saltspoon­
ful of salt; ½ salt spoonful of white pepper; 
½ grain of cayenne; fB tablespoonfuls of white 
sauce (or butter); fB 01. of dissolved butter. 

Season the bread-crumbs with the salt, pepper, and cayenne. 
Divide the cold fish into pieces three-quarters of an inch square, 
and mix with it the sauce or butter. Put a layer of crumbs into a 
dish or into scollop shells; lay in the fish; cover it thickly with 
crumbs; pour the dissolved butter over the top, and bake in a 

quick oven or before the fire for a quarter of an hour. Serve in 
the same dish on a folded napkin. 

183.-Ling Pie 

Ingredients :--l lb. of ling (or any salt-fish); 4 hard 
boiled eggs; 4 onions; 8 mealey potatoes; 
3 011. of butter, some pepper; 1 teaspoonful 
of made mustard; 1 teaspoonful of anchovy 
sauce; 1 te<Rpoonful of mushroom ketchup; 1 
gill of water. · 

Put the fish to soak in cold water the previous nig'it; then 
boil it for half an hour and remove the bones and skin. Divide 

it into flakes three inches long, and set it on a sieve of cloth to 
get cold. Peel and slice the hard-boiled eggs, slice the onions ; 
boil the potatoes and mash them with 2 oz. of the butter. Put a 
layer in the bottom of the dish, then a layer of onions, and season 

with half a saltspoonful of pepper, then the fish, then the eggs, 

and so on, until the dish is full. 

Mix the mustard, anchovy sauce, ketchup and water, and pour 
over the top. Cover the whole with a layer of potato, and bake 

for one hour. 
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(Another way.) 

Intredients:--l lb. of ling; 8 mealey potatoes; 1 
os. of butter; S teasp;,,,fuls of pepper. 

Boil the potatoes and mash them with the butter _and season 
with the pepper. Break up the fish (prepar~d as in _the above 
recipe) into tiny strips, and mix them with the potato and bake 

in a quick oven "for half an hour. Tum out and serve with egg­
sauce in a sauce-boat. 

184.-Soles fried In oil. 

Ingredients :-A little lemon-j1'ice; a faltspoortful 
of salt; some baked flour; some olive oil. 

Rub the sole with lemon-juice and salt, Jet it remain for one 
hour; ro11 it in a cloth to dry; dredge it with baked flour, and 
fry. in plenty of boiling olive oil till of a pale brown colour. 
Drain for two minutes on a sieve before the fire, and serve on a 
neatly-foldixl napkin, with either melted butter (No. 7), or Tartare 
sauce (No. °12) in a sauce-boat. 

185.-Buttered Soles. 

Ingredients :-A piece of garlic; some baked ftour; 
6 os. o/ butter; 1 teaspoonful of finely 
chopped chive! or parsley. 

Rub a tin d~sh four times across the bottom with a piece of 
fresa cut garlic; wipe the sole {two), dry and dredge them with 

flour. Lay them in the dish with the butter, and bake in a 
moderately heated oven for half an hour. Serve on a very hot 
dish with the butter poured o,·er, and the chives or parsley sprinkled 
over the top. 

188.- Fillets of Sole. 

Ingredients :-Lemon-juice; 2 yolks beaten; dried 
bread-crumbs. 

One sole will make eight small fillet.s. Sat11rate them for 
half an hour in lemon-juice, dry, and dip each fil1et into beaten 
egg and then into bread-crumbs. Fry them in boiling olive oil or 
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fat fer ten minutes (till 
-serve upon neatly-folded 
resting one on another. 
Tartare sauce (No. 12), or 

of a pale yellow c::ilour), drain and 
white paper, placing them in a circle 
Serve with melted butter (No. 7), or 
anchovy sauce (No. 31), in a tureen. 

18'1.-Whltebait fried. 

Ingredients :-1 Tin of whitebait; some ftour; fried 
plZf'sley. 

Drain the whitebait on a sieve. Strew a cloth thickly with flour 
a.nd sprinkle the fish lightly over it with your hand; tum it about 
quickly and deftly with the cloth in your hand until all the white­
bait are well cover.ed, then put them by handfuls into a wire­
frying-basket, shake off all the superfluous flour, and dip the 
.basket, containing the whitebait into a frying-pan ful) of b::iiling 
butter or oil. A few .minutes will suffice to give them a silvery 
tinge and will make them perfectly crisp; lift out the frying­
ba.Ellot, and turn the whitebait on to a neatly-folded napkin. 
Garnish with fried parsley, and serve at once with slices of brown 
bread and butter, cayenne, and quarters of lemons handed round 

separately. 

Note.-It is impossible to prepare whitebait unless you have 
a frying-basket, as the whitebait always break when prepared in 
any other way. 

UIS. -Oysters. 

When eaten uncooked, they must be accomp3:nied by cut 
jemons, cayenne and thin cut brown bread aud butter. 

169. -Scolloped Oysters. 

Ingredients :-1 tin ol oysters; 1 01. of butler; 2 oz. 
of flour; 1 git/ of cream; ~ saltspoonful of 
salt; ½ saltspoonful of pepper; ½ grafo of 
cayenne; j teaspqo,cful of lemon-juice, bread­
crumbs; j teaspoonful of chopped parsley; 
2 yolks of eggs. 

Beard the oysters, and put the beards and liquor into a 
,;mall stew-pan with a few drops of lemon-juice. Boil five minutes, 



DAINTY DISHES FOR INDIAN TABLES. 

then strain into a dekchee; knead the butter with the fiour th.e 
' cream, salt, pepper and cayenne ; pour it into the sauce and boil for 

ten minutes; then add the two yolks, the remainder :f the lemon­
juice and the parsley; add the oysters, boil two minutes, and then 
pour the mixtures into scollop-shells (or a small tin dish). Cover 
wit11 a thick coating of bread-crumbs and bake about fifteen or 

eighteen minutes till of a pale brown-colour. 

170.-Fried Oysters. 

Ingredients :-t fi,t of oysters; 3 Yaole,.rpoonfuls 
of flour; 1 teaspoonful of lemon-juice; S eggs. 

Boil the liquor, pour it over the oysteI'S, and let them remain­

till cold. Mix the flour with ! of a pint of the oy&ter-liquor and 

the lemon-juice, till in a smooth batter; add the yolks of the 
eggs well beaten; beat the batter for twenty minutes. Dry and 
beard the oysters. Beat the whites of the eggs to a stiff froth; 
mix well with the batter, throw in the oysters. Put them into 
a frying-pan with plenty of boiling ghee or butter, and fry till 
of a pale brown colour-about eight minutes. Drain on a sieve 
before the fire one minute, and serve very hot placed in a circle­
upon a neatly-folded napkin or paper. 

171.- Oyster Vol-au-vent. 

Ingredients :-3 dozen oysters; 1 lJlade of mace; 
~ 1r,ain of cayenne; 1 teaspoonful of lemon­
zuzce; the thin peel of one lemon; 1 grain of 
pepper; 3 oz. of butter; 1 dessert spoonful of 
baked flour; 1 gill of fresh cream. 

Prepare the Vol-au.yent as directed (see Recipe), and fill the­

vacancy with oysters prepared as follows :-Beard the oysters; 
put their liquor into a saucepan with the beards, the mace,, lemon­
juice and peel, and pepper; boil up. Knead the butter with the­
flour and stir in; boi I till it is quite thick, fifteen or twenty 
minutes; strain; add the oysters, simmer six minutes; stir in 
the cream, and use as directed. Serve the vol-au-vent on a neatly­
folded napkin. 
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17~.-Oyster Patties. 

l ngredients :-S dozen oysters; ½ inch "f mace; the 
thin rind of half lemon; 1 grain of white 
pepper; ¼ grain of ,ayenne; 1 tablespoonful 
of Oswego flour ; 1 gill of cream : 1 table­
spoonful of lemon-juice. 

Make the puff paste as di,rected (see recipes-Chapter on 

Pastry, &>c .), roll it out three-quarters of an inch thick; have ready 
two circular patty cutters, dip them into flour and cut out eight of 

the larger size; press the smaller size on the centre of each piece 
of paste, and cut it half-way th'J'.ough. Roll out the remainder 

of the paste, and cut out eight of the smaller piecos : place them 
all on a baking tin, and bake in a quick O\·en till of a pale 

brown colour-about twenty minutes. Take them out and with a. 

sharp penknife remove the centre paste from the larger pieces. 

Fill the vacancies with oysters prepared as follows :-Take the 

beards off the oysters; throw the oysters into boiling water; put 
the beards and liquor with the mace, lemon-peel, pepper and 
cayenne into a small saucepan, and boil fast, ten minutes; strain. 
Cut the oysters into six piec·es; stir the Oswego flour into the­

cream; put the oy,sters into the sauce,, add the lemon-juice, 
simmer two minutes, stir in the thickened cream, boil for a few 
minutes till quite thick, fill the oyster patties, cover over with 

the small lids and serve on a neatly-folded napkin. 

173.- Ma.haseer boiled. 
Fill a good sized dekchee with cold water and add salt to it 

until it will float a fresh egg. Then set the water on to boil. When· 
it is boiling furiously put in the fish and boil from fifteen to twenty 
minutes. (A ten-pound fish is the best size.) When done, take 
it out and ~erve al once, or it will be utterly spoiled. Serve with, 

anchovy, egg, or Dutch sauce. 

174.-Mahaseer, cold 
l ngredients :-1 lo. cold fish; green dillies; green 

ginger; 8 pepper-corns; 4 doves; ½ tumbler 
of (he water in which the fish was boiled; 
vinegar. 

The night before you require it, put the cold fish (divided 
with two silver forks into pieces two inclles ,square) into a soup" 
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tureen; sprinkle the chillies and green ginger cut up over it, then 
the cloves and pepper-corns. Add the liquor in which the fish 
was boiled. B:iil sufficient vinegar, about half bottle, and pour 

it over boiling till it just coven., the fish. L~ave it till the morn­

ing when it will have folllled into a compact jellv. Serve on a 
dish ,vith the following sauce poured over. 

176. - Sauce for cold Nlahaseer. 

lngredit11ts :-1 teaspoonful of fresh made mustard; 
I teaspoonft.,tl of salt; 1 teaspoonful of black 
pepper; 1 teaspoonful o J red pepper; ! ta/Jle­
s,poonfuls of oil; I tablespoonful of vinegar; 
1 dtssertspoonful of s'At"Y· 

Stir all these ingredients well together in the order in which 
they are given and use n.s directs:d, or in a separate tureen. 

176.-Prawn Outlets. 
Ingredients :-I os. /Jul/tr; i teaspoonful each pepper 

and salt; I teaspoonful herbs. 

\\"ash and shell as many prawns as are required. Remove 
the heads but leave the tai16. Slit them down the centre, sprinkle 
with pepper and salt and some finely chopped herbs. Rub them 

over with egg and bread-crumb, and then fry over a moderate 
fire to a rich brown colour. 

Procure as 
to each person. 
then roll them 
and serve hot. 

177.-Mancoe Fish. 

many mangoe fish as will be required allowing two 
Slit them down the centre so as to clean thoroughly, 
in egg and bread-crumb and fry to a rich brown 

178.-Smoked Fish. 

The fish should be cut down the back, spread open and well 

-washed and salted. Get a bright charcoal fire ready and sprinkle 
• ver it a little bran and brown sugar. .Now cover the fire with an 
open work bamboo basket, put over it a coarse cloth, then arrange 
the fish over the cloth and allow them to smoke. When one side 
has browned nicely tum and do the other side. As the smoke 
decreases add more bran and fan up the fire. Another coarse 
cloth thrown over the top will hurry the operation. 

-
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179.-Flsh Croquettes. 

Use any cold hilsa or bektie fish left over from· a previous 
meal. Mince the fish and mix with it some finely chopped herbs 
and bread-crumb and then roll them into balls or rolls. Rub them 
over with egg and bread-crumb, then fry a rich brown, and serve 

hot. 

180.-Fish Moolu. 

Procure a becktie or rohu fish, scale it and clean it tho oughly 

by washing in salt and water. Then cover it with curry-paste, and 
after this has been on a while wash it off. Then fry the fish in 
good mustard oil and lay aside while the gravy is prepared. Take 
a good sized cocoanut, break and scrape it and pour boiling water 
over it (a breakfast cupful is sufficien~). Pour the cocoanut milk 
into a .fry-pan, cut up ½ doz. green chillies and slice two or thre., 
large onions and cook these in the cocoanut milk. Then add 
the fish which has been already fried, anrl last of all add half 
a cup of good malt vinegar and allow the whole to simmer for 
t hour. This makes a delicious breakfast dish. 

181.-Fried Fish. 

Ingredients :-1 fish; i cup bread-crumbs; 1 egg; 
!! Of!, gl,u or oil. 

Procure a fresh becktie or hilsa fish, thoroughly scale and 
clean it; then cut into pieces 2 inches square, mix some bread• 
crumb and egg together, dip the fish in it and fry a nice brown : 
serve hot. 

182.-Bolled Fish . 

lngredient.s :-1 fish; 3 pints water; 1 dessert­
spoonful salt. 

Scale and clean a fresh becktie or hilsa fish, put it into 
a dekchee with the salt and water, cook for half an hour, 
when done, remove it and allow it to drain; and when required 
place a nice clean table napkin on a dish, and on top of this 
place the fish and serve up with egg sauce. 
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183.-Soused Fish. 

J,.g,edie,1/s :-! pints vi"ega,; 1 dessertspooHful of 
allspice; 1 dessertspoonful of salt; 1 egg­
spoonjfll of peppe,-. 

Cod's head and shoulders or soles (in India, pomfret or 
Tobu). Proceed as follows :-

Thoroughly wash the fish and then place it in a shallow dish, 
cover with vinegar and salt, then boil the whole together; when the 
-fish is cooked remove it and place it on a napkin to drain, and 
-when cold pour boiling vinegar, allspice, and salt, well mixed 
together over the fish and allow it to remain soaking for 2 hours: 
before serving sprinkle with cayenne pepper. 

184.-Bomelo Fish 

J,.gredie,.ts -I o, 3 pieces of fisll; S green chillies. 

Take the fish, roast it nice and crisp, then pound • it in a 
mortar; mix some finely chopped green chillies with it : serve with 
curry and rice. 

185.-Boiled Prawns. 

Ingredients:-! -pi11ts 11Jate,; 1 dessert spoonful salt. 

Procure as many pmwns as will be required, allowing two to 
each person; remove head, scales and tail; put them into a dekcbee 
with sufficient water and salt to co,·er; simmer half an hour, then 

lay on a dish and serve with Mayonnaise sauce. 

188.-Fmets of' Fish, 

Ingredients:-! eggs; ½ cup fluu,; 1 pinch salt; 
some bread-crumb; 1 oz. ghee ,,, mustard oil. 

Any cold o, fresh fish cut into pieces 2 inches square rolled 
in batter and crumb fried to a nice brown. 

187.-Fried Pomf'reta. 

Ingredients:-! eggs; ½ cup flour; j cup milk; 
1 teaspounffll of salt; ~ os. ghee. 

Procure as many 6.sh as will be requii;ed, clean the insides 

'thoroughly with salt and water, remove the fins, then roll in batter 
and bread-crumb and fry a nice brown. 
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188 . ...:Mullet a La Russe. 

Ing,edie,iq :-1 os. butte,-; 1 teaspoonful anchovy 
sauce; 1 desse,tspoonful of wAite wine. 

Clean as many fish as you require, but do not remove the in­
sides; fold in paper which has been previously oiled, and bake 
gently in a dish; keep the liquor which comes from the fish, add 
to it butter, anchovy sauce, white wi~e; then boil together, put 
-into a sauce-boat, and serve with fish which must be left in their 
paper cases. 

189.-Fish Quenelles . 

Ing,-edients :-! hard boiled eggs; I½ teaspoonful 
pepper; ½ cup bread-crumb ; 1 raw egg. 

Take any cold hilsa or becktie fish, mix with two hard boiled 
eggs chopped, season with pepper, sweet almonds, make into rolls, 

,egg and bread-crumb them ; fry and serve on toast. 
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190.-Roast Beef-- Ribs or Sirlein. 

Wipe the beef dry with a clean cloth and envelope it in thin­

paper thickly spread with sweet· beef dripping, hang it before the 

fire, and let it roast there, basting frequently for a quarter of an 

hour. Then withdraw it to a distance of 18 inches from the grate, 

and let it roast there slowly till doi:i-e. Half an h,:,ur before it is­
ready, take off the paper, dredge it with baked flour and baste 
with 2 oz. of dissolved butter; place the beef on a not dish; pour 
off the dripping ; add one teaspoonful of boiling water and half 
a saltspoonful of salt, to the gravy dripped from the beef. Serve­

at ow:e with a • garnish of grated horse-radish, and horse-radish 
sauce (e>- 13), and Yorkshire p~dding on separate dishes. (Allow-

11 minutes to the pound for roasting underdo11e.) 

191.-Boiled Salt Round of Beef 

Ch006e a round of beef well covered with rich, delicate looking 
fat; take out the kernels ; rub in a.nd all over it about 4 lb of 
salt and rub it well with the salt every morning for ten days; 

roll it i;ound, fasten it with skewers and bind it round with tape. 

Put it in a good sized dekchee with plenty of cold water, and 

boil it very gently, skimming frequently until done. Allow half 
an hour to the pound after it boils. Take the beef out, trim off 
any soiled pieces of fat, cut off the first slice, garnish it with 
boiled carrots or greens, pour over a teacupful of the liquor, and 
serve with a suet pudding handed round. 

· Silver-side and ribs of beef are prepared in the same manner. 
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192.-Stewed Brisket of Beef' with French Beans. 

J,,gredielftr :-7 lbs. of beef; 3 onions (chopped);. 
1 teaspoonful of pepper ; 1 teaspoonful of 
fresh made mustard; l dessertspoonful of 
soy; Z ta/Jlespoonftd of anclrot1y sauce; 1 tea­
spoonful of moirt s11gar; t ta!Jle"spoonfuls •f 
mushroom ketchup; 1 dessertspoonful of 
11inegar ;' 1 l/J. of French beans; 1 wineglasr­
ful of tunite vinegar; 1 tawlespoonful of 
l,akfd flour. 

Have a neatly cut square piece of brisket of beef; hang it 
before a quick fire for half an houc to brown; baste it well; 
P'(t into a dekchee with the chopped onions fried brown, and 
sufficient water to reach the top, but not cover it; boil up and 
skim; then add tlle pepper, mustard, i;oy, sauce, suga11, ketchup 
and vinegar; simmer gently for 4½ hours, skimming frequently; 
add the French beans (uncut), the wineglassful of vinegar mixed 
with the fl.our, and simmer for another hour. Then ,serve--<be 
~f in. the centre, and the beans round the dish. 

193.-Stewed Beef with Maccaroni and Tomato 
Sauce. 

bs'gredie,,ts :-Beef; 1 slice of ham ; 1 bunch of 
savoury herbs; 1 pea af garlic; 4 lbs. suet 
fd; ½ It,. of maccsroni; 4 tablespoonfuls o-f 
tomalo sauce. 

Take sis: poundi. of silver-side of beef witlt a likin on one side 
nicely shaped, and make some very deep cuts in it nearly througit. 

to th.e skin; make a forcemeat of the b.am, h.erbs and garlic, and 

6.11 the cuts with this; then bind so that the stuffing may not 
ei.cape. Put the fat into a dekchee which will ju,st hold it and 
die beef, and 'A'hea the fat quite /,oils lay in the beef and iet 

.it simmer six hours, turning it once in every hour. Boil the maeca­
roni and drain it. Make e gravy for the beef and put in the 
maccaroni and the tomato sauce. Boil five minutes. Take out 

• e beef ; dish it, pour the maccaroni and sau.oe round, and sene 
at once. 

i 
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194.- Spiced and pressed Beef', 

l7!gredients :-! l~s. of salt; 1½ os. of saltpetre.; 
½ OB. of ~t of pnmella; ¾ 1/J. of moi-st sugar; 
½ cayenne spoonful of p{1;1JJdered cloves; 
½ cayenne . spoonful ot powdered mace; 
i cayenne spoonful of P~1Pder-e'J allspice;¼ of an 

• -oB. of black pepper J ½,mos. of bruised mustard 
seed; 1 cayenne spoonful of bruised coriander 
seed; 1 clove of ·garlic, chopped fine. 

Have a piece of brisket of beef twelve inches long and seven 
wide. Mix all the ingredients, and rub well into the beef on 
both &ides.. Let the beef remain in this pickle five days, turning 
and rub~ing j:laily. Dress it as ~ollows :-Put the beef into plenty 
of cold water; boil up slowly; skim; then simmer as gently ai; 

pgssible for four hours; take it out, remove the bones, roll it 
.up, skin outwards as tightly as possible; sew it up in a stnong 
~lpth and simmer for two hours longer; put it between two 
boards with a heavy weight on the upper one. When cold, take 
off ~he cloth, and serve cold or glazed as preferred. 

195.- Fillet of' Beef', larded. 

Ingredients :-The juice of a lemon, 1 teaspoonful 
of salt; 1 salt spoonful of pepper; 1 salt­
spoonful of sugar; 1 onion, finely chopped; 
bacon; 1 uurot, 1,onion,; ½ head of celery; 
1 piece of garlic; 4 sprigs of parsl'ey; 1 sprig 
of thyme; 2 cloves; ! allspice; 4 pepper­
corns; 1 salt.spoonful of salt; i .salt.spoon­
ful of pepper; some stock (No. l); 1 dessert­
spoonful of flour; 1 ta/Jl.r.rpoonful of ket­
diup; 1 tablespoonful of I/randy. 

. Have a piece of the under-side of a sirloin of beef about 
three pounds. Mix the lemon-juice, salt. pepper, sugar and onion; 
rub this well into the beef and Iet it remain all night. Take off 
the skin and fat, and lard the round side nicely with fat bacon, 
_deep · and thick; cover the lardittg with writing-paper thickly 
"buttered; put round tlie beef the carrot, onion arid celery (all 

sliced), the garlic, the trimmi.ngs of the beef, the parsley,; thyme, 
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cloves, allspice, pepper-corn, salt, pepper, and just sufficient ,stock 
to reach up to . the larding; put the . stewpan over a bru;k fire for 
quarter of an hour; then place it where it will simmer ve!y 
gently for two hours. Take out the beef, place it in a slow oven; 

rub the gravy through a fine sieve; take off all the fat. Mix the 
flour, ketchup and brandy, and stir them into the gravy; le.ii 
quickly for eight minutes. Place' the beef on a dish; take off 
:lie paper, pour the sauce round, and serve immediately. 

196.- Rump Steak, broiled . 

Ingredients :-1 oz. of butter; ½ saltspoonful ?f 
salt; ¾ saltspoonful of pepper. 

Have the steak cut half an inch thick and in one piece. Put 
it on the gridiron over a quick bright fire till done, turning it 
with steak-tongs, or a fork placed in • the fat. Eight minutes 
underdone; ten minutes with the gravy in. Put it on a hot dish, 
mb the butter quickly over both sides, sprinkle with the salt and 
pepper, and serve immediately. 

197.- Rump steak, with Fried Potatoes. 

Ingredients :-:B eschalots .chopped fine; 1 teaspoonful 
of lemon-juice. 

Prepare the steak as in the preceding receipt; when it is done 
pour over the lemon;juice and sprinkle with the chopped' eschalots. 
Serve at once :with fried potatoes round the dish. 

198. - Beef'steaks a ia Francaise. 

These are cut from ' the fillet, or undercut from a sir loi•. 
Procure about 1 ½ tti trim of all the ,skin and fat; cut the filiet 
into slices about half inch thick; lay them on a plate and sea~~ 
them with a little oil, pepper and salt; broil on both sides, a 

little underdone; serve them on a dish with fried potatoes round 
and Maitre d'Hotel butter (No. 30) under them. Serve at once. 

199. - Beefsteaks with Anchovy l;lutte_r . , 

Prepare them as in the· preee'dfog receipt, stibstituting Anchovy 
butter (No. 31) , fot the Maitre d'Hotel -lmHer. · ~• 
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200.-Epicurean Beefsteak. 

Prepo.re as in a la Fran~aise, but dish up with Epicurean 
butter (No. 32). 

Beefsteaks prepared as above may be also served with oyster, 

tomato, ta,rtar, or white mushroom sauces. 

201 - Stewed Rumpsteak with Oysters. 

Ingredients :-S doz. 03'ster s; 1 onion ; ¼ carrot ; 2 oz. 
of butter; 1 saltspoonful of pepper; 1 mu,tard­
spoonful of fresh made mustard; 1 clove; 
4 sprigs of parsley; l tablespoonful of flour. 

Have a rumpsteak ! of an inch thick to weigh l¼ lb. Put 

tae onion and carrot sliced, into a dekchee with the butter; when 

it is dissolved, lay ia the steak, and ,lightly brown both sides; 

strain the liquor of the· oysters and put in sufficient to reach to 
tile top of the steak, but not to cover it ; add the pepper, mustard, 

clove and parsley, and simmer gently for 11 hours ; take out the 
steak, strain the gravy, mix with it the flour and boil up; put 

llack the steak; beard the oysters and put them in ; simmer six 

ainutes, and serve. 

202. - Rumpsteak Pie. 

Ingredients :-ll ll,s. rumpsteak ; ~ saltspoonfuls of 
salt; 1½ saltspoonftds of pepper; 1 gill of 
gravy; 1 teaspoo,cfulofOudeorHa,-,;ey sauce; 
½ lb . of flour ; 1 gill of cold 1H1Ste, ; the 
juice of ½ lemon ; 7 Oil . "f butter. 

Cut the steak l of an inch thick and divide it into two-inch 
pieces; season it with the salt and pepper. Grease the edge of 

lhe piedish and lay in the steak with the gravy and the sauce. 

Make a paste as follows :-Moisten the flour with the water and 

Jomon-juice; knead· ti, a fine paste; lay it flat on the board, put 

io the butter, and roll it out seven times; each tlme dredge it 

slight! y with flour; let it stand two houtlii in a cold place. Take 

a sixth part of the pute. roll it out, and line the edge of the 

dish; moisten with water, roll out the remainder to the size of 

'Ae liisa, put it ovec, press rouad the edge wita the tllumb; trim 

-
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with a sharp knife, notch at inch distances; make a hole in tlte 
centre, ornament it to fancy, and ba~e in moderate oven for ~ 

hours. 
Pigeons, hard-boiled egg!\, and oysters can be added. 

203.-Beefsteak and Oyster Pie. 
lngredients:-1½ lbs. of rumpst,ak; 2 saltspoimfuls 

of salt; 1½ saltspoonfuls of pepper;;' 1½ oz. 
butter; 1 teaspoonful of Harve,, Jtauce;, 2 tabl_e­
spoonfuls of flour; 2 doz. oysters ; 1 gill 
of thin Zi<[uor; 1 chopped onion; 6 new pota­
toes (boiled) . 

Prepare the steak as in tfie foregoing receipt, fry the pieces 

in the butter, shake in the flour; add the oysters and one gill ef 
thin liquor, the Harvey and the onion; shake round over the 

fire, simmering for five minutes. Put the whole into a piedish, 
cover with paste prepared as above, bake one hour and serve. 

204.-Rumpsteak, Kidney and Oyster Pudding. 
Ingredients :-1½ lbs. beefsteak; 2 kidneys; 2 dos. 

ojsters ; 1 gill of 03'sler li<[uor ; ½ lb. of flour; 
7 Oil . of beef suet. 

Frepare and seascin the steak as in the pl'eceding receipt ; 

make a paste with the flour and suet chopped fine. Grea.se a 

pint pudding basin, lay in the paste; press it to an equal thick• 
ness all round; put in the steak with the kidneys, oysters anli 
liquor. and cover· with a circular piece of paste ; press it to make 

it adhere; tie a cloth over; put into boiling water and boil four 

hours. Turn out carefully, and · serve immediately. 

206.-0x Palates, stewed. 

lngtedients :-f! palates ; 4 slices of fat bacon ; 
1 onion sliced ; 1 ca"ot sliced; 1 piece of 
garlic (the sl'ee of a pea); 3 cloves; 1 salt­
spoonful of mixed herbs; 1 saltspoonful of 
sugar; 3 saltspoonfuls of curry powder; 1 pint 
of good stock ; 1 tablespoonful of brandy; 
1 tablespoonful of vinegar; 1 tablespoonful 
of rice-flour; 1 tablespoonful of mushroom 
ketchup; 1 dessertspoonful of soy; 1 wine­
glassful of port wine. 

Put the palates into hot water for one hour; wash them in 

three waters, take off the black skin and cut each palate into 
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six pieces. P.ut into a df'kchee th,e bacon, onion, carrot, garlic, 

lterbs, doves, sugar, pepper and curry powder, and stand it over 
the fire to brown the vegetables; add the stock, brandy and 

vinegar, and put in the palates : simmer gently for four hour5 
and skim frequently. Take out the palates, skim off every parti­
cle of ~at, and :;;tmin the gravy. Mix the rice-fiour with the 

ketchup and soy, and stir it in to thicken the gravy; put in the 
palates, simmer another hour ; add the port wine, and serve 
immediately. 

206.-Ox Kidney, Grilled. 

· Cut the kidney in slices about half inch thick; season with 
pepper and salt on both sides; place them on a . gridiron over a 
clear fire and broil them until done on both sides; dish upon a 
bot dish with Maitre d'Hotel Butter (No. 30) and serve imme­
diately. 

207.,Stewed Ox Kidney. 

Ingredients :-10 oz. of butter; 1 saltspoonful of 
pepper; 1 saltspoonful of salt;¾ grain of 
cayenne; 1 tablespoonful of flour; I musli­
roo~ cliopped; 1 teaspoonful of Harvey sauce; 
1 fill of stock. 

Cut the kidney in thin slices, take off the skin and pith, and 
fry Jbem in the butter for two minutes, season with all the other 
ingredie.ats, and stir over the fire until the whole has simmered 

together for five minutes, and dish up with sippets of fried 
bread round the dish. 

208.- Broiled Oxtail . 

(An -excellent entree.) 

Ingredients:-½ pint of gravy; some salt, cayenne 
and pepper; some bread-crumbs; some clari­
fied butter. 

It should be sent from the butcher ready jointed; soak and 
wash well; throw it into plenty of boiling water slightly salted 
and simmer for fifteen minutes; take it out and put it into fresh 
~atet- to cool; wipe it and lay it in a small rowid ste~pan; ju~t 
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cover with the beef gravy and stew very gently until it is tender. 
Drain it; sprinkle it with salt, pepper and cayenne ; dip the 
pieces into clarified butter and then into bread-crumbs (with which 

it should be thickly c~ered); lay on a gridiron (or fry in a pan 
wit~ one ounce of butter), then put into the oven for twenty minutes 
until coloured of a light golden brown. Serve with gravy, or 
tomato, or tartar sauce. (See Recipes.) 
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209,-Beef with Acid Sauce. 

Ingredients :-I onions; 1 mushroom; S os. of 
butter; 1 te1Upoonful of salt; 1 saltspoonful 
of pepper; 1 teaspoonful of flour of mus­
tard,; 1 teaspoonful of grated horse-radish; 
! of a rain of cayenne; 1 desserlspoon­
j.,J of flou,,; i 'ltlineglassjul of vinegar; 
l pint of 'beef gravy; S lbs. of told beef; 
1 tal,'lespoonjul of a,zy wine. 

Chop the oniorai and mushroom, and put them in a dekd1ee 
with the butter, salt, pepper, mustard, horse-radish and cayenne, 
fry till the onions are a bright brown colour; dredge in the flour, 
and add the vinegar and gravy. Cut some neat slices of cold 
beef free from skin and gristle, lay them in the dekchee, and 
simmer as gently as possible for quarter of an hom. Stir in a 
tablespoonful of any wihe, and serve at once. 

210.-Beef' with Savoury Rice. 

Ingredients :-f¼ It s. of cold beef; some salad oil; 
some lemon-juice; some 'baked flour; 1 te•­
spponful of salt; 1 saltspoonjul ot pepper; 
1 saltspoonful of flour of mustard; 1 salt­
spoonful of loaf-sugar; 1 pinch of cayenne; 
B eschalots (finely chopped); some garlic; 
B o•. o j butter; l ,Pint o j gravy; ! teacup­
f.ul of pickled mllsArooms; S tablespoonfuls 
of marsala. 

Cut the slices of beef off the sirloin a quaiter of an ind! 
thick, and trim off the fat and gristle; dip each piece into fine 
salad oil and thep into lemob-juice and let them remain four 

h~urs; then dredie both s,ides with Bour, and · season with tile 

• 
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salt, pepper, mustard, sugar, ,cayenne and ~chalots. Heat • 
dekchee, rub it twice across the bottom with garlic, put in the 
butter, and when it is dissolved, put in the beef; add the graT}' 
and the mushrooms (but none of the vinegar); shake the pan 
and simmer very gently for half an hour; skim frequently; add 
the ma.rsala, and serve immediately with savoury rice round it. 

211 .- Savoury Rice 

Ingredients:-½ lb. of rice; S os. of butter; 1 tea­
spoonful of salt; 1 teaspoo11ful of loaf-sugar; 
l salt spoonful o j white pepper; the rind of 
½ lemon (grated); the strained juice of ½lemon; 
½ pint of good gf<TVy; 1 teaspoonful of chut­
ney sauce. 

Wash the rice and boil it in one quwrt of water for ten 
I 

minutes; drain ; put it in a dekchee with all the ingredients. Stir 
and simmer until the gravy is entirely absorbed, about quarter of 
an hour. Serve immedi-ately as directed. 

212.-Beef' Pie with Potato Crust 

rng,edients :-5 large potatoes; 1 saltspoonjul of 
salt; 3 os. of dissolved butter; one beaten 
yo.lk; t lb. cold roast beef ; 1 small salt spoon­
ful of salt; 1 saltspoon/111 of pepper; 1 tea­
cupful of beef gravy; 1 tablespoonful of 
Harvey sauce. 

Boil the potatoes, mash them quite smooth, add the salt, the 
butter, and the beaten yolk and beat with a wooden spoon until 
perfectly light. Cut the beef into thin slices; take off the fat 
and gristle, season with the salt and pepper; spread a layer of 

potatoes in a shallow piedish, lay in the be~f, pour over the 
gravy and the sauce; coYer with potato, smooth over with a knife, 
bak'e in a moderate oven for half an hour, and serve. 

213.-Beef' Cutlets in paper. 

Ingredients :-t lb. of cold roast beef; S os. of fat 
bacon; 1 mushroom ; ½ eschalot; 1 saltspoon­
jul of salt; 1 saltspoonful of pepper; 1 pinch 
o j cayenne; 1 mustardspoonful o j mustard ; 
1 yolk of an egg ; Jte1is;oonful of bee/gravy; 



90 DAIN'l'Y DISHES _P'QR INDIAN TABLES. 

1 dessertspoo,cjuJ of slierry; 2 o!B. of dissolved 
Jutter; some dried jlrJur; S os. o j ftne bread­
crumbs; a saltspoonfu/ • of mired 1,erbs in 
powder; ½ salt spoonful of salt; 1 egg. 

Mince the meat and bacon as fine as possible, also the mush­

room and eschalot; add the salt, pepper, cayenne and mustard; 
beat the yolk of an egg with the gravy and sherry, mix it well, 
and form the- whole into six cutlets; dip them into the dissolved 

butter and dredge them lightly with_ the flour; stand them in a 

cold place for an hour. Season the bread-crumbs with the herbs 

and salt; beat the egg; dip each cutlet into the egg, and then 
into the bread-crumbs. Butter thickly 6 half-sheets of foolscap; 

put each cutlet into one, and fold over the edges neatly; place 
them on a tin dish, and bake in a moderate oven for 25 minutes. 

· Serve in the paper. 

214. - Beef with Sauce Appetissante. 

Cut three-quarter pound of cold roast beef 
the fat and gristle, and lay them in the 

(No. 25) on' a silver dish o,·er a spirit lamp. 
hot, and serve at once. 

into slices, trim off 
sauce appetissapte 

Let it get boiling 

215.-Vinage,-et of Beef. 

Ingredients :-f, l/J. cold braised or boiled beef; 
some beetroot sliced; 2 eggs; some boiled 
potatoes; 1 saltspoonful of salt; 1 saltspoon­
f~l of pepper; !J tablespoonfuls of salad 
0 11; fJ tablespoonfuls of white wine vinegar; 
1 tablejpoonful of Tarragon vinegar; 1 tea­
spoonful of chopped parsley and eschalot. 

Cut the beef in very thin slices, and lay them in a salad 
ltowl with the beetroot, the eggs hard boiled and cut in quarters, 
and the potatoes cold and sliced; season with pepper, salt, salad 
oil and vinegar, chopped parsley and eschalot. Mix well, serve 
as a luncheon dish. 

Note.-Cold ruast kar,e minced fine, or grouse teal, or fU!:il, 
can be served in the same way, and celery or any sort of salai 
may be added. 

LAMB. 

216. - Fore-quarter of' Lamb. 

Cover the joint with white paper thickly spread with sweet 

dripping or butter, hang it be.fore a clear fire, and roast for an 
hour and a half constantly basting. Half an hour befor,: serving 
take off the paper, dredge the lamb slightly with flour and a little 

salt, and continue t:J baste until every part is of a delicate brown 

colour; just before taking it up, baste it with one ounce of dis­

solved butter. Place the joint on the dish, and with a sharp knife 
divide the shoulder from the r,ibs; rub the ribs over with an 
ounce of butter, and drop equally over it the strained juice .Jf a 

small lemon; then replace the shoulder. Pour off the fat; add 
a teacupful of boiling water and a saltspoonful of salt to the 
gravy dripped from the lamb; pour the gravy into the dish (not 
over the meat), and serve at once, with mint &auce separate}y, and 

a hot dish to receive the shoulder. 

217.-Min_t Sauce. 

Chop some fresh well-washed mint quite fine, and put two 
tablespoonfuls in a sauce-ture~n with two tablespoonfuls of goQd 

-,inegar and the same quantity of moist sugar. 

218. - Ribs or Target of Lamb. 

This consists of the brea,sf a~d neck-joints left in their natural 
position, and the ribs are partially sawn through. 

Follow the preceding recejpt, allowing half an hour Iese, time; 

serve as directed with mint-sauce, but omit the butter and lemQn­

juice. 
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219 -Saddle o-f Lamb. 

Cover it with white paper thickly, 5pread with dripping, or 
butter, and roast, basting constantly before a clear fire for 1! hours. 
Half a~ hour before serving, remove the paper; dredge the lamb 
with baked flour and baste till nicely browned. Place the saddle 
on a hot dish, the fat side uppermost; pour off the fat, add a 
teacupful of boiling water a,nd saltspoonful of salt to the gravy 
dripped from the lamb; pour it into the dish (not over the lamb), 
and serve at once with mint-sauce in a tureen. 

220,-Haunch of Lamb. 

Follow the preceding receipt, but roast at a distance from bhe 

fire, and allow 17 minutes to the pound. Serve with mint-sauce. 

221.-Shoulder of Lamb. 

Follow the receipt for the saddle, but allow 18 minut~ to the 
pound, and just before you take it from the fire baste it with 
10 oz. of dissolved butter. Serve with mint-sauce. 

222.-Roast Leg of Lamb 

Follow the receipt for the saddle, allowing 22 minutes to the 
pound. 

223.-Boiled Leg of Lamb. 

Put the lamb in sufficient cold water just to cover it; boil up 
quickly; skim; add a dessertspoonful of -salt, then simmer as 

gently as possible until done; allow 19 minutes to the pound after 

it boils. Serve with eitl1er Caper sauce (see page 14), or Maitre 

d'Hotel sauce .poured over it, or with Spinach sauce which is ex­
cellent and preferable to either. Garnish with turnips or carrots. 

224.-Spinach Sauce, 

Take half pint of the liquor the lamb was boiled in; stir 
into it 3 oz. of butter, knead into it a tablespoonful of baked 

flour; and a teaspoonful of Spinach greening (see page 3), then 

stir in a tablespoonful of cream (or some fresh goat's milk with 
one yolk beate12 up in it), boiI for three minutes, and serve poured 
over the lamb. 

LAMJl. 

225.-Lamb Chops. 

Ingredients :-.f. n. fine bread-crumbs; ~ teaspo_on­
ful of salt; 1 saltspoonful of white pepper; 
1 tables'}oonf11l of par.rley; :e beaten eggs; 
1 large bunch of parsley; lte,aspoonful of salt. 
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. Cut the chops the width of the bones. Season the bread­
c;rumbs with the salt, pepper and parsley finely chopped; dip 
each cutlet ·into beaten egg and then into crumbs, and fry in boiling 

lamb's dripping, at a distance from the fire for 18 or 20 minutes; 
when done they should be of a golden-brown colour. Serve on J. 

ltot dish with fried parsley in the centre. Wash. and pick a large 
bunch of parsley, and let it remain in cold water with a teaspoon­
ful of salt in it for an hour; put ½ Th of suet dripping into a 

frying pan, and while boiling, dip the parsley in three times; it 
should be crisp and green. 

226 - Lamb Cutlets with Cucumbers. 

Ingredients:~ cucumbers; 1 quart of water;_ 1 
tablespoonful of salt; 1 wineglassful of vine­
gar; ¾ l/J. of good but!er; S dessertspoonfuls 
of aried flour; 1 gram of cayen_ne; 1 tea• 
spoonful of /sifted loaf-sugar; 1 gill of stock 
(No . S); the strained juice of a small le

1
mon; 

8 lamb cutlets; 1 saltspoonful of salt; ., salt­
spoonful of pepper ; 1 defsertspoonful of 
parsley; ¾ lb. of dissolved butter. 

Peel the cucumbers; cut them into two, split each piece into 

111tree, and remove the seeds; put the cucumber-s into a quart of 
water with the salt and vinegar, a.nd let them remain three hours; 

drain off the water. Knead the butter with the , flour, cayenne aad 
sugar, put it into a dekchee and shake over the fire till of a pale 
yellow colour; then put in the cucumber, and simmer very gently 
for 20 minutes; shake the pan frequently; add the stock, and con­
tinue to simmer for ten minutes. Add the lemon-juice, and i;erve 

poured over the cutlets, which cook as follows :-Trim the fat 
off the cutlets, and bare the bone about one inch. Mix the salt, 

pepper and parsley (finely . chopped); season tl!_e cutlets and fry 
them 11 pale brown colour, in the butter. They will require 18 

minute~ to fry ,i;lowly. 
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227 - Lamb Cutlets. 

Ingredients :-8 cutlets; 1 salhpoonful of salt; ½ 
saltspoonful of pepper; 1 dessertspoonful of 
parsley; bread-crumbs; be>.:zten egg; 2 oz. of 
clarified . butter. 

Trim the fat and gristle off the 'cutlets, bare the bone one inch; 
and season with pepper., salt and finely chopped parsley; dip them 
into beaten egg, crumb them over, and put the crumbs on closely; 
then dip each cutlet in dissolved butter, crumb, them again, and 
put them into sh-ape with a knife. Broil them over a clear fire 
till of a golden-brown colour., and di!lh them up with either stewed 
mushrooms or chestnuts, or any thick puree of vegetables in the 

centre. 
228.-Lamb Pelau 

Ingredients :---3 onions; ¼ clove of garlic; 1 lb. of 
Sultana raisins; 2 tablespoonfuls of curry 
powder; S os. of butter; 5 laff!b cutle~s; 
1 teaspoonful of salt; f lb. of '4ce; 1 pint 
of stock; 3 oz. of butter; 1 saltspoonful of 
salt; the grated rind of½ lemon; ¼ saltspoon­
ful of mixed herbs; 1 gill of thick cream; the 
strained juice of a lemon. 

Chop up the onions, garlic and raisins; knead the curry po:wder 
with the butter, and fry _the raisins, garlic and onions for ten 

minutes. Trim the fat off the cutlets., put them with the onion, 
add the salt, and simmer for. three-quartera of an hour. Wash the 
rice and put it with the stock, and boil slow.fy· for quarter of an 
hour; drain off the gravy . Add the butter to the rice and the salt; 

stir till it becomes a bright ye.tlow colour; then put in sufficient 
gravy to moisten it, the grated rind,' and the herbs; simmer and 
stir till the rice is quite tender { a quarter of an hour) and every 

grain separate. Add the · cream; lay half the rice on a hot dish; 

add the lemon-juice to the cutlets; lay them with their sauce on 
the rice, cover them over with the remainder of the rice, and serve 

immediately. 

229.-Stewed Lamlt an~ Peas. 

Ingredients :-1½ saltspoonful of ,salt; 1 .saltspoon­
ful of pepper; 1 dessertspoonful _of flour; 
S oz. of butter; e eschalots; 4 wlnle lettuce 

LAMB. ' 
leaves; 1 teaspoonful of . sifted loaf-sugar; 
I tarragon leaves; 1 teaspuonful oj chopped. 
parsley;¾ of a pillt of stock or water; lpint 
of pe.zs; ! saltspoonjul of salt; 1 teaspoon­
ful of loa/-tugar. 
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Cut a neck of Jamb into small chops, season with salt, pepper 
and flour, and fry in 1 oz. of butter till of a pale-brown colour on 
both sides {eight minutes). Chop the eschalots and lettuce leave, quite 
small, put them in a dekchee with 1 oz. of butter, the sugar, 
tarragon and parsley {chopped). When the butter is diss:ilved, 
put in the chops and stack, and simmer very gently for 20 
minutes. Add the pea11, salt and sugar, continue to simmer fot 
quarter of an hour. Place the lamb neatly on a hot dish, pour 
over the peas, and serve at oni;e. 

Note.-The white lettuce leaves, and tarragon ltaves, m(!,y • 
/Je dispt:,Ssed with, / f not readil7 obtaina/J/e. 

230. - Sweetbreads Roasted with Green Peas. 

Ingredients :-S raw yolks; some bread-crumbs; 3 oB. 
of butter. 

Trim off the pith and skin, and put the sweetbreads into boiling 
water for five minutes, and then into cold water for an hour, dip 
a paste brush in two raw yolks of egg beaten, brush the sweet­
breads all . over and roll them in bread-crumbs; then dip them in 
1 oz. of clarified butter a.nd roll them in bread-crumbs ; put them 
into a tin dish with 2 oz. of butter, and set them in a quick 
oven to bake for half an hour; baste them frequently with butter 
from the pan. When they are done a light golden brown colo11r, 

dish them up with white sauce {No. ll) and stewed peas. 

231.- Lamb's Head and Pluck. 

I11gredients :-1 onion; ¾ clove of garlic; 1 carrot; 
1 turnip; I small bunch uf S111eet her/Js; 3 
cloves; 1 tablespoonful of salt; 5 pints of 
cold water; I saltspoonful of salt; t salt­
spotmfuls of pepper; 1 grain of cayenne; 
$ tablespoonfuls of baked 'fl11 w.r; ¼ l/1. of 
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!,utter ; 1 tal>les;o11_nful of mushroo':' ket­
clsup . 1 labl«s,poo11j&1l cf Harvey sauce , 1 tea­
s"'oo~/"1 of soy ; some fJealen egg ; some 
l,~e'ad-cruml,s ; 3 os. 0 f ~iu olved fJ utter. 

Well wash the head and pluclt; put them in a large dekchee 
with the onion, garlic, carrot, turnip, herbs, cloves, salt and water ; 

. and •immer fo r one hour. Take them out boil up quickty , skim ~ 

of the dekchee ; split the head, take out the_ tongue ~nd brains, 
d fold the head in a dean cloth to dry; mmce the hver, h~art, 

an th k ' ) d the brams • h If the Iiaht• the tongue (take off e s m an ' 
a " . ' 'th the sal.t pepper, cayenne and flour; put season the mince Wl 'ii • f th 

. . t dekchee with the l lb of butter, i of a pmt o e 
it m o a • f ti d 
. . d th ketchup uuce and soy ; shr requen y, an hquor stra.ine , e • . 
· ti for half• an hour · brush the bead over with beaten sunmer gen y • 

't ··th fine bread-crumb and bake in a moderate oven egg · strew 1 w, . 
1 

d b tt . 
' e h . baste frequently with the d1ssu ve u er• three-quarters o.., an our., -.. be f 

. Ii t dish and the head (which shoula O a place the &mce on a o 
I 1 in the centre. and serve at once. pale brown co our, 

MUTTON. 

232.- Saddle of Mutton Roasted, 

Dredge the sa,dd)e with dried flour; put it in a sheet of 
paper thickly spread with sweet dripping; hang it before a 

good fire, quite closei, for 20 mi.putes, then at a distance until 

done. A quarter of an hour before serving take off the paper; 

put half a ,saltspoon of salt into a teacupful of boiling water ; 
pour it over the mutton : then baste till slightly browned. Pour 

off the fat, and serve the dripped gravy in the dish. Send to 

table ve,y hot with a pot of red currant jelly turned out on a plate. 

N ote.-A saddle of mutton will re'luire seven minutes Jo 
the pound to fJe underdone, and ten minutes if required Jo fJe 
well done. 

233 - Leg of Mutton Roasted. 

Is done in precisely the same manner as a saddle. 

234.-Leg of Mutton Boiled. 

Put the mutton into a big dekchee, and cover it well with 
cold water; boil up quickly; skim; add a handful of salt, a 

few carrots and turnips, and simmer gently till done, allowing 
a quarter of an hour to the pound. D ish it up with a cut paper 

ruffie on the shank bone. Mash the turnips., mix them with a 

dessertspoon ful of flour, a pat of butter, and a wineglass of 
milk with the yolk of one egg beaten up in it, and a pinch of 

pepper and salt. Mould" the mashed turnips in the shape of large 

eggs with two tablespoons, and place them in a circular row 
rnund the dish with a piece of boiled carrot in between. Pour 

7 
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a little gravy under the mutton, and serve with caper sauce (see 
Recipe) in a separate dish. 

Note.-Reseroe the Ziguor in which the mutton was boiled 
for Economical Soup No. 2. 

235.-Le& of" Mutton with Anchovy Sauce. 

Ingredients :-some lean ham or bacon; 2 tumblers 
of ·.rtock; 1 saltspoonful of salt; 1 salt­
spoonful of pepper; 1 clove of garlic; 1 scrape 
of nutmeg; 1 hay leat; 1 she"y glass of 
brandy; 6 and1ovies; a oz. of butter. 

Prick the leg with garlic and lard it thinly with pieces of 
lean ham, the thickness of a little finger. Put it into a dekchee 
with th~ stock; add the salt, pepper, garlic, nutmeg, bay leaf 
and brandy; simmer until it is done, allowing a quarter of an 
hour to a pound of meat. Bone the anchovies, pound them and 
incorporate with the butter. When the leg is r,eady, take it off 
the fire, strain the sauce in which it has been boiled; put the 
sauce back into the dekchee, and add the anchovy butter. Simmer 
for five minutes and then. put in the leg and leave it in to keep 
bot until wanted. 

288.- Caper Sauce. 

Ingredients :-4 oz. butter; 1½ oz. of fiour; a grate 
of nutmeg; 1 saltspoonful of salt; ½ aalt­
spoonful of pepper; a small fi ece of glaze; 
½ pint of the liguor in which the mutton 
has been boiled;_ 1 tablespoonful of capers;_ 
1 teaspoonful of white vinegar. 

Knead 3 oz. of the butter, fiour, nutmeg, salt and pepper 
well together; put them into a small saucepan with the glaze and 
liquor; stir over the fire until the nuce begins to boil : then 
stir in the remaining ounce of butter; add the capers, and serve 
at once. The sauce should be very thick and smooth. 

237.-Roast Shoulder of Mutton. 

Cut out the ·vein from the underpart; allow .sixteen minutes 
to the pound; hang it before a good fire, and baste constantly. 
Half an hour before serving, dredge it with a little dried fiour; 
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sprinkle over half a saltspoonful of salt, and continue to baste. 
pour off all the fat; add a teacupful of boiling water to the gra~ 
that has dripped from the mutton, pour it on the dish; serve 
with onion sauce (No. 4), which may be served separately if 
desired. 

238.-Bolled Shoulder of Mutton. 

This is done in the same way as a leg of mutton and smo-
thered in onion sauce (No. 4). ' 

239.-Loin of Mutton Roasted. 

Place it before a quick bright fire, quite close for ten minutes • 
draw it back and roast slowly at a distance for an hour. A fe~ 
minutes before serving, dredge it with baked fiour and half a 
salt,spoonful of salt; baste it well from the beginning. Pour off 
the dripping, and serve in its own gravy, with a little boiled 
water added to it in the dish. 

240.-Loln of Mutton stuffed and served with rich 
Gravy. 

Ingredients:-¼: lb. of mutton suet; ½ o&. of sweet 
almond,s ;, 1 oz. of bread-,rumh s; 1 teaspoon­
fu! of chopped parsley; 1 saltspoonful of 
mixed_ sweet-herbs; ½ saltspoonful of pepper; 
1 grain of cayenn~; 2 yolks of eggs; 1 white 
of e_gg; 1 hlack_onion (see page S); 1 eschalot; 
1 piece of garlic, the size of a pea; ½ ca"ot; 
½ head of celery; 1 pint of waler; 1 table­
spoonful of flour; 1 dessertspoonful of ket­
chup; 1 tea_spoonful of soy; ½ saltspoonful 
of salt; 1 wine glassful of port wine. 

Bone a fine loin of mutton; trim off some of the fat, and 
beat the meat with a rolling pin to flatten it and make it tender. 
Make a stuffing with the suet chopped fine, the almonds (boiled 
te.n minutes and pounded to a paste), the bread-crumbs, parsley, 
herbs, pepper, salt,, cayenne and eggs; mix these well together, 
and spread the stuffing equally over the inner side of the mutton. 
roll it neatly lengthways, ,skewer it up, and roast it before ; 
good fire, at a distance, one hour, basting continually. Put the 
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bones into a saucepan with the onion, eschalot, garlic, carrot, 
celery and water, and stew three hours. Strain, add the flour, 
ketchup, soy and salt; boil up for ten minutes; add the wine; 

pour the gravy over the mutton, and -serve very hot. 

241. -Barley Broth and Sheep's Head with !"ashed 
Potatoes. 

I,.gredients:-1 sheep's head; 2 onions sliced; 
1 turnip sliced; 1 ca,·rot sliced; 1 leek sliced; 
g os. of barley; 1 dessertspoonful of salt ;1 
1 saltspoonful of sugar; 2 sprigs of parsley, 
1 ,prig of thyme, 1 sprig of marjoram 
tied together; 2 quar/J of water; 8 potatoes; 
3 oz. of dripping; a teacupful of milk; 1 salt­
spoonful ot salt; ½ saltspoonful of pepper; 
1 tablespoonful of fine bread-crumbs. 

Well wash the head; put it into a dekchee with the vege­
tables, barley, salt,, sugar, pepper, parsley, and herbs; pour over 
two quarts of water; stir the barley from the bottom frequently 
and skim with care; -simmer 2½ hours. Take out the head; skiu 
the tonljlle ; mash eight potatoes with a wooden spoon; add two 
oz. of dripping and the boiling milk; place the potatoes on a 
flat dish; put the head on the potatoes, sprinkle over with salt, 

pepper and bread-crumbs. Put one ounce of dripping cut into 
small pieces on the head to baste it; put it into a quick oven, 
and bake half an hour. Serve in the same dish it is baked in. 
The potatoes and bread should both be a nice brown colour. Take 
out the herbs, skim off all the fat, and serve the barley broth 

in a tureen. 

242 -Mutton Steak and fried Potatoes. • 
Cut two steaks half an inch thick o~ the thick end of a leg 

of mutton. Put them on a gridiron over a quick bright fire for 

eight minutes; serve on a hot dish; mix half a tea.spoonful of 
chopped parsley with one ounce of butter. Rub quickly over both 
sides of the steak, sprinkle with a little salt and pepper, 3nd 

serve at once with fried potatoes round the dish. 
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Reserve the remainder of the leg to be served as follows :­

.Ingredients :-2 onions chopped; S saltspoonfuls of 
salt; 1 teaspoonful of sugar; 1 quart pf water; 
1 rt,. of rice; some sliced lemon. 

Put the piece of mutton from which you have .cut two steaks 
into a dekchee with the onions, salt, sugar and water; boil up 

and skim carefully. Simmer very gently for three-quarters of an 
hour, skimming frequently. Wash the rice, put it with the mutton, 
and simmer half an hour. Sen,e very hot, garnished with slices 
of lemon. 

243,-lrish Stew. 

Ingredients :-a loin of mutton (or beef); 2 lbs. of 
potatoes; 8 oz. o,f onions; 1 twspoonful of 
flour; 2 teaspoonfuls of salt; 1 salt,spoonful 
of pepper; 1 qu•art of. cold water. 

Cut the potatoes into lumps (not sliced) and put a layer of 
them in the bottom of a dekchee, with the onions ,sliced, the 
pepper and salt; then another layer of potatoes and so on. Put 
the meat, cut into pieces, on the top, sprinkle the flour over, pour 
over the cold water, and stew gently for four hours. 

244.-&heep's Head. 

Ingredients:-1 head and Pluck; 1 carrot; 1 onion; 
1 head of celery; 1 bunch of parsley; 6 cloves; 
1 blade of mace; 1 tablespoonful of salt. 
2 saltspoonfuls of pepper; 1 grain of cayenne; 
2 tablespoonfuls of flour; 3 oz. of butter; 1 
tablespo'onful of ketchup; 1 teaspoonful of 
Harvey sauce; 1 teaspoonful of soy; 1 yolk of 
egg beaten; some fine bread-crumbs. 

Split the head in halves and remove the brains; steep in 
water anci wash thoroughly. Put the head, lights and liver in 
a dekchee with _the carrot, onion, celery, parsley, cloves, mace 
and salt; moisten with five pints of water; boil up and simmer 
slowly for l½ hours. Take the head, etc., out carefully, and 
place them on a dish; strain the broth, remove all the · grease. 
Trim the two halves of the head; mince the liver, lights, heart, 
tongue (having taken off the skin} and brains; season the mince 



• 

102 DAINTY DISHES FOR INDIAN TAJ!LES. 

with the salt, pepper, cayenne and fl.our, put it into a dekchee 
with the strained broth, quarter pound of butter, ketchup, sauce and 
5oy; stir frequently and simmer gently for an hour; brush the 
head over with the beaten egg; strew it with fine bread-crumbs, 
and bake in a. moderate oven for three-quarters of an hour; baste 
frequently with dissolved butter; place the mince on a hot dish and 
the head (which should be of a pale brown colour) in the celltre, 

and serve at once. 

24&.- Sheep's Liver and Bacon. 

lngredients:-1 _ lb. sheeth liver; ½ lb. baco~; 
1 dessertspoonful of dry flour; ½ saltspoon­
ful of salt; 1 grain of pepper. 

Cut the bacon into thin slices, and the liver into slices i of 
an inch thick. Put the bacon into a frying-pan and fry both sides 
brom; place it round a dish before the fire. Dredge both sides 
of the liver with flour, and fry it till brow~ ( twenty minutes). 
Place it neatly in the middle of the dish. Pour away the fat, and 
dredge the des!iertspoonful of flour into the frying-pan, pour in 
a gill of boiling water, add the pepper and salt; shake the pan 
till the gravy thickens and browns; pour it over the liver, and 

serve at once. 
(Another way.) 

Cut the liver into slices two inches long and a quarter of an 
inch wide ; wrap each piece in a sage leaf and then fold it in 
:· thin slice of bacon, and fry in a frying-pan. When they are 
done a light brown, stick them on silver skewers, six on each, 

and serve. 

248.-Sheep's Brains with White Sauce. 

lngredients:-1 teaspoonful of vinegM; 2 o~. of 
butter; some flour; 1 beaten egg; some fine 
bread-crumbs; 1 gill of new milk; the thin 
peel of one lemon; ½ eschalot; ½ saltspoonful 
of salt; 2 yolks of eggs; ½ teaspoonful of 
lemon-juice;, 4 drops of Tarragon vinezar. 

Four sets of brains; lay them in hot water and put in the 
-.inegar; steep half an hour; well wash them in cold water and 

1 
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dry in a cloth. Dip the brains in the butter (dissolved), and 
dredge them with flour; then dip them in beaten egg and strew 
theQl with the bread-crumbs. Fry in plenty of boiling lard slowly 
till of a light brown colour for 20 or 25 minutes. Serve neatly 
placed round the dish, with the following sauce in the centre :-

Boil the milk with the lemon-peel, eschalot and salt; let it 
simmer ten minutes ; beat the yolks, strain the milk, stir in the 
eggs; add the strained lemon-juice and the vinegar, and serve. , 

247.-Sheep•s Kidneys broiled. 

Take off the skin and cut the kidneys in halves; put them on 
an iron skewer, dip them into oiled butter, and sprinkle lightly 
with pepper and salt; pu\ them on a gridiron over a bright fire, 
and broil for eight or ten minu_tes; withdraw the skewer, and 
serve on a very hot dish. 

248.-Sheep's Kidneys stewed in Port Wine. 

Ingredients :-8 fresh kidneys; ½ salt spoonful white 
pepper; 1 grain of cayenne; ½ sal~spoonful 
of salt; 1 saltspoonful of parsley; 1 saltspoon­
ful of eschalot, finely chopped; 1 tablespoon­
ful of flour; S o~. of butter; 2 tablespoon­
fuls of _stock, No. 1; 1 teaspoonful of red 
ettrran/ 7elly; 1 claret glassful of port wine. 

Trim off the pith and skin, and cut each kidney into four 
pieces; season with the pepper, cayenne, salt, parsley, eschalot 
and flour. Put the butter into a small dekchee, and when it 
begins to dissolve, put in the kidneys; shake the pan over a 
moderate heat until they are slightly browned; then add the 
stock, jelly, and port wine; put on the lid and do not remove it 
again; shake the pan and simmer gently for twenty minutes; 
turn out on a hot dish, and serve at once. 
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249. - Mutton Chops, plain. 
Season with pepper and salt; heat the gridiron; lay on the 

chops, and broil over a clear fire (about ten minutes); turn fre­
quently, and serve with a little chopped escha1ot and a pat of 
butter under each chop. 

250.-Mutton Chops. 
(Another way.) 

Mince an onion and some parsley very fine, put this in a 
little oil and rub the cutlets well with the mixture, leave them 
to soak two hours; season with a little pepper and salt, and broil 
as directed ab)ve. 

251.-Mutton Cutlets, Bread-crumbed. 
Ingredients :-B oz. of fine bread-crumbs; 1 salt­

spoonful of salt; 1 beaten egg (or an ounce of 
oiled butter). 

The cutlets must . be from the best end of a neck of mutton; 
each cutlet must have a bone in it and the meat should not be 
thicker than the bone; 
the bone so as to leave 
fiat with a chopper. 

trim them neatly, scrape all the sinew off 

it bright and clean, and beat the cutlets 
Seaso,n the bread-crumbs with the salt, 

pepper and cayenne; dip the cutlets into the bread-crumbs, then 
into a beaten egg, then into the bread-crumbs again; broil in 
plenty oi boiling fat till of a pale brown colour, fifteen or twenty 
minutes. Serve with either a puree of potatoes or thick purees 
of tu~ips, spinach, onions, carrots, chestnuts or Jerusalem arti­
cthokes in the centre. 

Note.-It is very rare to see cutlets well prepared; they must 
he very carefully trimmed and thickly covered with bread-crumbs, 
so as to appear a smooth compact shape when th~y are served. 
The large, loose, untidy, dark-brown, sodden-looking cutlets which 
are usually served under that name are most unappetising. 

EKTRElS OF MUTION. 105 

252.-Mutton Cutlets with Portuguese Sauce. 

Ingredients :-1 onion; 1 large apple; ½ clove of 
garlic; 6 Sultana raisins; 1 wineglassful of 
vinegar ; 1 teaspoonful of moist sugar; 1 table­
spoonful of gravy; 4 pepper-corns; 1 clove; 
1 wineglassful of port wine. 

Prepare the cutlets as directed above, place them in a circle 
round the dish with the following sauce in the centre :-Peel and 
chop the onion, the apples, the garlic and raisins; put them into 
a saucepan with the vinegar, sugar, gravy, pepper-corns and clove; 
simmer' twenty minutes; add the port wine; rub through a sieve,· 
and serve as directed. 

253.-Mutton Cutlets with white Mushroom 
, Sauce. 

Ingredients :-1 teaspoonful of salt; 1 small teaspoon­
ful of white pepper; the grated rind of½ lemon; 
3½ os. of butter; mushroom sauce; ½ pint of new 
milk; 1 eschalot; ¼ clove of garlic; 1 small piece 
of thin lemon peel; 3 sprigs of parsley; 20 
button ,imshrooms; 1 pi,,nt of boiling water; 1 
t easpoonf ul of salt; the juice of one lemon; 1 
yolk of an egg; ½ gill of cream. 

Have six or seven cutlets off the best end of a neck of mutton, 
trim off the fat, pith and gri,stle, and bare the bone, one inch 
from the end. Rub each cutlet with lemon-juice, and season the 
whole with the salt, pepper. and lemon-rind; put them into a bright 
tin dish with the butter, and bake in a slow oven for t4ree-quarters 
of an hour. Put the milk into a bright saucepan with the escha­
lot garlic, peel, and parsley; boi.J ten minutes and str-ain. 

Peel the mushrooms; put them into the boiling water, with. 

the salt and lemon-juice; boil up fast for ten minutes; drain. 
Beat the yolks with the cream; stir it into the milk; add the 
mushrooms; boil up for two minutes. Serve the sauce over the 
cutlets, which must be neatly placed on the dish, the ends of the 
bones meeting in the centre. 
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2&4.- Mutton Cutlets braised. 

Ingredients :-1 teaspuunful uf salt; 1 saltspuunful 
u f pepper; sume dried fluur; sume gar liq 
S ur. uf butter; 1 teacupful uf guod gravy. 

Prepare the cutlets as in the foregoing receipts, season with 
the salt and pepper, and dredge each cutlet with flour. Make a 
brig~t dekchee hot, rub it four, times across tho bottom with garlic; 
put m the butter to dissolve; then put in the cutlets and brown 
both sides slowly; add the gravy, and simmer as gently as possi­
ble for half an hour. Serve with any puree of vegetables poured 
round; the cutlets being in the centre with the ends of the b . . ones 
raised 1n the middle of the dish. 

2&&.-Flflet of Mutton. 

Ingredients .---1 quart of water; 1 pint of vinegar. 
4 c/07:es; J pepper-corns; 1 teaspuonful uf salt; 
1 _union slued; 1 ca"ul sliced;½ head of celery 
slued; 1 bunch of parsley; 1 bunch of thyme. 

1 
_ R;move the fillet or meaty part wholly from the bone of a 

01n o mutton; pare away all the fat amd sinew and divide 't 
across. in the middle into two equal parts; sub-divi~e these Ieng/;. 
w~ys into four fillets; if properly cut they will not require trim. 
pi.mg. Put all the ingi:edients for the pickle into a basin I d 
the fillets with fat bacon lay them m th . kl , ar 

, e pie e, cover them 
over _and I_eave_ them for four hours. Drain them and lay them in 
a bnght tin dish with half ounce of butter under each and a gill of 
clear pickle poured over them, and put them in a quick oven to 
bake for quarter of an hour. Hold a salamander over them for 
a moment, and dish them up in a circle with any puree of vege­
tables or white mushroom sauce in centre. 

--

-
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2&8.-Saddl e of Mutton a la Polonaise. 

Ingredients:-} pint uf brown sauce ur gravy; 1 sprig 
of pqrsley; 1 eschalot chupped; 1 sa!tspoonful 
uf pepper; 1 teaspoonful of salt; 1 dessert­
spoonful of Oude sauce; 12 putaJues; S or. 
of butter; S yolJ# of eggs; l saltspoonful 
uf salt; ½ saltspuonful of pepper; sume bread­
crumbs; 1 white of an egg; 4 eggs. 

Cut all the meat from a cold saddle and mince it fine; put 
it into a dekchee with the gravy, parsley and eschalot (chopped) , 
the pepper, salt and Oude sauce; stir over the fire for ten minutes. 
Boil and mash the potatoes and stir them over. the fire for a few 
minutes with a wooden spoon, adding the butter, two yolks, Hit 
and pepper, until it becomes a firm paste. Fill up the bone of 
the saddle with this, leaving only a little space for the mince in 
the centre; when this is filled up the saddle should have assumed 
its original shape,. Egg over the potato crust, strew the mince 
thickly with bread-crumbs, bake in the oven for half an hour till 
of a light brown colour; poa't:h the four eggs, place them on the 
saddle, pour a little gravy or sauce round the baise, and serve. 

Note.-This is a mo;t excellent disk, and looks very nice. 

257.-Mutton hashed Venison fashion . 

Ingredients :-1 9altspoonful uf salt; ½ n. uf white 
pepper; 1 dessertspuonful of baked flour; i 
of a pint of strung gravy; l kidney; l eschalot; 
l carrut; 2 or. of shup's liver; 1 tablespoo11-
ful of red currant jelly; ½ wineglassful of 
port wine. 

Cut some slices of cold mutton ! of an inch thick; trim off 
the skin and browned fat. Season with the pepper, salt and baked 
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flour. M k a e some gravy with the bones and trimmings of the 
mutton ~nd. the kidney, eschalot, carrot (all chopped); strain it, 
and put it with the mutton into a small dekchee; put it over a slow fire 
and let it _scarcely simm~r for _J-½ hours. Stir the red currant jelly, 
add the wine, and serve 1mmechate)y with a dish of French beans. 

Plain hashed mutton 1s prepared in the same way as the 

above, omitting the jelly and wine. Serve with small sippets of 
toast round the dish, and the bones grilled. 

258.-Fillet of' Mutton. 

lntredients :-1 onion and 3 large mushrooms finely 
dopped; 1 o•. _of ln,_tt~r; 1 dessertspoonful of 
flour; the strained ]Uice of a lemon; J tea­
spoonful of salt; I sal_tspoonful of peppir; 
1 te-acupful of g,a:vy; 1 small wineglassful 
of marsala. 

Cut a neat compact piece (about 1½ lb) off a cold roast leg 
of mutton; put it into a dekchee with the onion and mushrooms• 
knead the flour with the buMer, put it into the dekchee and ad~ 
the lemon-juice, salt, pepper and gravy; simmer very gently for 
three-quarters of an hour; shake the stewpan frequently, baste the 
mutton with thr gravy, skim off all the fat, add the marsala, rn,t 
serve at once. 

269.-Pounded Mutton Cutlets with Tartar Sauce. 

Ingredients:-1 011. of cooked ham (or tongue); 1 piece 
of garlic the si•e of a .pea; 1 saltspoonful of 
pepper; 1 o•. of dissol-ued butter; 3 table­
spoonfuls of mutton gravy. 

Cut half a pound of cold roast mutton, free it from skin and 
fat, put it into a mortar with the ham and garlic and pound it into 
a paste; season with the pepper, butter and gravy; ~ix well and 
let it stand in a oool place for an hour. Divide it into six parts, 
lay each in a piece of oiled paper and fold in the form of a cut­
let and fry twelve minutes. Serve in the paper with Taltar sauce 
(No. 12) in a separatt" dish. 

-
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260 - Minced Mutton Cutlets with Tomato Sauce. 

Ingredients :-1 teaspoonful of salt; 1 truspoonful 
of pepper; 1 grain of cayenne; ½ esc halot 
(chopped); 4 tablespoonfuls of mutton gravy; 
1 drachm of isinglass; 1 o•. of dissolved 
butter; I beaten egg; some flour. 

Cut one pound of cold mutton into thin slices, remove all fat 
and gristle; mince as fine as possible; season with salt, pepper, 
cayenne and eschalot; put the isinglass into the mutton gravy to 
dissolve it; add it to the mince; put in the dissolved butter and 
stir until firm. Form the mince into seven or eight cutlets; dip 
them first into beaten egg and then into flour, and Jet them stand 
in a cool place for an hour. Dip them again into beaten egg and 
flour and fry them in plenty of boiling fat over a quick fire for 
eight minutes. Serve the cutlets round the dish and the tomato 
sauce (No. 33) in the centre:. 

These cutlets may also be served with any puree of vegetables 
instead of the tomato sauce, or with celery or Soubise sauce (see 

Recipe.) 

261.- Mint:ed Mutton with Macaroni. 
Ingredients :--f. lb. of cold mutton; 1 saltspoonjul 

of salt; 1 saltspoonful of pepper; 1 table­
spoonful of flour; 1 teacupjuJ of gravy<! 
1 dessert spoonful of walnut ketchup; 1 table­
spoonful of Oud.e saua; 1 dessertspoonful 
of walnut pickle; 1 dessert spoonful of brandy 
or rum; ½ ll1. macaroni; 1 quart of waler; 
j pint of ntw milk; 1 o•. of butter; ½ salt­
spoonful • of salt; 1 saltspoonful of mustard 
(made); l grain of cayennie. 

Chop the mutton quite fine and season with the salt, pepper 
and flour; rub a dekchee three times across the bottom with garlic; 
put in the mutton and add the gravy, ketchup, sauce, pickle and 
brandy; simmer gently and stir occasionally for half an hour. 
Boil the macaroni in the water for half an hour; drain; put it 
into a saucepan with the milk, butter, salt, mustard and cayenne 
and simmer very gently till lender (about a quarter of an hour 
or twenty minutes) . Place it round the dish in the form of a 
wall, put the mince in the centre, and serve. 
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262.-Mutton with Mushrooms. 

lngredients:-1 ll,. of cold roast leg; 1 onio"; 8 os. 
of butter; 1 teaspoonful of salt; 1 saltspoon­
ful of pepper; ¼ grain of cayenne; 4 large 
musl,rooms; ½ t,eacupful of mutton gravy. 

Cut the mutton into neat slices a quarter of an inch thick 
and trim off the fat and gristle; rub a pie-dish four times acres: 
the bottom with garlic; chop the onion quite fine; put it into 
the dish with one ounce of the butter; season the meat with the 
&alt, pepper and cayenne; put half of it into the dish; peel the 
mushrooms, cut them into slices, lay them on the meat; add one 
ounce of the butter; in four> pieces; put in the rest of the meat, 
add another ounce of butter; pour over, the mutton gravy; cover 
closely with another dish, and bake in a slow oven for three-quarters 
of an hour. Serve very hot. 

-
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VEAL. 

!283,- Chump end of' the loin of' Veal stuffed and 
roasted. 

Ingredients :-4 os. of suet; 1 os. of lean l,am; 
1 egg, hard-boiled; 1 os. of fine bread­
crumb; 1 saltspoonful of white pepper; 
1 teaspoonful of ciopped parsley; 1 tea­
spoonful of mixed herbs; zrated rind of 
½ lemon; e raw eggs; 2 os. of butter; 
1 dessertspoonful of flour; ½ mltspoonful of 
salt; some cut lemon. 

If possible keep the veal three or four days. Make a stuffing 
by chopping the suet and the yolk of the hard-boiled egg quite 
fine; add the ham pounde,d, the bread-crumbs, pepper, parsley, 
herbs, and lemon rind; mix all well together; add two yolks 
well beaten and one wnite; with sharp knife loosen the skin round 
the thick part of the joint; put in the stuffing; secure it with 
uewers. Butter a sheet of white paper, fasten it over the veal and 
,ang it close to a good fire foD twenty minutes; then withdraw it 

to a distance and roast slowly till doneJ allowing 26 minutes to 
the pound; baste frequently; half an hour before serving remove 
the paper that the veal may become nicely browned. Knead the 
two ounces of butter with the fiour, and stir into l of a pint 
of boiling water; add the salt, and boil ten minutes; pour off 
the dripping; stir the veal gravy into the melted butter; place 
the veal on a hot dish, the broad side downwards, pour the gravy 
over, and serve at once with the cut lemon on a plate. 

!ZB4 -Loin of Veal a la Creme. 

Get the kidney end of the loin of veal; wrap it securely in 
buttered paper fastened with some string; hang it close to a good 
fire for twenty minutes, then at a distance for 1½ hours; then put 
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a clean dish under it and baste it all over continuously with ~ 
p\nt of cream; as the veal turns round and round, this will form a 
delicate light brown crust; when removing the veal to serve it up 

great care must be taken not to knock this crust off. Knead two 
ounces of butter with one dessertspo ,>nful of flour, and stir int.:> 
l of a pint of boiling water; simmer ten minutes. C~t a round 
of bread 3 of an inch thick, take off the crust, toast a pale brown 
colou.11; place the veal on the toast; pour off the dripping; add 
the gravy to the melted butter and pour it round the veal, not 
ov,r it. Twelve button mushrooms or one pint of peas may be 
added to the ,sauce. 

~ ote.-All joints , • 1,eal may l • ssea llzz.s fasl,ion. 

265. - Small Fricandeau of Veal. 

/ngreaientr:-Some fat bacon; so garlic, fresh 
cul; 1 o,.ion, 1 small ca,rrol, sli '; 1 mush­
room, cl,opped; ½ lettuce; S doves; 1 small 
blade of mace; ~ allspice; 1 saltspoonful of 
salt; ½ saltspoonful of pep;· r; 1 teaspoon­
ful of moist sugar; • ' ·nt of oU w11.ler; l 
lables1 ,dul o good l, .1 , :, r l wintglass­
ful of sheTTy. 

Have about three pounds of ,·ea , either the middle of the loin 
or the best end of the neck; cut it off in one compact piece; trim 
uff the skin and fat, and lard it thickly with the be.con; rub the 
b Jttom of the dekchee across three times with the garlic; place in 
th veal with all the ingredients, excei t the wine or brandy; cover 
the larding with writing paper, thickly buttered; simmer it as gently 
as possible for three hours; take ff the paper, baste the veal, 
and c ntinue to simmer half an hour longer. Take out the veal, 
skim ,ff all the fat, and rub the gravy and vegetables through a 
h • sieve or co , rse cloth; add the 
the gravy over the veal. 

anti , or wine, and serve 

Note.-The cold Fricandeau n s :m c l. enl Mayonnaise-
se receipt for Mayonnaise of fow.. 

A large Fricande u is cut from t 1 prin piece of the fillet, 

six inches long and four broad Proceed exactly as in the 
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above, but instead of the wine add the strained juice of one 
lemon, and serve with a puree of either spinach, sorrel, or young 
green peas and a cupful of the gravy. 

268.-Stewed Breast of' Veal with White Sauce. 

Ingredients :-Some fresh cut garlic; S .eschalots; 
1 blade of mace; the thin rind of ½ lemon; 
1 sprig of thyme; 9 sprigs of parsley; 1 tea,. 
spoonful of salt; 1 saltspoonful of while 
pepper; S yolks of eggs; ½ gill of thick 
cream. 

Heat a small dekchee and rub it four times across the bottom 
with garlic; have a neatly cut square piece of breast of veal, 
about 3 lbs., place it in a dekchee; tie the eschalots, mace, lemon­
peel, thyme and parsley in a muslin bag; put them into the 
dekchee also ; add a pint of water; ooil up quickly, skim; add 
the salt and pepper and simmer as gently as possible for 3½ hours. 
Beat the yolks with the cream; take out the muslin bags; skim 
every particle of fat off the veal, stir in the egg and cream and 
serve at once. 

Note.-// is a good addition to boil 1½ pints of green peas, 
and put them into the sauce ftve minutes before serving. 

267.-Stewed Breast of' Veal with Oysters. 

Ingredienis:-l}lbs. of veal; 1 large onion; 2cloves; 
1 blade of mace; 1 inch of cinnamon; 1 sprig 
of parsley; 1 small sprig of thyme; the juice 
of 1 large lemon; the lig_uor of S dosen oysters; 
8 yolks of eggs; 1 g_ill of cream; 9 dosen 
oysters. 

Get a nice piece of breast of veal, cut in a neat square; put 
it in a dekchee with the onions, clove:;, mace, cinnamon, parsley 
and thyme all tied up loosely in a muslin bag; strain in the 

lemon-juice and oyster liquoI; simmer very gently for three hours., 
and skim often. Take out the bag; beat the yolks with the cream; 
put in the oysters, simmer five minutes, stir till the sauce thickens. 
and serve. 
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288.-Galantine of' veal. 
Ingredients :--J. desse,tspoonful of sifted sugar; 1 

desserts-poonful of sifted salt; 1 onion, 1 leth«e, 
1 ca"ot, 1 turnip, all sliced; lB eggs, 1 tea­
spoonful of A,rc/iovy stuue; 1 saltspoon/1111 of 
white peppe,; tlle grated rind of 1 lemon.; two 
teaspoonfuls of chopped -parsley; 1 teaspoonful 
of mired ller/Js in fine pOflJder; 3 os. of dissol­
ved butter; i llJ. of mild lean llam; 4 truflles; 
1 piece of fresh cut ga,lic; .l saltspoonful of 
salt; the strained juice of a lemon. 

Have a piece of the breast of veal twelve inches long and seven 
broad; put it into a dekchee which will just hold it and sufficient 
water to cover it well ; add the sugar, salt, a.nd sliced vegetables; 

boil up quickly, skim; simmer gently for two hours. Boil the eggs 

hard, pound "the yolks; add the Anchovy sauce, white pepper, grated 
rind, parsley, herbs and butter,' mix well. Cut the ham into strips 
half an inch broad and three inches long, and as thin as possible; 

slice the truffles. Take out the veal, remove the bones and gristle 
and lay it flat,, the skin downwards; rub the surface with the garlic, 
three times across; sprinkle over the salt, rub in the lemon-juice; 
spread the egg paste equally over; lay on the ham and truffles in 
lines; roll up the veal as lightly as po5$ible; sew it up in a. strong 
cloth; put it back into the pot with the bones and pi'eces and simmer 

very gently three hoUis longer. Take out the veal, place it between 
two boards, with a heavy weight on the upper one; when cold remove 
the cloth. May be glazed or garnished with savoury jelly. 

Note.-Reserve Ille ~i!J'f.9f.JO! s~up.i» @ uncovered earthen pan. 

28(!.-Veal and Ham Pie. 
Ingredients :-ll llJs. of veal cutlets; 11 1/Js. of 

mild lltsm; 4 /Jidton mushrooms; 1 ev:llalot; 
1 saltspoonful of salt; li saltspoonful of white 
pepper; 1 011. of butter; 1 desserlspoonful of 
Harvey sa11ce; 1 gill of veal broth o, cold 
water; 1 tablespoonful of flour; the strained 
juice of 1 lemon; 4 eggs. 

Paste.--l llJ. of flour; ½ gill of cold waler; Ille 
juice of½ large lemon; 7 01. of flutter. 

Have the cutlets free from skin and bones, cut it into 1½ inch 
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pieces; cut the ham as thin as it can be cut, and then into 1½ inch 
pieces; chop the mushrooms a.nd eschalot and fry them with butter in 
small dekchee; add the pepper and salt, the sauce, broth and flour, 
and stir over the fire till it boils then add the lemon-juice. Butter 
the -edge of a IO-inch pie dish; put in the veal and ham in layers; 
pour i.n the sauce, and finish with a layer of hard-boiled eggs. Ma.ke 
a paste as follows :-Moisten the flour with the water and lemon­

juice; press the paste out on a slab; put the butter in th4: cen~re; 
cover it up; roll out four times, then let it stand for two hours in a 
cool place or on ice; then take a sixth part of the paste; roll it out 
thin and line the edge of the dish with it; moisten with cold water; 
roll the remainder out tlie size of the dish; put it over, press the 
edge to make it adhere; trim round with a sharp knife and notch 
at inch distances; make a hole in the centre for the steam to escape, 
oTnament to fancy, and bake in a moderate oven for two hours. 

Serve with cut lemon. 

Note.-]/ ham cannot be obtained streaky bacon may be substti­

tuted. 

270. - Veal Cutlets. 
/ngredients:-1¼ llJs. of fillet of veal; 8 oz. of butter; 

fine b,ead-crumbs; 1 dessertspoonjul of baked 
flour; the strained juice of 1 lemon; ½ salt­
spoonful of salt; l gill of water; lf button 
mushrooms; 9 thin rasne,s of bacon. 

The fillet should be about l of an inch thick; cut it into nine 
oblong pieces, all of the same size; trim off the skin, fat, and corners; 

dip each piece into two oz. of dissolved butter and dredge it lightly 
with flour; let them stand ten minutes; then dip them again into 
butter and strew them ,on both sides with bread-crumbs; fry in the 
remainder of the butter, boiling, at some distance from the fire for 
twenty minutes; they must be of a pale brown colour on both sides. 
Strain the butter mix in the flour, lemon juice, salt, and water . ' . 
(boiling) and mushroom6; boil up, skim, and simmer ten mmutes 
(in the frying pa11). Roll the rashers, put a. skewer through them 
and roas.t before the fir-e while the cutlets are frying; place the 
veal and bacon alternately round the dish, and the sauce in the 

centre. Serve very hot. 
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271 - Veal Cutlets a la Malntenon. 

Ingredients :-1 os. of bread-crumbs; I os. of fat 
bacon; 1 small eschalot; 1 sprig of parsley; a 
large mushroom (or a truffle); grated rind of i 
a lemo_n; one tenth of a nutmeg; a saltspoonful 
of mixed S'llltet herbs; i a saltspoonful of 
pepper. 

(in paper). 

Chop very finely the bacon., bread-crumbs, eschalot, parsley, 
and mushroom {or truffle). Mix them together, add the grated lemon 
ri.nd, nutmeg, sweet herbs, salt and pepper. Cut three chops off the 
best end of the neck of veal ; take off the skin and the chine part 
of the bone ; cover three sheets of foolsca.p paper with three ounces 
of butter; dissolve two ounces of butter, dip the cutlets into it, and 
then into the seasoned crumbs; lay each on a sheet of paper, roll the 
edge tightly round, preserving the shape of the cutlet, and boil 
slowly in plenty of lard for an hour, drain on a. sieve before the 
fire, and serve in the paper. 

272.-Veal Cutlets, braised with fresh Tomatoes. 

IngredienJs :-11 lb-s. of veal; ¼ lb. of butter; 1 des­
se,,tspoowful of baked flour; S anchovies; i 
a clove of garlic; 1 0111. of mild lean ham;. 
1 small onion; 6 fine ripe tomato.es; ¼th of a 
nutmeg grated; i of a saltspoonful of white 
pepper; 1 grain of cay.enne; 1 dessertspoonful of 
lemon-juice; 1 saltspoonful of vinegar; 2 table­
spoonfuls of marsala or sl,erry.. 

Trim the skin off the veal and cut it into ei,ght neat pieces; place 

the cutlets and butter i.rl a stewpan; when the butter dissolves dredie 
over the flour, and let them very slowly become a pale brown colour 
on both sides. Clean and pound to paste the anchovies, garlic and 
ham; peel and slice the onion and tomatoes, and the nutmeg, white 

pepper, cayenne, lemon-juice, vinegar, marsala or sherry; put all 
these ingredients into the stewpan with the cutlets and simmer as 

slowly as possible for an hour and a quarter; skim freque.ntly, and 
shake the stewpan to prevent burning at the bottom. Serve quite 

hot. 
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273 - Sweetbreads, with Truffles. 

Ingredients :-Sweetbreads; ¼ of a lb. of butter; some 
baked flour; 6truflles; 1 gill of marsala; 1 salt­
spoonful of salt; 1 saltspoonful of white 
peppe-,-; 1 d~ssertspoonful of lemon-juice; 1 
gill of stock (No. B); 1 dessertspoonful of 
baked flour; 2 os. of butter. 
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Blanch the sweetbreads in boiling water five minutes and in cold 
for an hour; remove the fa.t, skin a.nd pith; dry them, and dred·ge 
them lightly with baked flour; place them on a tin dish and baste 
well with the dissolved butter; bake till nicely btowned, about half 
an hour. Peel and slice the truffles; put them into a stewpan with 
the marsala, salt, white pepper, and lemon juice; simmer ten 
minutes, and add the stock. Knead the baked flour and butter, and 

stir in for five minutes, put in the sweetbreads, and continue to 

simmer half an hour longer; the.n serve. 

Note.-For other ways of dressing sweetbreads, see Lamb sweet­

breads. 

274.-Croustade of Sweetbreads, Mushrooms, 
and Potato Balls. 

Ingredients.-A 2-lb. loaf, one day old; i lb. of 
melted butter; 6 sweetbreads; a dessertspoon­
ful of baked flour; garlic; I 0111. of butter; 
1 teaspoonful of tsalt; 1 salt spoonful of white 
pepper; ¼th of a grated nutmeg; thin rind of 
i a lemon; 4 sprigs of parsley; half a blade 
of mace; 2 cloves; strained juice of a lemon; 
2 tablespoonfuls of white wine; a teacupful of 
veal stock, (No. I). The yolks of 2 eggs; a 
gill of thick c,ream; 20 button mushrooms; 1 
saltspoonful of salt; the juice of a lemon; 4 
potatoes. 

i a saltspoonful of sall; 1 os. of fresl, butter; 
l of a gill of cre(l.m; one well beaten egg; 
some milk. 

The loaf to be baked in an oval cake-tin. Cut off the top above 

the tin; scoop out -the crumb, leaving i of an inch all round and at 
the bottom; pare off the crust, dip the case into the oiled butter, 
and put it into the oven for twenty minutes; redip it in the butter, 
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and let it remain i.n the oven till of a pale bright brown colour. (Or 
a paste case may be used, see note.) Cut off the pith and skin of 
the sweetbreads, a.nd blanch them in boiling water for five minutes. 
Cut into equal sized pieces, and throw them into cold water for an 
hour; take them out, wipe them dry, and dredge over the baked 
dour. Rub a bright stewpan four times across the bottom with 
garlic, put in the butter, sweetbreads, salt, white pepper, nutmeg, 
rind of lemon, parsley, mace, cloves, lemon-juice, white wine, a.n.d 

veal stock; boil up quickly, skim; then simmer gently for three 
quarters of an hou,. Take out the sweetbreads; skim and strain the 
sa~cc; add the eggs beaten up with the cream ; boil two minutes. 
Skm the fhushrooms; thrpw them into a pint of boiling water, with 
the salt and lemon-juice ; boil fast for twelve minutes and drain 
on a sieve. Boil the potatoes, add the sa•lt, butter, cream' and beaten 
egg and put them into fast boiling milk for two minutes. thc.n drain 
on a sieve. Put the sweetbreads, mushrooms and po;ato-balls in 
alternate layers into the bread case and pour the . . , sauce over; serve 
qwte hot, with a neatly rolled napki.n on the dish. 

~otc.-Make a paste (sec Veal Patties}, roll it old., the last lime, 
an inch tJllli a fUarler thick; cut ii with a vol-au-1Jen/. cutter siz 
incl,es ;,. diameter. Make an incision a 1uarter of an incl, deep, will, 
a cu/le, an i,rcl, smaller; !Jake alJout /1,ree-guartets of an hour. 
Take out tl,e centre, and proceed as directed. 

2'7&,-Vea, Patties. 

lngredienlr:-The juice of a lemon; 1 gill t>f cold 
'lllaler; t llJ. of .rifted flour; ! llJ. of fresh 
blllter; ¼ ll,. of lean veal; ½ os. of ham; /1,e 
grated rind of ½ a lemon; t1ne tenth of a grated 
nutmeg; ½ ,raltspoonful white pepper; t salt­
spt1onful salt; 1 teaspoonful of Parmesan 
ckeese grated; 1 talJlespoonful of baked flour; 
some veal stock; strained juice of l a lemon· 
½ a gill of thick cream. ' 

Put the lefbon-juice in the water, and stir i.n sufficient to mois­
ten the dour ; knead to a. smooth paste; lay it on "a slab, and spread 
the butter over it; turn over the four sides; dredge it with flour, 
and roll out. Do this four times; then fold it in three and let it 
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stand in a cool place for two or three hours. Roll out again twice, 
the second time a third of an inch thick. Have ready two circular 
patty cutters; one 2½ i.nches across, and the other 1½ inch. Dip 
the cutters into flour, and cut out eight of the larger size; press 
the smaller size on the centre of each piece of paste, cutting it Jtll 
of an inch deep. Roll out the remainder of the paste, and cut out 
eight of the smaller size. Place them all on a baking tin, and bake 
in a quick oven till of a pale brown colour, about twenty minutes. 
Take them out, and with a sharp penknife remove the centre paste 
from the larger pieces; fill the vacancy with veal prepared as 
follows, then place the smaller piece over the centre, and serve 
immediately. Mince quite small tho veal a.nd ham, season with 
lemon rind, nutmeg, white pepper, salt, cheese and baked flour. 
Put it in a saucepan with sufficient veal stock to well moisten it, and 
simmer gently; stirring constantly for a quarter of an hour. Add 
the strained juice of half a lemon, a.nd the cream ; then fill the 

pattiCl! as directed. 

276 - Calf's Head boi led, with White Sauce. 

Ingredients :-A calf's head; a teacupful of vinegar; 
a lalJlespoonful of salt; a pan of cold waler. 

A sage leaf; a sprig of parsley; ½ os. of 
butler; ½ a sallspoMful of salt; S pales of a 
1"'tmeg; A cut lemon; 9 os. of b11lter; S /a,/Jle­
spoonfuls of laked flour;½ a gill of thick cream; 
strained juice of ½ a lemon; 15 button mush­
roo-ms or a dessertspoonful of finely chopped 
parsley. · 

Put the vinegar and salt into a pan of cold water a.nd soak the 
head in it for about twenty minutes; then well wash it in fresh 
water; trim off the rough black pieces from the mouth; take out the 
tongue and brai.ns and pu,t them in cold water. Put the head into 
a big dekchee, the split side downwards, and entirely cover it with 
cold water. Boil up quickly, then skim, and simmer very gently 
till done. Be careful to keep the head well covered with water. 
:Half of a very small head will require an hour and three quarters 
from the time of boiling up; a moderate size, two hours and twenty 
minutes. Tie the brain in a piece of muslin with the sage leaf and 
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parsley. Put in the tongue and brains three quarters of an hour 
before the head is done. Rub the brams through a sieve or coarse 
cloth; put them into a saucepan with half ounce of butter, half 
saltspoonful of salt, and two grates of nutmeg. Skin and trim the 
tongue; put it on a small dish, and pour the brains over it. Lay 
the head upon a hot dish, the split side downwards, and serve imme­
diately with a cut-lemon upon a plate and a white sauce (see 
Sauces) poured over it, with either the mushrooms or parsley. 

Note.-Reserve the lig"or in an earthen pan unc01Jered for stock 
or so"/· 

277.-Calf'a Head Brawn. 

Ingredients of the Pickle :-f of an 01. of saltpetre; 
,# 01. common salt; 3 01. of bay salt; .f. 01. of 
treacle. 

Get the half of a fine large calf's head with the skin on. Take 
out the brains, and bone it entirely; rub a little fine salt over it, 
and leave it to drain for twelve hours. Wipe it dry; mix the salt­
petre, salt, and bay salt and powder them very fine; rub this well 

into every part of the head; leave it in this pickle for four or five 
days, turning it daily, and rubbing in a little of the pickle each time; 
then pour the treacle over it; continue to turn it every day and 
baste it with the brine for a month. Thon hang it up for a night 
to drain; wrap it in brown paper, and send it to be smoked where 
wood only is burned, from three to four weeks. When wanted for 
table wash and sa:ape it very clean but do not soak it; lay it with 
the rind downwards in a saucepan which will hold it easily; cover 
it well with cold water as it will swell considerably in the cooking; 
let it heat rather slowly; skim it when it first begins to simmer, and 
boil it as gently as possible for two hours., or evon more should 
it not be thoroughly tender all through. When the fieshy side of the 
head is done, which will be twenty minutes or half an hour sooner 
than the outside, pour some of the water off it, leaving only enough 
to cover the gelatinous part, and simmer this until it is f"ite tender. 

This head will be found most delicious eating with Oxford 

Brawn sauce (see recipe.) 

-
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278. - Calf's Feet With Sha•p Sauce. 

Ingredients :-t feet; S os. of fine /Jread-crumfls; 1 
saltspoonjul of salt; ½ saltspoonful of white 
pepper; S grates of nutmeg; t clove of garlic, 
chopped fine; S beaten eggs; salad oil l of a 
pint or 6 o•. of melted /Juttler. 
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Boil the feet for four hours in sufficient water to cover them; 
simmer and skim occasionally; split them, and trim off any rough 
pieces, and roll them in a cloth to dry; season the bread-crumbs 
with the salt, pepper, nutmeg and garlic; mix these ingredients well. 
Dip the feet into the beaten egg, then i.n the crumbs; let them remain 
a quarter of an hour, then redip them and fry either in the oil or 
butter about ten minutes till of a pale brown colour. Serve very 
hot with the sharp sauce on a separate dish. 

Sharp Sauce. 

Two tablespoonfuls of vinegar, one dessertspoonful of brown 
sugar, one teaspoonful of mustard, mix well. 

279, - 0alf'a Brains, fried. 

Ingredients :-1 gill of vinegar; 1 dessertspoonful of 
salt; S ta/Jlespoonf"ls of baked flour; S eggs; 
1 claret glass of cream; t lb. of /Ju/Ur; 1 bunch 
of parsley. 

Two sets of brains; take off the skin; , wash them in cold water 
and cut them into thin slices, then throw them into two quarts of 
boiling water, with the vinegar and salt; let them remain a.n hour; 
wash them again in cold water, and roll them in a cloth to dry. 

Make the batter with the fiour, eggs and cream, and beat with 
a wooden spoon for twenty minutes. DiS1Solve the butter in the frying 
pan; dip each piece of brain into the butter and fry to a pale yellow 
colour over a gentle fire; serve with fried parsley. 

Wash a bunch of parsley, dip it in the boiling butter for three 
minutes and dry on a sieve before the fire; place it in the centre of 
the dish with the brains round it. Serve very hot. 

Note.-May also be served with Mayonnaise Sauce. An excel­
lent dish. 
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280.-Calf'a Brains with White Sauce. 

Ingredients :-1 sets of b,.ains; 1 onicm sliced; 4 sprigs 
· of parsley; t pint of fleal b,.oth; 1 lemon; 1 

saltspoonjul of salt. 

Clean and branch the brains as in the preceding receipt, and cyt 
each into four pieces, put them into a small saucepan with the onion, 
parsley and broth; simmer for three-quarters of an hour. Take out 
the brains, strain the sauce and prepare white sauce (see Sauces) with 
it. When it is ready put in the brains with the juice strained, and 

the salt, simmer, ten minutes, and serve. 

Note.-The b,.ains may also be sef'fJed with Dutch Sauce. 

281.- Oalf's Brains with Brown Sauce. 

lng,.edients:-1 sets of b,.ains; B tablespoonfuls of 
vinegar; 1½ teaspoonful of salt; 1 cl°"e of 
1arlic. 

lngredienls of Calf s B,.ains with B,.own sauce :-t 
Oil. of butter; some baked ft0111'. 

t eschalots; I mushrooms; 1 tablespoonful of rum ; 
l of a n11tmeg grated; l grain of cayenne; 1 tea­
spoon/Ill of loaf-sug/6T; 1 said.spoon/Ill of cu"y 
pofllde,.; I os. of blllte,.; 1 dessertspoonful of 
baked flour; I clant tfass of stock (No. I). 

Take off the skin; wash the brains well in cold water; put them 
into a stewpan with a quart of water, one tablespoonful of vinegar. 
one teaspoonful of salt, the garlic, and boil for a quarter of an 
hour; drain on a sieve. Dissolve the butter; dip in the brains, dredge 
with the dour; place them on a tin dish and bake in a moderate oven 

three quarters of an hour; baste frequently with the butter. Chop 
the eschalots and mushrooms, put them into a sauce pan with a table­
spoonful of vinegar, the rum, nutmeg, cayenne, sugar, and curry 
powder, and stir over the fire for ten minutes. Knead the ounce of 
butter with the dessertspoonful of baked doui;, add the stock, simmer 
and stir for quarter of an hour. Place the brains on a hot rlish, pour 
over the sauce, and serve. 

-

-
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282. - Kabobea and Kedcheree. 

Ingredients :-1½ lbs. of veal cutlets; 1 wineglassf11l 
of fJinega,.; 1 saltspoonjlll of Ta"agon flinegar; 
1 teaspoonful of salt; ½ clOfJe of garlic bruised. 

½ pint of split peas; ½ 1/J. of rice; 3 onions; 6 Oil. 

of /Jutte,.; 1 te(l)Spoonful of salt; ¼- of a mlt­
spoonjlll of cardamoms; 1 of a nutmeg grated; 
S beaten eggs; 1½ tablespotmjlll of '""Y pow­
der; ¼ of a l/J. of butter; I lemon. 
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Cut the cutlets a third of a.n inch thick; and then into neat 
pieces two inches square; put them into ! of a pint of water with 
the two kinds of vinegar, salt and garlic. Let them remain one hour. 
Wash the split peas, and boil them for 2½ hours in a pint of water; 
add the rice (well washed) and continue to boil for 25 minutes, 
stirring frequently to keep it from burning. Chop the onions, fry 
in eight ounces of butter till .slightly browned; drain off the water, 
add the peas and rice to the onions, season with salt, cardamoms 
and nutmeg. Stir and fry till the butter is all absorbed, and the 
whole is of a pale brown colour; then stir in the water drained from 
the rice and peas. Wipe the veal dry, dip each piece in a beaten 
egg, then in the curry powder, and fry slowly in a quarter of a 
pound of butter till nicely browned on both sides (about 25 mi_nutes). 
Lay in the centre of a hot dish, pour over the strained juice of the 
lemon, place the kedcheree round it., and serve at once. 

283.-Potted Veal and Tona:ue. 

Ingredients :-! of a 1/J. of cold roast or braised fleal; 
l 1/J. of cold tongue; S ta/Jle~poonfuls of fJeal 
grafJy; 1½ teaspot1nfuls of andiOfJy sauce; i ,,,,... 
lard spoonful of fresh made mustard; I½ 
saltspoonfuls of white peppe,.; 3 grates of nut­
meg; 7 011,. of dissolfJed bulter; garlic. 

The meat must be quite free both from bone, skin, lat and 
gristle. Mince and then pound in a mortar, till in soft paste; add 
the gravy while pounding; season with the sauce, mustard, pepper 



124 DAINT'i DISHES FOR INDIAN TABLES. 

and nutmeg. Cross the bottom of the pestle once with garlic, con-. 
tinue to pound until the seasoning and meat are well mixed, then 
add five ounces of dissolved butter. When the whole is soft and 
smooth press it into a raised piedish or large gallipot, flatten the 
top with a knife, and pour over two ounces of dissolved butter. 

-

-- . PORK . 

284. - Roast Loin of Pork, seasoned. 

Ingredients:-1 large onion; 1 saltspoonful of finely 
powdered sage;• l salt,1poonful of white pepper; 
S saltspoonfuls of flour of mustard; some butter 
and salt. ' , 

Score the skin with a very sharp knife at half inch distances. 
Soak the onion in cold water and ple.nty of salt for an hour; then 
chop it quite fine; add tbe sage, pepper, and mustard; mix this 
seasoning well together and rub it over the pork; spread a sheet of 
white paper with butter, fold it round the pork, and roast before a 
brisk fire at a distance allowing half an hour to the pound, and 
basting frequently; half an hour before serving take off the paper 
and continue to baste ti,11 the pork is nicely browned and the skin 
crisp. Pour off the fat; add a gill of boiling water or thin stock to 
the gravy dripped from the ml'!at. Pour it into a hot dish, place the 
pork on it, skin uppermost, and serve with a tureen of apple or 
tomato sauce.-{See Sauces.) 

286. - Loin of Pork, French fashion. 

Ingredients:-A small loin of pork ; a gill of salad 
oil; S teaspoonfuls of salt; a saltspoo11ful of 
white petper; a small onion ; half a clove of 
garlic . 

Ingredients of Loin of Pork, Fnnch fashion:-A tea­
spoonful of mixed sweet herbs; a teaspoonful 
of parsley; ¼th of nutmeg. 

Ingredients of Sauce :-One sour apple; I eschalots; 
the juice of a lemon; a teaspoonful of moist 
sugar _: ¼ of a grain of cayenne; a mustard-
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spoonful of fre'sA made mustard; .i a saltspoon­
jul of salt; t of a ,pint of stock (No. I); a 
tablespoonful of fmmdy. 

Put a small loin of pork (about 3i lbs.) into a piedish, with the 
salad oil, salt, white pepper, onion (finely chopped), garlic (chopped), 
sweet herbs, chopped parsley, and grated nutmeg; rub the ingre­
dients well into the pork; cover the disb and let it stand for two 
days; then bang it before a good fire, and roast at a distance for 
two hours; baste constantly, either with salad oil or dissolved 
butter. 

Serve with gravy made as follows :-Peel and mince the apple 
a.ad two eschalots; put them into a saucepan,, with strained lemon­

juice, moist sugar, cayonne, mustard, salt, and stir over the fire 

until browned; add the stock and boil for a quarter of an hour; stir 

in a tablespoonful of brandy; strain and serve in the di-sh, but not 
poured over the pork. 

288.-Fillets of Pork, with Apple Sauce. 

(Second dressing.) 

Ing,-edie,rts :--t lb. of cold roast pork ; 3 oz. of fin e 
bread-crumbs; a saltspoonful of white pepper ; 
a grain of cayenne; a saltspoonful of salt; ith 
of a nutmeg; !e os. of blllter; 8 eschalots or a 
small onion. 

Cut up about f of a pound of cold roa,st pork into slices the 
sixth of an inch thick; season the bread-crumbs with the white pepper, 
cayenne, S&llt, and .nutmeg (grated); dissolve the butter slightly (not 
to oil) ; dip the pork, into the butter, then into the crumbs, la.y it 
in a tin dish; chop the eschalots or onion and stew over; pour the 
remainder of the butter over, and bake in a moderate oven for t of 

an hour. Serve with Apple or Tomato Sauce; lay the pork taste­

fully round the sauce.-{See Sauces.) 

287.- Pork Cutlets with Mushroom Sauce. 

lng,edie,rts :-The st,aiMd juice of a lemon; 1 tea­
spoon/"! of salt; 1 saltspoonful of white pepper; 
1 smaJl onion; B sprigs of pa,slf. (finely 
chopped); 1 tao,lespoonful of good oi . 

--
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Ing,-edient.s of Sauce :-le button mushrooms; l salt­
spoonful of salt; l g,-ain of cayenne; I grate 
of nutmeg; 1 teaspoonful of tarragon vinegar• 
lhe juice of l lemon; 1 os. ·of butter; 8 talJle: 
spoonfuls of stock; 1 tablespoonful of ma,sala. 

Cut six or eight chops, the width of the bone from the foreloin 
of small pork; trim off the fat and bare the end of the bone ~bout 
one inch. Mix all the ingredients together ; rub them well over the 
cutlets an_d let them remain two hours; dip each one into !>eaten egg 
and then into fine breadcrumbs. Dissolve some fat in a bright frying 

pan and fry the cutlets in it till of a pale brown colour; (about 
twenty minutes) ; drain on a sieve before the fire, pour the follow. 
ing sauce over, and serve instantly. 

Peel, clean and chop the mushrooms; season them .with the salt , 
cayenne, nutmeg, vinegar and lemonrjuice; put them into a small 

saucepan with the butter, ood stir over the fire for ten minutes, add 

the stock, boil up quickly for five minutes, stir in the marsala: and 
serve at once. 

288.-Bath Chap. 

Soak the chap for twelve hours in cold water; scrape and wash 
it; put it into a saucepan with plenty of cold water, and boil 

gently for 2½ hours. Take off the skin, trim off the rough parts 
and serve either with broad beans, brussels sprouts, or young green-s: 
as a garnish. 

289.-Roast Suckin&' Pl&". 

Ing,-edients :-,l 'fine onions; 1 do sen sage leaves; 
2 os. of butte,; l lb. of 'fine bread-crumbs. 

! 'yolks of eggs; 3 saltspoonfuls of salt; 2 
saltspoonfuls of pepper; some brown sauce and 
melted butter. 

Chop the onions and sage leaves; fry them in the butter over a 
slow fire for ten minutes; then add the brea.d-crumbs, yolks, salt and 
pepper. With this stuffing fill the paunch of the sucking pig; sew 
it up securely, and roast it before a bright fire for two hours; close 
for ten minutes a.nd then at a distance, basting frequently with a 
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paste brush dipped in salad oil. When the pig is done, and before 
removing it from the spit, cut off the head and divide the pig in half 
by sawing it straight dow.n the spine. Dish it up with brown gravy, 
put some more in a sauce-boat, and put in a little of the stuffing 
reserved for the purpose, the brains and a few spoonsful of melted 
butter. 

290.-Roast Suckine Pie with Chestnuts. 

Prepare as above, but prepare the stuffing as directed for roast 
turkey and chestnuts.-{See recipe). 

291.-To boil a Ham. 

Soak the ham in plenty of cold water for 24 hours; put it into 
a large pot with plenty of cold water boil up slowly; skim; then 

simmer very gently until done, allowing 28 minutes to the pound; 
take it up by the knuckle, to avoid putting a fork into the thick part 
and so letting out the juice; pull off the skin ; trim off any rough 
brown pieces, and powder the ham over with brown baked bread­
crumbs. Cut a frill of white paper three inches deep; roll it round 
the knuckle, and send it to table on a dry warm dish. 

Note.-// the ham weighs more than lB lbs. allow a guarter of 
an hour for each pound beyond that up to 16 lbs.; and beyond tl,at 
111tigM ten minutes for tad, pound. 

292.-Ham bolled in the French way. 

Soak as directed above, and put into the .water in which it is to be 
boiled one quart of cider and a pint of vinegar with a large bunch 
of sweet herbs. When it is twothirds don~, skin it, cover it with 
brown -baked bread-crumbs and set it in an oven, until it is done, 
{about Ii or two hours). Decorate with a frill, and serve with or 
without spinach or greens as a gami,sh. 

293 - Another French recipe for boillne Ham. 

After soaking, cleaning and trimming the ham, wrap it in a 
little very sweet, clean hay, and tie it up in a thin cloth; place it 
in a pan or ham kettle, as nearly its own size as possible, and cover 

it with two parts of water and one cf white wine or cider; boil up 
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and skim; then add five carrots th . 
, ree 0111ons a la b h 

savoury herbs, and a clove of garlic. Let the h, l . rge unc of 
fi h w O e simmer for fou or ve ours, or longer should the h . r 

quite tender take off the skin, sprin~7e V::/!h ::::d 1: lbs. bWhen 
crumbs, a.nd decorate with a frill, and serve. rown read. 

294.- Baked Ham. 

Ingredients :-1 laroe onion. • 1 l '! , ., carro s · 1 heA-' f 
ce ery; 1 turnip . 1 hand I l f , ,_ o 
10 peppercorns.' 1 fllad u f par.sley; 4 doves ; 
garlic; i table;poonful: of m:~%g!r.dO'lle of 

lngret!ients of paste :-I lbs of d .,,,. 
flour; 3 pints of br~. "rr-ng; 3 lbs. of 

It should be a York Ham which has 
should weigh about 14 lb., S k . ~n kept about a year, and 

d · oa 1t one n•aht in cold an well wash it. put •t . . ..., water; scrape 
. , I in an uon pot with th . 

celery, turnip, parsley clo e omon, carrots, 
· ' ves, peppercorns ma r 

and enough water to cover ·t. 
00

.
1 

• ce. gar 1c, moist sugar, 1 • 1 up gently· sk· . th • two hours Make • Im , en simmer for 
. a paste as follows ·-Rub th d . . 

flour and bran; add enough hot · e nppmg into the 
water to make a firm . 

out about one inch thick. t . th paste; roll 1t 
h ' pu m e ham · press th 

t at it may perfectly adh d k . ' e paste round it 
tin d. sh d b ere an eep m the juice. place it on a 

I an ake in a gentle oven for 6i hours. , 

If it is to be served cold, let it remai.n in 
fectly cold. then crack th the paste until per-

. , e paste; pull off the k. . 
with a soft clean cloth. brush ·t thi s m, wipe the fat 

, 1 over ckly "th 1 put a frill rowid the kunckle. . h . w1 g aze (see recipe); 
d • garms with savoury 1·ell 

an serve. If it is to be d h . Y or parsley, 
use ot, garnish with · ch 

sprouts, mashed tumi·p spma , brussels s or carrots. 

Note.-Hams /Ire far better if tire 
own liguor uwtil cold a th. _., y are left to remain in their 
. , s IS renaers them f 
,n small families this ~la d a, more succulent; but 
1 r n oes not answer as they .11 ong; and tlte same objection exists t . w, not keep so 

. h O se1111ng ham upon 1 garms ed with savoury 1-elly 't b , or c osely 
, as I ecomes unfiJ f h 

sooner titan the ham itself. <>r t e table fa~ 

9 
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~96.-Brawn. 

brgredienh of pickle .-So111e salt; Ii o•. of saltpet,,e; 
6 01. of sugar; ¼ of a pi,st of vinegar. 

Ingredients of Cooking :-1 large grated ,sutmeg; Ii 

teaspoot1j-ul of mace; i teaspotHSj-ul of caye,sne; 
i teaspoonj,u of cl011es; 1 large fJunch of 
savoury herfJs; I moderate-si1ed onions; 1 small 
head of celery; 4 carrots; 1 teaspoonful of 
petpe,c orns. 

Get a medium sized pig's head; split it open and remove the 
brains and all the bones; strew it thickly insid•e with salt, let it drain 
until the following day. Cleanse the ears and feet in the same man­
ner; wipe them free from all brine, lay them (head, ears and feet) in 
a large pan, and rub them well with the saltpetre and sugar mixed ; 
leave them for twelve hours, then add six ounces of salt leave them 
until the following day ; then pour the vinegar over them, and leave 
them in the pickle for a week, turning them every day. Then wash 
the ears and feet and boil them for one and a half hours; bone the 
feet while they are warm, and trim the gristle from the large ends 
of the ears. When these are ready mix the nutmeg with the mace, 
cayenne and cloves. Wash, but do not soak the head; wipe and 
flatten it on a board ; cut some of the flesh from the thickest parts; 
season the head, ears and feet with the spices, and lay the head on 
its thickest part; fit i.n the ears and feet, roll it up very tight and bind 
it firmly with board tape; fold a thin cloth quite closely round it and 
tie it securely at both ends. Place it in a pot or pan which will just 
hold it; put in the bones and trimmings of the feet and ears, together 
with the bunch of her~, onions, celery, carrots, and peppercorns and 
sufficient water to cover it well; boil very gently for four houn, and 
leave it till nearly cold in the liquor in which it was boiled. Then 
take it out, take off the cloth, and put the brawn between two disl!les, 
with a heavy weight on the upper one. The next day take off the 
tape, and serve with Oxford brawn 11auce. ~see recipe.) 

.. 

L 
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298.-Mock Brawn. 

Ingredients :-Ears eyepieces f t d 
medium-sised pi . 11'1 ' ee an tongue of a 
saltpetre; B oz~/eet .. SI commow salt; 1 o1. of 
onions; B carrots; i teas°.:::e fsavl ofury herfJs; I 

rvOn U O peppercorns 

J31 

Clean the ears, eye-pieces, feet and ton . . . 
salt and saltpetre, and leave th gue, rub them with the 

. em for five days . p t th . 
with cold water, and boil them en . , u em 1n a pan 
pull out the bones and cut th g _tly u~til they are quite tender; 
B . e meat into pieces th • f 

oil the ox-feet until perfect! t d ' e S1%e o a walnut. 
th Y en er ; take out th bo e meat, leaving only the k" e nes and all 

• 5 Lil; press the skin flat bo 
up the nice part of the t . . on a ard ; cut 

mea and mu with th k 
meat on the skin . roll ·t . . e por . Place the 

' 1 up quite tight• t ·t · 
~w it up; boil it for t h , pu I mto a strong cloth 

wo ours, then press it . t 
mould which will J·ust h Id ·t. m o a round pan or 

• 0 1 , put a heavy w · ht . 
remaLll until next day Th e1g on it, and let it 

· en turn out Se •th sauce. (see recipe.) · rve wi Oxford brawn 

297.-Sausaaea and Chestnuts. 

(An ezcel/ent F-nnch entret.) 

Ingredients :--,0 fine chest 
teaspoonful of flou,~uts; ~ome flutter; 1 large 
I glasses of white ~½ ~nJ of strung stock; 
savoury· herfJs. 1 al ne, small fJuncl, of 
spoonful of p;ppe/ fs;;!,"{"1

1
°1., salt; ½ salt. 

' " Sroon '" of cayenne 
Roast and peel the chestnut . f . 

when they are well browned tak s th' ry the sausages gently in butter . 
th e em out and p th f • ' 

ey have been fried into a bri ht our e at in which 
Bour with it; then pour . b d g dekchee or saucepan; mix the 
h m y egrees the stock and h 

erbs, salt, pepper and cayenne. bo"l g ee; add the 
th , 1 up · lay in th 

e pan and the chestnut . th ' e sausages round 
s UJ. e centre· stew 

hour; take out the herbs. d' h th ' very gently, for an 
h ' is e sausages neat! d • 

c estnuts in the centre stra1·n th y an pile up the 
• e sauce over th d em, an serve very hot. 
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298. - Boiled Turkey with Celery Sauce. 
Ingredients of stuffing:- ¼ lb. of beef suet: 1 os. of 

fine bt'ead-crumbs; 1 tablespoonful of fresh 
c!,opped parsley; 1 salt spoonful of salt; ½ salt­
spoonful of white pepper; ! of a nutmeg 
grated; the ,-ind of½ le,non grated; the strained 
juice of a lemon; i saltspoonful of mixed 
s-weet herbs; ½ saltspoonful of thyme; 8 'tJJell 
beaten fre{li eggs; S tablespoonfuls of cream. 

Chop the beef suet; mix it with the bread-crumbs and parsley, 

and season with the salt, pepper, nutmeg, lemon rind and juice, 
sweet he'rbs and thyme ; add the eggs and cream. Put this stuffing 
into the breast of the turkey ; fasten the skin loosely over it; rub 
the turkey with a cut lemon; cover the breast with thin slices of fat 
bacon; tie it over with a clean white cloth; put into a large pot 

with sufficient water to cover it; boil up quickly, then simmer gently 
till done. A turkey weighing ten pounds will take two hours, one 
of fifteen pounds two hours and a hatf. Take it out of the cloth, 
remove the bacon and pull out the skewers. Place the turkey on a hot 
dish; pour half a pint of the celery sauce (see recipe) over the breast; 

put the rest of the sauce in a tureen, and serve immediately. 

299,- Boned Turkey served with Ton,iue and 
Forcemea t . 

Cut the legs off the turkey; sea.Id, trim, and set them aside; 
bone the turkey without removing the wings; prepare a veal force­
meat (see recipe) and nearly fill the inside of the turkey with it; 
boil a small pickled tongue elowly for two and a half hours; skin 
it and trim off the root, leaving only a portion of the fat; thrust it 
into the middle of the forcemeat; fasten the skin loosely over it, 

and then follow the preceding recipe in every particular. 

Note.-Turkeys dressed in this fashion and C{J1)ered with a thick 
Bullamel sauce (see recipe) instead of Celery sauce, and garnis'l,ed 
-pith truffle, tongue, and aspic jelly (see recipe) make an ezcelle11t 

dish for ball suppe,s. 

t. 
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300.-Turkey stuffed and roasted 

Ingredients of Stuffing:-; lb. of lean pork; l lb. o 
!ean veal; I os. of lea" ham; ½ lb. of beef sue/ 
• os. of bread-crumbs; 1 ta 'l,lespoonful of cltopped 
parsley-; t of a nutmeg grated; the peel of a 
~emon. grated; 1 salt spoonful of white pepper. 

e,a1n of cayenne; 1 saltspoonffl of loaf 
:ugar; 1½ saltspoonful of ·sal!,; 2 saltspoonfuls 
. I. sweet herbs; S well beaten eggs; the st,ai11ed 
JUUe of a lemon. 

G:ravy :-Some garlic; !2 o111. of butte,. 1 onion. 
1 carrot; ½ head of celery, sliced; 1 lb. of 
z;an b~ef; ½ lb. of lean veal; 1 0 111 . of lean ham. 

,nus ,~oms; ~ /,,uffles; 1 clove; i of an inch 'JI !mace, 4 white peppercorns; 1 teMpoonful of 
oa sugar; 1 saltspoonful of flour of mustard. 

lngred}~~tsoff ';;,~vy fo-, '!?oast Tu,-key :-1 saltspoon­
s ' 4 sprigs of parsley· 1 quart I 

wlaterf; ll tal,les'.foonjul of baked flour; 1 wi:e. 
g ass u of white wine. 

133 

Prepare the stuffing as follows :-Scrape the pork veal ham 
and suet; rub the bl'Cad-crumbs to fine po d . ' ' · w er . add the parsley and 
mix well together. Season with the nutmeg lemon-peel 
cayenne, loaf sugar, salt and sweet herb Put t'he h l . t , pepper, d d · w o e m o a mortar 
: poun to _a smooth paste; add the beaten eggs and lemon-juice. 

. en weJI mued, fill the crop of the turkey with it. fasten th; 
skm loosely over it and put the remainder into the bo'd y. . v 'th sh . , cover 1t 
~:r w1 eets of white paper thickly buttered. Hang the turkey 

. ore a. large fire, near for the first twenty minutes, then at a 
distance till done; baste frequently. A turkey weigh· . d w·n • mg mne poun 5 

'. require two and a quarter hours, and beyond that allow ten 
mm~tes more for every additional pound. Half an h bef 
servmg take off th our ore e paper; dredge the turkey slightly with bak d 
flour, and baste with dissolved butter until done M k e f 11 · a e a gravy as 
. o ows :-Rub the dekchee twice across the bottom with g r . 
in the butter with th . ar ic' put ' e onion, carrot and celery sliced . add th b f 
veal, ham, mushrooms, truffles. clove mace ' e ee ' 
mustard salt wd 

1 
. ' , peppercorn~, sugar, 

' pars ey. Let it stand by the fire for an hour to 
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brown the meat and extract the gravy; add the warm water, and 
simmer gently (skimming frequently) for three and a half hours. 
Mix the flour with the white wine and stir in. Boil fast and skim 
for twenty minutes; then strain; place the turkey on a hot dish ; 
pull out the skewers; pour some of the gravy into the dish (not over 
the turkey) and the remainder into a tureen; garnish with some 
fried sausages, and serve at once. 

Note.-Fried planJains are de/itious eaten with Roast Turkey. 

301.-Roaet Turkey with Chestnut stuffln&. 

l11pedie11ts :-50 Chestnuts; I pi,rts of ,nilk; 1 os. of 
l,utter; 1 teaspoo,-ful of salt; 1 ll,. sausage 
,neat;_ I saltspoo11juls of pepper; 1 pai,r of 
cayen11e. 

Prepare . the stuffing as follows :--Scald, peel, and scrape the 
chestnuts; boil them in the milk for twenty minutes with the butter 
and ult; drain them dry, mix them with the sausage meat, pepper 
and cayenne. Fill the body of the turkey with this stuffing and 
proceed in every particular as in the preceding recipe; only garnish 
with whole stewed chestnuts instead of sausages (about twenty). 

I\ , 

302.- Roast Turkey with Pate de fole eras stuffinat 

b•pedients .-1 lb. of fresh P4te de foie gras; -'i os. 
of sweetbread; 6l 011. of /Jread-crumbs; the yolls 
of ftve eggs. 

Min~e the sweetbread very fine; mix the p4te wtih the sweetbread 
and bread-crumbs and bind it togeher with the yolks. Fill the body 
of the tuxkey with this stuffing and proceed in every particular as 

in the recipe for roast turkey. 

SOS.-Turkey•a Le&• broiled. 

(Second dressing.) 

Inpedie1fls:-1 saUspoonful of fl/Rite peppn-; ¼ 
saltspoo11ful of cayenne; 1 m~stardsPoonful of 
fresh ,nade mustard; 1 saltspoonful of salt; 
1 piece of gtlrlic, the sise of a split pea; the 
strained juice of a lemon. 

Score the meat of the legs at half inch distances., and three-

• 

► 
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quarters of an inch deep. Mix the pepper, cayenne, mustard, salt, 
garlic, and lemon-juice well together; rub this seasoning well into 
the divisions and all over the legs. Place them on a gridiron over 
a bright fire, and broil for twenty minutes at a dista.nce; turn them 
that they may be nicely browned all over. Place them on a hot 
dish, rub over each half an otmce of butter, and send to table very 
hot. 

304 - Pulled Turkey. 

(Second dressing.) 

lnpedients:--l an· onion; i turnip; 1 s,na/1 head of 
celery; 8 os. of butter; 1 saltspoonful of salt· 
1 saltspoonfal of white pepper; 1 tablespoonful 
of flour; some garlic; 1 tablespoonful of sherry. 

Pull the meat off the bones of a cold turkey, in strips, by u5 ing 
two forks; make a gravy with the bones, onion, a.nd turnip fried in 
one ounce of the butter until browned. Season the meat with the 
Mlt, pepper and flour. Put two oz. of butter into a bright saucepan, 
rub the bottom once across with garlic; put in the meat, and shake 
the pa.n till the butter is all a~rbed; then add enough of the gravy 
{t.trained) to moisten it. Simmer ten minutes, stir in the 5\lerry, 
and serve with fried sippets. 

If a white dish be preferred stew the bones and vegetables (fried 
but not bro'lllned) in milk, and substitute two tablespoonfuls of cream 
for the sherry ; garnish with slices of •lemon. 

Note.-For other modes of dressing the remains of turkey, see 
Second dressings of fowl whicl, may be followed in every respect. 

305.-Roaat Fowl with Gravy and Bread sauce . 

Inpedien/>1:-I os. of fresh lard; 4 os. of fresh butter• 
1 onion (sliced); 4 slices of ca"ot; j slices of 
celery; 1 teaspoonful of moist sugar; f of a lb. 
of gravy beef (or l pint of stock); 1 'Salt'otpoonful 
of flour of. mustard; 1 saltspoonful of salt: 1 
clove; 1l pi#h of warm 'IJJ<lter; 1 desserlspot>nful 
of flour; 1 teaspoonful of soy. 

Spread a sheet of paper thickly with the lard (or the same 
quantity of butter) and wrap it round the fowl : hang it before a. 
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good clear fire, close for ten minutes and then at a distance until 
done; baste frequently; ten minutes before serving take off the 

paper and baste with two ounces of dissolved butter until done. 
Chickens require half an hour, a moderate sized fowl fifty minutes, 
and a capon an hour and a quarter. P•lace the fowl on a hot dish, 
pull out the skewers, and serve with the gravy in the di.sh and the 
bread sauce (see recipe) in a tureen. Make the gravy as follows:­
Put one ounce of butter, the onion, carrot, celery sugar and gravy beef 
into a small stewpan; simmer gently over the fire until nicely brown­
ed; then add the mustard, salt, 'clove and water; simmer (skimming 
often) very gently until reduced to half the quantity. Knead the 
remaining ounce of butter with the flour; stir into the gravy, and add 

the soy. Boil ten minutes, strain and serve. 
Note.-All po11lt,y is immer,sely improved by being stuffed wiJh 

as Mar,y mushrooms as yo11 can put ir,, ! 01. of butte,, a saltspoonful 

of salt, ar,d one grain of cayenne; well basted; put a round of toast 
11r,der and serve on the toast. 

308.-Boiled Fowls. 
Ingredients :-1 pair of fowls; 3 gua,ts of milk. 

Truss the fowls for boiling; place them in the degchee and 
cover them with the milk; boil up quickly, and thCJl simmer till 
done. Chickens require sixten minutes; fine fowls twenty-five 
minutes, capons from forty to fifty minutes. 

Serve with white, parsley, green, or celery sauces (see recipes) 

according to taste. 
Note.-Reserve tire milk in which tire fowls were boiled in an 

ea,tlren pan fo, so11p, and serve for any of the white so#P!f. See 

,ecipes. 

307.-Braiaad Fowl with Tomatoes. 
Ingvedienls:-1 fowl; 3 os. of butte,; a piece of 

f,eslr cut garlic; l pi,rt of strong veal gnwy; 
6 large ,ipe toma/toes; 1 esclralot; 1 teaspoonful 
of salt; or,e teaspoonful of wlrile pepper; 1 
pair, of cayenne; itlr pa,t of a n1'tmeg, 
grated; i salt spoonful of mustard; l salts,poon­
f11l of ginger; the strained j,lice of S lemons; 1 
wineglassf,d of ma,sala. 

Truss a fine young fowl as for boiling; spread a sheet of paper 

.. 
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thickly with the butter and wrap the fowl in it. Heat a stewpan 
and rub it three times across the bottom with garlic; put in the fowl, 
pour the gravy over it; boil up quickly, and put the pan where it will 
only j~t simmer. Slice the tomatoes; chop the eschalot; season 
with the salt, pepper, i;ayenne, nutmeg, mustard and ginger; add 
the lemon-juice and marsala. Baste the fow,l with the gravy fre­

quently, and when it has simmered three-quarters of an hour put in 
the tomatoes. Stir and boil up; then continue the slow simmering 
and basting for another hour and a quarter. Take the paper off the 
breast; lay the fowl on a hot dish; pour the sauce over and serve 
immediately. 

308.- Chlcken with Green Pens. 
Ingredients :-1 pint of t,een peas; ¾ os. of butte,; 

l /Jund, of pa,:sley; 4 small onions; 1 desse,t­
spuonful of flour; ½ tumble, gravy; 1 teaspoon­
ful of salt; i teaspoonful of sugar.. 

Boil the chickens, cut them into pieces and put them in a sauce. 
pan with the peas, butter, parsley and onions; put on the fire· for 
four minutes and then add the flour and gravy ; simmer for twenty 
minutes; stir in the salt and sugar, and serve very hot 

309. - Mayonnaise of" Fowl. 
Boil a fine fowl as in receipe No. 306, a.nd when it is cold 

cut it up into neat pieces. Wash two fine lettuces,_ or any salad 
in season, and four spring oniom; leave them in water for two 
hours. Prepare the Mayonnaise sauce, (see recipe) and leave it to 
stand in a cool place or on ice for an hour. Wipe each salad-leaf, 
and break it into pieces; cut up the onions quite sma.Jl; put half 
the salad in the bowl or on the dish; on that lay half the fowl ; 
then half the sauce; then the remainder of the .fowl;- the rest of 
the salad over that; pour the sauce over all, sprinkle with chopped 
onions, and garnish with slices of alternate beetroot and cucumber 
if you have any. 

310.-Bralaed Fowl and White Sauce with Braised 
Beef" and Chestnuts. 

Ingredients :-1 fowl; 1¼ lb. of the up,pe, side of Ilse 
round of beef an inch thick; 6 rashers of 
bacon a inch thick without /Jone o, skin; some 



138 DAINTY DISHES FOR INDIAN TABLES. 

llulter ,nilk, garlic, e,rcnalotls; 1 gill of cream; 
1 carrot; 1 nead of celery; 15 cnestnuts; B 
lemons; oil, rugar, pepper, salt, &>c., So•. of 
lJuJter; 1 talllespoonful of flour or arrowroot. 

Mix one tablespoonful of salad oil,, with the strained juice of a 
lemon, one saltspoonful of salt,, one saltspoonfut of white pepper, 
one grain of cayenn~, one saltspoonful of flour of mustard, three 
grates of nutmeg, a piece of garlic, the size of a pea (bruised), and 
three tablespoonfuls of " Cre-fydd sauce," (see note) 

Rub thi5 well into the beef, and let it remain closely covered 
for 24 hours. Clean, and cut up small the heart of the celery, the 
carrot and two eschalots. Put them into a saucepan with an ounce of 
butter. Lay in the beef, pour the sauce over i~ and three-quarters 
of a pint of cold water. Place the fowl on the beef with two ounce& 
of butter spread on the slices of bacon laid over that. Peel the 
chestnuts with a sharp knife, and lay them round the fowl. Boil 
up quicldyJ baste the fowl with the gravy, then simmer a11 gently as 
possible for two and half hours. Mix a tablet1poonful of baked flour 
into half a pint of new milk, boil ten minutes; add the cream; place 
the fowl on a hot dish with bacon round it, and pour the white 
sauce over. Lay the beef on a hot dish, pour over the gravy and 
vegetables; add the strained juice of a lemon, and send both dishes 
to table immediately. 

Note.-// you n®e no Cre-fydd sauce, instead a talJlespoonf#l 
of port 'llline, a teaspoonf#l of soy, a tea,spoon/111 of lJrandy, and 
a saltspoonf11l of dndney.. 

311.-Chlckens and Onions. 

Ingredients :-A fine cnicken; some small onions; a 
teaspoonful of salt; a little lJacon; 8 large 
onions; a saltspoonful of pepper ; a quart of 
milk; S talJlespoonfuls of flour; S oe. of fresn 
llutter; a grain of cayenne pepper. 

Truss the chickens for boiti.ng, fill the body with small onions 
which have previously been parboiled in milk and a teaspoonful of 
salt. To the milk in which they were boiled, add the remainder of 
the quart, put in the head, giblets and feet of the chicken and 

bacon, and boil for one hour. Then put the chicken into the stock 
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and simmer for three-quarters of an hour. Then take out the chicken, 
reduce the stock to one pint by boiling, strain it., mix two table­
spoonfuls of flour or arrowroot in three of cold milk and stir 
into the sauce, mixing one way, until it is perfectly smooth like 
cream; add the butter and cayenne, and stir over the fire until it 
is well mixed, taking care it does not boil; then pour it over the 
chicken and serve. 

Note.-MMjnrooms can he used instead of oniOfts and make a 
most palatable disn. 

812.-Two Chickens for eight persons. 

Ingredients :-I fo11Jls; 1 Spanisn or (<1tner) onion; 
S 011. of flutter; 1 saltspoonful of salt; ½ salt­
spoonful of cayenne ; l teaspoonful of garlic or 
Frencn vinegar. 

1 pint of button musnrooms 1 teaspoonful of 
salt; 1 saltspoonful of pepper; S talJlespoonfuls 
of arrowroot ; 1 tablespoonful of musnroom kef­
cnup. 

Cut up one of the fowls; the leg and thigh into two pieces, the 
back into three pieces, and the breast into two pieces, wh.ich, with the 
merry-thought, will be fourteen pieces. 

Cut up the onion small, and put it into the saucepan with the 
butter, cayenne and salt; let it stew gently for about an ho11r, until 
it i11 in a complete pulp; add the chicken, stew half an hour, and 
just before serving add the vinegar. 

Cut up the other fow-1 in the same way as the first one. 

Pick and scald the head and necks of both fowls, and stew them 
in half a pint of water for an hour; strain the liquor and put it in 

a saucepan with the button mushrooms, pepper and salt; put in the 
pieces of fowl and simmer for half an hour; then thicken with the 
arrowroot. Just before serving add the mw;hroom ketchup. 

Pigeons, grouse, partridges and turkey are all delifious, served 
in the same way. 
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313.-Frlcaaaoed Fowl, white 

ingredients :-A young fo11Jl; some baked flour; 
! -pint of milk; a eschalot; I sprig of thyme; 
B leaves of tarYagon; I inch of thin lemon-peel; 
¼ inch of mace; I clove; I teaspoonful of salt; 
I teaspoonful of loaf sugar; the strained juice 
Of a lemon. 

Cut up the fowl into joints, and put it into cold water for an 
hour to blanch; wipe it dry and dredge each piece with flour; put 
it into the stewpan with the milk and the eschalot, thyme, tarragon, 
lemon-peel and clove tied in a bit of muslin add the salt and sugar; 
boil up quickly; then simmer very gently for three quarters of an 
hour; take out the bag, place the fowl on a hot dish, and pour 

over it the lemon juice. 

Prepare white sauce (see recipe) or melted butter for vegetables 
\see recipe) with the liquor in which the fowl was boiled; pour it 

over the fowl, and serve at once. 

314.-Fowl Pie. 

i,igredients :-6 mealy potatoes; I saltspoonful of 
salt; 3 o•. of !Jutte,; i gill of cream (or milk); 
I 'IIJell-!Jeaten egg; some slices of bacon or ham. 

Prepare the fowl in all respects M. above; when it is ready to 

serve make a paste as follows :-Mash the potatoes; flavour with 
the salt; add the butter, cream, and egg, and beat with a wooden 
spoon till quite light; line a pie dish with about one-third of the 

potato; lay in a layer of bacon, then the fowl; pour over the sauce; 

cover with another .Jayer of bacon; lay over the remainder of the 
potato; smooth it over with a knife and bake in a moderately heated 

oven for three quarters of an hour. 

Note.-Two hard-boiled eggs cuJ in halves are an improvement. 
T/,is dish can also !Je prepared with cold jowl, and if there he no 
fllliite sauce use instead some veal graTJy, or stock. 

316,-Fowl Fricasseed In OIi. 

ingredients :-1 yo1'ng fowl; l -pint of good salad 
oil; 1 teaspoonful of oil; B musl,rooms; 3 
truffles (if you !,ave tJ,em); 3 escJialot; 1 sprig 
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of thyme; 14 sprigs of parsley; I bay leaf; 
:9 button mushrooms; I truffee; I saltspoonjul 
of salt; I saltspoonjul of loaf sugar; /1,e juice 
of I lemon; ½ gill of marsala. 
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Cut up the fowl into joints and put it into cold water for two 
hours; wipe it quite dry; put the salad oil into a stewpan, and 

when warm put in. the fowl with the mushrooms, truffles eschalot, 
thyme, parsley, and bay leaf. 'Boil up quickly; then simmer until 

the fowl is done a pale yellow colour (about three quarters of an 
hour.) Make the following sauce :--Clean the mushrooms, chop 
the eschalots and truffle; put them into a small saucepan with e.nough 
of the oil in which the fowl was cooked to moisten them ; stir over 
a quick fire for ten minutes. Add the salt, sugar, lemon-juice, and 
.marsala. Drain the fowl on a cloth to take off the fat, put it on 
'l hot dish; pour the sauce over, and serve at once. 

31 8.-Timbale of" Macaroni with Fowl. 

lngredients:-1 boiled fow/.; 1 l!J. of macaroni; some 
veal force meat; onion; pepper; salt; a little 
fat bacon; some butter. 

Prepare some veal forcemeat (see recipe-about quarter the quan­
tity given will do.) Boil the macaroni until it is tender, but 
not so soft that it will break or stick together. Cut it all up into 
pieces one-third of an inch long. Butter a pudding basin or a 
round mould and stick in the little pieces of macaroni upright, so 
that when turned out the -shape will look like a honey-comb. They 
must touch each other, and the sides of the basins or mould must be 
covered up to the very top. Dip a metal spoon in hot water, and 

scoop out some of the veal forcemeat, and la.y a thin layer of it 
over the macaroni as you proceed. When the mould i,s thus lined, 
fill it with the fowl (boiled as in recipe No. 306) finely minced and 
seasoned with a little chopped onion, salt, pepper, and bacon. Pour 
in two tablespoonfuls of white sauce, prepared from the bones of the 
fowl -and the milk in which it was boiled (see recipe). Cover the 
fowl in with a layer of forcemeat about half an inch thick; cover 
the bowl over with a round piece of buttered paper, lay a plate or. 
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tha.t, and steam for an hour. Tum out carefully and serve with the 
remainder of the sauce poured round it. 

Note.-A feVJ IJutton mMSllrooms are a g,,eat imP,01Jement to tlle 
s-ce, Md tllis dish may IJe made witll fJIIIY kind of white meat. 

317.-Fowl with Savoury Macaroni. 
(Seco11d dressing.) 

Ingredients :-8 o•. of Genoa macaroni; I pints of 
cold water; the remai11s of cold fowl; 1 onion 
(isliced); 1 carrot; 8 sprigs of parsley; 1 cl01Je; 
1 teaspoonful of salt; 1 teospoonfal of ftou, 
of Mustard; 1 dessertspoonjr,d of grated cheese; 
1 piece of garlic, the si,e of a pea; 1 guart of 
cold waler or stock. 

8 o•. of /Jutte,; i of a z,. of cold fowl; 1 saltspoon­
ful of salt; I saltspoonful white pepper; some 
/Jaked flour; 1 gill of olive oil or¼ l/J. of /Jutte, ; 
l winegla~fal of marsala. 

Put the macaroni into the water and leave it to soak for two 
hours. Cut up the cold fowl and put the bones a.nd trimming into 
a saucepan with the onion, carrot, parsley, clove, salt, mustard, 
cheese and garlic. Pour in the water or stock ; boil for two hours, 
strain; lay the macaroni carefully in a stewpan with three ounces 
of butter; pour over the gravy, a.nd simmer till tender, about li 
hours. Season the fowl with the salt and pepper; dredge it lightly 
with fl.our, and fry to a nice yellow color in the oil or butter. Lay 
the macaroni round the dish in the form of a wall; add the marsala 
to the gravy; place the fowl in the centre; pour over the gravy, and 
serve at once. 

318.-Quenellea of' Fowl. 

Prepare some chicken forcemeat with the fiesh of a fowl as 
described in qu~elle forcemeats of veal (see recipe), using half the 
quantities given, and finish by incorporating with it two tablespoon­
fuls of thick white sauce (see recipe). Form this forcemeat into egg­
shaped quenelles with two tablespoons, and poach them for ten 

minutes in boiling broth or water serve them dished up in a circle, 
with some rich Bechamel sauce (see recipe) poured over and round 
tlaem, and gamKh with green peas, truffles, O! mushrooms. 
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319.-Ohlcken's a la Tarture. 

. Draw, singe, trim, and split the chickens into halves; season 
~1th pepper and salt, and fry them with butter until do.ne on both 
sides; then press them between two dishes until half cold . d' th . . , 1p em 
m egg and then m bread-crumbs; 5prinkle with a little clarified 
butter and_ crumb them again. Twenty minutes before they are 
wanted boil the two halves over a clear fire until they are a Hght 
golden ~rown, place them on a dish containing some Tartar sauce 
(see recipe) ; garnish with pickles and serve. 

Note.-A/1 kinds of poultry and game are delicious served in this 
way. 

320--Devilled Fowl. 

Ingredient_s :-1 011. of /Jutte, 1 teaspoonful of chutney; 
1 pinch of cayenne; 1 pinch of pepper; 1 pinch 
of salt. 

Take the legs of either boiled or roasted fowls; score the fiesh 
~eeply and rub over the following mixture; melt the butter and mix 
m the chutney, cayenne, pepper, and salt; put the legs on a gridiron 

over a slow fire, and ta~e care they do not bum; cook slowly for a 
qu~rter of an h~ur, turnmg them frequently; take them off and 
a httle more dissolved butter over each. h k 1. pour 

, s a e a 1tte pepper over, 
and serve at once. 

321.-Asplc of FIiiets of' Chicken or Qame. 

Ingredient, :-A~pic jelly (see recipe). Cold fillets of 
S or 8 chu~ens; -I hard-/Joiled eggs; some tru­
ffles, gh~rkins and. lJeetroot; Mayonnaise sauce 
('See recipe). 

_ Me~t the jelly and potlir some into the mould, (about half an 
mch thick) ; leave it to settle; when it is firm lay in some of the 
hard-boiled eggs, (whites and yolks) gherkins and beetroot and 
~rrange them according to taste; pour in some more jelly and leave 
'.t to settle; then put in the fillets neatly cut into shapes; add ,some 
Jelly, enough to set but not to cover the chickens, leave it to settle; 
pour round and over some Mayonnaise sa.uce, and cover this well 
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over with cold aspic, otherwise it would if liquid mix with the sauce 
and get muddy. Then fill the mould with liquid a!!pic as full as it 
will hold, and put it on ice or in a very cold place to settle. When 
ready to serve dip a cloth in hot water; wrap it round outside of the 
mould and tum the jelly out on a dish. 

322.-Curried Fowl. 

(Second dressing.) 

l11vedie11ts :-A.ho11t i lh. of cold foa,l; 1 large onion; 
S os. of butter; 1 lahlespoon/111 of c""Y po'III• 
tier; lt saltspoonful of salt; 1 dessertspootJful 
of 'IJaJeed fto11r; 1 slse"y glass of tlsick cream; 
Ilse strained j11ice of a lemon; 6 o•. of rice. 

Cut up the cold fowl, stew the bones i.n a pint of water for t of 
an hour, slice the onion; mix the bu.tter with the curry powder, and 
fry the onion in it until it is of a pale brown colour and quite tender; 
put in the fowl; strain the gravy (about a teacup), from the bones; 
add it to the fowl and put in the baked flour; simmer, stirring fre­
quently for twenty minutes; stir in the cream and lemon-juice, and 
serve. it with a wall of rice round. 

Wash the rice; put it into a qu.art of cold water and boil for half 
an hour; drain on a sieve before the fire, and stir with a woodeP 

fork to separate the gra.ins. 

323.-Fowl Curry. 

(A.notlser 'tllay.) 

/11pedients :-J. ca'IJhage; I apples; the juice of one 
lemon; 1 saltspoonful of•hlack pepper; 1 large 
tablespoonful of Mr. A.rnoft's c""Y powder (see 
recipe); S onions; i clwe of garlic; I o•. of 
hutt1r; I tablespoonfuls of flour; 1. pin/ of 
strong gravy. 

Take the heart of a cabbage, pull away all the outside lt-aves 
until it is about the size of an egg; chop it fine, and add the apples 

sliced fine, the lemon-juice, pepper and curry powder; mix 'llll'eH; 
put the onions into a stewpan with the butter, and fry a light brown 
::olour: then add to it the cabbage, apples, lemon.jui~ ~nrf currv 
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powder; add the choP.ped garlic, flour 
and gravy, and stew well together. 

Then put in a cold roast fowl nice! cut u • . 
minutes and .serve at once with 1 • y p' simmer for twenty 
recipe). p am boiled rice (see preceding 

Pork or mutton chops, kidney, lobster, th 
h d e remains of a calf's 

ea , all are excellent, served as above. 

324,-Minced Fowl With s 
avoury Rice. 

(Second dressing.) 

lnKredients .~Tlse remai11s of a I ·z. 
water; 1 onion . .1 ~w , 2 IJuarts of 
. I , JJ carrot; 1 piece of Karlie tls 

n•e O a pea; 1 teaspoonful I ' e 
1 teaspoonful of salt; 1 sa/lspoo:fu/:af sugar; 
i lh. of best rice; 1 quart of fllater. I pepper;_ 

1 l h. of mi1'C ed fowl; 1 i saJtspoon ful o I salt . 1 lt 
spoon/111 of wlsite pepper; 1 dt'JSserts 

00
~ sa • 

clsoppeti parsley; 1 tablespoonful po/~/! 
flour; 1 large mushroom (clsopped) . ll, . ~ 
of i lemon;_ f o•. of huller. ' e JUiee 

Cut all the white meat off the fowl . t th bo 
h • . ' pu e nes -skin and 

roug pieces mto a stewpan with one quart f .' r o water, oruon carrot 
gar 1c, sugar, salt, and pepper; boil for tw h . ' . • 

. . o ours, wash the nee 
put it into a quart of cold water and boil f • 
t . d . or a quarter of an hour. 

s ram ry; mince the fowl· season it "th th ' 
' wi e salt, white pepper 

parsley, flour, mushroom and Iemon-J·uice • put th • • ' 
. ' e mmce into a stew. 

pan with enough gravy to moi~ten it well and s1·mme 
• • ' r very gently 

sbrnng frequently for eighteen minutes Put th · • ' 
. · e nee into a stew. 

pan with the butter, and stir over the fire for five • t 
. d minu es; add the 

re~a.m er of the gravy, and simmer, stirring constantly for ten 
minutes; lay the rice round the dish and the mince in the centre; 
serve very bot. 

' 10 



DAINTY DISHES FOR INDIAN TABLES, 

326.-Croqueta of Fowl. 

(Second dressing.) 

Ing,tdients :-I 01. of /Jutte,; 6 01. of dried flour; 
t1,e yolks of 2 fres1, eggs; 4 ta/Jlespoonfuls of 
cold flJIJle,; l l/J. of cold foT1Jl; 1 piece of 
garlic; l pint of water; I 01. of 1,am o, tong,,e; 
i of a nutmeg; l saltspoonful of wAite pepp,:, 
11,e grated rind of l lemon; l salt spoonful of 
flour of mustard; i saltspoonful of salt; 1 l/J. 
of clarified dripping; some parsley. 

Rub the butter into the flour; beat the yolks of the eggs with 
the water, and stir into the fbur until it is a stiff paste; knead till 
quite smooth; roll it out twice; then let it stand in a cool place (or on 
ice) for six hours; cut up the cold fowl and free it from all skin; 
put the bo~s and trimmings into a saucepan with the half pint of 
cold water, the garlic (about the size of a pea), and stew it for 
gravy. Pound the fowl to a paste, add the ham or tongue pounded, 
the nutmeg, pepper, lemon, mustard and salt; add enough of the 
gravy to moisten it. Continue to pound until the ingredients are 

well mixed ; roll out the paste i of an inch thick; divide it into 
eight equal pieces, about three inches square; brush over the surface 
with cold water; put i part of the pounded meat into each piece in 
the form of a sausage; fold the paste over; press the edges to make 
them adhere; then fry in the boiling lard till of a pale yellow 
colour; drain on a sieve before the fire, and serve with or without 
fried parsley in the centre. 

3 2 &.- Chicken Legs en Papillotes. 

(Second dressing.) 

Ingredients :-1 01. of /Jutte,; some chopped parsley; 
some /Joiled /Jae on; pepper and salt. 

Remove the bones from ,some cold legs of chicken or fowl. 
Dissolve the butter and season it with a little chopped parsley, pepper, 

and sa.lt; dip in the piflces of chicken; wrap them in some thin 
slices of boiled bacon; then fold in some ,slices of buttered paper; 

double over the edges neatly; lay them on a gridiron over a slow 
fire for ten minutes, turning them twice, and taking care they do not 

bum. 
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326a.-Pulled Fowl. 

(Second dressing.) 

(See Pulled Turkey.) 
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327.- Roaat Goose with stuffing and Apple or 
Gooseberry sauce. 

Ingredients :-4 onions; 2 desse,tspoonfuls o 
/J,ead-crum/Js; l saltspoonful of powdereJ s/:~ 
1 saltspoonful of salt; 1 saltspoonful of l gf, 
Juga,; l saltspoonfel of fl f oa • 
1 teaspoonful of /J,and . 1 ou, 0 m!'sta,d; 
butte,. Y' os. () f dissolved 

Ingredient~ of Gravy:-1 la/Jlesp()onful of flou,. i of 
a pin~ of stock (N(), l); 1 teaspoonful of so . 
3

1
g,~inds ~f. cayenne; ½ saltspoonful of salt. 1{; 

s ratne 7uice of½ lemon. ' 

. Boil the onions in plenty of water for a quarter of an hour. 
drain and chop them small ; mix them with th b d , 

1 e rea -crumbs sage 
sat, sugar, mustard, brandy and dissolved butter• m1'x II , d ' 
th' · h bo • we an put 

is mto t e dy of the goose; cover its breast with a slice of thick 
fat bacon, or a sheet of paper spread with one ounce of butter • t 
before a brisk fire for one and a half hour ba t' ' roas 

· b s, s mg constantly, ten 
m_inutes efore seni!1g take off the bacon (or paper); dredge s1/ htl 
with flour, and baste until done. serve with the f II . g y 

• o owing gravy:-
Mix the flour with the ,stock· add the so . 

b ·1 f ' Y, cayenne and salt, 
01 ast for twenty minutes; add the gravy d . d f ' 
d th · nppe rom the ooose 

an e stramed lemon-juice. Serve in a tureen M k "' 
( . ) · a e some apple sauce see recipe , and serve in a tureen If h 

f II . . · you ave no apples the 
o owing 1s a good substitute :- ' 

Goosebe"y Sauce. 

Ingredients :-11 pint of bottled gooseberries; ½ gill 
of water (o, syrup). 

Boil the gooseberries and water (or syrup) until the · y are quite 
soft; then rub them through a sieve, and serve in a tureen. 

Note.-~oast gosling may be served in Ike same way, (it 1llill 
Jake fifty minutes) and is a fa, mo,e delicate disk. 
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328.- Roast Goose with Tomatoes and 
Chestnuts. 

Prepare the goose in every way as above; add thirty cleaned 
and roa.5ted chestnuts to the stuffing and fill the inside of the goose 
with it ; continue as in previous recipes, and when dished up garnish 
with a border of stuffed tomatoes. (See recipe.) 

329.- Roast Ducks and Ducklings stuffed. 
Ingred enls:-1 os. of /Jread-c~ml/s; $ eschalols; 

spigs of parsley; 1 sp1g of thy~e; B sage 
leaves; 1 clove; l sallspoonful of white pepper; 
t saJtspoonful of salt; 1 sallspoonful of loaf­
sugar; 1 inch of lemon-peel; i of a nutmeg 
grated; i ,pint of 111aler; } os. of /Jutte,; 1 salt­
spoonful of dlopped panley. 

Make a ~tufting as in the recipe for roast goose : the quantity 
given will be sufficient for two ducks, or the following recipe may 
be preferred :-Put the bread-crumbs into a saucepan with the escha­
lots, parsley, thyme, sageleaves, clove, pepper, salt, loaf-sugar, 

lemon-peel, nutmeg and water; boil and stir for twenty mi.n_ut~s 
until tli.e water is all absorbed; then add the butter, a.nd shr it 
through a sieve; when cold add the parsley, and with this mixture 
stuff the duck5; roast before a quick fire, be.sting constantly till done.. 
Ducklings require thirty-five minutes, and ducks fifty minutes. . They 
must be sent to table hot and with gravy as directed for goose lJl the 

preceding recipe. 

330,-Braised Duck, with Turnips. 
lngredienls:-10 small turnips; 1 dessertspoonful of 

sugar, 8 os. of /Jul/er; 1 onio11 c/Jopped; I 
desse:ispoonfuls of 'flour; 1 teaspoonful of soy; 
1 saltspoonful of sidt; i saltspoo,iful ~f pepper; 
1 of a pent of a11y go_od sto~k_; 1 w1neglassful 
of marsala; the strained JUIU of lemo11. 

Peel the turnips; sift the sugar over them : dissolve six ounces 

of the butter and fry the turnips to a light brown colour i.n a ste~an; 
add the two remaining ounces of butter and the chopped onion ; 

put in a fine duck, breast downwards, and let it r~main to brown 

t · t s Take out the duck; stir the fl.our into the butter; twen y mmu e • f 
add the soy, salt, pepper and stock; boil fast and skim off the at i 
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add the marsala and lem~n-juice; put in the duck, breast uppermost, 
and simmer gently for twenty minutes more. Place the duck on a 
hot dish, the turnips round it and the gravy poured over. Serve 
instantly. 

331.- Bralaed Duck, with Green Peas. 

Ingredients :-4 spring onions; t sage leaves; 4 sprigs 
of parsley; ½ salt spoonful" of salt; ½ sallspoon­
ful of pepper; one-tenth of a nutmeg grated; 
4 os. of butler; some lettuce; f of a pint of 
stock. 

Ch'Jp the onion, sage and parsley, quite small; sea-son with salt, 
pepper, and nutmeg; knead these with one ounce of butter, and put 
into the body of the duck; spread three ounces of butter over the ' 
bread; lay o~ the bott::m of a dekchee four large leaves of fresh cut 
lettuce : place the dish on them, cover closely, and let it simmer till 
of a pale brown colour (about half an hour); then add one quarter 
of the stock (or plain veal gravy). Continue to simmer for twenty 
minutes; then take out the duck, and serve very hot. 

332.- Stewed Cibleta. 

Ingredients :-16 saJtspoonfuls of white pepper; e salt. 
spoonf(IJs of salt; 1 grain of cayenne; 1 grate 
of nutmeg; B chopped eschalols; 1½ tablespoon­
fuls of ftour; St>me garlic; 1 lb. of !Jutto1r; li 
pints of good stock; 1 winegla.ssjul of while 
1uine; 1 tablespoonful of mushrom ketchup; 1 
dessertspoonfu[ of Harvey sauce. 

The giblets must be well cleaned and soaked in warm water for 
an hour. Wipe them dry and cut them into neat pieces two inches 
long; season with the pepper, salt, cayenne, nutmeg, escha.lots and 
ftour. Rub a small dekchee twice across the bottom with garlic, put 
in the giblets with butter, and fry over a gentle fire till slightly 
browned; then add the stock, wine, ketchup and sauce; boil up slowly, 
skim, then simmer gently for hv'J and a half hours, skimming occa­
sionally. Serve very hot. 

Note.-Truf!les (slicetl), /Jut/on mushrooms, or button onions are 
a great impovement. 
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3 3 3.- Roast Pigeons. 

Ingredients :-S o•. of butter; S dessN-tspoo,tfuls of 
fine dried bread-crumbs; 1 grain of cayenne; 
l saltspoonjulof salt; ¼ salt,rpoonf ul of pepper; 
1 saltspoonj,ll of chotped ,parsley; 1 grate of 
nutmeg; 1 small escluilot, finely chopped. 

Knead together the butter, bread-crumbs, cayenne, salt, pepper, 
parsley, nutmeg and eschalot. Have two yoWlg pigeons, and put 
half the stuffing into each; lay a thick slice of fat bacon over the 
breast of each and roast before a quick fire for fifteen minutes, 
basting constantly ~ith butter; ten minutes before they are done 
take off the bacon and continue to baste till of a nice brown colour. 
Serve with some gravy, or on toast. 

334.-Stewed Pigeons. 

See recipe for stewed Partridges with bacon and cabbage. 

335.- Brolled Pigeons. 

Ingredients :-1 o•. of butler; 1 dessertspoonful of 
flour; 1 teaspoonful of chopped chives; i tea­
spoonful of chopped ,parsley; ¼ saltspoonful of 
salt ; t saltspoonful of pepper. 

Ingredients of Sauce :-Some garlic; 1 o•. of butter; 
1 desserlspoonful of flour; ¾ saltspoonful of 
pepper; 1 gill of stock; 1 tablespoonful of 
mushroom ketchup; 1 tbblespoonful of marsala; 
the strained juice of a lemon; S pickled gher­
kins, finely chopped. 

The pigeons must be trussed flat. Knead the butter, flour, chives, 
parsley, salt and pepper together; stir over the fire for five minutes; 
take it off for a minute; dip in the pigeons, and continue to do s& 
until all the mixture adheres to them and they are well covered with 

it. Let them stand for an hour, then broil over a bright fire for 
eighteen mim!tes. Serve with the following sauce poured round 
them :-Rub the bottom of a small saucepan twice across with 
garlic; put in the butter, flour and pepper; stir till well mixed; 

then add the stock, ketchup, marsala, lemon and gherkins; boil fast 

for eigM minutes, then serve a,s directed. 

' 

POULTRY. 

3 3 6.- Boiled Pigeons, with Celery or 
Soublse Sauce. 

(See recipe for Partridges.) 

3 3 7 .- Pigeons a la Tartare. 

(See Chickens a la Tartare.) 

338.- Pigeon Pie. 

Ingredients :-! young pigeons; 1 lb. of rump steak; 
4 fresh eggs; Si salt spoonfuls o / salt; S salt ­
spoonfuls of pepper; 1 gill of grll'/Jy; some 
lard or butter. 

Ingredients of Paste:-9 os. of flour; i gill of cold 
water; the juice of half lemon; i lb. of good 
butter. 
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Cut the pigeons into quarters,, and the rump steak, which should 
be about half an inch thick, into six pieces; boil the eggs for ten 
minutes; s~ason the whole with the salt and pepper. Lay the steak 
at the bottom of a ten-inch pie di6h, the pigeons upon it, the yolks 
of the eggs at equal distances; add the gravy. Rub the edge of 
the dish with lard or butter; line it with strips of paste one-sixth of 
an inch thick; moisten it with cold water; cover it with paste; press 
round to make it adhere; trim with a sharp knife; notch at inch dis­
tances; make a hole in the centre; ornament to taste, and bake in a 
moderate oven for two hours and a quarter. The paste is made as 

follows :- l\Ioisten the flour with the water and lemon-juice ; knead 
flat; put the butter in the centre; fold over; roll out four times; 
dredge flour over each time. Let it stand in a cool place two or 
three hours; then use as directed. 
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339.-Gulnea-fowl, larded and roasted. 
Lard a young guinea-fowl thickly and deeply with fat bacon; 

spread a sheet of white paper with three oz. of butter; wrap the 
guinea-fowl in it and roast before a quick fire for 35 minutes, bast­
ing frequently; ten minutes before serving remove the paper and 
baste with dissolved butter till of a light brown color, and serve with 
the following gravy in the dish (not poured over the bird), and 
bread-sauce (see recipe) in a tureen. 

Gravy. 

IngredienJs :-l onion; l o•. of butter; 1 tablespoonful 
of flour; l saltspoonful of salt; i saltspoon­
ful of pepper; i saltspoonful of sugar; l salt. 
spoonful of mustard; i of a pint of sloe k; 
I tablespoonful of mushroom ketchup; $ table­
spoonfuls of port wine. 

Slice the onion and fry it in the butter until it is of a nice brown 
color; add while frying the flour, salt, pepper, sugar and mustard; 
stir in the stock, ketchup and port, boil fast for 25 minutes, and 
then strain into a tureen. 

Note.-The recipes for pheasants may be followed for guinea­
fo.,J. 

340.- Roaat Pheasant. 
The hen is the nicer bird. Lay a thick slice of fat bacon over 

the breast; stuff the bird with as many mushrooms as it will hold, 
two oz. of butter, one saltspoonful of salt, and a grain of cayenne. 
Baste it constantly, and roast for half an hour. Ten minutes before 
se"ing take off the bacon that the bird may be nicely browned. 
Serve with gravy and bread-sauce as in the prevbus recipe. 

Note.-Pheasant is also delicious .served with sage and onion 

stuffing (see recipe for Goose.) 
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341,- Boiled Pheasant with Celery Sauce. 

Truss the pheasant like fowl for boiling. Put into a small 
dekchee and cover it with new milk (about three pints); boil up 
quickly, then simmer as gently as pos.sible until done; a small bird 
will take thirty minutes, large one fifty minutes, and an old one 
an hour, from the time of boiling up. Serve hot with a little celery 
sauce (see recipe) poured over it, and the rest in a tureen. 

Note.-The same recipe may be followed substituting Soubise 

Sauce (see recipe) for celery. 

342.- Braised Pheasant with Beef and 
Chestnuts. 

(See recipe for Braised Fowl with beef and chestnuts.) 

343.- Pheasant with Truffles. 

Ingredients :-6 large truffles; l clove of garlic; 1 lb. 
of fresh lard; S sprigs of parsley; 1 sprig of 
thyme; 1 bay leaf; 1 saltspoonful of salt; 
4 peppercorns; t of a nutmeg grated; 1 clove; 
3 slices of carrot; 1 wineglassful of rum; some 
butter; 1 teacupful of stock; 1 dessertspoonful 
of baked flour; ½ saltspoonful of salt; ½ salt­
spoonful of loaf sugar. 

Wash, peel and slice the truffles; put them into the body of a 
nicely trussed pheasant; pound the peel and parings of the truffles 
with the garlic, and knead it with the lard. Put the pheasant into 
an oval deep dish or pan, cover it with the lard; add the parsley, 
thyme, bay leaf, salt, peppercorns, nutmeg, clove, carrot, and rum, 
cover it over closely and put it int:> a moderate oven for i of an 
hour; then leave it for two or three days to imbibe the flavour of 
the truffles. V/hen required take it out of the fat; envelope it in 
paper thickly spread with butter, and bake in a moderate oven for ! 
of an hour. Strain the gravy, add the stock, flour, salt, and sugar; 
boil ten minutes; take the paper off the pheasant; add the dripped 
gravy and butter to the sa1;1ce. Place the pheasant on a hot dish, 
remove the skewers. pour over the gravy, and serve at once. 
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344.-Salmis of Pheasant. 
Ingredients of Sa,ue .----3 desserlspoo11/Nls of salad 

oil; i glass of claret; a pin,h of salt, pepper, 
and cayenne; tire strained juice of a lemon. 

Roast a pheasant; when it is nearly cold divide it into pieces 
and take off the skin; put the oil, claret, ealt, pepper, cayenne and 
lemon-juice into a small saucepan; lay in the pieces of pheasant, 

toss them over the fire until the whole is very hot, and serve at once. 
Note.-A dosen 11,uslrrooms are a great iml:rovement. 

345.- Cold Pheasant with Balbirnie Sauce. 
Ingredients :-1 small esclraloti; 1 saltspoonfNl of 

m111tard; 1 ta/Jlespoonful of oil; 1 pinch of salt 
anil petper; 1 ta/Jlespoo11ful of vinegar; I ta/Jle­
s1oonfuls of ketcANp. 

Chop the eschalot very small and mix with it all the other ingre­

dients. \II/hen well incorporated, serve with cold pheasant on a 
separate dish. 

346.- Pulled Pheasant. 
(See Pulled Turkey.) 

34 7 .-Roast Partridges. 
Hang the birds before a brisk fire: baste constantly with plenty 

of butter (l of a lb. for a brace) and roast for alnut eighteen minutes. 
Serve garnished with fried bread-crumbG and with bread sauce (see 
recipe) and the following gravy in tureens.-

l11gredie11ts of gravy :-1 pint o / stock; 1 teaspoon­
/Ill of Soy; 1 tablespoonful of Harvey sauce; 
1 ta/Jlespoonful of flour; 1 salt spoonful of salt; 
4 saltspoonful of flout of mustard; 1 grain of 
cayenne; 1 ta/Jlespoonf11l of port wine. 

Put the stock int:> a saucepan with the Soy, Harvey sauce, flour, 
salt, mustard and cayenne; boil quickly (uncovered) till reduced to 
about l (twenty minutes) ; add the port wine, strain and serve. 

348.-Bralsed Partridges. 
lngredients:-1 small ca"ot; 1 onion; 1 small head of 

celery; J sprigs of parsley (cl1op1ed); 1 011. of 
/Jutler; some fat /Jae on; i pint of good stock; 
a rou,sd of /Jread thickly s1read with !Jut/er; 
1 wineglassful of marsala. 

Truss the partridges as a fowl for boiling. Slice the carrot, 
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onion and celery and put them with the parsley into a stewpan; add 
the butter; lay in the partridges (breast uppermost) and cover with 
some slices of fat bacon; add the stock and simmer very slowly for 
two h:mrs. Put the round of buttered bread into the oven to brown ; 
add more butter if required. Lay the partridges on the bread; rub 
the gravy and vegetables through a fine sieve; add the marsala, boil 
up, pour over the birds, and serve immediately. 

349.-Braised Partridges with Cabbage. 

Ingredients .-1 small ca!J!Jage; 1 teaspoonful of salt; 
S os. of butler; 1 teaspoonful of loaf sugar; 
1 saltspoonful of pepper; 1 saltspoonful of salt; 
the strained juice of lemon. 

Trim the cabbage and wash it well; put it into cold water with 
the tablespoonful of salt and let it remain three hours; put it in 
cold water and boil uncovered for twenty minutes; drain and press 
out all the water. Braise the partridges as directed in the preceding 
recipe, adding the cabbage, butter, sugaT, pepper and salt; if the 
birds be old 2½ hours will not be too long to simmer them. Add the 
strained lemon-juice over the cabbage, and serve it round the dish; 
the bacon in the centre and the birds on it. 

350.-Stewed_ Partridges with Celery 
or Soubise Sauce. 

(See recip; for P heasants.) 

351.- Partridges with Tomato Sauce. 

l ngredients :-I tablespoonfuls of oil; 1 clove of 
garlic; 1 saltspoonful of ;all; some cloves. 

Truss two partridges as for boiling; fry them in a small stewpan 
with the oil, garlic and salt; when they are browned add some 
Tomato Sauce (see recipe); put in ten olives (cleaned, 6oaked and 

stoned) simmer for ten minutes, and serve. 

Note .-Partridges are also delicioNs, served with sage and onion 
stuffing (see recipe for Goose and use half the quantities given) and 
also pof.ted (see recipe for Snipe. I 
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3 5 2 .-Roast Quail. 

Truss the quail for roasting; cut some thin layers of fat bacon 
just large enough to cover the quail ; spread a vine leaf over each, 
cut it to their size and tie it round. Run an iron skewer through 
the birds, and roast them before a brisk fire for ten minutes; dish 
them up with water-cresses round them, and serve with gravy and 
toast under them, and bread-sauce (see recipe) in a separate dish. 

3 5 3.-(Anot.her way.) 

Cut strips of bread-crumb, for the number of birds you have 
to send to table; toast them a pale brown color lay the birds on 
the toast, baste them with melted butter, and bake on a tin dish in a 
very hot oven for fourteen or eighteen minutes, basting constantly. 
Serve on the toast with or without the following gravy :-

Ingr•tl,ents of G~t1rJy.-S os. of b11tte~; 1 d•ssertspoon­
ft,l of flour; i grain of cayenne; ¼ of a sa/1-
spoo,rftd of flour of mustard ; a piece of fresh 
cut garlic; i pint of stock; S tablespoonfuls of 
mar!/tlla; the strained j11ice of i lemon. 

Knead the butter with the flour, cayenne and mustard. Rub 
the bottom of a small saucepan twice acr:>ss with the garlic; put in 
the stock; stir in the butter a.nd boi I fast for quarter of an hour; 
add the marsala and lemon-juice, and serve at once in a tureen. 

354.-Snipe and Woodcock. 
Cover the birds with layers of bacon and tie them round with 

string; roast them before the fire for twenty minutes, b36ting con­
stantly with butter, and place some toasted bread under the birds 
to receive the droppings from the trail. Dish them up on the toast 
with watercresses round them and some plain butter sauce in a 
i;eparate boat. 

I 

355.- Snipe Pudding a l•Epicurien. 

Ingredients:~ s11ipes; Cayenne, lemo,r-ju1ce and 
salt; a Portugal onion; I os. of b1'tter; I ta!Jle­
spoo,rful of flour ; 1B chopped mushrooms; 4 
sprigs of parsley; 1 piece of garlic, Ille sise 
of a pea; 1 pinch of aromatic herbs; ½ pint 
of wi,re; some slices of truffle; some sue/ paste. 

Pluck, singe, and divide the snipe in halves; remove the gizzard 

i 

r 
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and reserve the trail for use hereafter; season the birds with cayenne 
and lemon-juice, and a pinch of salt; set them a.side till wanted. 
Slice the Portugal (or other) onion and fry in the butter, till of a 
light brown color; add the flour, mushrooms, parsley, garlic and 
herbs; moisten with the wine; stir the whole over the fire to boil for 
about ten minutes; strain through a sieve; line a basin with a thin 
crust of suet paste, put in the birds, sauce and sliced truffles; cover in 
with the paste; steam for l½ hours; tur.. it out with care,, and serve 
( or serve in the basin.) 

35 6,- Potted Snipe. 
Ingredients :6 or 8 snipes; some fat bacon; some black 

pepper and salt; some clarified fresh butter; 
some flour and water paste. 

The birds used for this purpose must be perfectly fresh. After 
being plucked, cut off their wings and legs; remove the gizzard with 
the point of a knife, leaving the trail undisturbed; split the birds 

in half and place them on a dish. Take an earthenware oval pie 
pan; (such as Yorkshire pies or potted meats are made in) line the 

bottom and sides of this with very thin layers of fat bacon; arrange 
the snipe therein in neat rows, and season with the pepper and salt; 
when the pan is nearly full pour in enough clarified butter to cover 
over the birds. (The quantity will depend on the number of birds 
and the size of the dish.) Put the lid of the pan on, and cover in 
the edge with some flour and water paste to keep the steam in while 
baking. Bake in a moderate oven for two hour~ and when guile 
cold remove the paste, take off the cover and use when required. 

357.-Salmla of Snipe. 
(Second dressing.) 

Ingredie,rts :-$ cold roasted snipes; the j'uice of ,l 
lemons; some salt, white pepper an Cayenne; 
S t easpoonfuls of French mustard; ½ gla,s white 
wine; I teaspoonful of olive oil. 

Divide the birds into joints and lay them aside on a plate. 
Break up the livers and trails on the silver dish (on which you are 
going to serve the birds) and squeeze the lemon-juice over them. 
Season the birds with salt, pepper and cayenne : and lay them on the 
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dish; add the mustard and wine. Put the dish over a spirit lamp 

and keep moving each piece about so that the seasoning may pene­
trate and become well mixed. Do not allow it actually to boil, but 
just as it comes to it put out the lamp, sprinkle over a little olive 
oil, stir for a moment, and serve. 

Note.-All sorts of game are delicious dressed in this way. 

358.-Wild Duck. 

Rub the liver over the breast till it is red; roast before a brisk 

fire from 16 to 25' minutes, basting liberally with butter; send to table 

with a rich brown gravy. On the table, close to the carver, should be 

a deep silver dish with hot water or a spirit burner uncler it; put into 
this one oz. of butter, two glasses of port wine (or claret); one of 
Harvey's sauce, the juice of a lem:m, a sprinkle of salt,, and a pinch 
of cayenne; the carver should put the pieces of bird into this as he 

carves them; add the gravy, stir it round, and let the guests help 
themselves. 

359.-Widgeons and Teal. 

Prepared as above, only ten to fifteen minutes will be enough 
time to roast them. 

3 60.-Salmis of Wild Fowl. 

Ingredients :-Some good gravy; :e eschalots chopped; 
1 ta/Jlespoo11ful of flour; the strained juice of 
a lemon; a pi11ch of cayenne, pepper a11tl salt; a 
winegla.ssj,d of port wine or Madeira. 

Cut up the remains of wild duck, widgeon or teal ; put tlie 
trimmings and bones into a small saucepan with enough gravy or 
broth to moisten it, and the chopped eschalots. Simmer for half an 

hour; strain; thicken with the flour; put in the pieces of duck and 
add the lemon-juice, cayenne, pepper, salt and wine. Wiirm the 
birds sluwly, and serve at once. 

Note.-Christo,p'l,er North's Own Sauce (See recipe) is a great 
imfr01Jement to this or any other kind of has'/, or stew, 

l ... 

l 
t 
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361.- Roast Hare. 

Ingredients of Stuffing:-The liver and kidneys; 1 
eschalot; 1 011. of butter; l lb. of beef suet; 
!I 011. of bread-crumbs; 1 tablespoonful of chop­
ped parsley; 1 011. lean ham (or bacon chopped); 
1 saltspoonful of mixed sweet kerbs; ¼ part of 
nutmeg (grated); the grated rind of l lemon 
and its juice; 1 saltspoonful of white pepper; 
1 saltspoonful of salt; 1 saltspoonful of loaf 
sugar; 1 wineglassful of port or marsala; 1 
beaten egg; some slice of bacon; some baked 
flour; ¾ lb. of melted butter. 
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Fry the liver and kidney with the eschalot in one oz. of butter, 
till firm ; .then chop them smwll ; chop the beef suet; add to these 
the bread-crumbs, parsley and ham and mix well together; add the 
herbs, nutmeg, lemon-rind and juice, pepper, salt and sugar, wine 
and beaten egg; mix all these well together and put this stuffing into 
the body of the hare; sew it up with a needle and thread; lay slices 
of fat bacon on the back and fold the whole in a sheet of paper; 
hang it before a clear hot fire, and roast for 1¼ to 1! hours; baste 
constantly; half an hour before serving remove the paper 
and bacon; dredge slightly with flour, and baste with the dissolved 
butter till done. Make some rich brow~ sauce (see recipe); stir into 
it two tablespoonfuls of red currant jelly anq a g,lass of port wine, 
and serve at once a little on the dish with tht" hare and the rest in a 

tureen. 

LEVERETS are roasted in the same way, using ½ the quantitie, 
given for the stuffing, and roasting for ! of an hour. 

362.-Braised Hare. 

Ingredients :-4 eschalots; :e small carrots; 6 mush­
rooms; I slices of bacon; 1 pint of stock; 
1 gill of marsala; ·4 011. of butter; :e dessert­
spoonfuls of baked flour. 

Make a stuffing as for Roast Hare (see recipe), put it into the 
body of the hare, and sew it up with a needle and thread. Peel 
and slice the eschalots, carrots and mushrooms; put them into a stew­
pan with the bacon ; lay the hare in, back uppermost; add the stock, 
marsala and butter; simmer very gently for 2½ hours; baste fre. 
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quently with the gravy; take out the hare; rub the gravy and vege. 
tables through a fine sieve, mix the flour with it, put it back into the 
stewpan with the hare; simmer twenty minutes more, then serve with 
currant jelly. 

363.- Braised Leveret. 

See preceding recipe; using half the quantities given, and li 
hours as the time for stewing. 

3 64.- Jugged Hare. 

b1gredie11ts .-1 011io11;_ .i mushf'ooms; 1 ca"ot; l head 
of celef'y; 6 sfrl!s of ,ptJ1'sley; B cloves; 1 i11ch 
of mace; 1 spng of thyme; B thin slices of 
/Jaco11;; 6 011. of /JMl'te1'; B saltspoonfu~ of salt; 
1l _salts,poonfuls_ of pepPu; 1 teaspoonful of 
moist 114gaf'; 1 pint of good stock; 1 lalJlespoon­
ful of flout';¼ of a ;i·nt of po1'twine. 

lngf'edienls of Fone11,eat Balls :-The livef' of the 
haf'e; i 011. of lean cooked ham (of' bacon); 
!Jos. of veal suet; 1 dessef'~oonful of chopped 
,ptJ1'sley; 2 oz. of lJread-cf'UmlJs; B saltspoonfuls 
of mired 6"Weet hubs; 1 salts,poonjul of pepPef'; 
1 saltspoonful of salt; 1 saltspoonful of loaf 
suga,,; l saltspbonfal of flout' of mustard; the 
gf'a/ed rind and stf'ained juice of I lemon; 
1 la/Jlespoonfal of 1J1'andy; ! beaten eggs; some 
baked flout' and 1Julle1'. 

Have a fine young hare cut into joints; wash and wipe each 
piece, and dredge it over with dry flour. Peel, wash and slice the 

onions, mushrooms, carrot, celery, and parsley; put them into a stew­
pan with the cloves, mace, thyme and bacon; lay the hare on the 
vegetables; divide the butter into three slices; and lay them on it. 
Sl'a.nd the stewpan by the side of the fire, and let it simmer gently 
until the hare is firm and well flavoured with the ingredients; shake 
frequently. Take out the hare, strain the gravy, and skim off 1111 
the butter; lay the hare again in the stewpan (leaving out the liver); 
season with the salt, pepper and sugar; put in tlte gravy; add the 
stock mixed with the flour and port wine; cover closely : shake the 
11:ewpan constantly and simmer very irently for an hour; then lay in 
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the forceineat baJls which make ns follows :-Chop the liver, ham, 
suet and parsley as fine as possible, add the bread-crumbs, herbs, 
pepper, salt, sugu, mustard, lemon-rind and juict .,dy and beaten 
eggs; beat with a wooden sp:ion until well mixec. , ., make it 
up into balls, a little smaller than a walnut; dredge then. ·, with 
baked flour, and fry in the butter skimmed off the gravy unh, ., 
are slightly browned; lay them in a atewpan with the hare anu 
continue to simmer for forty minutes. Serve very hot, with plenty 

of currant jelly on a plate. 

365,- Boiled Rabbit. 
Ing,,ediln/s :-1 carf'ol; B onions; a bunch of parsley; 

6 peppe1'C01'nS; 1 teaspoonful of salt; B sprigs 
of thyme; half a clove of garlic. 

Wash the rabbit well, soak it in milk and water (equal parts~ 
for two hours. Tru9S it with two wo')den skewers and some string, 
and put it on the fire with enough of the milk and water in which 
it was soaked to co,·er it; add the carrots, onions, parsley, pepper­

corns, salt, thyme and garlic; boil up and simmer gently for 35 or· 
4,5 minutes. Take out the skewers, and serve with some fried bacon 

and any of the following sauces : 

Either rich white sauce, (see recipe) in which case mix with it 
the livers parboiled and pounded, and well seasoned with cayenne 
and lemon-juice; or else onion sauce, (see recipe) ~r celery sauce, 

lsee recipe) or white mushroom sauce (see recipe). 

3 6 6.-Rabbits a la Tartare. 
(s.e Fowl a la Tnrtare.) 

367,-Brown Fricassee of Rabbit. 
Invedients :-l young rabbi/; 1 clove of ga,,lic; some 

baked flout'; 1S /Jul/on onions; SO bu/Ion mush­
f'0oms; ¼ lb. of /Jul/er; 1 salt spoonful of peppe,-; 
1 saltspoonful of salt; 1 salls,Poonful of suga,,; 
1 /easpoonful of chopped parsley; ½ salt spoonful 
of mired sweet herbs; 1 tablespoonful of Har­
vey's sauce; f of a pint of an-y stock; i lb. of 
good sff'eaky bacon; 1 winegla·ssful of 111arsala; 
/lie juice of one lemon. 

Cut the rabbit into joints, amid put it imfo co-Id w:i,ter with the 
11 
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garlic; let it remain one hour; wipe it dry and dredge each piece 
,.rith flour. Piel the onions and mushrooms and fry them in the 
butter until they are slightly browned, then drain. Fry the rabbit in 
the same butter till of a pale brown colour, then drain. Mix into 
the butter one tablespoonful of the flour, ·the pepper, salt, sugar, 
parsley, herbs, sauce and stock; boil fast for ten minute,s; then 
stand it aside for the butter to rise ; skim and strain. Cut the bacon 
into pieces the size of an inch, put it into the gravy with the rabbit, 
and simmer gently for 25 minutes; then add the mushrooms, onions, 
sherry and lemon-juice; simmer for fifteen or twenty minutes. 
Serve very hot. 

368.- Rabbit fried in Batter. 

Ingredients :-1 sliced onion; l sprigs of parsley; 
1 sprig of thyme; 1 saltspoonful of salt; 1 salt­
spoonful of pepper; 1 ta/Jlespoonful of oil; 
1 tablespoonful of white vinegar. 

Cut up the rabbit into joints and put it in a basin with the 
onion, parsley, thyme, salt, pepper, oil, and vinegar; leave it for 
three hours, turning the rabbit occasionally in order that it may 
become thoroughly impregnated with the sauce. A quarter of an 
hour before dinner take the rabbit out of the sauce, dip each piece 
in batter (see recipe) and drop it into boiling butter or lard; fry a 
light brown colQr, (fifteen minutes) and when the pieces are crisp, 
drain them on a sieve before the fire and dish up with fried parsley 
in the centre, and some Maitre d' Hotel sauce, (see recipe) or Tartar 

sauce {see recipe) in a sauce-boat. 

3 69.-Rabbit Curry. 

Ingredients :-rS good si,ed onions; 9 tablespoonfuls 
of any cu"y powder (see recipes) or Capt. 
White's curry paste; 1 dessertspoonful of dried 
fiour; 9 or. of good butter; ¼ of a clove of 
garlic; some stock; the strained juice of a 
lemon; ½ gill of cocoa;nut milk (or good cream); 
½ lb. of good rice. 

Peel and slice the oniom;; dredge them with the curry powder 
and dried flour, and fry them in the butter until they are of a pale 
brown color. Put them into a stewpan with the rabbit, cut inb small 
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pieces the garlic, and enough stock to moisten; simmer very gently, 

stirring frequently for 1½ hours .; add the lemo;•juice and cream and 
serve at once with a separate dish of boiled rice. Wash the rice, 
put it into three pints of cold water, and boil for half an hour; drain 
on a sieve before the fire or in the oven; separate the grains by 
,stirring with a wooden fork. 

370.-Rabbit Pudding. 
Ingredients :-1 piled saltspoonful of pepper; 1 piled 

salt spoonful of salt; 1 grain of cayenne; 9 011. 
bacon (cut into strips.) 

½lb.of beef suet;½ lb,. of flour; 1 pinch of 
salt; ½ gill of cold waier; 1 teaspoonful of 
stock (or water). 

Cut up the rabbit, and season it with the pepper, ,salt and 
-cayenne. Make a paste as follows :-Chop the beef suet and knead 
it into a stiff paste with the flour, suet and water; grease a basin, 
roll out the paste (keeping a small piece for the top); line the basin; 
lay in the rabbit and bacon; add the ,.tock; roll out the piece of 

paste for the top; wet it and press it round so as to make both 
.edges adhere; dip a cloth into boiling water, dredge it with flour, 
tie over the pudding, put it into ple.nty of boiling water, and boil 
3½ or 4 hours. Loosen the edge with a knife, turn out carefully, 
.and serve at once. 

· HOW TO COOK GAME. 
The following excellent Recipes a.re taken from "Raoul's" 

book on " Small Game shooting in Bengal " : 

SNIPE. 

371.-Becassines a l•lndienne. 
Take half a dozen snipe, pluck and wipe them outside, leave 

the trails in and truss with the head un~r the wing, having pre­
Tiousl y skinned the head and neck. 

Let the birds lie in a little salt and water for a couple of houn, 
a teaspoonful of salt to three tablespoonfuls of water. Have ready 
a few thin slices of baicon; these mm;t not be bigger than the birds. 
iPut three ounces of butter or lard in a ,stewpan, and when boiling, 
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lay in the snipe and bacon and add the salt water, cook on a bris11; 
bre for 5 minutes; if preferred well done, 6 to 7 minutes. Serve 
very hot, each snipe on a piece of buttered toast, pour the gravy over 
and lay a piece of bacon on each bird. 

3 7 2.~ Becassines ' a l•Anglaise. 
Take as many snipe as you will want, pluck, clean and truss as­

before, twist the legs at the first joint, press the feet upon the 
thighs, and pass a skewer through them and the body. Place 
three birds on each skewer, tie them on the spit and roast before 
a clear fire for a quarter of an hour. In thus roasting snipe, the 
trails must first be removed, or the skewer in passing through 
would probably injure the gall bag and make the inside uneatable. 
Put the trails into a dripping pan with a little butter, add salt to 

.taste, cayenne pepper, a pinch of flour and the juice of a sma!I 
lemon; pieces of buttered toast might also be laid in with the 
trails. Cook for 5 minutes, dish the pieces of toast with the trails 
and snipe on them, pour round but not on them some brown gravy 
and serve hot, garnished with fried potato chips. 

373.-Becassines en Papillotes. 
As many snipe as you may require, clean, wipe and truss as in 

the foregoing recipes. Take as many pieces of clean white paper 
of the proper size, as there are birds,, butter them well on one side, 
dredge a little flour, pepper and salt and wrap up a snipe in each 
piece of paper. This is easily done by twisting both the ends. 
Plac!: them on a gridiron and grill them over a nice clear fire for 5-

to 6 minutes. Serve hot with their paper coverings, and an accom­
paniment of bread-crumbs and cayenne pepper. 

374.-Salmide Becassines a la Raoul. 
Ingredients :--8 cold roast snipe; 9 onions and a small 

piece of ginger sliced fine; 1 blade pounded 
mace; a few cloves and whole peppers; a &trip 
of lemon peel; i a teaspoonful of sugar; salt 
and cayenne pepper lo taste, thickening of 
butler, flour; 3 wine-gl(IJtses full of claret.; 1 
tablespoonful of lemon-juice; 1 tablespoonful 
of olive oil; ½ a dozt:n olives stoned; 1 pint 
stock. 

Put into a stewpan the stock with the onions and all the other 
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ingredients, cook for three-qua:rters of an hour and then strain the 
gravy, thicken with butter and flour, add the claret, lemon-juice, 
o1ive oil, a.nd the olives, leave in the snipe, having previously cut 
them into halves, cook gently for an hour, and then simmer for an 
hour more. If properly done, this safmi will be found delicio\15. 

PLOVERS. 

Plovers may be dressed and cooked as in recipes 357, 358 & 360 
for snipe; only the inside must be cleaned and the trail removed. 
I will add only one more recipe here for cooking plovers. 

3 7 5 .-Pluviere do res en broche. 

As many plovers as you may require. If in the cold weather, 
bang them from 24 to 36 hours. Pluck off the feathers, wipe the 
outside of the 1birds with a damp cloth, do not draw them, truss 
with the head under the wing, and stuff each bird with a small 
lump of butter and a green chilli. Put them down to a clear fire 
a.nd lay slices of moistened toast in the dripping pan. Keep them 
well basted, dredge lightly with a little flour a few minutes before 
they are done, and let them be nicely frothed. Dish the birds on 
the toast, pour round a little good gravy, and send to table with 
.an accompaniment of fried potato chips. 

PARTRIDGES. 
I\ 

3 7 6 .-Perdrix Rot is. 

For roasting, yo=g birds must be chosen; an old kaya or grey 
is not worth cooking. In the cold weather hang the birds, whole, 
I mean, without their being cleaned, from 24 to 48 hours, and in 
the hot weather 12 to 24 hours after being cleaned. The time they 
sh:mld be kept will entirely depend on the taste of those for whom 
they are intended, as what some persons would consider delicious, 
would be to others disgusting and offensive. 

The birds will have to be trussed with:mt the head. Pluck, 
wipe and draw them carefully inside and out, cut off the head, 
leaving .sufficient skin on the neck to ,kewer back; bring the legs 
close to the breast, between it and the side-bones, and pass a 
skewer through the pinions and the thick part of· the thighs. Stuff 
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the birds with stuffing as per recipe No. 365. Bengal partridges are, 
as a rule, very dry, and this stuffing will be found to keep juicy an4 
tender. When trussed and stuffed, roast before a nice bright fire, 
keep the birds well basted, and a few minutes before serving dour 
them well. Serve with a nice gravy and bread sauce, and seI"Ye 
very hot. Send round cayenne pepper with the birds. 

3 7 7 .-P e rdrix a la Gour ju. 

Ingredients:~ partridges; 1 small lemot1; tJ slices 
of fat bacon or ham; a small piece of ginger, 
cloves, thyme at1d parsley; S wine-glasses of 
white wine, ½ pint st_fck, butter ; pepper and 
salt. 

Draw the birds, cut off the heads, truss them, putting a piece of 
butter inside, and skewering the skin of the neck over this; cut 
sonic slices of the lemon and lay on the breasts, covering with a 
slice of bacC1n or h~m. Put the birds into a stewpan with the 

onions sliced_ keep one of the onions whole, and stick half a 
dozen cloves in it, add the stock, two glasses of wine and sea­
soning and cook on a clear bright fire for an hour a.nd skim off 
the fat. Strain the gravy and thicken with a little butter and 
flour, remove the pieces of lemon, add the remaining glass of 

wine and let it simmer for an hour more. Serve hot with an 
accompaniment of purie of green-peas. If green-peas be not avail­
able, a. few stewed mushrooms may be sent instead. 

378.-Salmi de P e rdrix. 

Ingredients :-:J young partridges; 3 small onions; a 
eouple of slices of lean ham; a dosen small 
mushrooms; some parsley; a few cloves and 
whole pepper; 1 pint stock; S glasses claret; a 
small lump o,f sugar. 

The remains of roast partridges will be found the best for 
making a salmi. Cut these of the proper size, and cut the ham 
into very small pieces and fry these lightly in a little butter, add 
the stock, onions, mushrooms and seasoning and simmer for half 
an hour, add now the claret and sugar and let the whole simmer 
gently for an hour more. Serve hot, garnished with croutons. 

---
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3 7 9 .-Stuffing for Partridges. 
Ingredients:--½ a loaf of bread; 3 tablespoonfuls of 

milk; a good lump of butter; a little chopped-up 
parsley; pepper and salt and a pinch of sugar. 

Break the bread into pieces .and let it soak in the o_i.ilk, masla 
it into a thick paste-a fork will do very well for this-add the 
butter, parsley and seasoning, and mix well. A few mushro:,ms 
or a couple of truffles chopped up fine will greatly improve this 
11tuffing. 

QUAILS. 

380.-Calllea a la Beaurdelaise. 
As many quails as you require, pick and clean them well, wipe 

outside and inside, truss in the legs close to the body, and the feet 
pressing upon the thighs, take a jar sufficiently large and lay in 
the birds carefully in layers add a lump of butter, a glass of 
white wine, pepper and salt, and a. small piece of ginger. Tie 
down the lid properly and place it in a hot oven or a pan of 

boiling water. Let it remain 15 or 20 minutes, Jht:n send the jar 
to table, carefully and ~eatly wrapped in a clean napkin. Serve 
with accompaniment of fried potato chips. 

381.-Callles aux Pimenta. 
Take half a dozen quails, pick and clean as above, and stuff 

each bird with a fresh young green chilli, care must be taken that 
the chilli is fresh, young and not too hot. Have ready some 
boiling water in a stewpan and pop in the quails. Cook from 

eight to ten minutes with the lid uncovered, take out the bird1 
and serve them hot with melted butter. 

382.- Cailles en Broches. 
As many quails. as you want, pick, clean and wrap each bird 

in vine leaves, tie them to a bird spit and roast for twenty minutes. 
Place some slices of buttered toast in the dripping pan, and as 
soon as the butter melts, begin to baste and never leave until the 
birds are done. Dish up the toast and serve very hot with lemon 
sauce. Lemon sauce is made by adding the juice of three lemons 
to some melted butter, salt, cayenne pepper and a pinch of 1ugar. 
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FLORI CANS. 

, 383.- Florican Rotl. 
Let these birds hang forty-eight hours in the cold weather and 

twenty-four hours in the summer. Pluck and draw thi:m, and wipe 
inside and' outside with a damp cloth, as wru.hing spoils the flavour; 

cut off the head and trim as a roast fowl, cutting off the toes and 
peeling the feet. Put the bird down to a brisk fire, well basting it 

with butter, and roast from fifty-five to sixty minutes. Serve hot 
with a good gravy, and an accompaniment of bread sauce. 

384.-Pate de Florican au Vice-roi. 
Ingredients :-Florican; some slices of ham; a dose,i 

truffles; cayenne; salt and P,epp~, to taste; 
½ pint of rich g,/11/Jy well seaso'ned, puff paste; 
some butter, 

Mode.-Put a little butter at the bottom of a pie dish, then line it 

with the slices of ham, cut the fiorican into joints lay them in care­
fully, add the truffles sliced, pour the gravy and season highly with 
salt, cayenne and black pepper, cover with puff paste, brush the crust 
over with the yolk of an egg and bake for three quarters to an hour. 

The great thing in this plte · is to see that the gravy that is 

p::iured in, is properly made. The best way to make it, is to take 
a small chicken, the back bone and trimmings of the fiorican and 

stew these with a couple of. onions, a small piece of ginger, two 
wine-glasses of sherry, a bunch of herbs and a blade of mace. 

This pate, if properly done, is worth a king's ransom, and was 

Lord Mayo's favourite way of doing up cold roast fiorican. 

385.- Hachla de Florican au Madere. 
lngredients:-The remai,rs of cold roast flon'can ; 

I tin small mushvooms; I pint good brown 
gravy; 2 tablespoonfuls bread crumbs; 2 glasses 
Madeira wine; salt; c-ayenne and mixed spices 
to tasle; I table,rpoonful of lemon-juice. 

Mqde.--Cut the remains of the fiorican into joints, put them into 
a 1tewpan with the mushrooms and all the above ingredients and 
one glass of wine, let them get gradually hot, and occuionally 
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stir the contents. When nearly d::ine, add the other glass of Madeira, 

and serve hot garnished with croutons. 

In the above recipes I mention only fiorican, but, as I said 

before, likhs can be done or cooked in the same way. 

WILD GEESE. 

Wild geese are excellent eating, they may be cooked in several 
ways, and I think they will be very much appreciated if done 

according to the following recipes :-

386,-0i e sauvage a la Broche, 
Let the goose hang for 24 hours, pick and truss, carefully 

1:emoving with the aid of a knife all suit feathers, and singe to 
, ~emove any long hairs that may remain on the bird. Well wipe the 

inside and fill with stuffing. Hang before a hot, clear fire and 
Toast for one and half hour. Send to table as hot as possible with 
a puree of green-peas and lemon sauce. In this lemon sauce a 

-tablespoonful of cla.ret should be added. 

STIJFFING FOR WILD GEESE. 

Ingredients :-S onions, some parsley a,nd mint; ½ a 
loaf; a little milk; fqme butter; a dosen truffles 
or small tin of mushrooms; pepper and salt. 

Soak the bread in the milk and mash it into a paste with the 
lbutter, slice and chop the onions and herbs, add the truffles or 
.mushrooms and seasoning, and mix well. 

387.-Salmi d•oie ' sauvage, 
Ingredients :-Remains of coU roast wild goose; ·so~e 

slices of ham; a small tin of mushrooms; I pint 
stock; ½ a bvttle ,laret; S onions; blade of 
mace; a few cloves; 1 tablespoonful lettron­
juice; pepper and salt ; some butter and a tea­
spoonful of sugar. 

Mode.-Cut the goose into neat pieces, slice the onions and fry 

these in butter to a nice brown, add the stock, ham, mushrooms and 
seasoning, but not the wine. Cook on a clear fire for half an hour, 
add now the claret and let the whole simmer for an hour more. 

Serve hot, garnished with croutons. 
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388,-'Mayonnal se d•o,·e 
I d. ' ngre ie'!ts :--:Cold roast goose; 4 tablespoonfuls of 

o~v~ ml; e tablespoo_nfuls of while wine vine­
g r, a clove of garlic; some pickled gk k" 
and 4 eggs. er ins 

Mode.-Cut the goose · t ll h" . d"sh m O sma t 1n slices, lay these neatly in a 
,.: k' pohur the mayonnaise sauce over it and garnish it with parsley 
w.,.a e t e sauce as foll . T k h · th . . . ows . a e t e yelk of four eggli and put 

em m a basm, with some d 
th 11 

pepper an ,salt, beating and mixing 
em we and add" th . . mg e salad oil gradually until a thick cream 

is dproduced, t~en add the vinegar and the garlic minced very fine 
an the gherkins. • 

389 .-Canards Sauvage R;,ti. 
Take a couple of wild ducks, carefully pluck and t ff h draw them, 

• cu o t e head close to the neck, leaving sufficient skin to tum 
over, and do not cut off the feet. Roast before a quick fire and 
when first put down let them remain for 5 minutes without b , t" 
(this will ke th • as mg, ep e gravy m) afterwards baste plentifully with 
butter. A few minutes before serving dredge with flour baste 
well and send them t t bl ' 0 a e very hot. If overdone th fl 
of wild ducks i I t S . e a'\'.OUr . . s os . erve with a good gravy garnished with 
fned po~ato chips. . Claret sauce should always if possible be 11ent 
round with roast wild ducks. 

390,--<Claret Sauce. 
~~at, but do not boil, a couple of wine-glassfuls of claret, add 

the JUtce of a small lemon, a little finely pounded mace, cayenne 

and salt to ta,ste. Send round very hot with the ducks. 

3~1.-Salmi de Canard Sauvage. 
Ingredients :-Tke remains of cold roast ducks; 1 pint 

brown gravy; S tablespoonfuls bread. crumbs; 
½ a pint claret! !' bunch of kerbs; 1 tablespoon­
ful of lemon 7uice; 1 teaspoonful sugar· cayen-
ne; salt and mixed spices to taste. ' 

M ode.:--Cut the remains of the ducks into joints, put them in a 
stewpan with all the above ingredients. Let them get gradually hot 

and occasionally stir the contents. Cook gently for quarter of a~ 
aour, and let the whole simmer for .quarter of an hour longer. Sene 
garnished with bread croutons. 

.... 
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To take away the fishy taste, which wild ducks 11ometimes ac• 

quire, especially. towards the end of the cold i;eason, when roasting, 
ba;;te for a few minutes with hot water, to which has been added 

an onion cut in slices, and half a teas;poimful of aalt, then take 

away the pan and baste with butter. 
Time.-When liked underdone, 20 to 25 minutes; well done, 

25 to 35 minutes. 
Wild ducks are sometimeti lituffed before roasting; thi-s ought 

enly to be done towards the close of the season, for stuffing wild 
ducks at any other time would be simply destroying their fine 

flavour. The usual stuffing used is chopped up onions and herbs 
well peppered and salted to taste. The herbs used a.re thyme, sage, 

mint and parsley. 

39 2 .-Canard Sauvage aux Peti ts Pois. 

Ingredients :-S plum,; wild ducks; /1 oz.. butter; 4 
slices !,am r,.r bacon; 1 tablespoonful of flour; 
!J pints thin gravy; S large onions; S sprigs 
parsley; 6 cloves; 1~ pint green-peas a few 
mushrooms; cayenne ~d sail to taste; l a tea­
spoonful of sugar. 

Alode.-P,ut the butter into a stewpan, cut up the duck,s into joints, 

or they might be left whole if preferred. Lay them in with the 
slices of ham, and brown; then dredge in a tablespoonful of flour 
and stir this well in before adding the gravy. Put in the onions, 

panley, cloves and gravy, and when it has simmered for quarter of 
an hour, add the peas and stew •gently for about half· an hour. 
Season with cayenne, salt, etc., and add the mushrooms. Let it 
simmer for quarter of an hour longer, and send to table yery hot, 

placing the meat all round and the peas in the centre. 

Teals may be done in the same way as ducks) only they take 

less; cooking. For roasting, 8 to 10 minutes will be found ample, 

if liked underdone, or la to 15 minutes well done. 
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393.- Boiled Potatoes. 

They should be as nearly the same size as possible; wash off the 

earth and rub them with a clean cloth, but neither scrape them nor 

take off the eyes. Rinse them in cold water, and put them into a 

saucepan close together, so that they may not lie loose, and a small 

quantity of water will suffice to cover them. Pour this in cold, and 

when it boils throw in a tablespoonful of salt, and simmer the potatoes 

until they are nearly done; then boil quickly for three or four minu­

tes. W_hen they are quite tender (which may be knmyn by probing 

them with a fork), pour off all the water, tip up the lid so as to let 

the steam escape., and put the saucepan cbse beside the fire for ten 

minutes. They must be sent to table· instantly either peeled or in 
thei~ skins, and should be served on a hot napkin. Some potatoes 

are done in twenty minutes, some take one hour or more, it depends 

on the size and also on the k~nd of potato. 

Note.-This common vegetable whieh is so deliciotts when pro­
perly cooked, is generally prepared in such a maner as to be perfectly 
uneata/Jle, sodden, and he=y, and many people who find it disagree 
with them attribute the fault t~ the · vegetable instead of to the 
manner of cooking. Dressed as above, seT'Ved in their skins and 
eaJ.en with a little fresh bU'lter, they affo.rd in themselves an almost 
.sufficient meal. 

Note 2.-Potaloes are better boiled in salt- water than in fresh. 

394.- New Potatoes. 

Rub off the skins; with a rough cloth; let them stand half an 

hour in cold water; put them into boiling water with one saltspoonful 

of salt, and boil ten minutes. Pour off the water, steam for ten 

minutes, and serve on a hot dish with one ounce of fresh butter in 

the centre, or on a hot napkin, neatly folded. 
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395.-Frled Potatoes. 

Pare the potatoes and cut them into thin slices or quarters; let 

them stand in cold wate.r ten minutds; drain and wipe them quite 

dry, throw them into a saucepan half filled with boiling fat, and fry 

to a light brown colour. Take them out with a slice, and put them 

on a sheet ,of white blottjng paper (or brown paper) on a sieve, before 

the fire, to absorb the fat before serving. 

Note.-The secre~ of good fried potatoes is to put them into 
plenty of boiling fat. The wire baskets recommeaded for whitebait 
may be advantageously used for all kinds of frying. 

39 6,-'Mashed Potatoes. 
Boil as directed, and rub them while quite hot through a sieve; 

put the pulp into a saucepan with two ounces of butter, three sa~t­

spoonfuls of salt, one of pepper, and one gill of cream heated (or 

the same _quantity of milk with one yolk beaten in it). Beat vigorously 
over the fire with a wooden spoon. to make them light, and serve 

at once. 

397.- New Potatoes in Butter. 
Rub off the skins with a coar-se cloth; wash the potatoes and 

wipe them dry, and put them with three ounces of butter into a small 

saucepan; simmer them gently for half a.n hour over the fire, shaking 
them all the time ; when they are half done sprinkle a teaspoonful of 

salt over them; serve very hot on a hot dish. 

Note.-A little chopped parsley sprinkled over them when the 

salt is pui in, is a great improvement. 

398.-Potatoes a la Maitre d•Hotel. 

I ngredients :-1 spoonful of broth (or white sauce); 
4 os. of butter; some pepper and salt; 1 tea,. 
spoonful of chopped parsley; 1 dessertspoonfal 
of lemon-juice. 

Boil the potatoes as directed. If they are large, cut them in 

slices about quarter of an inch thick, if new, serve them whole. 

When done put them into a small saucepan with all the ingredients, 

and toss them gently over a clear fire until they are quite hot. 

Serve i,rnstantl y. 
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399,- Potatoes, a l'ltalienne. 

Ingredients :-1 tablespoonful of cream (or milk); 1 os. 
butte,; 2 eggs; some salt. 

Boil the potatoes as directed, peel them, put them through a 

sieve into a saucepan; sprinkle with a. little salt, put in the yolk,s of 
the eggs, the cream and milk, and stir them over the .fire with a 
wooden spoon. Beat the whites to a strong froth and· mix them 
in lightly with the potatoes; pile them up in a. rocky form on a 
dish and brown before the fire or in an oven; or else pre~ them 
into a mould well buttered and strewed with fine bread-cr1,1mbs , turn 
them out and brown in the oven. 

Note.-lf any of this potato is left, it is delicious formed into 

Dalls dipped in beaten egg and fine bread-crumbs, and fried brown 
in btJtte,. 

400.-Baked Potatoes. 

Scrub and wash them exceeding! y clean; wfpe them very dry, 
and either bake them in front of the fire placing them at a distance 
from it and turning them constantly, or bake them in a moderate 
oven. Serve very hot with some cold butter. They will take from 
one and three quarters to two hours. 

401.-Potato Snow. 

Boil the potatoes as directed, and when they are done press them 
through a wire sieve, previously heated, into the hot dish on which 
they are to be served. 

402.- New Potatoes, a la CremeiJ.,._tkt..r, 

I ngredienk :--l gill of cream; 2 oz. of fresh butte,; .Lt«~ ,,J 
½ saltspoonful of salt;¾ saltspoonjul of pepper; ~. 
the juice of half lemon.. 

Boil the potatoes as directed, cut them into slices and put them 
into a stewpan with the ingredients. Toss them for a few minutes 
over the fire, and serve them with sippets of fried bread round the 
dN1h. 

..J,. 

I 
VEGE·r ABL~S. 

4 0 3.-Pot a toes, a la Provencale. 

Ingredients :-6 boiled potatoes; 1 011. of salad oil; 
1 teaspoot,ful of chopped parsley and eschalot; 
1 saltspoonful of salt; ½ salt spoonful of pepper; 
the juice of half lemon. · 
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Cut up the potatoes into rounds a quarter of an in.;h thick; fry 
them in boiling oil till of a light brown co•lour; season them with 
the parsley, eschalot, pepper and salt, and pour over the lemon­
juice. 

Notc.-A small piece of glaze about two inches squa1'e is a 
_g1'eal impovement. 

404.-Potato Croquets. 

I ng,edientn-6 potatoes; 1 011. of butter; 9 yolks of 
eggs; 1 saltspoonful of salt; ½ saltspoonjul of 
pepper; some beaten eggs; some bread-crumbs. 

Bake the potatoes; rub their pulp through a sieve; put it into a 
stewpan with the butter, the three yolks, salt and pepper; stir over 
the fire until the paste ceases to adhere to the 6ides of the stewpan ; 
tum it ouf on a plate, put another over it, and let it stand till cold. 
Then shape it into balls, dip each into beaten egg, and then into 
bread-crumbs, and fry to a light brown colour in boiling fat. 

405.- Potato Salad. 
Cut some cold boiled potatoes into slices; add some beetroot 

and celery and s:>me lettuce leaves, cress or endive ; season with oil, 
vinegar, pepper, salt, chopped parsley and eschalot and serve. 

406.-Potato Hash. 

Put some cold chopped potatoes into a frying-pan with one ounc~ 
of butter, or two slices of bac:m cut into little pieces; stir over the 
fire for five minutes; add some cold meat minced and seasoned with 
pepper and ,salt, and fry gently until hot all through. Serve at 
once, with or without fried sippets. 
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407.- Kale Cannon. 

Ingredients :-Pepper and salt; ½ oB. of butter; t table­
spoonfuls of cream or milk; 1 onion. 

Take some mashed potatoes and the remains of cabbage or 
brussels sprouts; chop the latter a little; mash these well together 
and season with a little pepper and l;a!t, the butter and milk. Put 
a ra.w onion into the middle of the mash, stir over the fire until it is 
very hot ; take the onion out, and serve the kale Cannon at once on 
a very hot dish. 

408.-Spinach, Plain. 

Pick off the ste~ of each leaf and avoid using any that are old 
or discoloured; wash the spinach in several waters, and put it into 
a quart of water with a dessertspoonful of salt; press it down with 
& wooden .spoon, and let it boil rapidly (uncovered) for fifteen 
minutes drain it through a sieve, and press out all the water; mince 
it quite fine and put it into a small stewpan with a pat of butter 
s.nd a little pepper and salt; stir for two or three minutes, and serve 
at once with some fried sippets of bread. 

409.-Spinach Puree 

ingredients :-S OB. of butter; 1 salt spoonful of salt; 
l !al/spoonful ~f peppe,r; 1 teaspoonful of 
white sugar; 1 piece of glaze (or a lit/le strong 
broth). 

Prepare the spinach as above; when the water has been pressed 
out, rub the spinach through a coarse wire sieve, and put it into a 
stewpan with all the ingredients; stir it over the fire with a wooden 

spoon for six minutes, and serve piled up on a hot dish gamished 

with fried slppets. 

410.- Splnach Puree with Cream. 

Prepare as above, but at the moment of serving stir in a table­

spoonful of thick cream. 

Note.-Turnip tops may be dressed as above and are an exce-llent 
substitute fo, spinach, and the young leaves of dandelions dressed in 
the same way are a delidous and most wholesome dish. 
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411.-Splnach and Poached Egge. 

Prepare and dress spinach as for spinach puree with cream. 

Break four fresh eggs into separate cups; have a small bright omelet 
an full of boiling water; put in a saltspoonful of salt and teaspoon• 

p · f 11 at a time · as one sets, 
ful of vinegar ; pour m care u y one egg , . 
put in another; they will require three minutes; take them out with 
a.n egg slice, drain off the water, and place the eggs neatly on the 

spinach. Serve at once. 
412.- Sorrel. 

Sorrel is dressed in the same way as spinach, and all the recipes 

may be used for it. 
413.-Stewed Sorrel. 

Zn redients :--½ ounce of butter; 1 spoonful of white 
g saua; 1 saltspoonful of salt; 1 sallspoonful of 

suga,. 
Wash the leaves clean; boil them tender in water and rub throu.gh 

h 
· · e :"tO a saucepan• add the butter and white sauce; spnn• 

a air siev •• ' 'th 
kle over the salt and sugar; stew for a few minutes, and serve "'

1 

sippets of toast. 
414,-Stewed Endive. 

Ingredients:--½ pint of veal broth; a slice of ham 
(or bacon). 

Choose a piece of nice white endive, pick it and bla~h it i~ 
boiling water, put it into cold water; take it out and ,squeeze it well, 
chop it with a knife; put it in a saucepan with_ the broth and bacon. 

Let it simmer over a gentle fire until it gets thick; remove the ham, 

and serve at once. 
415,-Stewed Lettuces. 

Zng,edients :-1 saltspoonful of salt; ½ saltspoonful of 
pepper; 1 oB. of butter; a little flour; a t~a.c_up 
of broth; a littrle while vinegar, or lemon•J"'Ct, 

Strip cff the outer leaves and cut 'away the stocks; wash them 

very carefully and throw them into water with a tablespoonful _of 
salt. Boil for twenty or thirty minutes, and when they are quite 
tender take them out and press all the water 011t of them ; chop 

12 
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them (n t o very small) and put th . 
pepper, salt and butter. th d em mto a clean saucepan with th 
the ' en redge them w · . e 

gravy, and boil quickly u t"l th 1th a little flour add 
lemon · · n I ey are 1 ' •Juice or vinegar and • near y dry ; stir in th 
them. ' serve instantly with fried . e s1ppets round 

41 6,-Green p z eas, plain 
ng,,edients :-1½ pi t • 

tablespoonful no/ of peas; 9 pint-s of water. 1 
1 sprig of mint. ~u!:r; fl !tablespoonful of s~lt. 

The ea ' • 0 resh butter. ' 
p s must be young f h 

Diss~lve the sugar and salt in' th res gathered, and fresh shelled 
put m the p e water, and h"l . · . e~s and mint; boil fast un w I e it boils rapidl 
minutes• dram t k , covered for fift Y ' , a e out the mi t ' een or twent 
put the butter in th n • turn the peas on t h y e centre, and serve. 

0 
a ot dish, 

41 7,- Green p , eas, a la Fran . 
lngredients:-TL h ca1se. . ne ea,t of l onions; 1} pint f one ettuc e . 2 . 

,ugar; z teasp:o!i:/; B_ tablespoo,;fuls :J;~"fJ 
butter; 1 teacupful of .:,:,:,,alt; ½ oz. of fresh 

Pull the heart of th I . "th th e ettuce a wi e onions part, and put ·t · 
wat . . ' peas, sugar and salt half I mto a stewpan 

er' simmer gently for half a 'h ~n ounce of butter and the 
out the lettuce and onions, drain o~ t~ur, shaking constantly. Take 
of butter; shake till well mix· ed . h e water, and put in one wit the ounce 

peas, and serve very hot. 

418.-Peas a la C .. 
In . ' reme. 

gredients :-1 os. of butter. 
1 saltspo(J.nful of e' 1 saltspoonfut of salt· 
sugar; 1 wineglassfo/Pf; 1 sallspoonful of 
spoonful of white sauc: cream or one table-

Boil the p . • ea5 as directed dra· 
dekchee with all th . : m them and put them . t . e mgred1ents . toss th m o a small 
mixed, and serve very hot . h ' . em over the fire till lI 
separate. e1t er with cutlets or as we ' a vegetable 

419.-French B St · eans, plain. 
. np off the strings by break" 
mto shreds one and half . h mg off each end; cut th b me cs long and th . e eans e sixth of an inch thick. 

' 
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throw them into water with one teaspoonful of salt in it, and Jet them 
remain one hour; drain and put them' ir.to fast boiling water with 
one tablespoonful of salt, and boil fast, uncovered, for twenty 

minutes. Drain and serve at once. 
Note.-French cooks hold that we lose :he flavour of the bean 

by cutting it so thin, and thus allowing all the juice t/J escape, that 
it is better when the beans are very young not to rnt them, and only 

to cut them in half (lengthwise) when tliey ar~ older. 

4 20,- French Beans, stewed, 
Boil as directed above for ten minutes; drain and put them iI).tO 

a small dekchee with two tablespoonfuls cf broth, one ounce of 

butter rolled in a tablespoonful or" flour, and half a tablespo.onful of 
pepper; stew gently, ten or fifteen minutes, till tender, and serve 

very hot. 421,-Fried French Beans, 
Boil them either whole, or cut as above; drain off the water, 

and fry them in dissolved butter until they are slightly browned; 
sprinkle over a little pepper, and serve. Cold beans are, •1uite a~ 

good as fresh boiled, dressed thus. 
' 422,-French Beans, a la Francaise, 

Ingredients :-1 lb. of beans; 1 dessertspoonfuZ- of 
salt; 3 oz. of butter; 1 tablespoonful of chopped 
parsley; 1 salt,poonf;,1l of chives; the strainelt 
juice of a lemon. 

The beans must be quite fresh and young; strip off the strings 

and ends and put them into cold water for one hour; drain and 

throw them into a 5aucepan of boiling water with the salt, and boil 
uncovered for a quarter of an hour ; drain quite dry. Knead the 
butter with the parsley and chives; put the beans and butter into a 
dekchee and fry till tender (about fifteen minutes} ; add the lemon• 

juice, and serve at once. 
423,-Puree of Green Peas for Garnish, 
Ingredients :-1 pint of green peas; 2 spring onions; 

1 oz. of butter; 1 oz. of glaze; ½ saltspoonful 
of salt; ½ saltspoonful of pepper; 1 pinch of 

su!(ar. 
Boil the peas for twenty minutes with the mint and onions; 



180 DAI:',TY DISRES FOR ISDIAN TABLES. 

drain off the water; bruise the peas in a mortar and rub them 
through a sieve or c:>arse cloth ; put the pulp in a small stewpan 
with the butter, glaze, pepper, salt and sugar; stir over the fire 
11ntil quite hot, and pile up in the centre of the cutlets. 

Note.-A little 1pinach-j11ice impro'flei the colo1'. 

4 2 4.- Asparagus. 

Scrape off the outer skin, cut off the end of the 6talk, lea.ving 
the asparagus about seven inches long; tie it up int:> bundles with 
tape; let it remain in cold water about two hours. Put it into plenty 
of b:iiling water with salt, and boil uncovered for twenty or thirty 
minutes; take it out the mome,it it is tender. Cut a round of bread 
half an inch thick, take off the crust, toast the bread, pour over it 
while on the fork a cupful of the water in which the asparagus is 
boiling, spread it with butter on both sides, lay it on a hot dish, 
take the tape off the asparagus and serve it on the toast, with m·eited 
b~tter, or German sauce (see recipe) in a tureen. 

425.- German Sauce. 
Ingredients :-1 tablespoonful of baked flou,,; ½ pint 

of ueam; 1 beaten yolk; t os. of /Jutle1'; ¼ of 
a saltspoonful of white peppu; ¼ of a salt­
spoonful of salt; 1 tea1poonful of white vi,uga,,. 

Mix the baked flour with the cream and stir it over the fire until 
it begins to thicken; then add the beaten yolk, butter, salt and 
vinegar; stir all together three minutes, and ,serve as directed. 

4 2 6.- Asparagus Salad, cold. 
Boil the asparagus as directed above, and let it get cold. Put 

1t into a long deep dish; mix one tablespoonful of vinegar, two of 
oil, one saltspoonful of salt, half saltspoonful of pepper, one salt­
,poonful of minced pan;ley, and pour over' the asparagus. 

4 2 7,-Asparagus Toast. 
lngf'edients :-1 /Juntlle of a.rpa1'agu1; ,'I sprinp onions; 

1 lzantiful of parsley; 1 tiessertspoonful of salt; 
1 or:. of butter; 1 tiessef'tspoonful of flou1'; 
½ saltspoonful of salt; i saltspoonful of pepper : 
1 o•. of glaze (if at kand); 1 saltspoonful of 
sugar. 

Scrape and wash the asparagus, soak it in cold water for two 

\ 

-
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hours,. put it into plenty of boiling water with the onions, parsley 

h Drain off the water, and It and let it boil for half an our. . 
and sa , B . the iv.;paragus m a morta1, . d parsley rmse 
remove the om:ins an · h 

1 
. 

1 
a small saucepan with 

h h sieve · put t e pu P 1l 
and rub it t roug a ' d ar . stir over the fire fm 

lt Pper glaze an sug , the flour butter, sa • pe ' 
' toast and serve. five minutes, pour over ,some 

428.-Sea Kale. 
. l th same as aspara• . d . bundles and dressed precise y e 

Is he m German sauce (see 
d "th either melted butter, or gus, and serve w1 

recipe). with Parsley Sauce. 
429,-Broad Beans, 

. 8 p· ts of !Jeans. 3 quarts of waler; Ingredient I:- in l ' 
2 tablespoonfuls of sat. . 

and fresh ,shelled. Put them mto the 
The beans must be young d bo"l (uncover;d) twenty-five minutes : 

b:iiling water with the salt, an i . 
. d . with parsley sauce (see recipe). dram an ser,e _ 

' la Francaise. 430 - Broad Beans, a 
. . • f butter; z dessertspoonful of 

Ingredients:-¼ lb. z° . 1 teaspoonful of chopped 
ch~pped4pa_rlsl e~f, new milk; 1 yolk;½ gill of 
chl'lleI; K1 s 
thick cf'eam. • them 

directed in the preceding receipt; put 
Boil the beans as . d ilk • simmer 

. a dekchee with the butter, parsley, chives, an ; .' beat the 10 
f tly) for quarter of an our• 

(shaking the stewpan _re~uen f 11 into the beans, and serve imme• 
yolk with the cream, sbr it care u y ' 

diately. 
431,- Haricot Beans. 

. oonful of salt; 1 saltspoonjul 
lngredients;"-;,;r .s~tsiea.spoonful of parsley ckopped; 

r.>f P P. 'f l f chives• z tablespoonju1 of 
1 teas:fo~n ·u3 o oj butter . 2 tabl espoonful.JS lemon-7uue, os. , 
of cream. ch f 

. th m on the fire in. a dek ee o 
Soak the beans all mght; put e th ee hours . till 

d let them boil slowly for two or r , 
cold water an d . . the salt pepper, paJ1Sley, 
tender. drain off the water, n.n stir in ' d 

• t n the I i<l of the saucepan an chives, lemon-juice and butter, pu o d 5erve 
. h lf "n h'.mr shakina constantly; n.dd the cream an simmer a cL - , t, 
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These beans are most delicious c-o'.lked as above, with the sub­
stitution of one gill of good gravy for the crenm, nnd served with 
a roast leg of mutton. 

4 3 2 .-Artichokes. 

Ingredients :-1 wineglassful of vinegar; 1 talJlespoon­
ful of salt; P quarts of water.. 

Take off some of the outer leaves, trim the stem and cut off the 
points of the leaves with a pair of scissors; wash the artichokes and 
leave them in water for an hour. Put the vinegar and salt into the 
water, when it boil-s; put in the artichokes, and boil uncovered for 
three quarters of an hour. Drain off nil the water, and serve on a 
napkin with melted butter (see recipe) in a tureen. 

·433.-Jerusalem Artichokes. 

Ingredient :-1 teacupful of vinegar. 

Pare them and wash them in cold water with the vinegar in it; 

boil in plenty of water (boilinrr) for twentv minutes• drain them 
• 0 - ' 

on a su;ve, and ser:•e with white sauce (sl'I' recipe) poured over them, 
or melted butter (see recipe). 

434.-Jerusalem Artichokes, fried. 

Ingredients :-S yolks of eggs; 2 oz. of fine bread­
crumbs: 1 grain of pepper: 1 pinch cayenne; 
1 tablespoonful of grated Parmesan cl,eese. 

Boil them as in the foreg-oing receipt; beat the eggs, season 
the bread-crumbs with the pepper, cayenne, and Parmesan; dip 

the artichokes in the egg and strew them over with bread-crumbs; 
fry in butter to a pale brown color eight minutes, and serve at once. 

435.-Mushrooms, baked. 

The mushrooms must be perfectly fresh and of a moderate size. 
Peel them and pull out the stems; wnsh them quickly in cold' water, 
and wipe them quite dry; fill the black sides with butter, and on 
that sprinkle a grain of salt, a grain of pepper, and a pinch of 
cayenne, on eatl1 mushroom. Plact> the mushrooms, butter upper­
most, on a dish, and cover them with another dish; bake iu a quick 

oven about twenty minutes; and serve very hot with their own gravy 
poured ovt'r them. 

... 
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Anothrr way. 

Prepare them as overleaf. \Vhen they are i;easoned put them on 
rounds of toast, about six on a round; c'.lver them with finger bowls, 
and bake as directed. Serve them with the finger bowls still on 

so that they may be very hot. 

436,-Fried Mushrooms. 
Prepare as in the foregoing receipt and cook on a gridiron, or 

in a frying-pan with the butter upperm~st, for a quarter of an hour. 

4 3 7 .-Stewed Mushrooms. 
Ingredients :-B oz. of flutter; 1 tafJlespoo11ful of 

water; 1 teaspoonful of vinegar; 1 saltspoon­
ful of pepper; 1 teaspoonful of .,alt; ½ gill of 
,,tanz. 

Take off skins and stems, wash them and put them in a small 
saucepan (~ earthen stewpan is best), with the butter, water, vine­
gar, pepper, and salt; simmer for twe.nty minutes, throw in the 

cream and serve very hot. 

438,-Grilled Mushrooms. 

Ingredients :-Some mushrooms; oil, pepper and salt; 
a little broth; some chopped parsley; 3 young 
onions; the yolk of an egg; B tafJlespoonfuls 
of cream. 

The mushrooms should be large and fresh ; skin them and 
remove the stalks; lay them on a dish with a little oil, and sprinkl_e 
some salt and pepper over them; let them stand an hour, then br~il 
on a gridiron over a clear fire; serve them dry on toast, or with 
the followfng sauce ,...cMince the stalks, or any spare pieces of the 

mushrooms fine, put them into a small stewpan with the b~ot~, 
chopped parsley, and onions; beat the yolk in the cream, stir 1t 
in, beat all thoroughly together, and pour round the mushrooms. 

439.-Mushroom Toast. 
Ingredients :-SO button mushrooms; t•he juice of a 

lemon; ½ os. of butter; some pepper and salt; 
3 cloves; small onions, parsley, and sweet 
s,:wory; a little flour; some veal broth; S yolks 
of eggs; 3 tablespoonfuls of cream. 

Skin and clean the mushroom,s and put them into a small stew­
pan with the lemon-juice, butter, pepper and salt; tie the cloves, 
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onions, par~~y and savory in a piece of muslin J1.nd put them in 
also; stew gently until nearly dry; dust in a little ftour, add enough 

of broth to moisten, and stew gently for a quarter of an hour. 
Take out the herbs; beat up the eggs and cream, add them to the 

mushroom5; make some good buttered toast, put the mushrooms and 
sauce on it, and sen·e at once. 

4 40.-Cucumber. 
Ingredients :-1 desurtspoonful of salt; ½ saltspoon­

ful of white pepper; ½ pain of cayenne; t 
lable!poonfuls of good oil; t dessertspoonfuls 
of wnegar. 

Pare the cucumber and cut it into slices one-eighth of au inch 
thick; put it on a plate a.nd strew the salt over it; let it remain for 
two hours; throw it into a, quart of cold water, and drain imme­
diately on a n.apkin. Place the slices (which will have become quite 
thin) on a dish neatly, sprinkle over them the pepper and cayenne, 
and add the oil and vinegar. 

441.- Stewed Cucumbers, white. 
Ingredients :-t large cucumbe,-s; 1 quart of water; 

1 tablespoonful of salt; ½ tint of veal sloe k; 
1 desurtspoonful of while fllnegar ; 1 teaspoon­
ful of sifted white sugar; S yolks of eggs; 
1 gill of cream. 

The cucumber5 should be fresh cut; peel them and cut each 
into four pieces lengthways, and again each piece into two, slant­
ing the knife that the ends may be pointed. Put them into the 
cold water with the salt in it, and let them remain an hour; drain 
them, take out the seeds, and put the pieces of cucumber in a stew. 
pan with the stock, vinegar, and sugar; simmer gently for half an 

hour. Beat the yolks with the cream; take out the cucumber and 
place them on a dish; stir the eggs and cream into the sauce for two 
minutes; pour it over the cucumbers and serve at once. 

442,-Stewed Cucumbers, brown. 
Ingredients:-lB esdialols; 1 teaspoonful of brown 

sugar;½ saltspoonful of white pepper; 1 table­
spoonful of brown vinegar; 1 saltspoonf ul of 
salt ; S or.. of butt.er; ½ pint of stock. 

Prepare cucumbers as in the foregoing receipt, place them in 
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a stewpan with the eschalots chopped, the sugar, p~per, vinegar, 
ult, butter and stock; simmer gently for an hour, a~d serve. 

Note.-Eight small onions will be fo11nd a great 1mprofJement. 

443.- Turnips, p lain. 
The turnips should be moderate sized; pare them neatly and put 

them into cold water to blanch for an hour; throw them into boiling 
water with a dessertspoonful of salt, and boil for half an hour, or 
until quite tender; drain and serve very hot. 

Note.-Some people think that they are of a better ftcevour if 

/Joiled and pared afterwMds. 

444.-Mashed Turnips. 
Ingredients :-8 turnips; ½ saltspoonful of salt ;_ 1 or.. 

of butler; 1 gill of thin rream (or new ,mlk). 

Prepare and boil the turnips as directed for plain turnips, press 
out all the water and rub them through a wire sieve with a wooden 
spoon. put them into a stewpan with the salt, butter, and cream; 
5 tir o:er the fire until they have absorbed all the moistu~e, and serve 
boiling hot. 

Note.-A little good white sauce, if you have it at hand, is a 
g,eat improvement to this excellent receipt. 

445.-Turnip Glace, with Sugar. 
Ingredients :-B dozen young turnips; i or.. of butter; 

:e or.. of pounded loaf-sugatr; 1 saltspooriful of 
salt; ½ pint of good broth. 

Trim the turnips in the shape of small pears (if they are quite 
young, which is best; leave them their own shape); put the butter, 
sugar, and salt into a deep saucepan, moisten with the broth, and 

lay in the turnips carefully; simmer very gently over a m~derate 
fire for twenty minutes; remove the lid, set the pan ~n a ~nsk fire 
to reduce the sauce to a glaze, rolling about the turnips with great 
.care to avo1 rea m . 'd b k" g them Dish with the sauce p:iured over. 

446.-Turnips stewed in Butter. 
Jn redients:-li lb. of turnips .: ~ or.. butt_er; ½ tea­

g spoonful of salt ; ½ t easpo onf ul of white pepper. 

The turnips must be young and finely grained; wash, ~ipe ~nd 
pare them ; slice them ha! f an inch thick and divide them mto dice. 
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Dissolve the b tt -u er m a saucepan and . 
gently for an hour. wh th lay m the turnips; stew very 

d ' en ey are half d 
an pepper. Serve either in the one ~eason with the salt 
and garnish or not at pleasure "thcefn~re o~ cutlets or by themselves. 

w1 ned s1ppets of bread. 

4 47,- Carrots 
Ingredients :-1 deshrtspoon • 

Jul of loaf-sugar. 1 spf'j O t
1

salt; 1 tablespoon. 
hot cream. ' g O parsley; 1 gill of 

Rub the carrots with a coarse cl h 
them into boiling water with the s ot and cut off the ends : put 
half an hour if th alt, sugar and parsley; boil about 

ey are young, an hour 'f th 
and serve with the hot 

1 
ey are old; drain 

cream poured over them. 

. 448.-Carrots with Butter. 
lngredze'!ts :-t o11. of butter. 

minced parsley. 1 t bl' 1 teaspoonful oJ 
tablespoonful of whit~ epsppoponf~l of _salt; ½ 
cayenne. e er, a pinch of 

Prepare the carrots as above b t . 
them into a saucepan .th' I ' u. instead of the hot cream, put 

wi a 1 the mgred" t d 
gently until they are II ien s an toss them very 

· we covered with the h" 
be allowed to bo"l S sauce, w 1ch must ncvet 1 · erve very hot. ' 

Note.-Cold ca"ot s may be re-dressed in this way. 

449,- Carrots a la F . In d" ranca1se 
gre ;;;~s;,tu!s /e:S:'!:~oonfuls of salt; :e t:b/e_ 

new milk; /,,e /ozk~ !/~ of butter; ½ pint of 
Scrape the nt . o eggs. 

carr- s' cut the small e d . 
ends into eight pieces. bo"l . ' n s mto two and the large-

' 1 m water with th I 
one hour; drain on a cloth. 

1 
e sa t and sugar for 

, Pace them on a ste •· h h 
stew until the butter • 

1 00 
wpan V11t t e butter, 

milk and . is near y a ~orbed by the carrots; pour in the 
' simmer gently for an hour. Beat the olks. 

carrots on a h::t vegetabl d" h. . . Y , place the 

tw 
. e is ' shr the eggs into the milk. . 

o mmutes . po th , simmer 
' ur e sauce over the carrots and , sen·e. 

. 45 0 ,-Puree of Carrots. 
lngredients:-8 lbs of ft 

teaspoonful of salt~~ c;rrots/ B o11. of butter; ½ 
ed sugar; ½ pint ;1 er::-::"' spoonful of pound-

Roil the carrots till quite d . ten er, press the water from them, 

-
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and rub them through a fine sieve ; put them into a clean stewpan 
and dry them thoroughly over a gentle fire, taking great care they 
do n~t burn; add the butter, and when this is well dissolved and 
mixed with them, strew in the sugar and salt; stir in the cream by 
degrees, and when the puree is thick and not too moist ~erve gar• 

nisherl with sippets of toast. 

451.- Stewed Celery, with White Sauce. 

lngredienf:r:-6 fine heads of celery; ¼ of a pint 
of veal stock; :e yolhs of eggs; 1 gill of cream. 

Cut off all the coarse outer leaves of the celery, trim the stem, 
cutting it across, one inch down; wash well and let it remain in 
water with a little salt in it for ,several hours; put it into a stewpan 

wi.th the stock; s;mmer very gently an hour and a half. Take out 
the celery and stir into the gravy the beaten yolks of two eggs and 
the cream; when set (two minutes will suffice), pour the sauce over 

the celery and serve. 

45 2.-Stewed Celery, with Brown Sauce. 

lngredients:-B oz. of buttJer; B dessertspoonfuls of 
dried flour; 1 teaspoonful of sifted sugar; 
1 saltspoonful of salt; one twelfth part of a 
nut'tmeg; 1 saltspoonful of pepper; 1 pint of 
stock (No. 1); the sfrained juice of a lemon. 

\,Vash and trim the celery as directed in the foregoing reGeipt; 

put it in a stewpan with the butter, and simmer till slightly brown. 
Dredge over the flour, sugar, salt, grated nutmeg and pepper, 
shake the pan and pour in the stock by degrees; simmer gently for 
an hour and a half; add the strained lemon-juice, and serve. 

453.-Salsifis. 

Ingredients :-1 wineglassful of vinegar: 1 teaspoon­
ful of salt; B os. of b1,tter: 1 tablespoonful of 
dry flour; ½ pint of boiling milk; ½ gill of 
thick cream. 

Scrape and cut off the ends of each; throw them into cold water 
with the vinegar and salt, and let them remain ten minutes; then 
boil them in the same w-<1ter for about twenty minutes. Serve with 

white sauce or melted butter {see recipe) poured o,·er. 
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454.- Fried Salsifis. 

lng,edients:-S eggs; ½ pint of milk; 3 tablespoon­
fuls of ftou,; some butte, o, oil, 

Make a batter with the eggs, milk, and fbur, well beaten 
gether for twenty minutes; dip each ( cold boiled) salsifis into 
batter and fry until of a light brown colour either in butter or 
Serve very hot. 

45_5 .-Parsnips, plain boiled. 

Ingredients :-1 teaspoonful of salt; 1 teaspoonful of 
sugar. 

to. 

the 
oil. 

Scrape and wa·sh the parsnips; cut out every speck or blemish; 
c~t off the small end, and divide the thick end int:> four or six 
pieces le.n_gthwa ys; put them into boiling water with the salt and 
sugar; boil moderately fast for three quarters of an hour d . , an 
skim the water all the time. Serve with salt fish or boiled k 
T ~­

hey are very good when mashed (see recipe for Mashed Turnips). 

45 6.- Fried Parsnips in Batter. 

lng,edients:-2 eggs; i pint of milk; 3 tablespoon­
fuls of flour; some butte, or oil. 

Cut up some cold boiled parsnips; dip the pieces in a batter 
made of the eggs, milk and flour (well beaten for twenty minutes) 

a.nd fry in butter or oil till of a pale brown ~_olor ; serve ver; 
hot. 

457.-Fried Parsnips, plain. 

Ingredients :-Salt, white peppe,, butter. 

Boil some parsnips until they are about half done; when they 

are cold wipe them in a cbth, slice them thickly, sprtnkle with salt 
and pepper, and fry in butter till of a pale brown color. Can be 
served separately, or with roast meat. 

458.-Vegetable Marrow. 

Pare the marnws very neatly; cut them into quarters length­
ways; take out the seeds and wipe the marrows with a coarse clean 

cloth; put them into boiling water, with a teaspoonful of salt auu 
boil for ten or fifteen minutes. Toast a round of bread, w/thout 
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crust; pour over a cupful of the vegetable water, and butter the 
toast. Serve the marr::ws upon it with either melted butter or 
white sauce (see recipes). 

459.-Vegetable Marrow, fried, 
Prepare as above, dip into eggs and fine bread-crumbs and fry 

in plenty of butter until of a pale brown color. 

4 60.- Stuffed Vegetable Marrows. 
Ingredients :-Some pork sausage meat; some freslr­

cut garlic; ½ pint, of stock (No. 1); 1 finely 
chopped eschalot; the juice of 6 large tomatoes; 
1 tablespoonful of vinegar; ½ grain of cayenne; 
1 saltspoonful of pepper; 1 saltspoonful of 
:ralt; ½ of a nutmeg grated; 2 oz. of butter. 

Have two moderate sized fresh cut marrows; rub the skin with 
a coarse cloth; cut cff each end about half an inch deep; scoop out 
all the seeds and fill the vacancy with pork sausage meat pressed 
tightly in; rub the bottom of a stewpan ,six times across with the 
fresh-cut garlic; lay in the marrows; add the stock and all the 
other ingredients, layjng one ounce of butter on each marrow; 
simmer gently for four hours; baste the marrow frequently with 
the sauce; skim off the fat, and serve with the sauce poured over 
the marrows. 

Note.-Any white mince may be used insteaa of the pork 
.rausage meat; game is especially good, and the bones of the birds 
may be used to make the stoci. This dish tnakes a delicate entr~e. 

461.-Portugal Onions, stewed. 
Ingredients for each Onion:-½ oz. of bu(lfer; 1 salt­

spoonful of sifted sugar; 1 teaspoonful of 
t;omato sauce; 1 tablespoonful of gravy. 

Peel the onions and place them in a stewpan ; knead the butter 
and sugar; put it on the onions and let them slowly become slightly 
browned ; then pour over each the tomato sauce and stock ; simmer 
gently for three hdura, basting the onions frequently with the gravy. 
Serve very hot. 

4 62.-Portugal Onions, boiled, 
Peel the onions and boil them in salt and water for ten minutes ; 

throw them into cold water for half :m hour; then put them into 
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a saucepan, cover them with cold water, and let them boil gently for 

one hour. Drain and serve with melted or diss:ilved butter over 
them. 

4 63.- Portugal Onions, roasted. 
Peel the onions and place them in a Dutch oven before a good 

fire; baste them frequently with dissolved butter (an ounce for each), 

and roast for an hour and a half. Serve with or without their own 
sauce. 

464.-Portugal Onions, fried. 
Peel and slice the oni~ns quite thin; fry them in plenty of 

boiling butter or olive oil till of a pale brown color, fifteen to 
twenty minutes. Drain on a sieve before the fire for five minutes. 

465.- Portugal Onions, stuffed. 
Ingredients :-S large Portugal onions; some pork 

sausage mea( ;* 2 apples chopped fine; 1 table­
spoonful of baked flour; 1 os. of butter;½ pint 
of -,rtock (No.. 1)°; the strained juice of /2 
lemons; 1 tablespoonful of brandy. 

Peel the ::nions; scoop out the centre, making a hole two inches 

across; fill them with the sausage meat and pince them in a stewpan; 

pare, core and chop the apples very fine; knead the flour with the 

butter; put half on each onion; put in the apples and stock; simmer 

very slowly for three and a half hours; baste the onions frequently 
with the gravy; pour the lemon-juice and !;>randy over the onions, 
and in five minutes skim off the butter and serve, with the sauce 

poured over the onions. 

466.-Boiled Leeks. 
lngredients:-1 tablespoonful of salt-; 1 dess ertspoon­

ful of vinegar. 
Trim off the r:,ot and the outer leaves; cut the green ends off, 

leaving the leeks six inches long; wru,h them well, put them into 

boiling water, with the sa.lt and vinegar, and boil, uncovered, for 

three quarters of an h:Jur. Serve upon hot b11ttered toast without 

crust, and pour either white sauce or melted butter (see recipes) 

over them. 

• Any white mince will do, and if you use game the stock 
can be made from the bones of the birds. 
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4 6 7 .- Stewed Leeks. 

Ingredients :-1 pint of stock (No. 1); 1 tablespoon­
ful of vinegar. 
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Trim and wash the leeks as in the preceding recipe, and stew 
them in the stock for an hour and a half; add the vinegar and 
serve. 

468.- Beetroot boiled. 
Wash the roots delicately clean, but neither scrape nor cut 

them, and do not take off even the fibres until they are boiled, or 
you will spoil the cobr. Throw them into boiling water and boil 
from one and a half to two and a half hours, or even longer, ac­
cording to their size, which varies greatly. Pare and cut into thick 
slices and serve with melted butter (see recipe) poured over them. 

469.-Beetroot, baked. 
Wash and wipe the beetroot very dry, but neither cut nor break 

any part of it; lay it in a warm earthen dish and bake it in a gentle 

oven from two to four hours, according to size. When cold take 
off the skin and serve it in any of the following ways:-

4 7 0.- Cold Beetroot with French Sauce. 

lng,edients :-2 tablespoonfuls of oil;* 1 tablespoon­
ful of vinegar; 1 small teaspoonful of sifted 
sugar; 1 saltspoonful of salt; 1 saltspoonful 
,,f pepper; 1 pinch of cayenne. 

Cut the c:>ld beetroot into slices : mix all the ingredients and 
pour them over it. Serve with cold meat, fish or cheese. 

4 71.-Stewed Beetroot. 

lngndients :-½ pint of any stock; 1 saltspoonful of 
salt; 1 salupoonful of pepper; 1 pinch of 
cayenne; 1 eschalot, chopped; 2 sprigs of 
parsley, chopped; 1 winegl1Z-Ssful of vinegar. 

Bake the beetroot one hour, and when cold take off the skin; 

cut it into slices a quarter of an inch thick; put it into a stewpan 

with the stock, salt, pepper, cayenne, eschalot and parsley; simmer 
three quarters of an hour; add the vinegar, and serve. 

* Cream used instead of oil will be found a great improvement. 
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4 7 2.-Beetroot and Onions with Sauce 
Piquante. 

bzgredie~ts :-:S or ~ /Jeet~oots; 2 or 3 dosen /Jutton 
'""~ns' 1 ordinary-sised onion ; 1 os. of butter . 
½ pmt of ~ood stock; 1 tablespoonful of arrow~ 
root,; 1 ~l~ ~f good cream ; 1 desscrtspoon­
ful of chili vinegar; 1 saltspoonful of pepp . 
1 lea:rpoonful of salt. er' 

Boil the beetroots till t l bl let . . o era y tender with the button onions; 
la t::m r:mam till cold, then pare the beetroots; slice them and 
~ em I~ a stewpan. Prepare the f olbwing sauce :-Cho the 

~mon, fry it brown in the butter, thicken with the p th arrowroot; stir 
m e cream; stew the beetr:>ot ten m1·nutes in this sauce, and as 
you t:l.kc it ff th Ji . . o e re add the vinegar, pepper and salt. Serve the 
onions m the centre, the beetroot and sauce round. 

4 7 3.--.Cauliflower, plain. 

Choose a i:aulifbwer that is white and firm, but not hard; trim 
o~ the stem and the outer leaves; leave it in a pan of cold water 

with a handful of salt in it for three hours; wash it very thorough­

~y and e~a~ine it well to -see that no insects remain in any part of 
it. Pu~ it into plenty of boiling water with a tablespoonful of salt, 
and boil (uncovered) for twenty-five minutes• drain en a · S · h • sieve. 

erve wit melted butter (see recipe) in a tureen, or poured over it. 

4 7 4 .-Caullflower with Parmesan Cheese. 

Ingredients :-1 o•. of Parmesan cl,eese grated ; 1 tea­
spo~nful of flour of mustard ; 1 sallspoonfui of 
w~1te pepper; 1 pinch of cayenne ; 2 os. of 
dissolved /Jut/er. 

. . Boil. the cauliflower as directed in the preceding recipe; divide 

it mto pieces the size of a walnut, leaving out the stem and leaves. 
Season the grated cheese with the mustard pepper and d" . • cayenne; 

ip each piece of cauliflower into the cheese and place them close 

together on a fiat dish; strew the remainder of the cheese over the 
top, baste with the dissolved butter and bake in a quick oven for a 
quarter of ,n hour. Serve immediate y. 
I. µ., l.c.. rt"C°<J,, , 

, ~ , 
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4 7 5.-Stewed Cauliflower. 
],sgrediertl1 :; pirit of wal stock; l o•. of l,utter; 

1 dessertspoonful of flour ; 1 S'fUeese of a 
lemon. 
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Prepare cauliflower as directed for plain boiling, and when it 
is about half done take it out of the water and put into a small 
saucepan with the stock and simmer till tender. Take out the cauli­

flower and put it on a hot dish; set the saucepan on a quick fire, 

roll the butter in the flour, stir it into the sauce for two minutes, 
add a squeeze of a lemon, pour the sauce over the cauliflower, 

and serve at once. 

4 7 6.-Brocoli. 
Brocoli is prepared in exactly the same way as cauliflower, and 

may be served according to any of the preceding recipes. 

4 7 7 .-Brussel Sprouts. 
Free them from all discoloured leaves, cut off the stems and 

wash them thoroughly. Throw them into a saucepan of boiling 
water with a tableapoonful of salt and boil them quickly from eight 
to ten minutes ; drain them well and serve upon thick rounds of 

buttered t:iast with or without melted butter (see recipe) in a sf!i>arate 

dish. 

4 7 8.- Brussel Sprouts, French way. 
Ingredie,sts :-S os. of butter; 1 saltspoo,i,ful of ~alt; 

· ½ saltspoonful of pepper; a few drops of 
lemon-juice ; S tablespoonfuls of white sauce 
or veal lJroM. 

Boil the sprouts; put them into a saucepan with the butter, 

salt and pepper; toss over the fire for three minutes. Add the 

lemon-juice and white sauce or broth, -stir for a minute. and serve 

very hot with a border of sippets. 

479,-Cabbage. 
Trim off the outer leaves and st~m and divide the cabbage into 

four quarters; wash carefully and leave it in cold water with a 
handful of salt in it for .two hours. Put it into fast boiling water 

with a tablespoonful of salt, and boil rapidly (uncovered) for twenty 
13 
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minutes if a small capbage, forty minutes if a large one; drain 
on a sieve, press out the water with a plate, and serve very hot 
either plam · or with melted butter (see recipe) poured over. 

480,-Stewed Cabbage. 

Ingredients :-1 011. of butter; 1 saltspounjul of µJ/t; 
½ saJtspuonful of pepper; 1 tablespoonful of 
flour; 1 cup of thick cream ur some veal b,011,. 

Cut out the stalk entirely and slice a firm fine cabbage or two 
in thin strips; after they have been well washed and drained, 
throw them into a large pan of boiling water ready salted and 
skimmed, and when thiey are tender (in about ten or fifteen minutes), 
pour them into a sieve or strainer; press the water thoroughly from 
thfm, and chop them slightly. Put the butter into a very clean 
saucepan, and when it is dissolved add the cabbage; sprinkle over 
the salt and pepper and stir it over a clear fire until it appears 
tolerably dry; then shake in the flour lightly, turn the whole well, 

and add the cream or broth by slow degrees. Serve very hot. 

481,-Stuffed Cabbage, 

Ingredients.-f of a lb. of pork sausage meat;*¾ of 
a lb. of beef or veal suet, 4 escltalots, ,# sprigs 
of t,a,sley cllopped; tl,e peel of llalf a lemon 
(grated); ¼ of a nutmeg (grated); 1 tablespoon­
ful of mixed herbs (powdered); ½ tablespoonful 
of salt;½ tablespoonful of flour of musta,d; ! 
well beaten eggs; ! of a pint of any stock or 
gravy; 1 011. of butter; the strained juice of 
two large lemons. 

Take a moderate-sized firm yoWlg cabbage, trim and well 
wash it; put it into warm water with one handful of salt and a 
wineglassful of vinegar, and let it remain two hours. Make a 

stuffing as follows :-Mix all the ingredients down to the well­
beaten eggs (inclusive) well together; cut the stem off the cabbage, 

and with a sharp knife scoop out sufficient of the heart to make 
space for the stuffing; press in the stuffing; bind the cabbage with 
a piece of tape; put it into the stewpan with the gravy and butter 
for the cabbage; simmer gently for three and a half hours; add 

* Any kind of white minced meat will do. 

• 
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and serve at once with the !>tiaincd lemon-juice, take off the tape, 
th~ gravy in the dish. 

482.-Roast Tomatoes. 
k ff the stalks and Choose them of nearly the same size; ta e o d f 

entl in a Dutch oven, or put them at the e ge o a 
roa,st them g Y_ h f t from the roasting joint shall d . • pa.n takmg care t at no a 

nppmg , . th turned so that they shall be fall on them, and keepmg em 
equally done. Serve with roast mutton, or beef, or veal. 

483.-Stewed Tomatoes. 
Arrange the tomatoes in a stewpan in a si~gle ~ayer; pour t~ver 

h as will reach to half theu height; stew cm them as muc gravy d finish 
tly until the under sides are done, then turn an 

very_ gen Th" k the gravy either with a little arrowroot 
stewing them. LC en ' . ured 
and cream, or w1 .th flour and butter, and serve with the gravy po 

.:.ver them. ..;.,,-d_...., 
484.- Stuffed Tomatoes. ..,_ ... 

. f Id f owl or veal; l os. of ..# :, J 
Ingredients :---S 

0
•· 

0 
co d z ) . 1 teaspoonful of '-,t /- , 

cooked ham (fat an ean , . t ,c,. ~, 
chopped parsley ; i teaspoonful of mixed/fee/ <-;. ., ,cf_ 
herbs ; ½ leaspoonful of .salt; .½ t earoon l~ of .;: "')'( _"y 

h ·t pepper . l small escl,a/ot; t e yo o •v. '-ct 
:'n: ~ard boil~d egg; 1 an_chovy (cleaned an~ " ,;. 
boned); l o11. of butter dissolved lo a cream , • ,.. :,. • 
some cut lemons and cayenne. • • 

Make a forcemeat with all the ingredients down to d_the 1 an~ 
. d them to a paste, then add the isso vc chovy (inclusive) ; poun out the seeds, 

butter. Wipe each tomato, cut off the stem, scoop . d"sh in a 
.th th f eat Bake on a tin i and fi ll the tomatoes w1 e orcem . h t d"sh 

. k oven from ten to fifteen minutes, place them on a o i ' 
q~ a~* and serve with cut lemons, cayenne and pepper on . 

485.-Tomatoes a la Provenc~1e, 
. 1 or 6 la, e ripe tomatoes; 1 gill of 

l ngredie7t~:-1. 1 do11. gbutton mushrooms; l l,and-
sa t ,JI.I ~sle . 1 eschalot; 1 os. of scraped 
fat, %/, or {~on; 1 saltspoonful of pepper; 
1 saltspoonful of salt; l saltspoonfful. °J /!:t 
ped thyme; S yol'ks of eggs; some ne r • 
crumbs; ½ pi,nt of brown sauce. the 

Rub the skin of the tomatoes with a soft cloth; cut off 
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put of the tomato next the stalk, and scoop out the seeds, with­

out breaking the sides of the tomatoes; place them in circular order 

in a stewpan ; pour in the salad oil ; chop up the mushrooms, 
parsley and eschalot; put them into another saucepan with the 
chopped ham; season with the pepper, sa,lt, and thyme; fry these 
together for abont five minutes, then add the beaten yolks; fill the 
tomatoes with this preparation; shake the bread-crumbs over them, 

and place over a brisk fire, holding a red hot salamander over thein 

-for about tel?- minutes, by which time they will be done; dish them 
up with some brown sauce poured round them, and serve. 

486.-Puree of Tomatoes. 

l11gredienls :-1 do•. fine ripe tomatoes; 1 smaU mild 
onion; ½ pint of good gravy; ½ saltspoonful of 
cayenne; 1 teaspoonful of salt.; ¼ of a pint of 
good cream; 1 teaspoonful of flour. 

Cut the tomatoes in half, talc:e off the stalks and scoop out the 
seeds; la:y them in a stewpan with the onion and gravy; simmer for 
one hour; when they begin to boil add the cayenne and salt; tnke 
out the tomatoes, press them through a sieve, put them back into 
the stewpan, heat them again; mix the cream with the flour, and 
boil for five minutes; stir it into the tomatoes, and simmer fently 
for a few minutes, until the puree is nice and thick. Then serve 
very hot, either as an accompaniment to veal cutlets, calf brains. 
pork, beef or roast goose, or else as a vegetable by itself. 

487,-Tomato Toast. 

I11gredients:-J o,, 6 large ripe tomatoes; S oz. of 
fresh butter; 1 grain of cayenne; ½ saltspoon­
ful of white pepper; Z saltspoonful of salt; 
l of a nutmeg grated; the strained juice of a 
large lemon; some hot buttered toast. 

Rub the skin of the tomatoes with a soft cloth; dhride them 
in halves; take out the ~eeds; knead the butter with the cayenne, 
pepper, salt, and nutmeg. Place the tomatoes on a baking dish; 
fill each with the butter; bake in a quick oven for twenty minutes; 
add the lemon-juice, and serve upon the buttered toast very hot. 
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488,-Truffles, a la Serviette. 
. h • 1 hunch of parsley, 

Ingredients :-So~e acodn' th me tied together; 
green onions an Y ' . · h 
½ doien cloves; 1 clove of gaJ'l1t:; some nc 
veal gravy; ½ pint of champagne. 

fine truffles,· wash and brush them well wi~h Select some very 1 n 
• h !ices of fat bacon; ay 1 

cold water; line a small stewpan wit s_ d th me the cloves 
the truffles with the bunch of parsley, onions, an y '. dd the 

. h 1 .gravy to cover them , a 
and garlic; pour m enoug vea. h · de and 

. ti for an hour, draw t em as1 
champagne ; boil ve~y gen y H at them afresh when they are 
allow them to cool m the gravy. e . er clean cloth, 

wanted for table; lift them out, :nd :.~a1~ o:h~tev n:pkin to show 
and send them up to table on a eau 1 u y 

off their color. 

489.- Truffles, a I• ltalienne. 
f h h tter. 1 teaspoonful of 

I11gredie'!ts:-1 °•h· 1°ft reds ,,,,.:Szey~ 1 ~altspoo,,ful of 
minced esc a o an r- ' · · of 
salt· 1 saltspoonful of pepper; J. t!~ /"fee rich 
1 z:mon; 1 pinch of cayenne; !l rn o 
brown sauce• • 

and wi e the truffles, and pare them carefully_ (reservmg 
Wash . p . ) . slice them about the size of an 

the trimmmgs for flavounng ' . 'th the butter eschalot, 

8-anna piece; put the:r ~;o :vfe;:: ~:, ::irring careful,ly for ten 
parsley, salt ahd pepp • . ~ d brown sauce; stir over 
minutes; add the lemon 3u1ce, cayenne an 
the fire for two or three minutes, and serve very hot. 

490,-Truffles, a la Piedmontaise, 
• ½ lb f truffies • 2 tablespoonfuls of 

In~edL1ents :- ·z,. 1' t:hlespoonftJl of chopped parsley, 
ucca M , . • tte pepper. 1 clove 

~t~!:~c .'"l:1,;::~i:reof salt; 1 i,av7spoonf-
f , . h brown sauce. 1 small piece o 

ful o rte . . f 1. lem~n. 2 French rolls; glaze; the 7u1ce o !J ' • 

3 os. of butter. 
d the truffles and cut them in halves; lay 

Clean an pare "th the oil flavourings, and salt; fry 
them in a small saucepan w1 . , e the gar lie then 
them over a brisk fire for jive minutes_; ·rc:~o:oss the whol~ over 

glaze and lemon Jut • 
add the brown sauce, ' t of two French rolls from 
the fire; have ready the hollow crus s 
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which a round piece of crust at the top has been removed ; spread 
it thickly with butter, put it in the oven for ten minutes to brown, 
and then pour in the truffles and serve at once. 

491,-Curried mixed Vegetables. 

Zngyedients :-Vegetables; S onions; 1 tablespoonful 
of curry powder; 1 teaspoonful of salt; S 
os. of butter. (1 tablespoonful of cream is a 
peat imprQfJement). 

May be made of any of the following vegetables mixed in about 
equal quantities; peas, beans, cauliflower, carrots, turnips, tomatoes, 
asparagus, leeks, artichokes, brocolis, haricot beans, celery, sprouts, 
and greens. 

Boil and cut up the vegetables into neat pieces. Slice the 
onions, knead the curry powder with the salt and butter, put it into 
a frying pan with the onions, and fry till slightly browned; then 
stir in the vegetables and fry until well saturated with the curry; 

stir all the time (about ten minutes). If you have the cream stir 
,it in as soon as done, and serve at once with or without some 
plain boiled rice (see recipe). 

49 2,-Chartreuse of Vegetables. 
lnpedients :-8 dosen pieces of carrots; S dos. pieces 

of turnips; S do•. button onions; a handful 
of spinach; 1 cauliflower; 1 do•en aspOliragus 
heads; some slices of bacon. 

Boil and blanch the carrots and cut them and the turnips into 
shapes with a cutter; boil the onions; boil and chop the 6pinach, 
cauliflower, and asparagus heads; line a mould with the slices of 
bacon; arrange the carrots, turnips, &c., round the bottom and 
sides in any pattern you fancy; press the spinach well over them 
to keep them in shape and fill up the remainder of the shape with any 
vegetables you may have. These should be stewed in broth and 

seasoned with salt and pepper. Set the mould in a pan of hot water 
(taking care there is not enough water to boi-1 over into the mould) ; 
boil for an hour; serve with brown sauce. 

Note.-The mould may, if preferred, be put in an oven and 
/Jaked for an hour. This- is a very delicious dish. 
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493.- Macedoine of Vegetables. 
,,,_a s fops • 1£ button 

Zngredie'!tt :-S do•~pn. ;sr7,,"f:s. 1S n~w potatoes; 
omons; S turn, s, c ' L 1 j butter· 
SO French beans; a little brot,,; os. 0 f l ,•· 

jul f alt. s saltspoon u s 0 

:e;;;:~p;o~abl:sp:onjul/ of thick white sauce;, 
1 teaspoonful of sugar. 
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bl and cut the turnips, carrots 
Scrape and clean the veg~ta es tables in the broth with 

and potatoes with a cutter; boil all the ve~ . th h "t sauce and 
d er till done ; stir ID e w I e 

the butter, salt an pepp ' hot either alone 
sugar; toss lightly over the fire and serve very 
or in the centre of a side dish. 

t ble hich happen to be in season-peas, 
Note.-Any vege 5 s w · 1, · addition to 

& -may be used e,t er 1n cauliflower, Brussel sprouts, ,. 
nr instead of those given. 

--



EGGS. 

49 4.-Bolled Eggs. 

The eggs should be perfect! fresh 
sufficient water t:> cover the y a

nd 
must be cooked in 

ing when they are put . dm hcompletely. The water must be boil-

d 
m an t en, the time required '11 be 

one, three minutes . to d h . WI : under-

! 
' ren er t e whites firm th d h 

our minutes• hard . ht • , ree an a.If to 
' , eig to ten minutes. 

Eggs cooked in the shell without b T 
some boiling water into a strong basin-a :~omg, f~r inval_ids: Put 
a few seconds . pour ' t t . 

1 
. P basm; let 1t remain 

' 1 ou , ay m the eg 
over to take off the ch •n . th . g or eggs, and roll them 

1 ' en p:mr in over the e 't • .1. 
from a kettle t'll th . gg gu, e voi sng water 

' 1 e egg is well covered . put 1 t 
instantly and let "t . ' a Pa e over the basin 

I remain on the table for t 1 . 
will be found beautifully k d we ve minutes, when it 
who cann t coo e , so as to be palatable even to people 

o eat eggs dressed in the usual way. 

4 95.-Poached Eggs. 

Half fill a bright frying pan with boiling water; add one and 
a half saltspoonful of salt and two teaspoonfuls of . . each eg 

1 
. vmegar, break 

. g. s:parate_ y mto a cup; pour them carefully into the water 
while !Jo1l1ng; _with a small slice throw the white over the olk '. 
when done, d~am for half a minute, then serve either on hot bnitere~ 
toast or on spinach, or s:>rrel. 

4 9 6 .-Poached E -Pre ggs wath Anchovy Toast. 

th 
pare the eggs as above, and pour a little Anchovy . 

e toast on which the eggs are to be served. sauce on 

49 7 .-Eggs and Bacon. 
Cut some thin rashers of bacon . cut off th bo 
them in a fr in . e nes 

Y g pan, and fry both sides brown. lay 
and skin; 
Break as 
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i:q.any eggs as you have rashers, each in a ,separate cup, and fry one 
at a time. Tilt the pan and pour the eggs carefully into the fat, 
and with an egg slice constantly throw the boiling fat over the egg; 

three minutes will suffice for each egg. Place an egg on each 

rasher, and serve very h:>t. 

498.- Eggs au plat. ~tk.,v~. 
Take any dish which will bear the heat of fire. Cut a slice of 

butter and melt it in it; break some fresh eggs into separate cups 
and lay them in t'he butter one by one; strew a little pepper 

(mignionette if you have it) and salt over each egg, and place the 
<iish over a gentle fire until the whites are quite set. Hold a sala­
mander over the top for a moment and serve at once in the same 

<lish. 

49 9 .- Buttered Eggs. 

Put two ..,unces of fresh butter into a frying pan; break six 

eggs int:i a basin; sprinkle in some pepper and salt; break the eggs 
slightly with a fork; when the butter is boiling, lift the frying pan 
off the fire : pour in the eggs and stir them quickly with the fork 
until they set; great care must be taken that they are not allowed 
to become hard; have ready a round of buttered toast, p:iur the 

eggs over and serYe at once. 

500.- Buttered Eggs with Truffles. 

lngredients :-6 new laid eggs ; 2 os. of butter ; 1 os. 
of truffee; 2 tablespoonful'S of cream; a little 
mignionette pepper; some salt. 

Put ,he butter into a frying pan with the eggs and the truffles 

(cut into small slices); add the cream, pepper and salt. Stir quickly 
with a wooden spoon or a fork over the fire until the eggs begin 
to .iiicken; then take the frying pan off and continue to work the 

eggs until they become firm but do not harden. Serve . very hot 
either in a dish by themselves, or on buttered toast; or else prepare 

some sippets, stand them in a circle on a di'sh, stick them together 
with a little white of egg, dish up the eggs in the centre, and serve 

at once. 
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501.-Eggs in Paper Cases. 

Ingredients :-2 OB. of butter; some stale bread. 
crumbs; a little minced parsley; some salt; 
some cayenine pepper. 

Make some small paper cases. Mix the butter with the bread. 
crumbs, parsley, salt and pepper. Butter the bottom of the boxes. 
put in some of this mixture ; break an egg into each bo .' 

. x; cover It 
over with bread-crumbs; the bnes must be well fill d h 

. . e up ; put t em 
over the gridiron for two or three minutes . 

, pass a salamander over 
the top, and serve. 

l- ~ - 5_02.- Eggs a la Bonne femme. 

~

a'~ t'~ngredients:-4 eggs; a middle-siBed onion; i OB. of 
? !Jutter; 1 tmtqgg(;ul of vinegar; so.me bread­

crumbs; some pepper and saJt. 

\ Al-~ . Cut the onion into dice; fry them in a stewpan with the butter 
~-, a ~ight br:l'';n; add the vinegar : butter a tin dish, sprinkle the 

onions over it, break the eggs into it, and put the dish in the oven. 
mix a little pepper and salt with the bread-crumbs fry them an~ 

. k J ' ' sprm le over the eggs when done. Serve at once. 

503.- Eggs grated. 

Ingredients :-8 eggs; 9 OB. of butter. 

Boil the eggs hard (which will take ten minutes), separate the 
yolks from the whites; put a large round of buttered toast on a 

hot plate or dish; put a sieve over this; rub the yolks of the eggs 
through the sieve on to the toast; serve at once. 

504.- Eggs with Cheese. 

Ingredienls :-2 os. of _but_ter; s~me Gruybe cheese; 
8 eggs; some m1gmonette pepper; some salt• ,jlA 
1 gill of thick cream. ' 

. S~read the bottom of a silver, porcelain (fire-proof), or tin 
dish with the butter; cover this with thin slices of the cheese. break 
in the eggs carefully, so as not to disturb the yolks; seaso~ •with 
pepper and salt, pour the cream over the top; strew two ounces of 

grated cheese over this; set the dish in the oven and bake about 
ten minutes; pass a hot sa,lamander over the top, and serve at once 
with some very thin toast separately. 

EGGS. 

505.-Eggs a la Tripe. 

Ingredients :-6 eggs; 9 small onions; a little milk; t 
spoonfuls of good white sauce; 1 pinch of 
pepper; (he juice of a small Zemon; some fresh 
cut ga,lic. 
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Boil six eggs hard ; immerse them in cold water for three 
minutes, take off the shells and cut them into thick slices. Slice 
the onbns and divide them in the folds of the rings; parboil them 

in water; drain it off, and boil for five minutes in a little milk; 
then drain upon a sieve or cloth. Rub the saucepan twice across the 

bottom with garlic, lay in the eggs and the onions, the sauce (see 

recipe), pepper and lemon-juice; toss over the fire, and when quite 

hot, serve with sippets of toast round the dish. 

506.-Eggs au Cratin. 

Ingredients :-,;16 eggs; 1 t'ablesp-oonful of white 
sauce; 12 or:. of gra4ed Parmesan cheese; 
! smaJZ pat of butter; ! saltspoonful of pepper; 
! saltspoonful of salt; 4 yolk',s; the juice of half 
lemon ; some fried bread-crum!Js . 

Boil, peel and slice the eggs a,s above. Put the sauce, cheese, 
butter, pepper, salt, yolks and lemon-juice into a saucepan, stir 
over the fire till it begins to thicken, then withdraw it; lay the eggs 
in circular rowi; on the dish; spread some of the sauce between 
each layer; cover with the remainder of the sauce; strew over the 
fried bread-crumbs mixed with a little grated Parmesan, put some 
sippets of toast round the base, put into the oven for ten minutes, 

and serve. 

507.- Eggs with Nutbrown Butter. 

Ingredients :-4 OB. of butter; 5 eggs; safl and pepper; 
2 tablespoonfuls of vinegar. 

Put two ounces of the butter into a frying pan over the fire; as 

s:ion as it begins to frizzle break the eggs into it without disturb­
ing the yolks; season with pepper and sa It; fry the eggs o~·er 

the fire for five minutes; remove carefully into a hqt dish; put the 

remaining two ounces of butter into the pan ; fry till it is brown; 
add the vinegar; boil together for two minutes; pour over the eggs, 
and serve at once. 
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508.- Eggs aux fines herbes. 

Ingi'edients:-B oB. of butter; ! pint oj new milk; 
some salt and pepper; 6 eggs; 1 dessertspoon­
ful of chopped parsley. 

Put the butter into a stewpan; when melted, stir the milk with 

-a pinch of salt and pepper. Break in the eggs and stir with a 
whisk or fork briskly over the fire for two minutes, taking care 
it does not adhere to the bottom or get to:i hard; add the parsley, 
and continue stirring until the eggs begin to set; take off the fire, 
whisking all the time, and the moment they are thick, of the con­

-sistency of thick Dev:mshire cream, and rather lumpy, pour them 
over a round of buttered toast, and serve at once. 

509.- Eggs and Mushrooms. 

Ingredients :-lB button mushrooms; 1 os. of butter; 
6 eggs; some bread-crumbs, pepper, and salt. 

Trim and cut the mushrooms, put them int:, a stewpan with the 
butter and a pinch of pepper ::und salt, and stew till tender; when 

done put them in a shallow tin dish and break the eggs over them, 
taking care to keep them whole. Strew fine bread-crumbs and 
s:ime pepper and salt over the top, put them into a sharp oven for 
five minutes, or until the eggs are well set. Serve at once with 
fried sippets round the dish. 

51 0 .-Asparagus Eggs. 

(Entremets.) 

Ingredienls:-B tablespoonfu'/;s of cream; B table­
spoonfuls of good gravy; B of butter; a little 
salt and pepper; 6 eggs; 2 doBen heads of small 
asparagus.. 

Take the asparagll6 heads, cut the green tops into pieces the 
size of large peas, and throw them into b:Jiling water with pPenty 
of salt, and when tender drain them on a sieve. Put the cream, 

gravy, butter, salt and pepper into a stewpan; break in the eggs, 
and when they begin to set, throw in the asparagus heads; stir over 
the fire for half a minute, pour them on a hot dish, and garnil!h with 
fried sip~ts. 

EGGS. 

511.- Turkey•s Eggs, forced. 

(An excellent Entremet.) 

Ingredients :-6 Turkey eggs; 2 oB. of fresh but!er; 
1 saltspoonful of salt; grate of nutmeg; 1 pinch 
of cayenne; 1 fowl's egg; 1 dessertspoonful of 
rich cream. 
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Boil the Turkey eggs gently for twenty minutes in p_lenty of 
water which should cover them entirely, and when done hft them 
into : large pan of water to cool. When perfectly cold roll them 

in a cloth, pressing lightly to break the shells; peel them off and 
cut the eggs evenly in half, length-wise. Take out the yolks care­
fully, and pound them to a smooth paste in a mortar or. bowl 
with the bUttter, salt, nutmeg and cayen?e. Blend these mgr~­
dients thoroughly; whil,k the raw yolk of the fowl's egg; stir it m 

by degrees; add the cream and continue whi,sking for. a ~ew 
minutes • the mixture should now be like thick batter; fill the whites 
with it '(cutting a tirny slice from the bottom of each_ to mak~ it 
stand evenly on the dish) full Md high; smooth over with a kmfe; 
put the eggs on a dish, and place the~ on a very gentle oven for 
a quarter of an hour; serve instantly with brown sauce and mush­

rooms. 

512.-Scotch woodcock. 

Ingredients :-6 anchovies; 2 eggs; 1 tablespoonful of 
good cream; some grated lzam or tongue or 
lzung-beef. 

Wash, scr~pe, and split the anchovies; bone them and warm 
them on a plate before the fire; whi,sk the eg~s (yolks and whites) 
with the ~ream ; put them in a saucepan and stir over a gentle fire· 
till they thicken. Have a round of buttered toast ready; lay the 
anchovies on it, put them cl:ise to the fire~ and when quite hot, 
pour over the boiled eggs; sprinkle the grated ham, tongue, or 
hung-beef on the top, and serve at once. 



OMELETS. 

The frying pan in which an omelet is to be made should be 
ve,-y small, or the omelet will spread and be too thin, and so get 
burnt. An omelet should be light and thick, and only brown on 
one side; as the eggs !Jegin to set, roll the omelet into the form of 
an oval cashion. 

513.-A Common Omelet. 
lngredienh .--{j eggs; l teaspoonful of salt; ¾ tea­

spoonful of peppe,-; 2 OB. of !Jutte,-. 

The eggs must be very fresh; break them carefully and whisk 
them until they are very light; while beating, add the pepper and 
salt; dissolve the butter in a veTy small frying pa.n; pour in the 
eggs, and when it is well risen and nearly firm in the centre, roll 
it into the form of an oval cushion, and serve instantly. 

514.-A Good Omelet. 
z,,gredients :-o eggs; 1 ta!Jlespoonjul of cTeam; I 

small pa,t of butte,- !J,-oken up; 2 OB. of f1'esh 
butte,-; salt and peppe,-. 

Break the eggs into a basin; add the cream, the small pat of 
butter broken up, salt and pepper to taste; put the butter into a 

very small frying pan on the fire; while it is melting whip the eggs, 
etc., well together till they froth; as soon as the butter frizzles 

pour the eggs in the pan and stir the omelet ; when they set and 
seem firm, roll the omelet into the form of an oval cushion; 
allow it to acquire a golden colou.r on one side, tum out on a 
hot dish and serve at once. 

515.-Savoury Omelet. 

Add one dessertspoonful of chopped parsley and one tea­
spoonful of chopped eschalot to the above recipe, and put them into 
th!' eggs while you are beating thi-m. 

.. 

... , 

OMELETS. 

516,-A very light Omelet. 

Ing1'edients :-¼. pint of cream; 6 eggs; 1 pinch of 
cayenne; some eschalot and parsley; .some salt; 
ll 01. of butter.. 

2C7 

Beat the cream, the yolks of the eggs, cayenne and salt together; 

chop very fine the ~schalot . and parsley ; add about one teaspoonful 
to tl!e eggs, mix well; whip the whites separately ~d add them to 
the omelet; melt the butter i.n a frying pan and pour m the eggs; w~en 
they set and begin to get firm, fold over in the form of a cush~on, 
and when one side is golden brown, turn it out on a hot dish. 
Serve either with or witJiout gravy. 

517 .-Omelet with Cheese. 

Make the omelet according to a.ny of the above recipes, and 
( th cheese) and some add two ounces of grated Parmesan or o er 

mignionette pepper. 

518.-A Ham, Tongue, or Huns-beef Omelet. 

1 t d··rected and add four tablespoonfuls Prepare an ome e as 1 • 

of either of the above grated, and a teaspoonful of mustard, 

and omit the other seasoning. 

519,- Kidney Omelet. \ 

P the omelet according to any of the foregoing recipes. 
repa.re • ) chop them and 

Have ready some ready-cooked kidneys (see recipes ; . 

the Omelet when it is ready just before foldmg up. add them to 
Serve with brown sauce. 

Prepare 
lay them in 
folding up. 

5 20.-0yater Omelet. 

the oysters as for " stewed-oysters " (_see recipe) and 
the omelet (prepared according to recipe) just before 
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5 21.-Savoury Macaroni with Cheese. 
Inpedients:---8 oa. of macaroni (Genoa); 3 pints of 

cold 'llJlller; 1 guart of 'Stock (No. S); 2 01. of 
b1'1ter; 6 oa. of pated Parmesan (o,,r other 
cheese); 2 teaspoonfuls of flour of mutrtard; 
S pains of cayenne; 1 saltspoonjul of white 
pepper. 

Put the macaroni, salt, and water into a saucepan, simmer 

very gently for twenty minutes, and drain on a sieve. Then put 
the macaroni again into a saucepan with the stock, and simmer 
till quite tender (about one and three quarters of an hour); stir 
in one ounce of the butter, three ounces of the cheese, the mustard, 
cayenne and pepper; lay it on a dish, and sift the remainder of the 
cheese thickly over it; break one ounce of butter in small pieces, 
spread it over the top; bake in a quick oven or before the fire till 
of a pale brown color (twelve to fifteen minutes); serve very hot. 

5 2 2.-Savoury Macaroni. 
(Another way.) 

Z,,pedients :-6 oa. of miua,o,.i (Naples); 2 g111Jrts 
of boiling water; 1 tablespoonful of salt; 
8 01. -of buttffr; 1 guart of new milk; 1 tea­
spoonful of flour of mustard; 1 saltspoonful 
of white peppe,; 1 pain of cayenne; 1 pate 
of nutmeg; 6 os. of pated cheese; !D fresh 
eggs; 1 gill of fresh cream. 

Blanch the macaroni in the boiling water with the salt in it;. 

let it remain till cold; then drain on a sieve. Put it inb a sauce­
pan with two ounces of the butter and stir over the fire Wltil it 

is absorbed; add the milk and simmer very gently till tender (one 
and a half hours); add the mustard, pepper, cayenne, nutmeg, 
three ounces of the cheese, and eggs (beaten with the cream) ; 

place on a dish, sift the grated cheese over; lay one ounce of butter 

on the top, in small pieces ; bake in a quick oven or before the 

fire till of a pale brown color (twelve to fifteen minutes), and serve 
at C\nce. 
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523.- Macaroni with Bread-crumbs. 

lng,edients:-2 OB. of macaroni; 1 pint of seasoned 
stock; 1 oz. of butter; pep/er and salt; 
bread,cru.mbs. 

Blanch the macaroni as in the foregoing recipes (using half 
the quantity of water and salt) ; drain and put into a saucepan 
:with the stock; simmer for an hour; add the butter, pepper and 

salt to taste; stir well together; put on a dish, cover thickly with 

bread-crumbs, brown in the oven, or before tlie fi~e, and serve. 

524.-Macaroni with Bacon. 

Prepare the macaroni as above ; boil two ounces of streaky 

bacon, cut it into slices, and add before browning. 

525.-Savoury Macaroni Pudding. 

lnpedients :-2 oB. of macaroni; 1 pint of seasoned 
stock; ½ pint of milk; 1 egg; pepper, salt, 
chopped parsley; 1 eschalot, minced fine. 

Blanch the macaroni; put it into a saucepan with the stock 

and simmer gently for an hour. Make a custard with half a pint 
of milk and an egg ; season with pepper and salt, chopped parsley 
and eschalot; stir into the macaroni, and bake in a slow oven for 

half an h:>Ur. 

5 2 6.-Macaroni a la Reine. 

lngredients:---6 os. of macaroni; 6 oa. of rich white 
cheese; ½ pint of rich cream; salt, cayenne; 
½ saltspoonful of pounded mace; !D os. of 
butter; bread-crumbs fried and dried. 

Prepare the macaroni as directed in recipe No. ~22 ~ cut the 
cheese in slices; boil the cream, and dissolve the cheese m it gently; 
add the salt, cayenne and mace; when it is perfectly mixe~ ~nd 
smooth, put in the macaroni (well drained and dry). Pour it mtc 
a hot dish, sprinkle over some bread-crumbs, and serve at once. 

Note.-Bechamel sauce ma,y be used instead of the cream, and 

is a peat imp,ovement to Uzi-s excellent dish.' 
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527.- Cheeae Soufflee or Fondu. 
Ingredients:--6 08. of rich cheese (Cheddar or Par­

mesan); 1 teaspoonful of flour of must¥Zrd; 
1 saltspoo·nfu/ of while pepper; 1 graiti of 
cayenne; 1 grate of nutmeg; 2 os. of butter; 
e tablespoonfuls of baked flour; 1 gill of 
new ,nilk; 6 eggs. 

Grate the cheese; put it int:> a saucepan with the 'mustard, 
pepper, cayenne, nutmeg, butter, fl.our and milk; stir it over the 
fire until it becomes like sm'.:oth cream (but it must not boil); 
add the yolks of the eggs well beaten; beat the whites of the eggs 
to a ,stiff froth; add them and quickly pour the mixture into a tin 
or card-board mould, and bake at once in an oven for twenty 
minutes. Serve immediately. 

Note.-The reason a good fondu is so rare in India is that it 
is not baked the moment it is mixed, and is not served the moment 
it is ready. 

5 28.- Cheeae Soufflee or Fondu. 
(Another way.) 

Ingredients:-¾ of a pint of new milk; S 08. of 
potato-flour, or an-o'lll/'oot; i of a pint of cream 
(or milk); 2 08. of butter; 5 eggs;½ teaspoon­
ful of salt; 1 pinch of cayenne; S OIJ. of cl,eese 
(grated). 

Mix the fl.our and milk to a smooth batter; boil the cream, 
and add it boiling to the batter; stir well together and add the butter 

in small pieces ; when this is well mixed and looks like thick 
smooth cream, add the yolks of the eggs well beaten, the salt, 
cayenne and cheese; whi-.;k well; stir in the whites (beaten to a 
stiff froth) gently wi-thout whisking; pour it into the mould (which 
it should half fill), put it into a gentle oven, shut the door at once, 
and do not open it again for twenty minutes, when it will be ready. 

Serve at once. ~ 

529.-Bread and Cheese Pudding. 8 ~ 
l11gredients :--6 os. of rich c!,eese; 4 os. of fine -1'( • f 

bread-crumbs; S 08. of dissolved butler; 1 Q , 
teaspoonful of flour of mustard; 1 saltspoon- "1,!. • • t 
ful of white pepper; a pinch of cayenne; 1 I ,.C, /, 
~~:. of nutmeg; 1 gill of new milk; S beaten r •~ 

Mix all the ingredients together and beat with a wooden spoon 

') 

+ 
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for ten minutes; put the mixture in a pie dish, and bake in a 
moderate oven for three quarters of an hour. Serve very hot, with 
hot dry toast handed round. 

530.- Stewed Cheese. 
Ingredients :--f. lb. of rich cheese; 1 teaspoonful of 

flour of mustard; ½ saltspoonful of white 
pepper; ¼ saltspoonful of cayenne; 1 wine­
glassful of sherry; 1 08. of butter: the yolks of 
S eggs well bear~n. 

Pare off the rind and cut the cheese in slices; seas:m it with 
the mustard, pepper, and cayenne; put it into a pie dish; pou.r 
over the sherry ; cut the butter into small pieces and sprinkle over 
the top; bake in a quick oven until the cheese is dissolved (twelve 
minutes) ; add the yolks; mix well, p::mr into a tin dish and bake 
for ten minutes, or till the top is of a pale brown colour. Serve 

very hot, with fresh made hot dry toast on a rack. 

5 31.-Welah Rarebit. 
Ingredients :-j lb. of rich cheese; 1 teaspoonful 

of flour of mustard; 1 grain of cayenne; ½ os. 
of butter. 

Cut a round of bread half an inch thick off the bottom of 
a loaf; trim off the crust; spread it thickly with butter; cut the 
cheese in thin slices; knead tJgether the mustard, cayenne, and 
flour; stir it before the fire till of a creamy substa.nce; lay half the 
cheese on the brea.d, pour half the butter equally over it; put the 
remainder of the cheese on that; cover with the remainder of the 
butter. Place it in a cheese toaster, or a Dutch oven, before the 
fire, or on a tin dish in the oven for about twenty minutes. Serve 
very hot. 

5 3 2.- Cheese Toast. 
Ingredients :-S 011. of cheese (single Gloucester if 

possible); yolks of S eggs; 4 08. of bread­
crumbs; 8 08. of butter; 1 teaspoonful of mus­
tard; 1 saltspoonful of salt; ½ saltspoonful oj 
cayenlfe. 

Grate the cheese; mix it with the eggs, bread-crumbs, and 
butter; add the mustard, cayenne and pepper, and beat the whole 
well together. Toast some bread, cut off the crust, and cover the 
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slices thickly with the mixture; put into the oven. \'\"hen brown 
serve as quick! y as possible. 

533.- Boiled Cheese. 
Ingredients :--i lb. Che shire or Glouceste,-shire cheese; 

2 yolkts, 1 whiile of egg; ½ pi11t of cream. 

Cut the cheese into thin slices; pound it well in a mortar; add 
the well beaten yolks and white of egg; stir in the cream; mix all 
the ingredients well; baki; on a dish ten or fifteen minutes; serve 
very hot with dry toast. 

534,-Cheese Ramequins. 
bigredients :-6 08. of Gruyere or Parmesan cheese, 

grated; 6 fresh eggs; 1 08. of fresh butter; 
1 pinch of cayenne; 1 saltspoonful of ftour 
of mustard. 

Beat the yolks ancl whites of the eggs separately; mix all the 
ether ingredients well; add the yolks; when well mixed a<id the 

whites, and continue mixing for ten minutes. Put the mixture 

either into small paper cases or buttered tins, and bake in a quick 
oven fifteen t:> twenty minutes. 

535.-Cheese Canapees. 
Ingredients :-Some clarified butter; some cheese, 

mustard, and pepper. 

Cut some slices of bread, rather thin, stamp them out with a 

plain cutter, round or oval, fry them in clarified butter, spread 

with a little mustard, lay some slices of cheese on each, and 
sprinkle with pepper ; put them in a brisk oven, or before a clear 
fire, and as soon as the cheese is melted, serve hot. 

5 3 6,-Cheese Biscuits. 
Ingredients:-¾ lb. of fresh butter; ¼ lb. of baked 

ftour; 5 011. of rich cheese (Cheddar or Par­
mesan); 1 teaspoonful of flour of mustard ; 
1 saltspoonjul of cayenne; the yolks of S 
ezgs; I tablespoonfuls of cold water. 

Beat the butter to a cream; stir in all the other ingredients, and 

knead to a firm paste; roll it out one-eighth of an inch thick and cut 
it into biscuits three inches long and one inch broad ; bake in a 
quick oven for twelve minutes. Serve very hot. 
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537.-Cheese Straws. 
lngudients:-1 lb. of dried ftour; ¼ lb. oj butter; 

·1 lb. of grated_ Parmeson or Gruyere cheese; 
1 teaspoonful of ftour of_ mustard; 1 saltspoon­
ful of cayenne; 1 saltspoonful of salt; 2 
whites of eggs; ¼ pint of cold water. 

Rub the butter into the flour; add the cheese, mustard, cayenne 
and salt; mix well together. Beat the whites of the eggs with the 
water, and stir in enough t:> form a thick paste; knead it well, 

and roll it out about one-eighth of an inch thick; cut it into strips 
about five inches loqg and one-eighth of an inch wide. Dake in 
a quick oven till of a pale brown c::lour about five minutes. 
Pile nicely on a dish, and serve hot or cold. Keep them in a dry 
place. 

5 3 8.-Savoury Rice Pudding. 
Ingredients :-1 teacupful of rice; 1 pint of good 

stock; 1 onion; ½ pint of milk; 1 egg; some 
pepper and salt; some chopjed ephalqt and 
parsley. 

Boil the rice in the stock with the oni:n. Make a custard with 
the milk and egg; season with pepper and salt, eschalot and parsley. 
Mix with the rice, pour into a pie dish, and bake in a slow oven. 

, 539.- Savoury Rice. -fio.t~ 
Ingredients :-½ lb. of rice; 2 OB. of but/er; 1 teiz- -1 'j-

spoonful of salt; 1 teaspoonful of loaf sugar; , 
½ saltspoo,iful of white pepper; 1 grate of nut-
meg; the rind of Ital/ lemon and the strained 
juice; ½ pint of good gravy; 1 teaspoonful of 
chutney sauce. 

Wash the rice and boil it in one quart of water for ten minutes; 
drain; put it into a stewpan with the ·butter, sugar, pepper, nutmeg, 
lemon-rind (grated), juice, gravy, and chutney; stir and simmer till 

the gravy is entirely absorbed (about quarter of an howr). Serve 

immediately. 
Note.-Jllinced ham or bacon, or morsels of fried lamb or 

mutton, may be added to thisJ and make a nice breakfast dish. 

5 40.-Rice and Haddock. 
Ingredients:-½ lb. of rice; 1 grate of nutmeg; some 

pepper and salt; S OB. of butter; 3 hard­
boiled eggs; 1 dried haddock; a little grated 
Parmesan cheese. 

Wash the rice and boil it in one quart of water for ten minutes; 
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drain; fry it with the butter and some pepper anrl salt. When 

quite hot, add the whites of the eggs shred fine; divide the had­
dock with a fork into small pieces and add these ; pile the mixture 
up lightly on a hot dish; rub the yolks of the eggs through a wire 
sieve, mix with the Parmesan, and strew this lightly over the pile 
of rice; garnish with fried j;routons; put it into the oven for five 

minutes, just so as slightly to colour the surface a golden hue, and 
serve at once. 

541.-Rice, Polish fashion. 
Ingredients.-, lb. of rice; 1 large onion; S os. of 

butter; I os. of cooked ham or bacon cut into 
sMeds; 1 pi.nc I, of cayenne; 1 dersertspoonful 
oj grated el,eese. 

Wash the rice and boil it in one quart of water for ten minutes; 
drain; cut the onion into thin slices ,and fry with the butter; add 
the rice and ham; seas:m with the cayenne and cheese, stir lightly 
over the fire until very hot, and serve at once. 

54 2.-Rice, P iedmontes e fashion. 
Ingredients:-¼ lb. of rice; 1 small onion; 1 os. of 

butter; 8 baked potatoes; 1 os. of grated Par­
mesan; 1 pi.ncl, of cayenne; 1 pine!, of salt; 
some deaned fillets of ancnO'Vies or sardi,,es. , 

Clean the rice and boil it in one quart of water for ten minutes; 

drain. Chop the onion very fine and fry it in a small stewpan with 
the butter; season with the cheese, cayenne and salt. Pile up the 
rice on a hot dish, strew the fillets of anchovies or sardines over 
the top, and serve at once, very hot. 

543.-Rice, Flor entine f a s hion. 
Ingredients:-; lb. of rice; 1 onion; 1 dessertspoonjul 

of salad oil; i pint of ,sl,rimps or prawns*; 1 
desserts:poo,,ful of cu"y-powder · 1 ta./Jlespoon­
ful of gra4ed Parmesan. 

\Vash the rice and boil it in one quart of water for tel\ minutes; 

drain. Chop ~e onion and fry it in the salad-:iil; add the shrimps 
and curry-powder, and fry for a few minutes; add the boiled 
rice and Parmesan, stir we II together o,·er the fire, and serve very 
hot. 

• Any kind of dressed fowl, game, tongue, ham, truffees, salmon, 
or any cold fisJ, may be used instead. 

.. 

-
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544.- Rice, Spanish fashion. 

Ingredients :--i lb. of rice; 1 dessert1poonful of salad 
oil; 1 tablespoonful of tomato sauce; 1 des­
sertspoonful of grated cheese; some pepper and 
salt; some slices of fried ham, bacon, sausages, 
or salmon.. 
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Wash the rice, and boil it for ten minutes in a quart of water; 
drain. Fry it in a stewpan with the oil until of a light golden 
c~ur; add the tomato sauce; season with the cheese, pepper and 
salt; pile up on a hot dish and garnish with the fried ham. 

545.-Riz z ole tti. 

Ingredients :--i lb. of boiled rice; S dessertspoonfuls 
of good white sauce; 3 yolks of eggs; 1 grate 
of n,,-tmeg; some pe,per and salt; bread-crumbs; 
mince of any kind, S os. of butter. 

Wash the rice, and boil it for ten minutes in one quart of w,ater; 
drain. Put it i.n a stewpan with the sauce, three yolks of eggs, 
nutmeg, pepper and salt; stir over the fire until the eggs begin _to 

, set; put it aside to cool; when cold, take a tablespoonful of it, 
spread it out with a teaspoon, lay in a teaspoonful of any kind of 
mince; wrap it up in the rice so that it forms a ball; dip in egg 
and bread-crumbs; fry in a frying pan with the butter till of a 
light golden colour; dish up garnished with fried parsley, and 
serve very hot. 

5 4 6.-Kedge re_e. 

Ingredients :-4 os. of rice; 4 os. of cold fish; 2 os. 
of butter; some cayenne and salt; S eggs. 

Boil the rice as for curry {see recipe), and when it is drained 
a.nd cold put it into a saucepan with the fish (which must be divided 
into small flakes with a fork). Add the butter in pieces, and 
plenty of cayenne and salt; put over a cl,ear fire and s_tir until it ~s 
very hot; beat the eggs slightly, add them to the nee, and mix 
quickly. The rice must not boil after the eggs are added, but must 

be served just as they are beginning to set. Serve with chutney. 

Note.-In the J,ot season when it is desirable to use as little 

butter as possible so as not to !,ave rich dishes, use two more eggs 
;,,stead of the butter. 
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547,--Casserole of Rice. 
Ingredients :-j lb. of bert rice ifs quarts· of veal broth 

or stock No. 1; 4 011. butter; some n"ch white 
mince or fricassee, or oysters prepared as Jo-, 
oyste-r sauce (see recipe). 

Wash the rice, drain it on a hair sieve and put it into a stewpan 
with the broth; simmer very gently near the fire until it begins to 
swell, then put it on the fire and simmer as gently as possible for 
about half an hour or until it begins to be tender; add the butter, 
and continue simmering until it is dry and quite tender enough to 
be easily crushed with a wooden spoon. Work it to a smo:,th paste 
by crushing it aga.inst the sides of the saucepan; press the rice into 
a well-buttered mould and leave it to cool. When it is cold, dip the 
mould quickly into hot water, which will loosen the contents. Turn 
out the rice and re,·erse it again, in .a tin or dish, and with the point 
of a knife mark round the top a rim of about an inch wide. Brush 
some clarified butter over the whole pudding, and put into a quick 
oven to colour a pale golden brown; when it is ready, draw it out, 
raise the cover carefully where it is marked; scoop out the rice 
from the inside, leaving only a crust of about one inch in thick­
ness in every part, a.nd fill with the white mince or fricassee. 

548.- Dresden Patties. 
brgredienls .-Bread, milk, eggs, rich white mince 

or stewed oysters or mushrooms (see recipes); 
some butter. 

Pare the crust neatly either from French rolls or bread and 
divide the bread into circular piece:;, three inches in diameter and 
two inches deep; hollow them out in the centre to the depth of one 
inch; dip them into milk; lay them on a drainer, and pour milk 
over them at intervals till they are well soaked, but do not let them 
break; brush them with egg, rasp the crust of the rolls over them, 
fry a light brown colour and drain them well; fill them with the 
mince, mushrooms, or oysters (which must be ready 'Prepared 
beforehand), and serve very hot upon a n;Pkin. 

5 49.--Canapees. 
Ingredients :-A large loaf; some oil, hard-boiled 

eggs, capers, cucumbers, tarragon, chives; 
some fillets of cleaned an, hovies, salad oil, 
vinegar. pepper and salt. 

Cut the bread into slices three-quarters of an inch thick, then 

r 
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cut into circles with a cutter; fry a good golden brown in the salad 
oil. Have ready some hard-b:iiled eggs (6) ; chop them fin_e; al.so 
the tarragon and chives; put them into a basin, season with 011, 
vinegar, pepper and salt; pile this preparation on the to~st 
when they are ready; drain the anchdvies well, scrape off the skm, 
divide them into fillets, and lay these like lattice-work over the 
top of the canapees. Serve at once. 

550.-Savoury Toasts. 
Ingndients:-Some bread, butter, cayenne and mus­

tard; 4 table,poonfuls of English cheese (or 
6 tablespoonfuls of Gruyere or Parmesan); 
4 tableirpoonfuls of grated Jiam; sea.soning of 
mustard and cayenne;* so.me good butter. 

Cut some slices of bread, free from crust, aboue half an inch 
thick; butter the tops thickly; spread some mustard on them, and 
then c:iver with a deep layer of grated cheese, and of ham seasoned 
rather highly with cayenne; fry them in good butter, but do not 
tum them in the pan. Lift them out a.nd put them for a few 
minutes in a Dutch oven or bef:,re the fire to dissolve the cheese. 
Serve very hot. 

551.- Anchovy Toast. 
Prepare some very tlJ_in dry toast, spread it with anchovy butter 

(see recipe), and upon this place some fillets of anchovies, cleaned, 
scraped, a.nd with the bones taken out. Serve on a napkin. 

55 2.- Roties d•Anlehois. 
Ingredients :-Anchovies, a little oil, a little rasped 

lemon-peel, some eschalots, _parsley and tarra­
gon; the yolk of a Jiard-bo~l~d egg; t spoon­
fuls of oil, 1 of lemon-1uzce, mustard and 
pepp~r. 

Cut some bread half an i.nch thick, toast it and soak it in a 
little good oil. Mince the anchovies, eschalots, parsley, tarragon 
and yolks; add the rasped lemon-peel, and mix well together. 
Drain the toasts from the oil; spread the mixture on thick, arrange 
on the dish on which they are to be served; make a sauce of the 
oil, lemon-juice, mustard and pepper, pour over and serve. 

* Truffles minced, seasoned ani stewed lender in ~utter with 
one or two eschalols may be sen,ed on fried toasts, and Will be much 
liked. 
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5 5 3 .-Curried Toasts, with Anchovies. 
lng,-edients :-Some bread, butter or good oil, <U"Y· 

pastie, anchO'IJies and cayenne. 

Cut some slices of bread ab:iut half an inch thick and two and­

a-half inches square; free them from crust; fry them in butter or 
oil, lay them on a dish, and spread a layer of Captain White's 
curry-paste (not very thickly) on the t:ip; place them in a gentle 
oven for three or four minutes. Lay some fillets of anchovies 
(cleaned and b:med) across them, replace in the oven for two 
minutes, sprinkle lightly with cayenne, and serve at once. 

554.--Delicate Trifles. 

lng,-edients :--¼. llJ. of any cold game (partridge 
smpe, rabbit, &c.); a little ham (or tongue), 
1 trufjle, mushroom,r, parsley and eschalotf 
(chopped fine); nutmeg, pepper and salt; 1 
tablespoonful of good white sauce;* 4 eggs. 

Cut the C'.Jld game up into little squares, and fry in the butter 
with the ham, truffle, mushrooms, parsl~y and eschalots; season with 

nutmeg, pepper and salt; when coloured brow.n put in a m:irtar with 
the white sauce, and pou.nd thoroughly; rub through a wire sieve, 
and place the puree in a small stewpan ; add the yolks of the eggs ; 

whisk three of the whites to a substantial fr:tli, mix in lightly, 
and with this preparation fill a dozen little paper cases; brush 
over the tops with a paste brush dipped in the remaining beaten 
white of egg; push them into a moderate oven, and bake for twelve 

minutes. When done serve instantly on a napkin; if they are kept 
waiting they will be spoiled. 

555.- Sardines Toast. 

brgredients:-1 os. of butter; 2 dessertspoonfuls of 
anchO'IJy sauce; 1 dessertspoonjul of flour; 1 
teaspoonful of milk; I wineglass of water; 
I grain of cayenne pepper; 4 sardines; :e slices 
of bread. 

Skin four sardines and mix them to a paste with a piece of 
butter (the size of a walnut), the red pepper, md a few drops of the 

sauce. Put the flour, one spoonful of the anchovy sauce, the 

* This may be made with Ike bones of the game (see recipe for 
white sauce.) 

--
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water and milk into a small saucepan and stir it into a thick sauce: 
Fry the bread in the remainder of the butter. Add the paste to the 
sauce in the saucepan, stir ever the fire for five minutes, put over 

the toast, and pour on the remainder of the anchovy sauce. 

55 6.- Kidneys on Toast. 

lngredients:-2 veal kidneys; 2 011. of butter; 
so.me salt; 2 or 3 minced onions; 1 de.f.sert­
spoonful of flow; a little broth or stock; 
5 eggs; some finely minced parsley; a little 
grated nutmeg; some French roll (or light 
bread); some hot oil or clarified butter; a little 
milk. 

Cut the kidneys int:i small pieces, and put them in a small stewpan 

with one ounce of butter, a pinch of salt, and a teaspoonful of 

minced onion; stew till tender. Put one ounce of butter, the flour 
and the broth into another stewpan; reduce it till it is thick; put in 
the kidneys, four of the eggs (wliole), and the minced parsley; stir 
well over the fire for a few minutes, and let it get cold. Cut two 
slices of bread (stale), dip them in the milk with one egg beaten up 
in it. Spread the mince over very thick; fry in butter, or clarified 
butter, and sen•e very hot. 

5 5 7 .--Egg and Cress Sandwiches. 

lng,-edients :-Brown bread, butter, hard-boiled eggs, 
small salad or cress, cleansed fillets of ancho­
vies. 

Cut some thin slices of brown bread and butter; between two 
slices place layers of thinly sliced hard-boiled eggs, small salad or 
cress and anchovies; cut the slices into oblongs, and serve them on 
a napkin. 

558.-Chicken or Game Sandwiches. 

Ingredients :-Whit,~ bread and butter; cold roast 
fowl or game; shred lettuce le<n1es; fillets of 
anchovies. 

Cut some slices of bread and butter (from rolls, if you have 
them), and between two slices place very thin slices of the fowl, 
lettuce leaves, and anchovies. Dish on a napkin anrl serve. 
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559,- Sandwiches of Game and 
Tartare Sauce. 

Ingredienls:-Some thin crisp toast; cold roast game; 
sirred celery; tar/are sauce. 

The toast must be very thin and crisp; between two slices, place 
alternate layers of the game very thinly sliced, celery and Tartare 
sauce. Dish on a napkin. 

5 60.- Fish Sanciwiches. 

Ingredients :-Brown bread and /Jul/er; cold fish and 
Tar/are sauce; lel/uce haves; cold boiled 
·ggs and sliced gherkins. 

Cut some slices of thin bread and butter, and between two slices 
put layers of cold fish; spread these over with Tartare sauce, strew 
with gherkin;;, then some slices of cold boiled eggs; sprinkle with 
shred lettuce leaves, cover with another slice of bread, presis it well 
down, cut into squares, dish on a napkin, and serve. 

5 61.- Minced Sandwiches. 

Ingreditnls :-Bread, oil, ham tn tongue; any sort 
OJ cold game or poultry; pick/ea gherkins and 
oli-oes; 'Dinegar, oil,. muJ/ard, sugar. 

Cut some thin slices of bread, and fry them a light brown colour 
in oil ; mince the game, gherkins, a.nd olives fine, and mix well ; 
make a sauce of a little vinegar, oil, mustard and sugar, and moisten 

the mince with it; incorporate well; spread the mixture thickly on 

the toast, and lay some more toast on the top; cut into neat 
oblong pieces, and serve on a napkin. 

56 2.-Yarmouth Bloaters. 

Cut off the head and tail, split the bloater down the back, 
spread it out fiat, and broil o.n both sides over a clear fire; send to 
table on a hot dish with a pat of fresh butter and a Captain's 
biscuit, heated in the oven or before the fire. 

5 63.--Grilled Kippered Salmon. 

Broil the salmon, rub it over with a pat of butter and a little 
cayenne and lemon-juice, :i.nd serve very hot. 
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564.-Dried Haddocks. 
Dip them in scalding water to enable you to remove the skin; 

broil them over a clear sharp fire, rub them over with fresh butter or 
a little rich cream, lemon-juice and cayenne, a.nd serve very hot. 

5 55.- Sardines. 
Take them carefullv out of their box, lay them neatly on a 

dish, garnish with cap:rs or chopped parsley, pour a little fresh 
salad oil over them, and serve with thin bread and butter. 

Note.-Olives farcies seroed with them are a great addition. 

5 6 6 .-Anchovi es. 
Wash, wipe, and scrape the anchovies; split them down the 

backs; place the fillets in neat rows in a dish; g-arnish with slices 
of hard-boiled eggs; pour over a little fresh salad oil, and serve. 

5 67 .-Devilled Biscuits. 
Take some plain thin biscuits, soak them in pure oil, strew thickly 

with cayenne and salt on both sides, and toast over the fire on a 
gridiron. 

5 68.-Devilled Biscuits, dry. 
Take some plain cheese biscuits, dip them twice in warm water, 

dredge with cayenne (one saltspoonful for six) .and bake till quite 
crisp in a slow oven. Serve pi!ed on a napkin. 

5 69.- Devilled Biscuits, buttered. 
btgredien/s :-1½ oz. of butler; 1 sallspoonful of 

cayenne; 1 saltspoonful of flour of musltvd; 
some warm milk. 

Take some devilled biscuits; dip them into the warm milk; 
knead the butter, cayenne, and mustard together ; spread it over the 

biscuits, and bake in a slow oven till crisp. Serve hot. 

570.- Devil Mixture. 
For any kind of Grill, and also for set:Moning Steaks, 

Buller, Sauce, CJ"c, 
Ingredients :-1 spoonful of mustard (French or Eng­

lish); 1 spoonful of Oude sauce, or chutnee; 
z spoonful of anchovy sauce; 1 spoonful of 
salad oil; ½ spoonful of cayenne. 

Mix all these ingredients well together, score the meat or fish 
you wish to grill, deeply, cover it well with the sauce, a.nd grill 

brown. 
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5 71.- Devllled Salmon, Sardines, 
Bloaters, &c. 

Prepare some devilled biscuits (see No. 
slices of kippered salmon with devil'a 
them on the biscuits; salamaoder them 

568) ; rub some thin 
mixture (see No. 570); lay 
or place them in a hot oven 

or before the lire. Sen,e quite hot. ' 

5 7 2 ,-Cheese Biscuits. 

Ingredients:-¼, l/J. of.fresh /Jutte,; ¼ //J. o/ /Jaked 
flour; 5 °•. of nch cneese, grated; 1 teaspoon. 
/ul of flour of mustard; 6 saltrpoonfuls of 
cayenne; the lo/ks of two eggs well IJeaten. 
! ta/Jlt!'s,pt,onfu s of cold water. ' 

Beat the butter to. a cream; add the flour, cheese, mustard, 
cayenne, and yol~s; mix well; knead to a fine paste; roll it out 
one-eighth of an mch th· k d 

IC , an cut into biscuits with a circular 
cutter about two inches in diameter, or cut into slices one inch wide 

and three inches long; bake in a quick oven for twenty minutes. 
Serve very hot. 

5 7 3 .- Pulled Bread. 

. Take the crust off a new warm loaf; pull the crumb into rough 
pieces_ about two inches long; lay them on a sheet of paper a.nd 
bake m a slow oven till crisp throu"h and a golden b '1 
Se . b rown co our. rve with butter and cheese. 

..... 

MILK, CREAM, CREAM-CHEESE, CUSTARD. 

5 7 4.- Curded Milk. 

Boil one quart of new milk and let it cool sufficiently for the 
cream to be taken off; rinse an earthen jar well with buttermilk, and 
before the boiled milk co:ils pour it in and add the cream which was 

taken off it gently on the top. Let it remain 24 hours (or 12 in very 
hot weather); turn it out into a deep dish, mix with pounded sugar, 
and serve with or without cream. The milk by this process becomes 
a very soft curd, slightly acid, and is a most refreshing and whole­
some dish in hot weather. It can also be eaten with stewed fruit. 

5 7 5 .--Devonshire Crea m . 

Strain the milk into large shallow pans; let it stand twelve hours. 

Carry the pans carefully and put them near the fire; leave them 
there till the milk is scalding hot, but it mu~t on no account either 
simmer or boil. When it is ready, rings and small bubbles of air 
appear on the surface. Carry it back to the dairy and leave it there 
twelve hours more. Butter made of this cream is excellent and 
merely requires to be beaten with the hand in a shallow wooden 
tub, which is the usual method of making butter in Devonshire. 

5 7 &.- Rennet, for making Curd~. 

Essence of Rennet can be purchased at a chemist's, but in case 
there is none at hand, rennet can be prepared in the following 

manner: 

Take the stomach of a fresh killed calf (we have heard that a 
kid will answer as well); scour it well with water, inside and out; 
stretch it out to dry on strong wooden ,skewers; it should be hung 
in the 'corner of the kitchen near the fire in a paper bag, and portions 

cut off as it is wanted. 
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577.- Curda and Whey. 
Cut off a small piece of rennet, put it in a teacupful of water 

and soak for tw:i hours ; put a quart of warm new milk in a dish 
with one dessertspoonful of the rennet liquor out of the cup, and 
keep it in n warm pl.ace until the curd separates from the whey. 
Serve with powdered white sugar and Devonshire or other cream. 

There are china moul~ made on purpose for curds with little 
boles in them, which are best for setting the curds in. 

578.- Devonahire Junket. 
Prepare the curds and whey as above, sweeten and cover with 

cream. 

.i 79.~ream Curds. 
lngredie11ts :-1 guart of cream; 6 eggs; 3 (JUOTts of 

water; some salt; 1 tablespoo11/ul of vinegar, 
or 1 pint of thick sour buttermilk. 

Mix the cream and eggs well together; p11t the water with a 
little salt in it to boil on the fire; when it boil,s put in the vinegar 
or buttermilk; then stir in the eggs and cream, and as the curd ri~es 
sprinkle a little cold water on it with your band. When it stops 
rising_ take it off the fire; let it stand for a little while; lay a wet 
cloth over a wire sieve; skim off the curds and lay them on it; put 
them in a cool place; next day turn out on n dish and serve with 
p:iwdered sugar. 

580.- Curda and Cream, without Rennet. 
Put two quarts of the previous day's milk (unskimmed} into a 

cool oven, and let it remain until a fine curd is formed; take it out, 
set it to cool, and when quite cold strain it thr:ugh muslin; tie it 
up tight and put it under a heavy weight to press out the whey; let 
it remain two hours. Two hours before it is required put it in a 
dish and pour three quarters of a pint of good sweet cream over it. 
Powder with sugar and serve. 

~ote.-Tkis is a very nice accompaniment to fruit of any kind. 

581.- Cream Cheese. 
Skim one pint of thick cream ; let it stand twelve hours;• add a 

little snit; dip a napkin in ,nit and water, fold it four times, pour 
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the cream into it and hang it up for twelve hours to drain. Lay it 
on a plate; cover it with .nettles or vine leaves; lay another plate 
on the top; it will be ready to cut next day. It may also be made 
in the morning and eaten in the evening, but in that case put no 
nettles on it, and serve as soon a..s it is made. 

582.- Another Cream Cheese. 

Let twelve quarts of milki stand two days, or until it is quite 
thick; skim it; dip a linen, cloth in salt and water, tie the cream up 
in it and bang it up to drain. When it has done dripping, put the 
cheese in a soup plate with a clea.11 wet cloth under it, so arranged 
that you can tum the cheese from time to time till it dries; then put 
it on another plate, cover it with nettles, put a plate on the top, 
leave it six or twelve hours, and use. 

583.-Another Cream Cheese. 

Dip a linen cloth in salt water; lay it in a square shape on a 
plate; · pour i.n the thickest cream you have and leave it untouched 
one day; then turn it into a dry cloth and put a four-pound -weight 

upon it; the next dll.f change the cloth ; leave it for twelve hours 
more. Then use. 

Note.-ln hot wealner it will be well to stand tne ,ream cheese 
on ice while it is in process of manufacfflre. 

5 84.~uatard. 

ingredients :-1 Pint of new milll; ~ 011. of loaf sugar; 
the rind of half a lemo•; 8 eggs; ¼ pint of 
good cream; 10 drats of wnilla. 

Let the lemon-peel stand half an hour in the milk, then put 
them on the fire with the sugar; boil for three minutes; take it off 
the fire for five minutes. Take out the lemon-peel; beat the eggs, 
leaving out four of the whites; add the milk to the eggs, stirring 
quickly as you pour it gently in. Put the custard back into a small 
saucepan and stand this in another saucepan half-full of boiling 
water; stir over the fire until it begins to thicken; add the cream and 
the vanilla, or the same quantity of essence of lemon, or two table­
spoo.nfuls of either brandy, maraschino, or rum. 

15 
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585,-Queen•s Custard. 
b,gredients:-11 new-laid eggs; 11 pints of cream; 

, os. of sugar; 1 pinch of salt. 
Beat and strain the eggs; b:>il the cream and sweeten it with the 

sugar; add it to the eggs, stirring quickly; add the ~It, thicken as 
above, and flavour with a wineglas.s of noyeau, maraschino, or curacao. 

586.-----Chocolate Custards. 
lngredients:-1 oa. of chocolate; ¼ pint of water; 1 

pi"' of new milk; t~e peel of half a lemon; 
, oa. of sugar; i r,,t of cream; 8 yolks of 
eggs. 

Dissolve the chocolate gently in the water by the side of the 
fire; boil it till it is quite smooth. Put the lemon-peel in the milk 
for half an hour; add the milk 'Dery gradually to the chocolate, stir­
ring carefully all the time; add the sugar; beat and strain the 
eggs, and when the milk is boiling, pour it on to them gradually. 
Strain the mixture through a fine sieve, and pour it into the cups. 

• Staod them in a preserving pan containing about two inches deep of 
boiling water, cover close and strew the cover with hot charcoal to 
prevm\t steaming inside. Let them boil thus for a quarter of an 
hour. Stand aside till cold; then serve. 

N ote.-lf you have no large flat preserving pan, Pul the ,~tard 
into a jar or jug, set it in a ,p<m of /Joiling water, and stir it without 
ceasi,rg until it ss tl,ick. Do not put it into the glasses or dish till 
it is cold. 

This can be made into a mould by dissolving half an ounce of 
isinglass in the milk, and essence of coffee or a coffeecup of good 
strong coffee or tea may be substituted for the chocolate. 

PASTRY, TARTS, &c. 

Everything used in making pastry should be delicately cl~an, 
and the ingredients of the very best kinds. Some practice i.s neces­
sary to accomplish the more delicate sorts, but if all the directions 
are minutely followed, perfection may be attained by anyone. In 
mixing paste, the water should be added very gradually, and the 
whole gently drawn together with the fingers, and when it is damp 

enough it should be kneaded till it is a•s smooth as cream, bearing 
in mind however that the more expeditiously the finer kinds of paste 
are made and despatched to the oven, and the less they are touched, 
the better. The temperature of the oven is an important matter: it 

should be hot enough to raise the paste, but not so fierce as to colour 
or burn it before it is done. This, experience alone teaches. 

When carelessly kneaded, the paste is often covered with small 
dry lumps and crumbs, or the water is poured in so quickly that 
more than the quantity given in the recipe has to be added to make 
the fl.:iur workable; this must be avoided by care, or the disproportion 
in the ingredients will spoil the paste. In the hot season ice must 
be used for the lighter kinds of paste. 

5 8 7 .- Fine French Puff Paste. 
Ingredients :-1 l/J. of the finest flour; 1 lb. of good 

fresh butter; fJ yolks of eggs; 1 small tea­
spoonful of salt; about half-pint of water. 

In very hot weather harden the butter in ice, and if necessary 
lay the paste between the interval,s of rolling on a sheet of tin over 
some ice for a few minutes. Put the fl.our on a paste-board or slab, 
make a 'hollow in the centre, break a few small bit-s of butter, put 
th~m in the centre with the salt and yolks of eggs; now add about 
two-thirds of the water, pouring it in the centre-not on the fl.our. 

Push in the fl.our gently from the sid~ until it is all well incor­
porated, spri.nkle a few drops of water on it, and work the siponge of 
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paste to and fro on the board for two minutes, a·fter which it should be 
elastic, soft and smooth as satin. Now take the butter, press it in 
a soft thin cloth to extract all the moisture there may be remaining 
in it, and form it quickly into a ball. If it is soft from the heat,. 
set it on ice for a couple of minutes. When it is ready roll the 
paste out square, big enough to cover the butter well; lay on the 
be.ll of butter, fl.atten it down a little with the palm of the hand, 
fold the crust well over it, sprinkle a little flour on the board and 
roller, and roll it out quickly very thin; this is called giving pastry 
,n,e tum; lay this on a baking sheet over ice in the ice-box; leave il 

ten minutes; ta.ke it out; sprinkle the board and rolling pin lightly 

with fl.our; roll the paste out as thin as possible; fold it in three; 
press the folds together by running the rolling pin very lightly 
across it; turn it round; roll it out again the reverse way in the 
same manner as before; fold it in three again; fasten the folds by 
running the rolling pin over them, and set the paste back on the ice 
for eight minutes; give it two more turns in the same way, rolling 
it each time very lightly to the full length it will reach, always 
taking great care that the butter shall not break through the 
paste. Set it on the ice again for ten minutes, roll it out twice 
more as before, then give it half a, turn by folding it once only, 
and it will be ready for use. When properly made it will rise 

during baking from one inch to six inches in height, and is used 
principaUy in vol-a#-'lltnts, patties and tartlets. 

Note.-The juice of one lemon may /Je added with the eggs and 

111ater. 

588.-English Puff Paste. 

Ingredients :-1 l/Js. of flour; I l/Js. of butter; a little 
salt; some water. 

The flour must be very fine and must be carefully dried and 
sifted ; break eight ounces of the butter into it; add a pinch of salt 
a.nd enough cold water to make a paste. Work it quickly and lightly 
until it is smooth and pliable, then level it with the pa•te roller until 

it is three-quarters of an inch thick, and placo upon it six ounces of 

the butter broken into small bits, at regula,r intervals; fold the paste 

over into the shape of an omelet; toll it out again; lay in six ounces 

..l 
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more butter; repeat the rolling, dusting a little flour over the board 
and roller each time; add six ounces more butter, and roll out the 
paste thin, three or four times, folding the ends into the middle. 

589.- Very good Light Paste. 

Ingredients:-! l/J. of flour·; 6 os. of lard; 10 os.. of 
butter; a little salt. 

Mix the lard with the flour and make them into a smooth paste 
with cold water; press the butter in a clean cloth and make it into 
a ball by twisting the cloth round it. Roll out the paste, put in 
the ball of butter, close it like an apple dumpling, and roll it lightly 
until it is less than an inch thick; fold the ends into the middle, 
dust a little flour over the board and roller, and roll the paste thin 
a second time; set it aside for a few minutes on ice or in a cool 
place; roll it out, fold it over; roll agai',I; do this twice; la Y, it on 
the ice again; roll it out twice more, folding it each time in three. 
Then use it at once for whatever purpose you need it. If it is 
allowed to lie before baking it will be tough and heavy. 

590.----0ommon Suet Crust for Pies. 

Ingredients :-S lbs. of flour; lS or 16 os. of beef 
or kidney suet; salt-for fruit pies ¼ teaspoon­
ful; for meat pies, 1 teaspoonjfll. 

Chop the suet very small and add it to the flour with the salt; 
mix these with cold water to a firm paste and work it very smooth. 
Roll it out and use as required. 

591.- Excellent Suet Crust. 

Ingredients :-1 lb. of flour; 1 lb. of suet; 4 011. of 
butter (or oil); 1 saltspoonful of salt. 

Strip the skin off some fresh veail and kidney suet; chop it; put 

it in a mortar with the butter, and pound perfectly smooth; then 
use it for making the crust in the same way the butter is used in 
making puff paste (see recipe), and it will form an excellent substi­
tute for hot pies or crusts. 

Note.-For a short crust, use eight ounces of sue/, two ounces of 
/Jutter, and half a saltspoonful of 'Salt. 
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59 2.- Very rich Short Crust for Tarts. 
Ing,edie1rts :-8 011. of butte,; i lb. of flour; 1 pin,h 

of salt; Io,. of sifted sugar; a little mille, 
Crumble the butter very lightly into the fl.our, breaking it quite 

small. Mix well; add the salt and sugar, and by degrees enough 
milk to make it into a very smooth, stiff paste; bake it slowly and 
do not let it get coloured, It is a most excellent crust and will rise 
well if properly made. 

59 3.- cream Crust. 
I1rg,edie1rts :-1 lb. of flour (dried alfd sifted); 1 small 

teaspoonful of salt; ! pi,t/ of ri,h cream;* 6 011. 
of butter. 

Stir the salt into the fl.our and mix the cream gradually with it, 
so a,s t:> form a smooth paste; give the paste a couple of turns, put 
the butter in the middle, fold the paste over it, roll it out, use it for 
fruit tarts, puffs, or good meat pies. 

594.-French Crust, for hot or cold Meat Pies. 
Ingredients :-I¼ lbs. of flou,; 1 lb, of butler; 1 small 

teaspoonful of salt; the yolks of J eggs; i pint 
of wate,. 

The fl.our must be dried and sifted : break the butter into little 
bits and work it into the fl.our with the fingers until it is like fine 
crumbs of bread; add the salt; beat the eggs with the water; strain 
it; add it by degrees to the fl.our and make into a firm paste until it 
is perfectly smooth. Roll out a111d use as required. 

595.-Vol-au-Vent. 
Prepare some puff paste (see recipe for French or English puff 

paste) ; roll it out one and a quarter inches thick; cut it into the 

right shape with a round tin cutter about six inches in diameter, 
presing it down quickly and firmly so as t:> take off the raw edges; 

press another cutter, one inch smaller, geotly down on the paste, 
so as to make a round mark inside the edge of the vol..au,.vent, about 
half an inch deep; egg it over with white of egg if for a sweet d~sh; 

brush it over with yolk of egg if for an ent,le: put it on a baking 

* Fo, a less rfrh ,,ust 4 ounce-s of butter a1rd half a pint of 
"eam will Sfl/fiu. 
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tin and put immedintely into a brisk oven that it may rise, but not 
be scorched. Take it out, insert the point of a knife in the mark 
made with the smaller cutter, and lift out the cover, which will 
come out quite easily. Scoop out all the soft unbaked crumbs from 
underneath, and tum it out on a sheet of white paper to drain. If 
for an entrle, fill and use at once as directed (tee recipe); if for a 
sweet dish, sift some white sugar over, and glaze by holding a 
salamander or red hot shovel over it when it is drawn from the oven; 
lay it on a sheet of white paper to drain and cool; fill it either 
with a rich marmalade of apples, or stewed fruit, or peaches, green­
ga.ges, apricots or plums, compotes (see recipe), or any kind of 
bottled fruit, and heap well-whipped rich cream over the fruit. 

This, if well made, is a most delicious dish. 

596,-Puff Paste Patties, or Vols-au-Vents. 

Prepare the puff paste (see recipe), let it rest on ice for three 
minutes (in hot weather) and cut out with a plain patty cutter (the 
cover of a cornflour tin will do) just dipped in hot water as many 
patties as you require ; moisten a baking sheet or tin with a brush 
dipped in water, press down each patty in its place, 1brush over the sur• 
f,ace with yolk of egg, and with another cutter, smaller than the first 
one, dipped in hot water, make an incision round the centre of the 

patties; push the sheet in.to a brisk oven and bake a.bout twenty 
minutes until well risen, but not scorched; lift out the centre with a 
sharp pointed knife; scoop out the loose unbaked crumbs from the 
inside and fill with any kind of white mince-meat or fish, prepared 
with white sauce, according to recipes, or with mushroom, lobster, 
oyster, or shrimp-sauce (see recipes); put en the covers, or cover 

with fried bread-crumbs, and serve at once. 

If the patties a.re wanted for tartlets, sprinkle them with white 
powdered sugar a.nd glaze with a salamander as you take them out 
of the oven, and set them on a sheet of white paper to drain and 
cool. Fill with any kind of jam or jeHy, or put a preserved plum, 
greengage or peach in each, and, if you like, a spoonful of whipped 

cream, very stiff, on the top. 
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597.-Bread and Butter Pastry. 
Prepare some puff paste (se11 tecipe) (using half the quantities 

given) and roll it out a quarter of an inch thick; cut into bands 
three inches wide, and then again into strips half an inch wide, 

and place them on a baJcin,g tin in rows about two inches apart. 

Bake in a sharp oven, and just •before they are done, sprinkle with 
white sugar and hold a red hot salamander over them to glaze them : 
spread with jam and lay together like bread and butter jam sand­

wiches; dish on a napkin, or lay round a dish with some rich whipped 
cream in the centre. 

598.- Polish Puffs. 
Pre.,pare the puff paste (see recipe); roll it out very thin (a quarter 

of an inch); cut it up into square pieces about two an.d a half inches 
square; wet the centre and turn in the four corners so that they meet 

in the middle; place a dot of paste in the centre, pressing it down 
with the finger : egg over and bake in a quick ovcm, a fine bright 
light colour; just before they are done sift over some finely powdered 
white sugar, pass a red hot salamander over to glaze them, and 
decorate with apple, currant or quince jelly. 

599,- Plaita. 
Prepare some puff paste (see recipe), giving it nine turns instead 

of six and half ; roll it out one-eighth of an inch thick and cut it 
into bands five inches wide; divide these into narrow strips a quarter 
of an inch wide; take four of these strips, lay them over on.e another 
at one end with a little white of egg or water between each to fasten 

them; plait loosely but neatly together; when finished fasten the 
ends in the same way. As each plait is ready, place it on the baking 
sheet, brush over with white of egg, and bake a light colour; glaze 
with powdered white sugar, salamander, and decorate with jelly 
or greengage jam. 

600.- Paatry or Almond Paste Sandwiches. 
lnpedienJs :-Puff paste; any j11lly or jam. 

Take some puff or almond paste (see recipes), divide it in two 
and roll it out square and as thin as possible; butter a tin well, lay 
one-half of the paste on it, and spre.ad lightly with jelly; lay the 
remaining half cl01ely over; press a little with the rolling-pin to make 
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it adhere well. Mark it in divisinns, and bake from fifteen to twenty 

minutes in a moderate oven. 

601.- Lemon Sandwiches. 
These are made a,s above, only substituting lem::m or orange 

clleese-cake mixture (see recipes) for the jelly. 

60,2.- Meringue Tart. 
Ingredients :-Some pas"y (.see recipe); some slewed 

fruit; the whites of four eggs; 3 tablespoonfuls 
of sifteil sugar. 

Lay a band of fine crust (see short crust for Tarts) round the 
edge of a tart dish; fill the dish with any kind of fruit ( fresh or 
bottled) with ha.If their weight of sugar; roll out the remainder of 

the paste very evenly, brush the edges with water, lay it over the 
fruit, press round the edge of the dish with the thumb, and trim off 
the edges close to the dish with ,a knife; make an incision at each 
en.d to let the steam escape. Beat the whites of the egg.s to a stiff 
froth, stir the sugar in gently, and quickly pile this up on the tart. 
Put it into a moderately brisk oven, and when the crust has n'sen well 
.and the ring i,s set, either lay a sheet of writin,g paper lightly over 
it, or put it in a part of the oven where it will not be too much 
-coloured. It should be faintly tinted a golden colour. 

60 3.- Apple Tart. 
Ingredients :-Ii lbs. of apples; some English puff 

paste (see recipe); 4 os. of pounded sugar; the 
pated rind and strained juice of a lemon; t 
clO'Vel, 

Lay a band of the paste round the edge of the tart dish; pare 

and core the apples; weigh them; dip them in water and lay them 
-compactly in the tart dish, higher in the centre than at the sides; 
add the ,sugar, lemon-rind, juice and <;loves. Cover dver with the 
remainder of the paste rolled out thin; press round the edges, pare 
with a knife round the dish; ten minutes before it is done (it will 

take about one hour), brush over with white of egg well beaten and 
sift loaf sugar over that. Serve with custard (see recipe) or whipped 

cream. 
Note.-Any kind of fruit may be substituted for apples, u.sing 

,-ather more /1,an 1,alf t1seir weig1sl of sugar. 
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604,- Mlnce-meat. 

Ingredients :-1 l/Js. of currants; I l/Js. of raisins; ! 
l/J. of mixed candied peel, I l/J. of fresh /Jeef 
suet, and ! l/J. of the undercut of sirloin of /Jeef 
(roasted) or fillet of veal, chopped; the grated 
rind and strained juice of S lemons; I orange; 
I½ l/Js. of moist sugar;½ nutmeg, grated;½ tea­
spoonful of powdered cinnamon; ½ saltspoonful 
of powdered ginger; I cayennespoonful of 
cloves; I pint of /Jrandy. 

Wash the currants, pick a11d well dry them; chop one pound 
of them ; stone and chop the raisins; mix them with all the ingre­
dients except the brandy well together, then stir in the brandy; put 

the meat into stone jars, tie over with a bladder and keep in a dry 
cool place till needed. Mince-meat should ru:it be used for six weeks 
after it has been made, and wiH keep a year. 

Note.-One pound of unsalted or-tongue, fresh /Joiled and c,1t 
free j,om the rind, may /Je su/Jstituted for the roast /Jeef. 

605.-Mlnce Plea. 

Butter some patty pans well, and line them with some puff paste 

(see recipe) rolled thin; fill them with mince-meat (about two table­

spoonfuls to each), moisten the edges with water, close carefully 
wi~ the remainder of the pute, trim carefully, make a small hole 
in the centre, and bake in a moderately heated oven for twenty-five 
or thirty minut-es. If, when they are partially done, they seem to 
take too much colour, lay a paper over them. 

606.-Mlnce Plea, with Egg Icing. 

Ingredients :-i l/J. of mince-meaJ; I os. of pounded 
sugar; th.e grated rind 41'd strained juice of 
I lemon; some fine paste (see recipes); 4 ta/Jle­
spoonfuls of pounded 11,1gar. 

Add the 2 oz. of sugar, lemon-rind and juice, butter and yolks 

of egg9 to the mincemeat; beat well together. Line some patty pans 
with the paste; put them into a moderate oven, amd when the insides 
are just set, ice thickly with the whites of eggs whipped to a stiff 
froth and mixed quickly with four tablespoonf.uls of sugar; set 
immediately in the oven agaiin and bake slowly a fine light brown. 

.,.... 
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60 7 .- Cheeae-cakea. 

Line some tartlet tins or patty pans with fine puff paste (see 
recipe and use half the quantities) rolled very thin; fill them with 
any of the following mixtures; ornament with narrow strips of 
paste laid on in cross-bars or with pa,stry leaves tastefully arranged, 
and bake in a moderate oven half an hour . 

608.-Lemon Cheese-cake Mixture. 
Ingredients :-I l/J. of loaf sugar; 9 large lemons; 

3 tablespoonfuls of /Jrandy; ½ l/J. of fresh 
/Jutter; 8 eggs. 

Dissolve the sugar in tbe lemon-juice (strained) and the brwidy; 
stir in the butter until di.s,solved, but not oiled; add the lemon-rind 
(grated), the yolks of all the eggs, and the whites of four, well 
beaten; stir rapidly over a gentle fire till the mixture is of the 
consistency of honey. Put it in a jar, and when c:ild, tie it over 
with thick writing-paper, and keep in a cool place. 

609.-Orange Cheese-cake Mixture. 
Ingredients:-!, oranges; S lemons; S guarts of milk; 

¾ l/J. of fine new honey; the yolks of eight 
eggs; 6 os. of fresh /Jutte,; i of a nutmeg; 
I wineglassful of /Jrandy. 

Strain the juice of the oranges and lemons into the milk, and 
put it into a gentle oven until a solid curd is formed; when cold 

strain off the whey; pound the curd with the honey; add the grated 
.rind of two of the oranges, the yolks (beaten), the butter (beaten to 
a cream), the nutmeg and brandy; beat the mixture until it becomes 
of the consistency of thick cream; put it into a jar, tie it down, and 

keep it in a cool place. 

610.-Almond Cheese-cake Mixture. 

Ingredients:-¼, l/J. of sweet almonds; ½ l/J. of loaf 
suga,; 6 011. of fresh /Jutter; I teaspoonful of 
essence of raJafia; the yolks of 6 eggs (/Jeater,) : 

Blanch the almonds; dissolve the sugar, butter and ratafia; mix 

together, and stir till cold, but not set; pound the almonds to a 
soft paste, add them to the other ingredients, beat the eggs and 
stir together over a gentle fire; when the mixture begins to thicken, 



236 DAI:\"TY DISHES FOR ,NDIAN TABLES. 

take it off and rub it through a fine sieve; put it in a jar, and when 
cool tie it down and keep it in a cool piece. 

Note.-A few ralafias or macaroons may l,e added lo /1,,e al,1)1Je. 

611.-Common Lemon Tartlets. 
Ingredients :-4 eggs; 4 011. of pounded sugar; 1 d~­

sertspoonful of cornjlqur; S 011. of butler; 1½ 
large lemon. 

Beat the eggs until they are very light; add the sugar to them 
gradually ; whisk together fior five minutes; strew in the cornflour 

lightly; disisolve the butter, and when it is lukewarm add it to the 

mixture; beat the whole well, add the lemon-juice strained, and the 
rind grated. Line some patty pans with fine puff paste (see recipes) 
rolled very thin, fill them two-thirds full with the mixture, and bake 
about twenty minutes i.n a moderate oven. 

612.-Pastry Cream. 
b,gredienls :-1 011. of flour; I yolks of eggs; ll pint 

of cream; l os. of l,uller (clarified); I os. of 
while sugar; some rasped lemo11-rind; I½ os. 
oj ralafia,s. 

Beat the yolks of the eggs; add them to the 1bur; boil the 
cream, stir it to the eggs and flour very gradually; put it into 
another stewpan,' a.nd stir it over a gentle fire until it is quite thick; 
take it off and stir well, up and round ; replace it on the fire and 
simmer from ,six to eight minutes; pour it into a basin; add the 
sugar, butter, and a lump of sugar rubbed on a lemon and pounded, 
and the ratafias crushed to powder with a paste-roller. Make some 

1D1ali vol-au-vents (see puff paste pattic:s). When they arc ready glaze 
the edges by sif_ting fine sugar thickly over them and holdiug a red 
hot salamander or shovel over them until the suga.r melts and forms 
a pale barley-sugar glaze. Have t,he paatry cream ready, hot; fill 
the vol-au-vents with it, and send to table at once. 

613.-Je lly Tartlets or Custards. 
lnzredien¼ :-l ta/Jlespoor,fuls oj fine fruit jelly; 

12 beaten eggs. 
Put the jelly into a basin; stir the beaten eggs in gradually. 

Linc some taatlet pans with thin puff paste (see recipce), fill them 
with the custard, and bake ten minutes. 
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614.-Strawberry Tartlets. 

Ingredients :- 1 pint of fresh strawl,e,-ries; I½ ot1. 
Df pDwdered sugar; 4 eggs (well whisked). 

Take off the stalks of the strawberrios and crush them ; mix 
them with the .sugar; stir in the eggs by degrees; beat well; line 
some patty pans with fine paste (see recipes); fi ll three pa•rts fuU 
with the mixture, a.nd bake from ten to twelve minutes. 
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615.- 0melet with Preserve. 
Ingredients :-7 eggs; 3 talJlespoonfuls of thick cream; 

1 os. of fresh butter; some jam or marmalade. 
Beat all the yolks of the eggs with four of the whites; add the 

cream; dissolve the -butter iru a small omelet pan over a very slow 

fire; pour in the eggs and stir quickly until they begin to set; let 

them continue over a very slow heat for three minutes; lay the 
'[lreserve over the upper side; fold over the omelet; dredge with 

finely powdered sugar; pass a red hot salamander or shovel over the 

sugar to glaze it; serve instantly. 

616.- Sweet Omelet. 
Follow the preceding recipe, adding to the eggs while beating 

them the grated rind of ha,lf a lemon with its strained juice, and 

two tablespoonfuls of loaf sugar. Serve as directed, omitting the 
jam. 

617.- Potato Omelet. 
Ingredients:-! os. of mealy potatoes (lJoiled and 

mashed); t os. of loaf sugar; i of a sallspoon­
ful of powdered cinnamon; the strained juice 
of S oranges;! pint of new milk; 3 fresh eggs. 

Beat the eggs separately, and all the other ingredients together; 

then add the eggs and beat for a quarter of an hour; fry in a small 
omelet pan till of a golden colour. Serve either plain with sifted 
sugar, glazed with a salamander, or with preserve. 

618.-Omelet Souffle. 
Ingredients :-10 eggs; 5 os. of very finely pounded 

sugar; the grated rind of half a lemon ; ro 
drops of essence of vanilla. 

Break the eggs and put the yolks i.nto one basin and the whites 
into another; add to the yolks the sugar, lemon-rind, and vanilla; 

. 
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beat fast for ten minutes; beat the whites to a stiff froth; add them 
to the yolks, &c., and continue to beat for ten minutes. Put the 
mixture into a souffie dish, or into a plain round cake mould, well 
buttered; bake instantly in, a very quick oven for twelve minutes; 
sift loaf sugar over the top; roll a napkin round the tin, and serve at 
once, holding a hot salamander over it till it reaches the dining-room 
to prevent its falling in. 

619.-Rice Flour Souffle. 
Ingredients :-11 pints of new milk or cream; ,I. os. of 

flour of rice; S os. of fresh butte,; S½ os. of 
pounded sugar; 6 eggs; 1 pinch of salt; the 
rind of 1 lemon. 

Mix the rice to a perfect! y smooth batter with a little of the 
• milk or cream; put the remainder into a very clean saucepan; when 

it boils stir in the rice; simmer for ten minutes, stirring it all the 
time (it must be very thick); then mix in the butter, sugar, and 
lemon-rind; stir for three minutes; take the sauce-pan off the fire, 

beat i.n the yolks of the eggs carefully and by degrees; whisk the 
whites to a firm froth; butter the pan, and when all is ready for 
the oven, sti~ the whites in gently to the other ingredients; pour 
immediately into the souffie pan or mould (buttered), and put into 
the oven. It will take about thirty minutes in a slow oven, but it 
is impossible to tell exactly; when it has risen very high and is a 
fine golden brown colour it will be ready. Serve at once, and hold a 
hot salamander over it till it reaches the dining•room. 

Note.-The soufflJ maiy be flavoured with vanilla or orange 
flowers, and arrowroot, tapioca, sago, or any other farinaceous sulJ­
stances may be used instead of rice flour. 

620.- Potato Flour Souffle. 
Ingredients:-The rind of half a citron or of an 

orange; 2} os. of sugar; 1 pint of cream; fJ os. 
of potato flour; ¼ pint of milk; the yolks of 
7 eggs; 1 pinch of salt. 

Pare off the rind in the thinnest possible strips and infuse it in 
the cream by the side of the fire; blend the potato flour with the 
milk; take the ·lemon-peel out of the cream; boil it and stir it boil­

ing into the milk; stir the mixture in a large basin until it thickens; 
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add the salt, butter (just dissolved in a small sauce-pan) and the 
suga,r. Beat the yolks; stir them into the pi.ixture by degrees; beat 
the whites to a stiff froth, and stir gently in; fill the souffle pan 
or mould (buttered) less than half full; set it instantly in a gentle 
oven; close the door and do not open it for fifteen minutes; in 
about thirty minutes the .souffie will be ready; 9Crve at once. 

621.-Coffee Souffle. 
lngredienls:-6 os. of flour (plain, potato, or rice); 

10 os. of sugar; 1 pinch of salt; I os. of /Jufter; 
l pint of strong coffee; l pint o,f cream; 6 
eggs. 

Blend the flour to a perfectly smooth batter with some of the 
cream. Put the remainder of the cream with the sugar, salt, butter 
(just dissolved), and coffee into a saucepan; when it boils, stir in 
the flO'Ur; simmer for ten minutes, stirring all the time; beat the 
yolks; stir them into the mixture off the fire; whisk the whites to a 
stiff froth; butter the pan, and when all is ready, add the whites 
gently; put the mixture into the pan and bake instantly in a gentle 
oven for about thirty or forty minutes. Serve at once. 

Note.-C/,ocolat1 souffles are made as a/Jtn1e, su/Jstituting four 
ounces of chocolat-e and half a pint of milk for the coffee. 

6 2 2.-Fruit Souf-fle. 
Ingredients :-1 dosen ripe apricots; ! 1/J. of sugar; 

l pint of water; 4 os. of flour; I os. of /Jutte,; 
1 pint nf cream; 6 eggs. 

Take the stones out the apricots; put them in a stew-pan with 
the sugar aDd water; boil, stirring with a wooden spoon until the 
fruit is dissolved ; rub through a sieve; then mix the fruit with the 
ftour, butter and cream ; stir over the fire till it is nice and thick; 
add the yolks of the eggs beaten; mix gently; beat the whites to a 
stiff froth; stir in as lightly as possible; tum into a soufHe dish and 
bake instantly; it will take thirty or forty minutes in a gentle oven. 

Note.-Any other ;/nlit may /Je used in the same fl/4y. 

623.-Brown Bread Souffle. 
Prepare as for potato flour souffie, using two ounces of grated 

and sifted brown bread-crumbs instead of the flour, and one ounce of 
picked and washed currants. 

,. 
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624.---.Cream Souffle. 

Ingredients :-4 eggs; !I tlllJles;oonfuls of flour; 1 
ta/Jlespoonful of m<U'aul,1nv;; 1 pint of cream. 

24,{ 

Mix the flour smoothly with some of the cream; add the maras­
chino and three yolks; beat well; put in the cream; beat the wnites 
of the four eggs to a stiff froth, and stir them in; bake in a small 
tin or paper-case; sift pounded sugar over, and serve. 

625.-Souffle Pudding. 

Ingredients :-!I o•. of ground rice (01' a"owroot or 
tapioca); 4 os. of powdered mga,,; fB os. of 
butter; 6 eggs; 1 stick of vanilla or :BO drops 
of essence of vanilla; ! ,pint of milk or cream, 
or boll, mired. 

Blend the ground rice with a •little of the milk till it is quite 
smootll ; put the milk on the fire with the vanilla stick in it; 
simmer till it boils; take Ol!t the vanilla and pour the milk over 
the flour; add the butter (stirring well); then the sugar; then the 
yolks of eggs (well bea.ten). Butter a mould, tie buttered paper 
round it reaching about six inches above the mould; add the whites 
of eggs beaten to a stiff froth; pour the mixture instantly into the 
mould, and steam for an hour. If you have not a proper steamer 
put a saucer upside down i.n a large saucepan; stand the mould on 
it; the water in the saucepan (which should be boiliag whe.n you 
put in the pudding) must reach about half-way up the mould. 
Serve at once with the following sauce poured ~r. 

Note.-.This is a most delicious pudding, and a strawl,erry o~ 
,asp/Jerry cream (see recipe) may he sul,~titutled for the strawl,erry 
sarue. 

6 2 6 .-Strawberry Sauce. 

Ingredients :-1 ,pot of strtl'W/Je"y jam; 1 tablespoon­
ful of powdered loaf SNgar; 1 dessertspoo_nful 
of sl,e"y with two drops of good cr,cmneal 
in it. 

Pass the strawberry jam through a hair sieve; put it into a 6ain 

,ruzrie (that is, a saucepan in another larger one half filled with 
boiling water) with the sugar; add the sherry coloured witll. the 
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cochineal. Let it get thoroughly hot, and then pour it over the 
pudding. 

Note.-Greal can should lie taken to get really good 14're cocl,i. 
neal. It is a magnificelft colour, and a couple of drops of it are 
more effective tha" fwellly of the stuff r,rd,',rarily sold. It is per­
fectly Aarmless. 

627.- Pancakes. 

Ingredients :-3 fresl, eggs; S tablespoonfuls of 
dried flour or cor,,ftour; i of a pint of new 
milk; ,i os. of butter or r,live oil. 

Beat the eggs; stir in the flour till you have a ~mooth paste; add 
the milk; beat with a wooden spoon for fifteen minutes; stand the 
batter in a cool place for two hours; beat again and fry in butter 
(one ounce for each pan.cake) till of a pale brown colour 011 each side; 
shake the pan to keep the pancake loose, and turn it by tossing it up 
so that it comes down on the other side; four minutes for each side 
will be enough. Serve at once either plain, with sugar and lemon 
separate, or with apricot jam laid inside and the sides folded over. 

. No~e.-Seroed with rich rtt,rpbe"y or strOUJbe"y cream (,see 
recipe) in a separate dish, these form a mr,st delicious S'UJtet entremet. 

628,-Light French Pancakes. 

Ingredienls.-7 egg.s; i pint "/ cream; 1 os. of 
/Julter; S tablespoonfuls of flo11r. 

Beat the yolks; add the cream and the butter broken up into 
small pieces and mixed with the flour; wh~ they are well mixed, add 
the whites of the eggs beaten to a stiff froth • mix gently . fry · r l , , in 
a 1tt e butter, as thin as possible; do not tur.n them in the pan, but 
as they are done tum them out one on the top of the other siftin 
sugar between. ' g 

629.- Rice Pancakes. 

Ingrediellt_s:-f lb. of rice; I os. r,f -powdered sugar• 
j pint of cream; j pi,ai of milk. ' 

Boil the rice till quite tender in milk; strain and pound it in a 
mortar; add the cream ; beat the eggs and stir them in ; mix all 
together, and fry as above. 

,.. 
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630.- A Rich Pancake. 
Ingredients :_.:.l pint of cream; 5 egg~; 2 os. of flour; 

the rind of one lemon; 1 lump of loo/ ngar; 
S 0111. of pounded sugar; e 0111. of clarified 
butter; a few· powdered rataftas. 

Whisk the eggs well ; add a quarter of the cream and strain 
through a fine sieve; add the flour gradually; stir in the remainder 
of the cream ; beat with a wooden spoon; put it aside for two hours; 
just before lllling rasp' the lemon-rind on to the sugar, powder it, 
add it to the butter; mix in the two ounces of sugar, the butter and 
ratafia powder. Put some butter in a small frying pan; pour in 
some of the batter, very thin, just to cover the frying pan; do not 
turn the pancakes; pile on a dish, and serve at once, with or witho11t 
clouted cream. 

631.-French Batter. 
Ingredients:-¼ of a pint of boiling water; ½ of a 

pint of cold water; ½ lb. of fine dry fiour; l½ 
OIi/. of butter; 1 pincl, of salt; tl,e whifies 
of two eggs beaten to snow. 

Cut the butter into small pieces; pour rather less than a quarter 
of a pint of boiling water on to it; when the butter is dissolved, add 
the cold water so that the mixture should not be quite as warm as 
new milk; stir in the flour by degrees so that it is very smooth, 
and add the salt; stand it aside for an hour. Just before using, 
stir in the whites of eggs beaten to a solid froth. If the batter seems 
too thick add a little cold water before mixing in. the eggs. This 
is a very light crisp batter. 

632.- Frying Batter. 
Ingredients:-! lb. of jilfe dry flour; e os. of butter 

(dissolved); 1 teaspoonful of salt; 3 eggs; i 
pint of tepid water. 

Mix the flour, butter, salt, and two yolks together with a 
wooden spoon, adding by degrees the tepid water; work it well 
until it presents the appearance of smooth cream; set it aside for an 
hour ; just before ll'Sing stir in the whites of the three eggs beaten 
to a stiff froth; then use as directed. 

Note.-Malfy varieties of bait.er may be -prepared by adding one 
wineglassful of alfy whit'e wine or liguor to the tepid water. If 
tne wine is very light half a pint may be suf:tstituted for the waler, 
and two ta!Jles1oonfuls of good salad oil used instead of tl,e b11tter. 
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633.- Plaln Fritters. 
lng,etli~nts :-8 eggs; 3 ta/Jlespoo,.fu/,s of flour; a 

11/rtle more th!M half pint of millt. 
Beat the eggs well; add the milk; strain through a fine hair 

sieve (or any clean cloth). Add them very gradually to the flour, 
and add u much more milk as is needed to bring it to the consis­
tency _of_ cream; stand it Mide for two hours, then beat thoroughly; 
~ur 1t. ~to a jug ~nd_ drop small portions of it into a frying paa 
W1th bo1hng butter 1n 1t (or lard, which is better, if it is very good 
and fresh). When lightly coloured on one side, tum, drain them 
well as they are lifted out, and serve with powdered sugar sifted 
over them, a.nd lemans. 

Two or ~hree ounces of well washed and dried currants may be 
added to the batter ji-.t before using. 

634.- Apple Fritters. 
l11gr,di~,rts :-8 _eggs; 3 ttllJlespoo,,juls of flour; l 

-Ji"I of millt; 3 apples; 3 os. of sift,d mgar· 
1 lemon. ' 

Prepare the batter as directed in the preceding recipe. Pace 
the applC6; cut them into slices three-quarters of an inch thick; 
scoop out the core neatly by making a round hole in the centre ~f 

each slice; la! them in a stewpan with the sugar, the straiued juice 
a~d grated nnd of the lemon, and simmer (uncovered) for teo 
minutes; place them on a plate; pour the syrup over them and le.Ye 
~h~m to absorb the sugar for several hours; then wipe each piece, dip 
1t lllto the batter and fry in butter or oil till of a golden colour• 
drain on a sieve before the fire; sift sugar over, a.nd serve on ~ 
neatly folded napkin. Send to table very hot. 

635.-0range Fritters. 
lng,ediems :-4 luge ripe oranges; 3 os. of sugar; 

1 tablespoonful of rum or /Jrantly. 

Pare three of the oranges; free them entirely from the whit.e 
skin; diYide each into slices; take out the pips with a penknife. 

Dissolve the sugar in the juice of the remaining orange and the rum 
(or ~udy), boil in a very small saucepan till a thick syrup, ud 
pour 1t over t~e oranges; let them stand for two hours; draia 0 ~ a 

sieve, dip each in batter, and proceed as in the foregoing recipe. 

SWEET OMELETS, SOUFFLES, FRITTERS, & PANCAKES. 

636.- Peach Fritters. 
Ptcpare as above, only substituting a glass of noyeau for the 

rum. Apricot fritters are prepared in the same way. 

637.-Rice Fritters. 
Ingredients :-8 os. of good rice; 3 os. of sugar; the 

tlrin rin• of half ti lemon; 1 inc A of cinna­
mon; nearly a pint o.f milk; 9 eggs. 

Wash and drain the rice; put it into a saucepan with the sugar, 
lemon-rind, cinnamon and milk; boil (stirring frequ.ently) for three, 
quarters of an hour; rub through a fine wire sieve. Beat the yolks 
and white of the eggs separately; add the yolks to the mixture which 
has passed through the sieve ; beat for ten minutes, then add the 
whites; beat five minutes more; then fry in butter (in a small omelet 
pan) till of a golden colour on both sides. Drain before the fire, 
and serve on a neatly folded napkin with fine loaf sugar sifted over. 

Note.-This is a delicious dish if seroed with strawberry or rosp­
/Jerry cream (see recipe) in a separate dish. 

638.~ustard Fritters. 
lngredients:-1 -pint of millt; 1 inch of cinnamon; 

the thin rind of half a lemon; 1 os. of flow; 
1 grain of salt; 6 eggs. 

Boil the milk with the cinnamon and lemon; add the sugar, 
flour, salt and eggs; beat well together; butter a mould; pour in 
the custard and steam until firm. When it is quite cold cut carefully 
into square pieces; dip each separately in frying batter or French 
batter (see recipes) and fry separately in boiling butter or lard a 
light golden colour. Drain and serve very hot with sugar sifted over. 

Any kind of cold custard pu.dding, such as cabinet, ground rice, 

arrowroot, &c., can be prepared as above. 

639.- Cake and Pudding Fritters. 
Cut a plain pound rice cake or rich 6eed cake into small square 

slices half inch thick; dip them in batter ' (see recipe) and fry as 
directed in preceding recipes. When they are ready, !p?ead over a 
layer of apricot or strawberry jam, and serve immediately. 

Cold plum pudding sliced in the same way and dipped in French 

batter (see recipe) makes a very nice v~riety of fritter. 
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. 640.-Potato Fritters. 
lngred,ents:-7 os. •of potato"'•· Jl. 

3 eg . • ..,,, ll" os. of !Jul/er• 
1 gs.' " 0~- of sugar; t1,e grated rind of ' 

. emon, a p;nc1, of salt. one 
Boil the p:itatoes; strain them • mash 

hot· add the butt ' perfectly smooth while 
. ' er, eggs, salt, and lemon-rind. d . 
into boiling butter, and fry a light olden br , rop small portioos 
sugar over and serve with or with:ut own on both sides. Sift 
jelly on each fritter. red currant, apple, or quince 

. 641.-Lemon Fritters 
lt1g,edie,rk ,--6 o• I .i;_ • 

/Jee/ suet· i :. ~.,.e /Jread-cru,n/Js; 4 os. of 
la/Jlespoo~ftJ oiftfur~o7:"ered sugar; 1 small 
of two small /e,,,on ' ,. egg~; _l~e grated rind 
spoonfuls of cream.s -d lhe1r 7uue; S dessert. 

Chop the suet as fine 36 possible; mix with it t 
sugar, ftour, the eggs (lightly whisked) th I ~e bread-crumbs, 
last of all the lemon-juice y· 1 ' e emon.-rmd, cream, and 
minutes. Serve very hot. . ix we I, and fry in butter for five 

BOILED AND BAKED PUDDINGS. 

PRELIMINARY REMARKS. 

All the ingredients for Puddings must be fresh and of good 
qua Jity, and it is false economy to try and use in,ferior articles or 
those which have been long stored. Eggs should always be broken 
into a cup sepuately before they are used, in order that a bad one 
may be detected and set aside, and they should always be strained 
through a sieve after they are beaten. The whites of eggs should 
be beaten in a deep bowl, and it is best to whisk a small quantity 
either with the wire spoons sold for the purpose, _or a knife, which 
i,5 better than a fork. While any liquid remains at the bottom of the 
bowl they are not sufficiently beaten; when a portion of them taken 
up with the whisk and dropped from it remains standing in points, 
it is ready and should be used at once. 

If milk is not perfectly sweet it will curdle in use and spoil the 

pudding, and if it is too quickly baked the milk will tum to whey 
instead of mixing with the eggs in a rich custard an the top. It is 
generally best to pour the milk b:iiling on to the eggs, which must 
then be beaten together. 

A very little salt improves all sweet puddings and brings out 

their flavour, but its presence must never be perceptible. 

Pudding cloths should be steeped in water the moment they are 
taken off, and dried in the open air after they have been well 
washed. 

How TO CLE.~N CuRRA.NTS. 

Put th~m into a cullender (:ree kitchen, utensils) ; strew a handful 
of flour over them; rub gently with the hand to separate the lump~ 

and detach the stalks; work them round in the cullender; shake it 
well and the small stalks and stones will fall through. Pour plenty 
of water over the currants, drain them and spread them on a clean 
soft cloth; press it over them to absorb the moisture, and leave them 
to dry. When they are perfectly dry take off the remaining stalks, 
and any stones which may have remained among them. 
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To STEAM A PuDDING IN -~ COMMmr SAUCEPAN. 

When the mould is filled, tie it over first with a well-buttered 
paper, and then with a small piece of thin muslin well floured; 
gather up the comers and tie them carefully so that no part of the 
muslin or paper touch the water. Put a saucer upside down into a 
aa1,1cepan; pour in enough water to cover the saucer to a depth of 
three inches, and when it boils put in the mould, pre,ss on the cover 
of the saucepa.n, and boil gently without ceasing until it is done. 
More boiling water must be added as that in the pan evaporates, 
1uid it moot be poured carefully in without touching the pudding. 

642.-A Christmas Plum Pudding. 
Ingredients ---i lb. of beef suet, chof>Ped fine; 10 os. 

of fine raisins, stoned; i lb. of fresh cu"ants, 
washed; 6 os. of mixed candied ,peel, chopped; 
½ lb. of moist sugar; the grated rind of a large 
lemon; 1 cayennespoor,jul of ,po•llJdered cinna­
mon; 1 cayennes,poonful of ,powdered cloves; 
l of a nutmeg, gTated; 6 os. of sifted 'flour; 
t os. of sifted bread-crumbs; the strained juice 
of one letf!on; 1 sJ,erryK.lass of brandy; 4 /Jeaten 
eggs; ¼ p,nt of new milk. 

Mix the suet, raisins, currants, peel, sugar, lemo~rind, cinnamon, 
~loves. nutmeg, fl.our, and bread-crumbs well together; add the 
lemon-juice and brandy; stir for five minlltes; add the egg,., and 
milk. Beat the mixture with a wooden spoon for twenty minutes; 
put it into a quart basin or mould well rubbed with butter; tie it over 
with a clean cloth dredged with flour ; put it into plenty of boiling 

water and boil fast for six hours; or else tie closely in a stout cloth 
wdl buttered and floured, lay a plate in the bottom of the sauceJllLll 
to keep the pudding from burning, and boil as directed. Se"e with 
either of the following sauces, or with German sauce (see recipe). 

643.- Brandy Sauce. 
l11gTedietlls :-/Jos. of fresJ, butler; 1 ta/Jles,poo,cful of 

baked 'flow; t of a ,pinll of boiling waler; 1 
ta/Jles,poonf11l of moist sugar; 1 claretglass of 

I I brtJlldy. 
,. . ~ead the butter ..,,-ith the flour and stir it into the boiling 
-.rater; ,.dd the sugar; simmer ten minutes; add the brandy, a■d 

serve at once in a tureen. 

-
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644.-A very rich Sauce. 
J,.g,edients :-4 os. of loaf sugar; ½ wineglass of new 

milk; the yolks of four fre-sh eggs; ½ ,pint of 
cream; 1 claret glass of brandy. . 
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Dissolve the sugar in the milk; boil _quickly for ten m~ut~s; 
beat the yolks with the cream; add them t'.l the sugar, whisking 
briskly; continue to whisk until smooth; :idd the brandy; serve 

instantly. 
64 5.-An e xcellent Plum Pudding. 

lngredients:-8 os. of flour; 3 os. of bread-cru~b_s; 
6 · os. of beef-kidney suet; 6 os. of rawns 
(weighed after stoning); 6 os. of currants (well 
washed); 4 011. of minced apples; 5 os. of 
sugar; e os. of candied peel; i teaspoonful of 
spice; a pinch of salt; 1 sherry glass of brandy; 
3 eggs. 

Mix a.nd beat the ingredients well together in the order in which 

they are given. Continue to beat with a wooden s~on for ab~ut 
hventy minutes ; butter and flour well a stout cloth; he the pud~'.ng 
u li htl in it ; put a plate in the bottom of a saucepan of bo1hng 

p g y . f h s with Punch sauce 
water, and boil three and a hal ours. erve 

oi German sauce (see recipe), 
646.-Punch Sauce. 

In edients:-1 os. of sugar;¼ of a pint.of water; the r rind of half a small lemon; the rind of quarter 
orange; li os. of butte,; 1 teaspoonful (11ot 
heaped) 0 f flour; ½ glass of brandr ;_ t glass Of 
white wine; ! glass of -,um; the 7uice of half 
an orange; the juice of a small lemon.. 

Dissolve the sugar in the water; add. the 1_emon and ~range 
rind; boil very gently from fifteen to twenty mmutes; stram out 

the rinds; thicken the syrup with the butter and flour; add the 
brandy, wine, rum, -lem'.ln, and orange juice; stir over the fire but 

take care it does not boil, and serve at once very hot. 

64 7 __ Small Plum Pudding. 

Tngredie1Jts :-3 011• of the crumbs of a stale loaf; ¾- i;J 
-a -,,int of boiling milk; 6 os. of suet, fine Y 
mfnced; 1 os. of dry bread,.crumbs; 10 os • • of 
stoned raisins; 1 pinch of salt; the grated ,:ind 
o I a •small orange; ;J yolks of eggs; :B wh1ties. 

Grate the three ounces f bread-crumbs and soak in the milk. 
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Add all the ingredients in, the order in wh. h h 
wall togeth ·th ic t ey are named · beat 

er w1 a wooden f ' 
Sour a stout cloth; tie up the~~~- or ~fteen _mi~utes; butter and 
the bottom of a saucepan of :.r mg lightly ~n It; put a plate in 
boil for two hour,s. Serve with tStng water, put m the pudding, and 

weet sauce. 

. 648.-Swee t Sauce. 
lnl!'edrents :-1 011 of /Jut 

-flout' ; i of a pill/ of /Jo~;[,; ~,.::~/~spoonful of 
:fuls of moist sugar . 1 la/Ji. , - tal>Zespoon. 

Knead the butter and flour ~o ethe:~po~n~u/s of cream. 
add the sugar. boil ten . t g . • stir mto the boiling milk • 

• mmu es; stir in th._. • 
sauce round the pudding at once. cream, and pour the 

6~9.- Veg etable Plum Puddi n 
lngredrents:-1 /ll. of smoo/l,l g . 

of ca,,,ots, /Joiled ,-,d [/::,a.rn~d potatoes; ½ Ill. 
of flour; t Ill. of suet. f en o a paste ; 1 l/J. 
currants• 1 /'- fl j .'. l/J. 01 sugar ; 1 Ill. of 

' "· 1'01S1ns • ! n f 1 pine!, of salt; I eggs. ' 11 meg, paled; 
Mix the ingredients well to eth . 

are giVCJl; beat with a wood g er m the order in which they 
b en spoon for twenty · 
utter a warm pudding cl th. t· ,. minutes; flour and 

o ' ie the pudd1n . . 
boil for four hours. Serve ·th w· g up m It closely, and 

WI me sauce. 
Note.-TAis puddi,ig is la? 

tl,at Aalf I.he inp,dients would ge enougl, Jo,- sixteen ,enons, ,~ 
ve,-y cfleap and is excellent cold":ffice Jo,- an o,-dina,-y dinner. lt ;, 

. 650.-Wfne Sauce. 
Ingyedu'1t1; :-Tfle ve,-y tin · d 

11 os. of sugar· 1 wine"i 01 a small lemon; 
of /Jutte,; j lea~poonfuf oJ1:~,~f wale_,; 1 os. 
ful of sAe"y 0 ,, madei, , 1½ wineglass-

Dissolve the sugar in the water~· d 
gent1y together for ten . t • a d the lemon-rind, and boil 

mmu es ; take t th . 
the butter ,smoothly with the flour ~u . e lemon-rmd ; bead 
over the fire for one minute. add• t!:t I~ mto the syrup, and stir 
the sauce and serv t , wtne, heat but do not boil 

' e a once. 

Note.-Po,t wine sauce is made in tl, 
Po,-/ 11/ine for Sl,,,,,y and add. . . e same way, su/Jstiluting 
I:ittle pated nutmeg, d rng Ille Jll'U of a lemon or an orange, la 

an more suga,-. 

-
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651.-Fig Puddi n g. 

lnpedienls :-, 1/J. of figs, cl,opped fine; ½ l/J. of 
suet; i lo. of powdued loaf suga,-; i l/J. of 
fine /Jf'cad-crum/Js ; 4 yolks of eggs, wetf 
beaten; ½ wineglau of sfle,,,y; 1 teacup of milk; 
S pales of nutmeg. 

251 

l'ut the figs and suet into a basin; add the bread-crumbs, sugar, 
yolks, sherry, milk and nutmeg. Knead well with the hands so that 
the figs may be well incorporated with the other ingredients; butter 
a. mould thickly, put in the mixture, tie over it a piece of well­
buttered paper, then a well-floured cloth, and steam for four hours. 
Serve with German sauce. 

65 2.- German Sauce. 

lng,-edienls :4 os. of /Jutle,-; 8 yolks of eggs; 1 oz. 
of powdued suga,,; a little ,,-eam; i glus of 
sAe"Y· 

Put a white jar i.n a saucepan half filled with boiling water over 
the fire ; put in the ingredients except the sherry and whisk them 
all together over the fire until the sauce thickens; then add the 
sherry and pour over the pudding. It should be well thickened and 
highly frothed, and is a most delicious -sauce. 

65 3 .-Cabinet Pudding. 

Ingredients :-8 011: of stale spongecake; 1 011. of rata­
fias; 7 011. of candied fruit; 8 fre:l, eggs; ½ 
pint of new milk; 1 wineglassful of cyeam; 
1 wineglassful of curacao; S os. of loaf suga,-. 

Boil the sugar in the milk ; beat the eggs; add them to the milk 
while it is warm but .not boiling; ~et it get cold; then add the 
curaoao and cream. Cut the cake into thin pieces; butter a quart 
mould; Ii.ne it tastefully with three ounces of the candied fruit; 
lay in the cake, fruit, ratafia.s and custard in the order in which 
they are named, until it is quite full. Let it stand for an hour 
that the oake may soak in the custard; then cover it with buttered 
writing paper, tie a cloth over that, fasten up the ends on the top 
so that they do not touch the wa.ter, and steam over fast boiling 
water for an hour and a half. Turn out carefully a.v 1 serve with 
the following sauce in the dish . 
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654.-Cura;ao Sauce. 

lngredients:-3 01 •. of loaf sugar; the rind of half, 
~ ltmon; B vnneglassfals of water; 1 dess,:,,t. 

spoonful of a"orvroot; 1 wi"eglassful of 
curaeao. 

> 
Boil the sugar and lemon-rind in one winealassful of t . . .. wa er, 

~~JSten the arrowroot with the remainder of the water and add it 
to the suga.r; stir over the fire for three minutes; add the curncao ; 
take out the peel, and serve as directed. 

65 5.-A very rich Cabinet Pudding. 

lngredi~nts:~4 01. of dried cherries; ¼ l!J. of spo,,ge 
biscuits; 4 o•. of ratajias; i pint of tl,in cream • 
3 o•. of loaf sugar; 30 tlrops of vanilla o~ 
half.a pod; 6/olks of eggs;! whites of eggs; 
1 w,,,eglassfu of !Jranrly. 

Butter a plain quart mould or buin thickly and ornament it 
tastefully with the dried cherries; cut the sponge biscuits in slices 
lay tMm lightly in the basin, intermingle the ratafias. Put th; 
cream into a small .saucepan; add the suga.r in lumps and the 
vanilla; heat and strain this; beat the yolks and whites of the eggs 
_well t:Jgether; pour the cream hot on to them, and when the mixture 
1s cold, add the brandy by degrees; pour it gently into the mould 
cover with butter and paper, and steam the pudding very ge.ntly fo; 
on~ hour. If it is boiled quickly it will be destroyed. Serve with 
Wine sauce (see recipe). 

65 &.-Pineapple Pudding. 

~ngrediellls :-iJ 08; of stale pound cake; 6 08. of 
~eseroed p,neapple; 6 frul, eggs; 1 os. of 
sifted loaf sugar; l claretglau of new milk• 
½ clarelglass of cream. ' 

Rub. the _stale cake to powder; cut the pineapple into 
quart~ mch piect"S ; beat the eggs ; mix these ingredients together ; 

add the sugar, milk· and cream; beat well for fifteen minutes; 
butter a mould, put in the mixture, tic it over with buttered writing 
paper, and steam over fast boiling water for one and a half hours. 
Tum out car, fully, and serve with the following sauce poured 
round it. 

' ..... 

-
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65 7 .-Pine apple Sauce. 
Ingredients:-4 ta!Jlespoonjuls of pineapple synrp; 

2 tablespoonfuls of ap,ple jelly; 1 teaspoonful 
of sifted white sugar; 1 wineglassful of cold 
111at~,; 1 teaspoonful of a"owroot; 1 table­
spoonful of rum. 

l!liS 

Put the syrup, jelly, sugar and water into a small saucepari.; 
moisten the arrowroot with a little water; boil the syrup; when it 
hoils add the arrowroot; stir ever the fire two minutes; add the 

rum a.nd serve. 

658.-Chestnut Pudding. 
lngretlients :-«J chesl•uts; 4 08. of !Jutter; 3 os. of 

loaf sugar; 6 fresh eggs; 1 gill of new milk; 
some dried che'fries or raisins. 

Boil the chestnuts in water till they feel tender; dry them io 
the oven; take off the shells and skins and pound the nuts to powder. 
To six ounces of chestnuts add the butter beaten to a cream, the 
sugar, eggs and milk. Butter a mould; stick it tastefully over 
with dried cherries ; put in the pudding mixture; butter a. piece of 
writing paper, tie it over the pudding, and steam over fast boili.Dg 
water for one and a half hours; or else bake in a quick oven from 
twelve to fifteen minute,s; turn out carefully, and serve with Vi.c­

toria sauce (see recipP). 

659.- Vlctorla Sauce. 
lng,edienls:-8 oz. of loaf sugar; 1 wineglassful of 

water; the yolks of three eggs; 1 claretglass 
of cream; 1 sherryglass of !Jrandy. 

Dissolve the sugar in the water; boil it to a syrup ; beat the yolks 
with the cream; pour in the brandy; add them to the syrup, whisking 
rapidly; serve at once. The ~auce should have the appearance of 

thick cream. 

6 60.-Chestnut Pudding, iced . 
• lngredients.-l pint ~f new _milk;¼ ll,. of loaf sugar_; 

2 inches of stick vamlla; ¼ l!J. of chestnuts in 
poflJder; 1 gill of new milk; 7 yolks of eggs; 
1 ,pint of cream. 

Boil the milk with the sugar and vanilla. until well flavoured; 

,repare the chestnuts as in the foregoing recipe, and when they are 
powdered, moisten with the gill of milk ; strain the sweetened a ilk 
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over this, put the mixture in a saucepan, and stir over the fire until 
quite smooth; beat the yolks, add them, and contin.ue to stir for three 
minutes. When .nearly cold, add the cream; beat for ten minutes; 
put the pudding into a one and a half pint mould, and stand it on 
the ice until quite firm, about ten minutes. Serve with or without 
whipped cream round it. 

Note.-Vanilla suga, p,epa,ed as directed (see ·General Direc­
tions) can lie used, and the stick of vanilla omitted. 

661.- Baked Chestnut Pudding. 
Ingredienls.-16 o•. of cl,estnut farina; 6 o•. of 

-,O"llded sugar; 1 des.mwpoonful of vanilla 
Jflgar; 1 pine h of salt; l os. of butter; 1 ,pint 
of milk; 6 eggs. 

Put the farina into a stewpan ; add the sugar, s 1lt, butter and 
milk; stir this gently over the fire until it thickens; then stir it 
more quickly until the paste ceases to adhere to the sides of the 
stewpa.n; take it off the fire; beat the yolks of the eggs; incorporate 
them with the mixture; whip the whites to a firm froth; stir them in 
gently; butter a mould, put in the preparation, place it an a baking 

sheet, and bake in a. moderate oven for about an hour. When done, 
tum it out carefully and serve with apricot jam round it. 

662.- Publisher•s Pudding. 
Ingredients :-6 o•. of 1 ordan almonds; 12 !Jitter 

almonds; i of a ,pint of cream; • pint 07 
almond cream; 4 011. of fine /Jread-crum/Js; 
4 o•. of macaroons; •· 0/11. of flour; 5 011. of 
/Jee/ suet (minced fine); 5 011. of ma"ow 
(cleaned carefully from fi/Jre); 4 011. of dried 
cherries; 4 011. of stoned muscatel raisins; 6 011. 

of punded sugar; i pint, of candied citron; 
l p,ncl, of salt; i nuJmeg, grated; the grated 
rind of 1 lemon; 7 yolks of eggs; 1 wineglan­
ful of brandy. 

Blanch all the almonds; beat them to the sm:iothest possible 
paate in a. mortar; boil the cream, and pour it very gradually over 

the almonds; turn them into a cloth, twist it strongly opposite ways, 
and wring out all the cream. Take a half pint of this cream, heat 
it, and a,s soon as it boils pour it over the bread-crumbs; cover it 

with a plate, and leave it till it i,s nearly cold. Then mix in the 
crushed macaroons, the b.-ef suet, the marrow (shrefided, not too 
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small), and all the other ingredients in the order in which they are 
given, stirring well. Pour the mixture into a thickly buttered quart 

mould or basin; fill it to the brim; lay a sheet of buttered paper 
over, then a well-floured cloth; tie them down securely, and boil 
the pudding for four and a quarter hours. Let it stand for two 

minutes before it is turned out, and serve with German sauce (see 
recipe). 

Note.-When almonds are objected to they may lie omitted, a.nd 
the boiling cream poured at once on the /Jread-crum!Js. In this case 
two ounces of f.he sugar used had /Jetter be vanilla sugar (see recipe). 

663.- Lemon Pudding. 
I ngredient& :---t 1/J. of fresh _butter; ½ l'/J, of sifted 

loaf sugar; the grated nnd of two large lemons; 
the strained juice of two large lemons; 4 table­
spoonfuls of Oswego flour; 6 fresh eggs. 

Beat the butter to a cream; add the sugar, rind, lemon-juice, 

Oswego flour, and eggs; beat together for twenty minutes. ~ave 
ready some puff paste (see recipe) ; roll it out a qua~er of an ':11ch 
thick; line a pie dish with it; ornament to ta.ste; put m the puddmg, 
and bake in a quick oven 35 to 40 minutes. Serve hot or cold. 

664.-Another Lemon Pudding. 
Ingredients :-The strained juice of 6 _lemons; the 

rind of 3 lemons; 6 011. of bnnsed ratafias; 
6 011• of sugar; 1 ,pint of crea'!'; 10 yolks of 
eggs; 6 whites, whipped; 1 pinch of salt; 3 
g,-ales of nutmeg. 

Rub off on loaf sugar the thin rind of three lemons, put ~e 
sugar into a basin with all the other ing~edie.nts in the order m 
which they are given. Work them together for five minutes with. a 

· d"sh "th ·t t a thm Jhisk. have ready some puff-paste, line a pie 1 w1 1 , pu . 
borde/ round the edge of the dish; put in the pudding m1xt~e; 
t ew some bruised ratafia.s over the surface, and b:ike the pudding 

::r about half an hour in a quick oven. Whe.n ready it should be 

a light fawn colour. 
665.- Lemon Suet Pudding. 

Ingredients :-8 011. of bread-crumbs; 6 011. of /Jee/ 
suet: 3½ 011. of pounded sugar; 1 large lemon; 
6 0/11. of c#rrants; 5 eggs. 

Put all ingredients into a basin in the order in which they are 
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given, the eggs being well beaten; when they are well mixed pour 

them into a thickly buttered pudding dish and bnk~ for an hour in 
a quick oven. When it is coloured a fine brown draw it towards tlae 

mouth of the oven. Tum it out of the dish, and serve with sifted 
suga,r strewed over. 

6 66,- Ginger Pudding. 
In,r,edie,sts :-1 fint of milk; 6 08. of sugar; 6 08, of 

/Jlllte,; ½ l!J. of flour; 6 eggs; 4 08, of cl,opped 
preserved gi,rger. 

Put the milk, sugar .and butter in a stewpan on the fire to boil; 

as soon as the milk ri!ICs, withdraw it, and throw in the flour ; stir 

it quickly with a wooden spoon to mix it well; stir the paste over 

the fire for a few minutes until it ceases to adhere to the sides of 
the pan; withdraw it from the fire; stir in the yolks of the egg5 
well beaten, and the chopped ginger; when they are well incorporated 
stir in lightly the whites of the eggs whipped to a stiff froth. Spread 
a mould thickly with butter, put in the pudding, tie over carefully 
and steam for one and a quarter hours. Serve with German sa~ce 

(1ee recipe), &voured with one dessertspoonful of the syrup belong­
ing to the ginger. 

667.- Prince Albert•• Pudding, No. 1. 
Ingredie,us --l l!J. of fresh butlu; i l!J. of pou,sded 

lo,.f ntfar; 6 fre1/t egg1; i l!J. of dried sifted 
flour; l!J. of stoMd raisi,rs; Ike grated rind 
of one le•o-n; so#le slices of ca,rdied peel. 

Beat the butter to a cream; ctir in the loaf sugar by degrees ; 
beat well ; add tlae beaten yolks and then the whites of tlae eggs 
beaten to a stiff froth; strew in the flour lightly; add the raisin.. 

(weiPhcd after they are stoned) ; mix well. Butter a mould thickly; 

lay in the slices of candied peel ; put in the pudding; tic a piece 

of thickly f>uttercd paper and a well-floured cloth tightly 1>Yer, 

and boil the pudding for three hours. Serve with Punch sauce (1ee 
recipe). 

668.-The Young Wife•a Pudding. 
I,rgredients :--6 fresl, eggs; I½ or. of powderei. loaf 

n,gM; 1 pi,rd, of 1alt; 1 large lemo,r, or a 
tta!Jlespoonful of lemon !Jrandy or orange-ftowrr 
water; 1 fint of new milk; some stale !Jread; 
some !Jldte,. 

Break the eggs one by one into a cup, and with the poiat of a 
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fork remove the specks; as each is done put it into a large basin; 
beat them up lightly for four or five minutes; add the sugar by 
degrees, then the salt; whisk well together; add the grated lemon­
rind and stir briskly. Pour in the milk, cold, a,n,d pou.r the pudding 

into ,a well buttered dish. Cut the bread in slices rather more than 
a quarter of an inch thick, and with a small cutter cut e.nough rounds 
to cover the top of the pudding. Butter them thickly, lay them on 

the top of the pudding (the dry side uppermost), sift sugar thickly 

over them, and put the <lish in a Dutch oven about one foot from 
a, moderate fire. Bake very slowly for one hour, and the pudding 
will be firm throughout. If the recipe fails it will be because the 
fire was too hot. 

669 .-Mincemeat Pudding. 

Ingredients :-Some slic-es of French roll; some bulter; 
some mincemeat; 4 eggs;! of a pint of milk; 
B 011. of sugar; 1 finch of salt. 

Have a rather deep tart dish; cut the roll in slices, spread 
thinly with butter, -am:d cover with a thick layer of mincemeat. 
Cover the bottom of the tart dish with these ; put a second layer 
lightly on the top of the fil"5t; make a custard with the milk, eggs, 
suga~nd salt. Pour it over the bread; let the pudding soak in this 
for an hour; then put it in,to a gentle oven, and bake from three 
quarters of an hour to an hour. 

670.~ Marmalade Pudding. 

Ingredient& :-Some roll or light bread; some o,a,,ge 
marmalade; 4 eggs; ! of a pint of milk.; 1 pinch 
of salt; 2 08. of sugar; 1 tablespoonful of 
brandy. 

Cut 5ome slices of roll, butter lightly on both sides, an-d spread 
the top thickly with marmalade. Beat the yolks of the eggs sepa­

rately, add the whites well whipped, sprinkle in the sugar, add the 
milk (or cream). Put the custard in a tart dish; lay the slices of 

bread and marmalade on the top ; let it stand a,n hour; put it in 
a gent! e oven, and leave it there till it is set; take it out at once 
and serve. This is a delicious pudding if properly baked, but like 
all custard puddings it is spoiled if subjected to great heaL 

17 
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671.-Dlplomatlc Pudding. 
IngredienJ.r:-l pint of cream; .i 01. of loaf sugar; 

tl,e grated rind of one lemon; 6 01. of fJread­
crumfJ.r; 1 01. of flour; $ 01. of fJeef suet a,zd 
1 01. of fJeef marrow, cAo,pped; S 01. of Mus­
catel raisins; I 01. of c4111died orange ferl; 
t 011. of "'"ants; 1 01. of Sultana rat.tins; 
5 fresl, eggs; ¼ of a tlldmeg, grated; I wine­
gla.rsjJll of rum; I wineglassful of orange-wine. 

Put the cream, sugar and lemon-rind into an enamelled saucepan 
and place it over a gentle tire; when nearly boiling, stir in the 
bread-crumbs, flour, suet, and marrow; stir over the tire for ten 
minutes; turn into a basin to get cold. Stone and mi.nee the raisins; 
chop the orange peel ; wash and dry the currants and Sultana raisins; 
beat the eggs. Mix these ingredients together with the cream ; add 
the nutmeg, rum and orange-wine; mix all together, and beat for a 
quarter of a.n hour or longer. Butter a mould thickly; ornament with 
Mus~el raisins to ta,ste; put in the pudding, tie it closely over, 
and steam rapidly for three hours, or bake in a moderate oven for 
two hours. Serve with the following sauce in the dish :-

Ingredients of Stulce:--8 01. of loaf sugar; the 
strai~d juice of two oranges; $ tabl~spoonfuls 
of rum. 

Dissolve the loaf sugar i.n the orange-juice; boil till it becomes 
a thick syrup; stir in the rum, and serve. 

6 7 2 .-Parisian Pudding. 
Ingredients.-! 01. of ground rice; 1 pint of good 

cream; the yolks of 6 eggs; the whites of 4 
eggs-; t 01. of fJeef suet and 1 011. of fJeef 
m4"ow, cAopped; .i sweet apples, peeled and 
cored; I 01. of candied orang1: peel, 1 011. of 
candied citron, and 1 011. of ange]ica, chopped; 
1 01. of swu( almonds, fJlanched and pounded ; 
1 teaspoo1tful of vanilla; i of a ,rutmeg, grated; 
I 011. of apricot jam; t 011. of Sultana raisins; 
S 011. of rusks, pounded; 1 wineglassful of 
maras, Ainf1; t 01. of sifted loaf sugar. 

Mix the rice with the cream and stir it over a slow tire until 
it thicken,s; beat the whites a.nd yolks separately, and add them te 
the cream while it is warm, but n:it hot. Stand this aside to get cold; 
then add the remainder of the ingredients in the order in which they 
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are eiven; beat the mixture for a quarter of an hour; rub a pie.in 
mould thickly with butter; put in the pudding; cover with writing 
paper thickly buttered, tie a cloth (floured) tightly over that, and 
steam for two and a half hours, or bake in a moderate oven for 
~wo hours. Turn out carefully, and sene with the following sauce 
ma tureen:-

Ingredients of Stulce :--8 yolks of eggs; l 01• of 
sifted loaf sugar; ½ pint of m01rsala; ½ gill 
of cream. 

Beat the yolks; stir in the sugar and man.ala; stir over a slow 
fire until it thickens; add the cream, stirring it i.n by degrees. 
Serve immediately. 

6 7 3.- Raisin Pudding. 
Ingredients :-¼ lfJ. of flour; j 01. of ground rice; 

½ lfJ. of flee/ suet, chopped fine; i lfJ. of moist 
sugar; i lfJ. of Sultana raisins; the strained juice 
of one lemon; the grated rind of one lemon. 
1 egg, well fJeaten; i of a pint of new milk. ' 

. Mix these _ingredients in a basin in the order in which they are 
given; beat with a wooden spoon for five minutes; butter a pla.in 
mould thickly; put in the pudding; tie it closely down with a sheet 
of well-buttered paper and a well-fbured cloth; boil rapidly for 
three hours in boiling water. Serve with sifted sugar on the top. 

674.-A PUdding for a Prince. 
Ingredients :-S _os. of -sweet almonds; 6 !Jitter almonds; 

½ of a P,nt of new milk; 5 eggs; ½ gill of thick 
cream; 2 ta!Jlespoonfuls of fJrandy; 6 0 11• of 
stale sp~ngecake { 2 oz. of sifted loaf sugar. 
some tined chernes. ' 

Blanch the almoDds; boil them for twenty minutes in the milk; 
pound them to a paste; when the milk is nearly cold add the eggs, 
well beaten, the cream and brandy; rub the spongeoak.e to crumbs, 
add them to the mixture, and beat for ten minutos; then stir in the 
sugar. Butter a mould; stick it round in vandykes (or to taste} 
with the dried cherries; pour in the mixture; tie it over with writing 

paper, buttered, and steam over fast boiling water for Ii hours. 
Tum out immediately and serve with the folbwing sauce in the 
dish. 
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67 5.- Cherry Sauce. 

lngr,dients :-1 teaspoonful o arrowro 1/ • 1 table­
spoonful of cold milk; 1 gill of !,oiling milk; 
1 dessertspoonjul of sifted loaf sugar; of a 
lb. pot o chel'7y jelly (or some cherry syrup). 

Moisten the arrowroot with the cold milk; stir it into the boili.n.g 
milk; stir in the sugar; boil for two minutes. Dissolve the jelly; 

stir it in by degrees; take it off the fire; continue stirring until it is 
quite smooth, and serve as directed. 

Note.~The sauce should be the consist 'nt y o thick cream 
and a bright r s ol ur. 

6 7 6.- Clarence Pudding. 

Ingredients :-1 pint of new milk; 5 011. of loaf sugar, 
1 of an inch oj vanilla;¼ of a 11Mtmeg, grated; 
5 fresh eggs; :!J Fr'e,,cl, rolls; ~ 011. o butter 
½ lb. of Sultana raisins. 

Boil the milk, sugar, vanilla and nutmeg; when the sugar is 

dissolved set it aside to cool. Beat the eggs; pour the milk on to 

them through a straioer, beating all the time; cut the rolls into thin 

slices, pare off the crust, and spread both sides with butter; wash 

the raisins. Butter , plain mould and ~tick it across with lines of 

raisins 111eeting i.n a point at the top ; lay in the bread, bu,tter • 
rai.sin! and custard in layers till the mould is full; let it stmd for an 

hour; tie it over with a piece of buttered writing paper and a cloth 

dredged with flQIUr; put it into fast boiling water and boil quickly 
for 11 hours. Serve with the following sauce poured over. 

677. - Vanilla Sauce. 

Ingredients:-! 011. oj loaf sugar; of an inch of 
vanilla; I dessertspoonful o • a1'ro111root; S table­
spoonfuls of rum. 

Boil the sugar and vanilla in one-third of a pint of water for 

twelve minutes; moistCD the arrowroot with one tablespo:mful of 

cold water; mix them together ind boil for three minutes; add the 
rum. Take out the vanilla an I serve as directed. 

I 
f" 
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678.- Cocoanut Pudding. 
, ntredients :-t of a fine new cocoanut, grated; 6 011. 

Jfascatel raisins, stoned; ¼ of a lb. of fresh 
beef marrow, clzopped; the strained juice and 
grated rind of a small lemon; ¼ of a nuJmeg, 
grated; 3 011. of loaf sugar; ½ pint of new milk; 
S fresh eggs; 1 tablespoonful of cocoanut milk; 
some stale bread. 
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Make a custard by boiling the sugar in the milk; beat the eggs; 

pour the milk into them while hot but not boiling; add the cccoanut 
milk, and stir till nearly cold. Cut some viery thin slices of bread 
{about four ounces) ; butter a, plain mould and stick it with raisins 

in th~ form of a cross. Divide all the ingredients into five parts 

and l,a,y them in the mould in the following order until it is full :­
Bread, marrow, raisi.ns, coc:ianut, lemon-juice, lemon-peel, nutmeg, 
0U1Stard; finish with bread ·and custard. Let it stand to soak for 
half an hour; tie it over closely and boil fast in plenty of water for 

3½ hours. Tum out carefully, and serve with the following sauce 

in the dish. 
679.--Cocoanut Cream. 

Ingrtdients :-S os. of loaf sugar; 1 wineglass of 
water; 1 inch of cinnamon; 1 clove; B inches of 
thin lemo11-peel; 1 dessempoonful of Oswego 
fio"r; B tablespoonfuls of cocoanut milk; ! 
tablespoonfuls o cream; 1 ta./Jlespoonful of 
brandy; 5 drops of essence of vanilla. 

Put the sugar into a saucepan with the water ; add the cinnamon, 

clove, and lemon-peel; boil till in a thick syrup. :Mix the Oswego 

with the cocoanut milk; strain the syrup into it; boil up for ten 
minutes; add the cream; stir till cold; add the brandy and vanilla 

and serve cold. 
680.- Spongecake Pudding. 

Ingrtdients :--½ lb. of stale spongecake; 5 os. of 
butter; l lb. of marmalade; Bos. of luaf sugar; 
½ pinl of new milk; 4 fresh eggs. 

Cut the cake into slices a quarter of an inch thick ; spread one 

side with butter and the other with marmalade. Boil the sugar in 
the milk; beat the eggs; add the milk to the eggs while hot but, not 
boiling. Butter a plain mould which holds one and a half pint; 

lay in the slice& of cake (with the buttered side next the tin) and 
(;ustard alternately till full. Let it stand half an hour to soak; 
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then bake in a well-heated oven for one hour and ten minutes. 
Tum out carefully, and serve with the following sauce in the dish. 

681.-0range Cream. 
lngredie1rts .-I 01. of loaf sugar; I incl,es of orange 

ftel; 1 slierryglass of waJer; 1 sweet ora,nge; 
1 tafllespoo,rfu/ of rum; 1 gill of thick cream. 

Boil the sugar and orange peel for te.n minutes in the water. 
a~d the strai~d juice of the orange and the rum; boil fast for thre; 
m~utes; take it off the fire, beat in the cream, and con.tinue beating 
until nearly cold. It must be very smooth. Serve ,a,s directed. 

682.-Prlnce Albert•• Pudding, No. 2. 
Ingredient,:-, l/J. of /J111ter; l l/J. of dried flo11r; 

¼ I/J. of sifted s11gM; l l/J. of raisitfs, sto11ed 
and. choPf>ed; 1· l/J, of candied peel, chopped; 
l 'llll1teglassful of /J:andy; tl,e e,ated rind of 
half a lemon; 1 gill of new milk• 4 /Jeaten 
eggs. ' 

Be_at the_ butter to a cream; add all the other ingredients in the 
order_ m which they are given, and beat for ten min.utes. Butter 
a plam mould, put in the mixture, cover with buttered paper and 
a well.floured cloth tied over, and boil fast for two houl'!J :-

Ingredients of Sa11ce .--:, 01. of n1ga,; 1 wineglass. 
/111 o I waler; 1 wirreglassful of brandy. 

Boil the augar in the water for ten minutes, add the brandy, 
pour the sauce over the pudding, and 9Crve. 

683.- Marrow Pudding. 
lrrgredientJ1 :-1 l/J. of /Jak~d flo11r ( or /Jisc11it powder); 

¼ 1/J. oJ: 111gar; ¼ l'/J. of c11rrantlr, well washed 
and dned; 1 OSI, of sweet almonds, /Jlandttd 
and po11nded; tl,e grated rind and strained j11ice 
of a lemon; t of a n11tmeg, grated; 6 01. of 
/Jee/ marr_ow, f11re?y chopped; f! beaten eggs; 
¼ of a p,nt of milk. 

~ut all the ingredients into a basin in the order in which they 
~re given; beat the mixture for ten minutes; butter a mould; put 
in the pudding; tie it over firmly with buttered pa.per and a floured 
cloth; plunge into fast boiling water, and boil fast for three hours• 
sift loaf sugar on the top, and serve. ' 

Note.-Dried cl,errie1, ginger, railfflS, or carrdied feel (chot,e4 
s111al/) may /Je 111/Jstituled for the c,11'rants. 
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684.- Zandima Pudding. 
Ingredients :-8 01. of l,111/er ; 6 011. of dried fto':'r; 

6 01. of sifted sugar; 6 fresh eggs; 1 W1ne­
glassf1ll of ra~/Jerry 1,,,.up. 
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Beat the butter to a cream; stir in by degrees the flour and the 
yolks of the eggs well beaten; when well mixed add the whites of 
the eggs beaten to a stiff froth a.nd the syrup. Beat for ten minutes. 
Butter a mould, pour in the mixture, tie over with buttered paper 
a.nd a cloth, and boil fast for one and a half hours, or bake in a 
moderate oven for one and a half hours. Serv,e with raspberry 
cream poured over the pudding. 

685.-Raspberry Cream for Puddings. 
lngredients:-1½ gill1 of-good cream; l pol of rasp­

/Je"y jam. 
Whip the cream with the jam, pa.ss it through a sieve, whip 

again, and serve as directed. 
Note.-Straw/Jer,y cream may /Je ,n~e in the same way. 

686.- College Pudding. 
Ingredients :-Some ligl,I paste (,ee recipes); some jam 

or marmalade; 3 0111. of sweet almonds; 6 bitter 
almonds, blanched and pounded; 6 o&. of 
sifted s11gar; 4 011. of ilissolved l,11tter; the 
yolks of 6 eggs; the wl,ites of 3 eggs. 

Bfitter a pint pie dish and line it with the paste rolled out 
,i,ery thin; ornament the edges by clipping them with a paste cutter; 
spread the bottom with about half an inch thickness of jam; mix 
the almond powder with sugar and the dissolved butter; add the 
yolks of the eggs beaten with the bnandy i add the whites beaten to 
a stiff froth; beat the mixture for ten minutes, pour it over the jam, 
and bake in a quick oven for ten minutes. 

687.-Jeraey Pudding. 
lngredients:--i l/J. of fresh l,11tter; i l~. _of g,011nd 

rice; 6 01. of sugar; ¼ l/J. of raisins, stoned 
and chopped; B OSI. of candied orange peel, 
chopped; 1 o,. of flour; 6 fresh eggs, well 
beaten; 3 ta/Jlespoonf11ls of new milk. 

Beat the butter to a, cream and add by degrees all the other 
ingredients in the order in which they are given. Beat the mixture 
for twenty minutes. Butter a basin, put in the pudding, tie it 
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closely over, plunge into fast boiling wate.r, and boil rapidly for 
one and \hree quarter hours. Serve with Lemon Sauce. 

688.-L e m on Sauce. 
b,gredie,rtf :-I l<ZTge lemons; 3 011. of loaf sugar; 

1 fllltregla.rsfal of gi,s; I wu,egfassful of water. 
Rub the rind of the lemons with the sugar; put the sugar into 

a saucepan with the gin, water, and juice of the lemons, ru:id boil 
till in a syrup; then serve. 

6 8 9 .-Bakewe ll Pudding. 
l11gredie'!'& :~ o,:. of sweet almonds; i pint of new 

milk; a Fre,,cl, roll; so"'e ja,n; 6 011. of fresl, 
/Jutte,; 6 o~. of sifted loaf sugar; 6 yolks of 
eggs; 3 wJ11tes of eggs. 

Blanch the .aJmonds; boil them in the milk for ten minutes. 
pound them to a smooth paste. Cut the roll into thin g)ices with: 

out crust, and pour the milk over them. Butter a pie-dish, lay in 

th~ bread as a lining, and on that sp~ad the jam very thick. 
Dissolve the butter and stir in the almonds, add the butter, the 
yolks and whites of the eggs, and beat well for a quarter of an 

hour. Pour the mixture over the jam, a.n-l bake in an oven for 
fifty minuteis or an hour. 

Note.-Rich puff paste (see recipe) may /Je su/ulituted for /he 
lrtad as a lining to the disk. 

690.--.Currant Pudding. 
lngr die'!tJJ:-; t/J. of currants, well washed and 

drud; i 1/J. of moist sugar; ½ l/J. of flour; 
• ~!J. of /Jeej suet; A 1/J. of lemon (the strained 
pme and gvated peel); S eggs; I gill of milk. 

. Mix all the ingredients together m the order in which they are 
given; beat well for tep minutes and b >ii in a basin well covered over 
and tied down for three and a half hours. Serve with sweet sauce. 

6 9 1.-Sw eet Sauce. 
Ingredients:~ 011. o !Jutte,; I ta/Jlesp,,onful of 

baked flour; ! o a ;,int of milk; S ta/Jlespoo,s. 
fuls of moist sugar. 

Knead the butter with the flour; boil the milk and stir in the 
butter; add the .sugar, boil for five minutes, and serve. 
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69 2 .-Jam Pudding. 
Ingredients:-¼ of a 1/J. of loaf sugar; i 1/J. of fresh 

/)utter; I of a pint of new milk; 6 011. of 
Oswego flour; 5 eggs; 6 011. of apricot jam; 
6 os. of gret ngage jam. 
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Make a paste as follows :-B ii the sugar and butter _in the 
milk; stir in the Oswego flour; stir (off the fire) for ten mmutes; 
add the yollas well beaten, and last of all the whites beaten to a 
firm froth. Divide the paste into three parts; butter a mould and 
lay in the paste and the jam in alternate layers; cover with writing 
paper, spread with butter, and steam over fast boiling water for 
three quarters of an hour, or bake in a quick oven for three quailters 

of a.n hour. Tum out carefully with sugar sifted over, or with the 
following sauce in a tureen :-

Z,rgredients of Sauce :-3 011. of loaf sugar; 1 gill of 
brandy; 9 os. of /Juttler. 

Dissolve the sugar in the brandy; beat the butter to a cream; 
mix these t:>gether and beat until smooth. 

693.-Boiled Jam Pudding ( " Roley Poley"}. 
Make a p36te with equal quantities of finely chopped beef suet 

and sifted dry fbur;* moisten with cold water and knead to a 

firm paste; roll it out one-sixth of an. inch thick and spread it with 
jam, leaving a quarter of an inch all round; brush the edge with 
water; roll the pudding in. the form of a bolster; pres.s the edges 

to make them adhere; roll it tightly in a cloth, tie b~th ends, put 
into fast boiling water, amd boil rapidly for two hours. Serve, with 
or without rich custard (see recipes), cold in a tureen . 

694.-Baked Jam Roll. 
Ingredients ·--i pint of new milk; 4 o,:. of /Jul/tr; 6 

os. of sifted flou,,; 4 os. of loaf suga~; the 
grated rind of 1 lemon; 4 eggs; any kind of 
jam. 

Put the milk and butter into a saucepan; place it over a slow 
fire, and when nearly boiling stir in the flour, sugar (in fine powder) 
and lemon-rind; when well mixed add the eggs beaten a.n.d stir 
till it becomes a paste; tum it out on a pa.ste board and let it get 

* Or see redpes for surt crust. 
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cold. Dredge it with flour; roll it out a quarter of an inch thick. 
Spread it with any kind of jam (or ma,rmalade); roll it over in the 
form of a bolster, an.d ba:ke on a tin in a moderate oven for 20 or 
25 minutes. Sift loaf sugar thickly over, and serve either hot or 
cold and with or without custard. 

695.- Potato Pudding. 
brgredienls .-,1 or 5 •ealy potattoes; 6 o•. of sifted 

loaf SJI.Kar; tAe grated rind of a le1non • tAe 
strained j11ic~ of a le_1no11; 8 ta/Jle1poonfal1 of 
/Jrandy; 1 z,ll of tAuk cream; ,i fresl, eggs. 

Bake* the potatoes, 3Gld as soon as they a.re do~ press them 
out of the skin that the steam may evaporate; when cold rub them 
through a fine sieve with a wooden spoon. Take six ounces of the 
potato and add the other ingredients in the order in which they are 
given (the yolks and whites of the eggs beaten separately); beat 
for a quarter of an hour; butter a plain mould, stick it with candied 
peel cut in thin half circles, put in the pudding and bake in a 

quick ove,n for three quarters of an hour; tum out and serve imme­
diately; or steam over fast-boiling water for a.n hour. Serve with 
Brandy Cream Sauce. 

69 6.- Brandy Cream Sauce. 
lngredte,rts :-3 o~. of loaf sugar_; 1 wineg[a.ssful of 

flJater; I zill of good tln,k ,rea,n; I wine­
gla.ssf11l of /Jrandy. 

D_issoh·e the sugar in the water; boil till in a thick clear syrup; 
beat in the cream; add the br:aody by degrees. Serve over the 
pudding. 

697.- Almond and Potato Pudding. 
l11gredief!is:--t. l/J. of S11Jeet al1nonds; i tint of nefl) 

milk;¼ l/J. of fresl, blllter; 6 o•. of loaf n1ga.r; 
6 o•. of cold mealy -potatoes; lAe grated rind 
of a large lemon; tAe strained juice of a large 
lemon; i of a nutmeg, grated; 5 eggs. 

. Blanch the almonds and boil them in the milk for twenty 
mmutes, then pound them to a soft paste ; di9601ve the butter and 
sugar in the milk. Rub the potatoes to a fine powder, add to them 

• Or !Joil t1,e potatoes t1ery dry. (See reri!ts for masAed 
-potalots.) 
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all the other ingredients i.n the order in which they are given (the 
yolks and whites of the eggs whipped separa~ely); heat for ~enty 
minutes; butter a tin mould, put in the m1xtu,re and bake in a 

quick oYen for forty minutes. Turn out carefully, and serve at 
once either alone or with raspberry cream, or any of the sauces for 

puddings. (See recipes.) 

698.-A Rich Potato Pudding. 
Ingredients :-1,i os. of masAed potatoes;. 4 o•. of 

butter; ,i 01. of sugar; the grated nnd of one 
lemon; 1 pinch of salt; 1 gill of cream; 5 
eggs (yolks and whites beaten separafely); 1 
wineglassful of brandy; li os. of ,a11d1ed peel. 

Prepare the potatoes as for mashed potatoes (see recipe), pass 
them through a fi.ne sieve, add the ingredients in the order in which 
they are given; beat well together for ten minutes; butter a mould 
thickly, ornament with thin slices of candied peel, put ~n the 
pudding mixture and bake in a moderate oven for forty mmutes. 
Pour a little clarified butter over the top, sift plenty of white 
sugar over it, and serve with or without ant of the pudding sauces. 

(See recipes.) 
699.- Potato Puffs. 

Zngredienls :-B os. of fresA butter; t 01. of loaf 
sugar; 1 wineglassful of milk;. 3 o•. of mealy 
potatoes (boiled); the grated rind of a. small 
lemon; 3 fresA eggs.. 

Dissolve the butter a.nd sugar in the milk; rub the pota~oes to a 

powder; mix these together; add the lemon-rind and the yolks of 
the eggs; beat for ten minutes; beat the whit~ to a froth'. add 
these. butter five ,small tin moulds, put one-fifth of the mixture 
into ~ach, a.oo bake in a quick oven for eighteen minutes. Sift 
sugar over them, and serve at once. Any kind of jelly or jam 

may be served with them. 

700.-Hasty Puffs. 
Ingredients:-! of a pi,rt of new milk; tAe thin rind 

of J,alf a lemon; 1 inch of cinnamon; 3 01. of 
flour; 3 os. of butter; 3 tablespoonfuls of 
sugar. 

Put the milk, lemon-rind, and cinnamon into a saucepan and 

boil up; stir in the flour quickly; when well mixed add the butter 
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and sugar; when nearly c:>ld add the eggs, well beaten. Take out 
the peel and cinnamon; beat for five minutes. Butter six small 
t;ups, put one-sixth of the mixture into each, aod bake in a ,

1
uick 

oven for ten or twelve minutes. Turn out, and serve with any kind 
of preserve round the dish. 

701.- Puddings in Haste. 
Equal quantnies of bread-crumb., beef suet chopped, and 

currants well washed, half the quantity of sugar, egg,s, and milk. 

Mix all together and beat well. Dip some small cloths in hot water; 

wring !Mm dry; dredge well with flour, put a teacupful of the 
mixture into each, tie them up tightly, put them into boiling water, 
and boil fast for twanty minutes. Turn out carefully, sift powdered 
loaf sugar over, and serve at once. 

7 O 2 ,--German Puffs. 
lnl{J'edients :-! os. of fresJ, !Jutte,; l tlJ/Jlespoonjuls 

of new milk; I j,esJ, eggs; 1 os. of njted 
sugar; B os. of dried flour. 

Diss Ive the butter in the milk; beat the eggs with the flour; 
add the milk and all t1ie other mgredient:s; butter four or five 
small moulds, rather more than half fill them with the mixture, and 

bake in a quick oven for eight~n or .twenty minutes. Serve with 
the following sauce in the dish or with clarified sugar. 

703.-Maraschino Syrup. 
Ingreditnls :-:, os. of loaf sugar.; 4 !Jitt'u almonds 

(!Jlancnetl and cnopped); tne thin rind of 
quar~er , emon; tlte strained juic1 o_ an orangt · 
l wnneg?tusf11I of water; l wineglassjul of 
marasckino. 

Put the sugar, aim nds, lemon-peel, orange-juice, and water 
into a saucepan; boil and skim till quite bright and thick; strain, 
add the Maraschino and serve. 

704.-Cup Pudding. 
b1l{J'etlient.r :--$ 01&. of fruit butler; 3 os. of baked 

fiour; 3 os. of sifted loaf sugar; 3 01&. of CUT• 

rants or raisins; 3 tablespoonfuls of cream. 

Beat the butter to a cream ; add al I the other ingredients in the 
order: in which they are givmt; beat for ten minutes. Butter six 
small moulds, three J rts fill them, ind b 1ke in a 1uick oven for 
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twenty minutes. Turn out and serve with Maraschino Syrup poured 
over them. 

705.- Rice Apple Dumplings. 

Ingredients :-(J apples; -'? 01. of rice (cooked). 

Peel and core the appl~ without dividing them; dip some small 
cloths in boiling water, dredge them thick! y with flour, spread the 

rice in six portiooo on the cloths, Ia y an apple i,n the middle ot 
each, tie up the cloths, and boil in boiling water for half an hour. 
Tum out carefully, sift rnme brown sugar over them, and serve 
at once. Or one large dumpling may be made in the same way, but 
the apples must be qua-rtered. Some good custard may be served 

with these. 
706. Light Currant Dumplings. 

/ngredients:--3 tablespoonfuls of fiou r ; S tablespoon­
fuls of suet (finely minced); 1 pine/, of salt; 
some milk; 1 dess~tspoo11ful of cu"~ts. 

The quantities given are for one dumpling and must be in­
creased accordi.ng to the number required. 

Mix all the ingredients togethe_r and add as much milk as will 

make a very thick batter. Tie the dumplings iin well-buttered cloths 
and boil for an hour. Serve with Sweet Wine Sauce. 

707.- Lemon Dumplings. 
/ngreaients:-10 01. of "fine bread-(1'1'.mbs; ½ I!,. of 

beef suet (chopped); l large tablespoonful of 
fiour; tne grated rind of 2 small lemons; 1 tne strained juice ; 4 oz. o I pounded sugar; 
4 large egg'6. 

Mix the bread-crumbs, suet, flour, and lemon-rind well together; 
add the eggs (well beaten and strained), and the lemon-ju.ice 
(strained). Beat for five minutes; divide into four equal portions; 
tie in well floured cloths, and boil one hour. Serve with the syrup 
of preserved ginger. 

708.- Baked Apple Dumplings. 
Ingredients :1 lb. of suet (chopped); ½ l!,. of fiour; 

½ saltspoonful of salt; 5 apples; some brown 
sugar. 

· h the suet, flour and salt, moistened with Make a paste Wlt 

t k firm Poote ,· divide it into five parts; roll t'nough water o ma e a -
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it out. Pare the apples; scoop out the core; fill the vacancy with 
sugar; lay each apple ill its circle of paste; cover them over, place 

them in a tin dish, and bake in a moderate oven for three quarten 
of an hour. Sprinkle moist sugar over, and serve at once. 

Note.-TAtVe dumplings may !Je glaed !Jy sprinkling tAem wit!, 
sifted loaf sugar and llolding a red-hot salamander over them for 
a few seconds. 

709.- Apple and Plum Dumpllnga. 
I11gredients :-1 l!J. of fto"'; (; os. of suet; i saltspoon­

fal of salt; j ,pint of waler; 8 or 10 apples; 
i o•. of fresl, !Jutte,; the juice a11d grated ri11d 
of a lemo11; 5 o•. of sugar; 1 small sllerryglass 
of white wine. 

Slice the suet very fine; free it carefully from fibre and mince 
it fine. Mix it well with the flour, add the salt and as much wate.r 

as will make it into a firm paste. Roll it thin. Dip a cloth into 
hot water, wring it dry, shake it out, flour it thickly, and lay it in 
a basin. Press the paste evenly into the ha.Gin upon the cloth, and 
fill it with the apples pared and quartered. Add the suga,r, butter, 
lemon-rind and juice, and wine. Moisten the edges of the paste, 
put on the paste-cover, press the cdgea well together, and fold them 
over. Gather up the ends of the cloth, tie it firmly clo9C to the 
pudding, drop it into boiling water, and boil for an h:,ur and a 
quarter. When it is done lift it out by twisting a fork i.nto a comer 
of the cloth, turn it gC111tly into the dish in which it is to be served, 
and i11sta11tly· cut a small hole in the top or the dumpling will be 
heavy. 

Note.-Half a pot of apricot jam put in wit!, the fruit is a 
great additio11. Rhu/JarlJ duimplings are made in the same way. 

710.- Paradiae Pudding (Apples). 
I11gredienJs:-6 apples; l llJ. of beef suet (cAopped); 

l llJ. of fine lJ~ead-crum!Js; 8 o,. of moist sugar; 
t_ll~ grated nnd of an oronge; the strained 
JU'Ce; t part of a nutmeg {grated); 4 fresl, 
eggs; 1 tablespoonful of rum. 

Mix all the ingredients in the order in which they are given, 
and beat with a wooden spoon for ten minutes. Butter a basin, put 
in the mixture, tic a cloth over it, put it into fast boiling water and 

• 
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boil rapidly for three hours; or bake in a moderate oven for an 
hour and a half. Serve with the following sauce. 

711.-Apple Cream. 
Ingredients :-J tablespoonfuls of apple jelly; I 

tablespoonfuls of ru,m; i gill of thick cream. 
-Dissolve the jelly in the rum 311ld beat it mto the cream until 

smooth. Serve over the pudding. 

712.- Apple Pudding. 
Ingredients:-18 apples; a lit}le water; i inch of 

cinnamon; B cloves; the peel of one lemo11; 
6 011. of mo,ist sugar; 4 yolks of eggs; 1 white 
of egg; ¼ lb. of good !Jutte,; the juice of a 
lemon. 

Peel and core the apples and cut them up small ; put them into 
a stewpan which will just hold them, with the cinnamon, cloves, 
lemon peel, and sugar. Stew till they a;re quite soft; pass through 
a sieve; add the yolks of the eggs {well beaten), the white (well 
beaten) and all th.: other ingredients. Beat all well together with a 
wooden spoon; butter a m:,uld, put in the pudding, tie it over, and 
bake, or boil for half an hour. Serve with Rich Custard. 

713.-Charlotte Pudding (Apples). 
Ingredients :-Some bread; some butter; 4 apples; 

a pot of marmalade. 
Butter a large basin; ,strew it thickly with moist sugar; cut 

some slices of bread and butter thin without crust; peel, slice, and 
core the a,pplcs (very thin); put a layer of bread in the basin 
{butter downwards), then marmalade, the.n apples; do this till th~ 
basin is full; press it well down; put a plate over it with a weight 
on it; bake in a quick oven for three quarters of an hour. Turn 

out carefully and serve very hot. 

7 14.-Baked Apple Pudding . 
Ingredients :-1 llJ. of atples ~ 6° os. of sugar; 1 

sllerrrglass of white wine; s Oil. of !Jutte,; 
the 7uice and rind of one lem8n; yolks of 5 
eggs; 1 dessertspoonful of flour, or 3 or 4 
Naples biscuits or macaroons crushed small. 

Weigh the apples after they a£e cored a.nd pared, and stew 
them to a perfectly sm~oth marmalade with the sugar and wine; 
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stir colltltantly, so that they may not stick to the pan. When they 
are ready and still quite hot, add the butter, lemon-rind, and juice, 
the well-beaten yolks, and the flour. Put the mixture into a well­
buttered tin and bake in a moderate oven for half a.n hour or more. 
Serve with a little clarified butter on the top with sugar sifted over, 
or else beat the whites of the eggs to a firm froth; mix them with 
five dessertspoonfuls of finely sifted loaf sugar, stir it in very 

gently a quarter of 3Jil hour before the pudding is done; pile the 
froth on to the pudding, then put it back to finish baking. This is 
an excellont W!'-Y of using up any white of eggs you may have over 

from other dishes. 
715.-Brown Bread Pudding. 

b,gredienu ·1 lb. ' stale 'brown 'bread; 8 os. of 
Sultanas; 8 os. of currl1lnts; 3 os. o sugar; S or,. 
of candied peel; & saltspoonful of salt; t of 
a small nutmeg; 5 eggs; the grated rind of one 
lemon; 1 win~lassful of /Jrandy. 

Mix all the ingredients in the order in which they are given; 
beat for ten minutes; dip a cloth into boiling water, wring it out, 
dredge it thickly with flour; b>il the pudding in the cloth for three 
and a half hours. Serve with wine sauce made with port wine. 

(See recipe.) 
716.-A rich Bread Pudding. 

Ingredients :-1 pint o milk; 4 011. of fine sugar; 
1 saltspoonful of salt; 6 oz. of fine 'bread­
crumbs; 4 011. of 'butter; 6 eggs; ½ lb. of cur­
rants; 1 small glass of 'brandy; the grated rind 
of one lemon. 

Sweeten the milk with the sugar, add the salt, and pour it 
boiling on to the bread-crumbs; add the butter, and cover it with 

a plate; let the mixture sta.nd half an hour ; then stir in the eggs 
(well beaten), the lemon-rind, currant,:; and brandy; beat well; 
butter a mould, put in the pudding (which should fill it), tie paper 
and a cloth tightly over it, and boil for an hour and ten minutes. 

717.- A pi"ain Bread Pudding. 
Ingredients:-¼ lb. o 'bread (powdered); ! l'/J. of suet 

(finely cl,opped); 5 ta/Jlespoonfuls of moist 
sugar; i of a nutmeg (grated); i lb. of cur­
rants (or½ lb. of Sultana raisins); 1 pint of new 
milk; 3 eggs. 

Put any pieces of bread, crust and crumb, into a cool oven and 
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dry these until hard, but n::t baked brown; pound them to fine 
dust; mix half a pound of this powder with all the other ingredient!.' 
( except the eggs) in the order in which they are given; beat for ten 
minutes; beat the eggs, add them to the pudding mixture; beat for 

ten Jllinutes more. Butter a basin, pour in the pudding, tie it well 

over with buttered paper and a cloth, and boil in plmty of f<¥t 

boiling water for four hours. 
Note.-Half the IJUanlities given will do for an ordinary siied 

pudding. 1 

718.- Baked Bread Pudding, with Marmalade 
or Jam. 

Ingredients :--6 os. of 'bread powder; 4 tablespoon­
fuls of 'brown su.gar; ! of a lb. of finely 
chopped suet; i of a nutmeg, grated; i of a 
pint of new milk; 2 eggs; some marmalade or 
jam. 

Put any pieces of bread, crust and crumb, into a cool oven and 
,dry until hard, but not brown; pound them to fine dust. Mix six 
c•unces of this with the sugar, suet and nutmeg. Pour the milk over 
this and beat the mixture for ten minutes; beat the eggs, add them 
to the pudding, beat ten minutes more. Butter a pie-dish, put i• 

a layer of the pudding mixture half an inch thick, on that a laiyer 
of marmalade, then a layer of pudding, another of jam, and so on 
until the dish is full, finishing with pudding at the top. Baike it 

in a slow oven for two boors. 
719.- Baked Bread Pudding. 

Ingredients :--6 os. of 'bread; 1 011. of 'butter; 1 pint 
of milk; 9 011. of sugar; 5 yolks of eggs; 3 
whit'es of eggs; S 011. of candied orange rind; 
l of a nutmeg, grated. Icing.-9 whites of 
eggs; 9 ta'/Jlespoonfuls of sugar. 

Boil the milk and pour it scalding on the breaicl-crumh. and 
butter, and let them stand till well soaked; stir i,n the sugar, eggs 
(yolks and whites beaten separately), orange peel (sliced thin), 
and nutmeg; let the mixture stwnd until nearly cold, then pour it 
into a pie-dish. For the icing, beat the three whites to a fine froth, 
5tir i.n the sugar (pounded very fine) gently, pile it lightly on the 
top of the pudding, and ba,ke in a moderate oven for half a.n hour. 

Serve at once. 
18 
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7 20.-Plain Bread and Butter Pudding 

lngredient.r;-1½ pints of milk; 4 011. of sugar ; 5 eggs; 
1 of a nutmeg, grated ; S ounces of cuffants; 
some bread and butter. 

Sweeten the milk with the sugar; .stir into it the eggs, welt 
beaten:; cut so01e slices of bread and butter, la.y them in the dish 
with curra.nts scattered in between until it is full, pour in the 
custard, and bake for about a.n h Jur. Lemon-rind grated may be 
substituted for the nutmeg. 

7 21.- Rich Bread and Butter Pudding. 

lngredie;,ts:-i stick of vanilla or the ri1'ti of a lemon; 
l pi,rt of new milk; 1 ,pint of cream; 4 os. of 
sugar (in lu.mps); 6 eggs (well beaten); 1 pinch 
of .salt; 1 sheffygla.rs of brandy; some bread 
and butter; 4 os. of currants ; 1½ 011. of candied 
orange or lemon peel. 

Simmer the vanilla or lemon-rind for fifteen minutes, strain it, 
and pour in the cream ; sweeten it with the sugar and stir in the 
eggs while it is still hot; add the salt and brandy, stirring briskly 
the while. Put three layers of well-buttl'red slices of bread in a 
thickly bu_!lered pie-di.sh and sprinkle the currants anrl candied peel 

between; pour over the eggs and milk by degrees, letting the bread 
absorb one portion before another is added. It should soak for 
about two hours before being baked. Then put it in a moderate 

oven for half an hour, and serve. 

7 22.---Common Batter Pudding. 

Ingredients.~4 eggs; ½ ,pint of milk ; ¼ lb. of fl1n1r. 

Beat the yolks of the eggs thoroughly; mix them with the milk· 

add the flour very gradually, beating the mixture well as each 
portion is added to it, or it will not be smooth. Whip the whites t& 

a stiff froth, and jll6t before the pudding is put into the cloth stir 
them lightly in. Dip a pudding cloth in boiling water, wring it out,. 
flour it well, put i.n the pudding, leave it room to swell, .tie it 

securely, and put it immediately into fa.st boiling water. Boil for 
one hour and ten miatltes. Send it to table the insttu1t it is ready~ 
either with wine sauce (see recipe) or rupberry vinegar heated. 
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723.-Baked Batter Pudding. 
lngredients:-6 011. of flour; 1 small saltspoonful of 

salt ; S fresh eggs; 1 pint of new mi1k. 
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Mix the salt with the flour; whisk the eggs to a ~ight froth;. 

strain them ; add them to the flour; beat the batter well and add it 
to the milk very gradually. Pour the mixture into a buttered dish, 

put it at once into a, brisk oven, and bake for three quarters of an 
hour. Serve with ,stewed fruit or prunes. 

Note.-The same mi:rture may be baked in buttered cu-p,, tun1ed 

,ut, and served with sugar sifted _thickly over them. 

7 24.- Derbyshire Batter Pudding. 
Ingredients :-I tablespoonfuls of flour; 1 pint of 

new milk; 9 os. of butter (beaten to a cream); 
½ lb. of .rifted sugar; the grated rind of 1 
lemon; the yolks of 4 eggs and the whites of S 
eggs, well beaten; a little pastry (see recipe). 

Mix the flour with the milk and boil it till it thicken9. When 

quite cold add the butter, sugar, lemon-rind and eggs; beat well. 
Butter a dish; lay a, thin ornamental layer of paste round the edge ; 
wh~ the pudding is well mixed put it into the dish, and bake it 
in a quick oven for twe.nty minutes. Serve either hot or cold, with 
sifted sugar on the top. 

725.-Batter Fruit Pudding. 
lngredientlr :-Some apples or plums; 4 tablespoon­

fuls of flour; Seggs; ¼lb.of sugar; ½pinto/ 
milk. 

Butter a I½ pint basin thickly, and fill it nearly to the brim 
with the apples pared, cored, a.nd quartered, or with plums. Beat 
the eggs; mix them gradually with the milk; stir in the fl~ur ea,re­

fully by degrees, beating well. Pour the batter over the fruit; tie 

a well-floured cloth over the basi'lll tightly, 3111d boil for I¼ hours. 
Turn it into a hot dish when i,t is done, and serve instantly. 

7 2 6.-Vorkshire Pudding. 
lngredienl9 :-3 eggs; S tablt!spo-onfuls of flour; 1 

saltspoonful of salt. 
Whisk the eggs well; strain them; mix them graduad.ly with the 

flour ; then pour in by degrees as much milk a.s will reduce the batter 
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to the consistency of thick cream; beat for a quarter pf an hour. 
Put the tin in which the puddi.ng is to be put under the joint wi,th 
which it is to be served for albout a quarter of an hour; when the 
batter is ready, pour it into the pBll; watch it carefully that it does 
not burn; it will take 1½ hours; when it is ba.lf done cut it down the 
middle lengthwise and each piece into four, and turn it so that it 

may be browned on both sides. Serve with the meat. 

727.- Famlly Yorkshire Pudding. 
lnpedienls :-1 egg; lf pmts of new milk; 6 table. 

spoonfuls of dried flour; 1 saltspoonful of 
salt. 

Proceed exactly as in the preceding recipe. 

728.- Baked Custard Pudding. 
lngredients:-11uarJ of new milk; 8 eggs; 6 01. of 

sugar; 1 pincl, of salt; some paled /e,,.on­
peel or nutmeg. 

Beat the eggs and mix them with the milk; strain the mixture 
through a fine sieve and sweeten it with the sugar; add the salt and 

pow: it into a deep dish, grate the lemon-rind or nutmeg over the 
top and bake it very slo111ly in a gentle oven from twenty to thirty 
minutes, or longer if it is not firm in the centre. If well made and 
slowly baked the pudding will be guile smooth when cut, and there 

will be no whey in the dish. The honey-combed appearance these 
puddings so often have is due to their being subjected to too great 

heat. 
Note.-lnstead of grated lemon-peel or nutmeg, sifled sugar 

may be strewn O?Jtr the top and {Ju,,rt by a red-hol salamande-,. being 
1,dd O?Jer it for a few minutes. This is a greaJ imprO?Jement. 

7 29.-A finer baked Custard. 
Ingredients :-1½ pints of new milk; ¼ saltspoonful 

of salt; Ille thin rind of a lemon; 6 01. of 
loaf sugar; the yolks of 10 fresh eggs; the 
whites oft fresh eggs; 1 pint of good rream; 
1 slle"yg ass of brandy, or ma,asd1ino, or 
noyeau. 

Boil the milk, a:tlt, lemon-rind and sugar gently together for 

tive minutes. Beat the yolks and whites of the eggs; pour the milk 
boiling into them by degrees, stirring all the time; strain the mixture 
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and add the cream; let it cool and then flavour it with the brandy; 

line a pie-dish with thin pastry (see recipes); pour in the mixture 
and finish as in the preceding recipe. Serve with or without the 
syrup of preserved ginger, or with raspberry syrup heated. 

7 30.-Boiled Custard Pudding. 
lngredients.--3 eggs; 1 pint of milk;! os:. of sugar; 

20 drops of vanilla.• 
Whisk the eggs well; put them into a pint pudding basin; fill up 

with milk; strain ; add the sugar and flavOIIJl'ing; pour it back into 

the basin, tie it over with buttered paper and a cloth, and boil gently 

for half an hour. Let it stand a few minutes, tum it out on a 
dish, and sen·e either plain or with any of the pudding sauces (see 
recipes), or some preserved fruits. 

7 31.-Oswego Custard Pudding. 
Ingredients:-! lar{e tablespoonfuls of Oswego flour; 

I½ pints of milk;! os. of moist sugar; the grated 
rind of 1 lemon; B eggs. 

Mix the flour with a quarter of a pi.nt of the milk; add tae 
remainder of the milk boiling, the sugar and lemon-rind; stir till 
nearly cold; add the eggs, well beaten. Butter ai dish, pour in the 

pudding and bake for twenty minutes, or boil in a basin for half 

an hou~. 
732.-Bolled Rice Pudding, plain. 

Ingredients:-½ lb. of rice; ¾ lb. of moist sugar; 
l pint of new milk; 1 egg. 

Wash the rice; boil it in, three pints of water for one hour; drain 

off the water. Stir the sugar, milk and egg into the rice. Press 

it into a basin, tie it over with a cloth, and boil for an hour. 

7 3 3.-A Good Boiled Rice Pudding. 
lnpedients:-4½ o,. of rice; li pinfis of new milk; 

$ os. of butter; 4 os. of sugar; 1 pinch of salt!; 
4 bitter al,monds ; the rind of half lemon;+ 
4 eggs. 

Put the rice into the cold milk, heat it slowly and simmer for oo.e 

* Or the sugar mily be rasped on lemon-,ind and then crushed ., 
dissolved in Me milk. 

t 20 drops of vanilla may be substituted fo, the lemon-rind. 
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hour; add the butter, sugar, salt, and lemon-rind, almonds (pounJed 
to a paste), and eggs (well whisked) to the milk while it is still quite 

hot; let the mixture cool; pour it into a well-buttered basin or into 

a mould which should be quite full; tie buttered paper and a 
floured cloth over it, and boil exactly an hour; take it out; let it 
etand for two or three minutes, tum it out and serve with sweet 
sauce (see recipe) or stewed fruit. 

7 34.-Boiled Rice and Raisin Pudding. 
l11gredie,u,s :--6 OJI. of rice; l lb. of raisins. 

Wash •the rice, mix it with the raisins, tie them tightly in a 

well-floured cloth, giving them plenty of room to swell ; boil 1! 
hours, and serve with sweet -sau.ce (see recipe). 

7 35.-Baked Rice Pudding. 
Ingrtdients ."--6 01. of rice; 1 guart of milk; .$ 01. 

of IMga,; 4 eggs; nutmeg, cinJnamon, or lemon­
rind. 

Put the rice into plenty of cold water and boil it gently for 
~ight or ten miootes; drain well on a sieve or strainer; put it into 

• clean ,saucepan with the milk; let it simmer for an hour; sweeten 
with the sugar; beat the eggs, strain them, add them gradually to 
the milk, stirring carefully; add the flavouring; put into a buttered 

pie-dish, bake for an hour, and serve. 

7 3 6.- Baked Rice Pudding without Eggs. 
Ingredients .---6 tablespoonfuls of rice; 4 tablespoon­

fuls of moist SM gar; 1 guart of new milk; 
some nutmeg. 

Wash the rice well; put it in a buttered pie-dish with the sugar 
and milk; grate a little nutmeg over them and bake in a moderate 
oven for 21 hours. 

7 37.-Richer Rice Pudding. 
Ingredients:--1 OJI. of rice; l½ pints of ntw milk; 

:! os. of food butter; .$ os. of sugar; 4 eggs; 
the graJe rind of half lemon. 

Wash the rice very clean; pour the milk on to it and stew it 
gently till it is tender; while it is still on the fire add the butter 
and sugar; take it off the fire, and when it is cooled add the eggs, 
well whisked, and the lemon-rind. Put the pudding in a well-buttered 
dish and bake in a gentle oven for thirty or forty minutes. 
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7 38.-Rice Pudding Meringue. 
Prepare the rice exactly as above, leaving out the whites of the 

~ggs. Whisk the whites to a stiff froth, stir in lightly five heaped 
tablespoonfuls of finely powdered sugair, lay it lightly on the top 
of the puddi.ng, and bake 1½ hours in a moderate oven. 

7 39.- Ground Rice Pudding. 
lng,edients:-5 OB. of ground rice; 1 guart of new 

milk; 4 011. of butler; 5 os. of sugar; ½ salt­
spoonful of salt; 8 yolks of egu; 2 whites; the 
grated rind of one lemon; 1 dautglassful 
of brandy. 

Mix the rice very smoothly w,ith half pint of the milk; boil the 
remainder of the milk and ,stir the rice into it; keep stirri.ng it over 
i: gentle fire for ten minutes, and be careful it does not stick to the 
pan; add the butter, sugar and salt; stir for a few milllutes, lift it 
off and add the beaten yolk!!, whites, ri.nd and brandy; la.y a border 
of fine paste (see recipes) round a buttered dish; pour in the pudding; 
strain some clarified butter over the top; moisten the paste with the 
brush, sift over some sugar and bake in a very gentle oven for three 
quarters of an hour. If preferred the remauung whites of eggs 
may be used to cover the pudding with meringue. (See preceding 

recipe.) 
Note.-This is a very large pudding; hlilf the guantities will 

do for ordinary use. 
7 40.-Ground Rice Pudding, plain. 

Ingredients:-.$ tablespoonfu-,_s of ground. rice; li 
pints oj cold milk; 3 os. of vanilla sugar; 
1 oB. o j plain sugar; 3 eggs, well beaten. 

Moisten the rice with half pint of the milk; boil the remainder 
and pour it on to the rice by degrees, stirring carefully; stir over 
the fire for a quarter of an hour. Add the sugar; let it get nearly 

cold; add the eggs. Butter a pie-dish, put in the pudding, an.d 

bake in a quick oven for twenty-five or thirty minutes. 

741.-Ground Rice Cup Pudding. 
Ingredients:-! OB. of ground rice; .$ pints of new 

milk; S 01. of fresh butter; 3 fresh eggs; Mt 
grated rind of half lemon; 3 OB. of sifted sugar. 

• · Moisten the rice with ha.If a gill of the milk; boil the remainder 
of the milk and stir it i11to the rice by degrees; stfr over tlie fire 
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ten minutes,_ then let it get cold. Beat the butter to a cream; beat 
the eggs; m~x these well into the rice; add the lemon-rind and sugar. 
Beat the mixture for twenty minutes; butter six small moulds (or 
cups) ; put an equal quantity into each, and bake in a, q-uick oven 
for eighteen minutes. Serve immediately with loaf sugar sifted 
over. If a red-hot salamander is held over each for a few minutes 
the ,sug.ar will glaze into a rich crust. 

742.-Gateau de Riz. 
lng,edien/6:-7 H. of rice; 1 ¥"art of milk; 3 o•. of 

fresl, !Jutt~r; 5 o•. of lwr,p sugar ; I pine/, o j 
salt; tJ,e_ nnd of one large lemon; 6 eggs; S o•. 
of clarsfied /J,ltter; rome 7Jery fine !Jread­
crum!Js. 

. . Wash ~d drain the rice; free it from discoloured grains; put 
it into the milk and place it near the fire ,to simmer very gently until 
fender, about three quarters of an hour; add the butter sugar salt 

d l · ' , • an emon-nnd, grated i .simmer for about an hoor until the rice ls 

swollen to the utmost a.nd perfectly tender; take it off the fire let it 
cool, and stir in quickly, by degrees, the well beaten yolks ~f the 
eggs. Take a plain mould, put in butter and tum it round and 

roood until each part has ru:eived a coating of butter; tum it upside 
down for a moment to let the superfluous butter drain off; throw in 
the bread-crumbs and shake them entirely over the inside of the 
mould; shake out those which do not stick. Whisk the whites of 

th: eggs to a stiff froth; sti,r them gently into the rice; pour the 
mut~re gently into the mould so as not to displace the bread-crumbs; 
put into a moderate oven i,r.stantly, and let it remain there an hour. 

It will, if properly ba.ked, turn out quite brown and firm and 
looking like a cake ; but a hot oven will cause it to break and look 
unsightly. 

It is a great improvement to pour some clear apple, quince, or 
strawberry jtlly (melted) over the rice-cake when it is served. 

743.-Cateau de Riz. 
(Another way.) 

lngredie'.'ts :_-,# ta!JlespoonfaJs of rice; 1¼ pint of 
milk \or milk and cream); ! incl,es of vanilla•• 
I eggs; 1 ta/Jlespoo,rjul of !Jro11m sugar • '6 
lum-Ju of /pa/ sugar. ' 

Waish the rice; &train it; put it with the milk and vanilla iJato 
• Or 20 dropr Pf e11enu Pf '7Jff#ill4. 

-
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an uncovered ,saucepan on the fire; simmer gently for lt hours; stir 
it occasionally; take it off; take out" the vandlla; beat the eggs; add 
them to the rice ; mix well ; take a small saucep841 or plain mould; 
put i.n the lumps of S1Ugar with a little water; put it over the fire; 
when it bakes a.nd gets brown and thick lift off the saucepan; turn 
it gently round and round until every part of the i.nside is covered 
with syrup; plunge the saurepan into cold water fnr a few seconds 

(which causes the coating of sugar to congeal on the saucepan at 
once). Pour in the rice mixture and put the sa,ucepa.n (O<I' mould) 

into another ~aucepan half full of boiling water; put a little plate 
with hot charcoal on it on the top and boil for an hour. Tum it 
out and serve either hot or cold. 

Raspberry cream will be found a great addition to tbiis refined 

and elegant pudding. 

744.--Sweet Casserole of Rice. 
lngreditntn-i l/J. of rice; 1 ¥uart of new milk; 

! o•. of /J.utter; Bi 01. of pounded sugar ; the 
rind of one lemon, grated, or ~5 dropJ of 
vanillu,; some clarified /Jutter. 

Wash the rice; drain it on a hair sieve; put it into a very 
clean saucepan with the cold milk; stir well together ; place the 
pan near the fire for half an hour; simmer over the fire ve1'y gently 
for half an hour more; add the butter, .sugar, and lemon-rind, and 
simmer gently until it is sufficiently soft to be easily crushed with 

a spoon. Butter a tin mould thickly; crush the rice to a smooth 

p'll,ste a.nd pour the mixture into the mould; press it in carefully; 
smooth the surface and let it sta.nd until cold ; dip the mould into 
hot water; turn out the rice; reverse it again o.n another dish a.nd 
with the point of a knife mairk round a circular rim about one inch 
from the edge ; brush some clarified butter over the pudding a.nd 

put into a bri-sk oven; when it is of a light goldm brown colour all 
over, draw it out, rai9C the cover carefully where you marked it, 
scoop out the rice from the inside, leaving only a crust of about one 

inch thick i.n every part, a.nd pour into it some preserved fruit (plums, 
apricots or peaches) . Serve with or without whipped cream on a 

separate dish. 
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7 45.-Macaroni Pudding. 
Ingredients:-! 011. of ,;,acaroni; 1½ pints o milk; 

1 OB, of fruh /Jutte,; 3 os. o sugar; 3 tggs. 

Break the macaroni into one inch lengtb.; soak it in milk for 
two hours; put it on the fire in the milk and simmer gently for lj 
hours; stir in the butter an.cl sugar; take it off the fire, and when 

it is a little cool, beat up the eggs and stir them in. Butter a pie­
..Iish; put in the puddimg; grate a little nutmeg over the top, and 
bake in a moderate oven for three C}Ulall'ters of an hour. 

Note.-The macaroni may /Je flavoured either with vanilla or 
ltmon-peel, and Ike pie-disli may /Je lined with pu1f pastt. 

746.-Baked Tapioca Pudding. 
brgredients:--3 to,/Jlespoonjuls of tapioca; Ike tnin rind 

of a lemon;• ½ /int of new milk; 1/J. cf 
sugar; S eggs. 

Simmer the tapioca. and lemon-rind in the milk for 1 ~ hours; 
stir in the sugar; let it get cold; take out the peel; add the eggs, 
well beaten; beat ten minutes; butter a pie-dish (line the edge with 
paste if preferred); put in the pudding, and bake in a quick oven 
for ha,If an hour. 

747.-Boiled Tapioca Pudding. 
Ingredients:--# os. of tapioca; 1½ pints of milk; 2 011. 

of fresh /Jutte,, or half a gill of thick ,nam; 
-# 011. of loaf sugar; 1 0111. of ratafia cakes; 
5 eggs. 

Boil the tapioca gently ion the milk for two hours; add the 
butter, sugar and ratafia cakeis; beat well for ten minutes; beat the 
eggs; stir them in briskly; butter a mould; pour in the pudding; 
tie over with writing paper spread with butter, and a floured cloth, 

and steam over boiling water for I½ hours. Tum out carefully and 

serve with raspberry syrup warmed and poured O\'er, or serve cold 
with custard or whipped cream. 

Note.-// the whites are whipped separately and stirred info 
lhe p.dding just before -putting it in the shape or /Jasin it will /Je 
found to make it lighter. 

* Twenty drops of vanilla ma1, /Je substituted for tke lemon-rind. 
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74li.-semolina Pudding. 

, ngrtdients :-1 os. of sw~et almonds; 6 bitter 
almonds; 6 OB, of semolina; 5 0111. of loaf sugar; 
1 pint of new milk; 2 0111. of butter; 5 eggs. 

Blanch a.nd pound the ailmonds to a soft paste; put them into 

a saucepan with the semolina, sugar and milk; boil gently, stirri,ig 
constantly, for three quarters of an hour; add the butter; stir off the 
fire for ten minutes; beat the yolks of the eggs; stir them in; butter 
a mould; beat the whites to a, stiff froth; stir them lightly into the 
.pudding, and pour the mixture into the mould; tie it over with 

writing paper spread with butter; steam over fast boiling water for 
l½ hours, or bake ~ a moderate oven for a.n hour. Turn out c.aire­
-~ully, and .;erve with raspberry syrup warmed, or any sweet sauce. 

749.- Semolina Pudding. 

(Another way.) 

Ingredients :-l lb. of semolina; 6 0111. of_ sugar; 4. or.. 
of butter; 1 pinch of salt; 1 pint of milk; 
1 tablespoon,jul of orange flower water; 
6 ratafias. 

Put all the ingredients except the egg.s in a stewpan over the 
·fire; stir it till it thicke.ns and ceases to adhere to the sides of the 
stewpan; beat the eggs, yolks and whites separately; take the 

udding off the fire; add the yolks; beat well; butter a mould; 

!tir the whites lightly into the pudding; pour it into the mould; 

tie over buttered pa.per and a floured cloth; steam for an hour; 
turn out carefully, and serve with custard whip. (See next recipe.) 

,. 

7 50,- Custard Whip. 

Ingredients :-1 os. of sweet almonds; 6 bitter 
almonds; 4 011. of sugar; 1 tablespoonful of 
ora11ge flower water; 1 gill of cream; the yolks 
of two eggs. 

Blanch and pound the almonos; mix them into a smooth paste 

with the sl}gar and orange flower water; put them into_ a sm~ll 
stewpan with the cream; add the yolks, whipped, and with a wire 

whisk whip the sauce over a very gentle heat until it becomes a 

diick smooth froth. 
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7 51.-French Semolina Pudding. 
b,gredients :-1 qua,t of new "'ilk; the thih rind of 

o,re fresh le.mon; 5 011. of '!emolina; 4 011. of 
sugar; 3 011. of but:er; 1 pine h of salt; .S bitter 
almonds, blanched and pounded. 

Stand the milk with the lemon-rind in it near the fire for half 
an hour; bring it slowly to a boil; simmer it for five minutes; take 

out the lemon-rind. Put in the semolina, stirring gently all the 
time; boil gently for te.n minutes; stir in the sugar, butter and 
salt; boil for three minutes, stirring constantly; take it off the fire, 
and when it is cool stir in the yolks of the eggs well beaten; add 
the pounded almonds mixed with a teaspoonful of sugar; prepare a 
mould as for Gateau de ri• (see recipes) ; beat the whites of the 
eggs to a stiff froth; stir in, gently; pour the pudding into the 
mould, and bake in a very gentle oven for I¼ hours. 

7 5 2 .-Soojee Pudding. 
[,ig,edients :-J 011. of soojee; 11 pints of new -,,,ilk; 

3i 01. of sugar, pounded; t 011. of butter; 
the rind of one lemon, g,ated; 5 eggs. 

Boil the milk and drop the soojee into it gradually, stirring welt 
all the time, so that the mixture may be smooth; stir for about ten 

mi.nutes; add the butter, sugar, lemqnrrind; bent the eggs well; 
take the mixture off the fire, and when it is cooler, but still warm, 
stir i-n the eggs; pour it into a buttered di'sh; bake half an hour 
in a moderate oven. 

7 53.-Soojee, Semolina, or Vermicelli 
Pudding with Apples. 

lngreaients :-1 quart of w:ilk; t 011. of butter ; 4 011. 

11_t sugar, pounded; the g,ated rind of one 
lemon·. 

Boil the milk, aDd proceed exactly as above; when they are ia 
the pudding-dish, cover the top over with applos pared, cored, and 
quartered; press them into the pudding mixture, they will at once 
rise to thl' surface again; place the dish in a gentle oven for three 
quarters of :m hour, or until the fruit is quite tender. 

7 54.-Sago Pudding. 

Is prepared in the same way as Tapiooo anti Semolina Puddin~. 
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7 55.-Ruak Pudding. 
J,.gredients :-I ,usks; 1 egg; i pint of milk; 6 lumps 

of sugar; the ,ind of one lemon; some ja"' or 
' jelly. 
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Simmer the lemon-rind with the milk and sugar beside the fire 
for a quarter of an hour; beat the egg; butter a tart dish; lay in 
the rusks; take the lemon-peel out of the milk, pour it on the egg, 
beating briskly; pour the mixture over the rusks, and bake slowly 
for an hour. Tum it out on a dic,h; put a couple of dessertspoon­
fuls of jam or jelly in a teacup in boiling water; when it melt& 

pour it over the pudding. 
7 5 6.- Blacuit Pudding. 

Jng,edients :---3 01. of Huntley and Palmer's Ltmeh 
biscuits; ½ pint of milk; Bo,. of lump suga,, 
pounded; I eggs; the rind of half lemo,., 
g,atd; 1 pinch of salt. 

z,.gredients of sauce :-I o,. of lump sugar; ¼ of 
a pinto j water; the juice of o"e lemon ; 1 table­
spoo,iful of she"Y· 

Soak the biscuit in the milk ; when quite soft beat them up 

quite smooth; add the sugar, eggs (well beate.n), lemon-peel, and 
salt. Butter a basin; put in the puddi.ng; tie it over with buttered 

paper, and steam for an hour. If the pudding is to be b.'lked one 
egg may be omitted. Serve with the following sauce : 

Boil the sugar in the water till it begins to thicken; add the 
lemon-juice; boil five minutes more; a.dd the sherry, and ,serve. 

7 5 7 .-Crumb Pudding. 
lngredients:-1 01. of bread-crumbs;¼ of a pint of 

milk; I 01. of sugar ; 10 d,ops of essence of 
vanilla ; B eggs; some str{IIUJberry jam ; 1 table­
spoonful of · sifted sugar. 

Boil the bread-cr-umbs with the milk; add the sugar and vanilla; 
when it is quite smooth and thick add the yolks of the eggs, well 
beaten; butter a tart dish, put in the mixture, and bake slowly for 
three quarters of an hour; spread a layer of strawberry jam over 

the top; beat the whites of the eggs to a stiff froth, stir in the sugar 
lightly and pile this over the pudding; dip a knife in boilillg 
water, smooth the whites over with it, put the pudding back into the 
o'\"en, an.cl bake till it is a golden brown. Serve at once. 
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7 58.-lndian-Corn Flour Pudding. 
Ingredients:~ os. of Indian-corn flour; a pint of 

milk; 30 drops of vanilla; !! os. of sugar; 
1 egg. 

This is not "cornflour" as usually sold, but 'is the flour of 
maize finely gro11J1d, and is an excellent article of diet. Mix the 
co!llllflour with a quarter of a pint of the milk; boil the remainder 
of the milk with the sugar and vanilla and pour it on to the fl.our; 
put it into a cle,a.n stewpan and stir over the fire until it becomes. 
quite thick; beat the egg; stir it in; butter a tart dish; put in the 
mixture, 3111.d bake very .slowly for three quarters of an hour. 

7 59.- Oatmeal Pudding. 
Ingredients:-! os. of oatmeal; ¼ pint of milk; t os. 

of sugar; t os. of sifted !Jread-c"'m!Js; 1 os. of 
suet, shredded; t eggs; BO drops of vanilla or 
the grated rind of l,alf lemon. ' 

Mix the oatmeal with a quarter of a pint of the milk; boil the 
rema.inder of the milk a.nd add it to the oatmeal; stir in the sugar 
and stir over the fire for ten minutes; add the bread-crumbs; stir 
the mixture till it is stiff; add the suet; beat the eggs; stir them i.n; 

add the flavouring. Butter a dish, put in the puddi.n", end bake 
slowly for an hour. 

S WEET DISHES OR ENTREMETS. 

7 60.-ltalian Sweetmeat . 

lngreili•nts :-v oz.. of mixed candied peel_, 4 oz. of 
canditd pineapple, and :e oz. of angelica, all cut 
into fine shreds; ¾ l!J. of sweet almonds and 13 
!Jitter almonds, !Jl'anched and pounded lo a 
~-rsle; 16 new laid eggs (stirred), not beaten, 
and strained; 1 ¼ l!J. of loaf sugar; ½ pint of 
wain; · ta!Jiespoonfuls of orange wfller; 2 table­
s onfuls of brandy. 

Put the sugar into a saucepan with the water and boil fast., 
skimming coootantly, for ten minutes; add the orange-flower water 
a.nd boil five minutes more. Pour off a quarter into a basin to get 
cool. Take a small ti.a funnel through which a pea will just pass; 
hold it over the boiling sug~r a.nd drop the strained yolks of the egg,; 
through, so :113 to form small balls; as they set in the sugar, take 

them out a11d drain on a sieve. When the egg is all prepared, stir 
the almonds into the sugar and simmer till it forms a soft paste; 
add the brandy amd pass through a s.i.e\'IC. Butter a pie dish, put in 
the almond paste, candied fruit and egg balls in layers. Beat the 
whites of five eggs and stir into the clarified sugar; beat to a froth 
and poor it over the whole ; bake in a quick oven for eighteen 

minutes. Turn out carefully and serve cold. 

7 61.-Russian Pudding. 

Ingredients:-½ -pint of cream; 3 tablespoonfuls of 
sugar; 1 teaspoonful of ralafia essence (vanilla 
or almond may !Je substituted); 12 finger 
biscuits (or slice of sponge cake); macaroons; 
raspberry or strftl!Je"y jam. 

Put the cream, sugar, am£l ratafia egsence into a bowl and stir 
one walY until the mixture thickens. Butter a plain round mould 
and line it throughout with sponge cake. Pour in some of the 
thickened cream, an iinch i.n depth, then put in a la,yer of macaroons 
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and a layer of jam, then add am.other layer of cream, another layer 
of macaroons and jam, and so on until the shape is filled. Let 
it stand until wanted, dip the mould in hot water for a second, 
thl">!l turn it out and serve. 

762.--Gateau a la Creme. 

/ngredieNts :-A rice, spoNge, or conrjlour take; 4 os. 
of butter; 4 01. of j,Nely-powdered sugar; the 
yolk of one egg; 3 teaspoonfuls of essence 
of toffee. 

Beat the butter to a cream; stir in the sugar very gradually; 
when well mixed, beat the yolk and stir it in; add the coffee drop 
by drop, beating all the time with a wooden spoon. The mixtlll'e 

should have the appearance of Mayonnaise sauce. Cut the cake 
across in slicos; lay. a slice in the dish, thon a layer of cream, and 
so on till it is finished. Cover with the cream and serve. 

7 63.- Nesselrode Pudding. 

lNgredieNts:-1 .01. of good isiNglass; 5 o .. of loaf 
S#jOT; I ancl,,ts of stick wnilla; 1 pint o n1w 
milk; 6 fresh eggs; 4 _os. of preseroed pine­
a~e, 1 os. of angelua, I os. of candied 
apncots, I 01. of cherries, t os. of orange 
j>'eel, and 1 ~•· of ginger, tut into half inch 
sguares; 1 Mneglassful of turatao or brandy• 
1 pint of very tlsitk cream. ' 

Put the isinglass, sugar, vanilla and milk i«lto an enamelled 

saucep~n: boil gcnt_ly for. ten minutes. Beat the yolks of the eggs 
and stir mto the milk while hot but not boiling; stir o,·er the fire 
till at boiling heat; strain into a ha.sin. Put the fruits into a 
small bowl and pour over the cur~ao; let it stand half an hour. 
Beat the cream to a froth; stir it into the cwtard when nearly 

cold; put in the fruit, and stir the mixture rapidly for five minutes. 
Rinse a mould in cold water; pour in the pudding and place it in a 

pan on or surrounded by rough ice; stir it till it begins to set, to 
prevent the fruit from sinking to the bottom. Let it remain till quite 
firm ; turn it out in a dish and serve at once. 

Note.-This is a tJery large pudding, and half the guantity wi'l/ 
suffiu for a small dinner. 

• 
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7 64.-Tlpsy Cake, or Trifle. 
Ingredients :-A 1 lb. sponge-take one day old; l lb. 

of peengage, ! 1b. of raspberry, and ! lb. of 
apruot jams; ¼ lb. of orange marmalade; ½ pint 
of illadei,a or sherry; I wine glassful of brandy; 
1 wineg/assful of rum; 1 wineglassful of gin­
ger wine; 1 wineglassful of turafaO; 5 ounces 
oJ loaf sugar; 6 fresh eggs; 1 pint of new 
milk; 1 pint of Devonshire cream; 5 01. of 
blanched sweet almonds; 1 ot1. of ratafias; some 
essence of vanilla. 
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Cut the cake into five slices; put the top slice aside; spread 
the other four with jam; pu.t two ounces of the ,suga.r into the wine; 
add the spirits to it; lay the ratafias in a glass dish, and on them 
the bottom slice of the cake; pour over one-sixth of the wine mixture; 
do this till the cake is built up ; over the top pour the remainder; 
baste it frequently till the wine is absorbed. Make custard a.s 
follows:-

Boil three ounces of sug.aa in the milk; beat the eggs; add the 
milk while hot bu.t not boiling; stir over a slow fire till it thickens 
(about five minutes); stir in the cream; let it get quite cold; add 
thirty drops of the esseince of vanilla ; cut the almonds into pointed 
pieces; stick over the top of the cake tastefully with them ; pour half 
of the custard over, three hours before serving; and the remainder 

at the last moment. 
Note.-This Trifle takes about eight hours to make. 

7 65.-Swiss Trifle. 
]ngredients:-1 pint of rith cream; 6 ot1. of lump 

sugar; the ri"d of one lemon; 1 inti, of tinna­
mon; 4 teaspoonfuls of fine flour; the juite of 
two lemons; 4 o.._ of mataroons; 1½ ot1. of 
candied citron. 

Put the lemon-rind a.nd cinnaman, into three quarters of a pint 

of the cream, and stand it beside the fire for half a.n hour; strain it; 
sweeten it with the sugar; place it over the fire in a very clean 
saucepan; mix the quarter of a pint of cream reserved for the 

purpose into a smooth batter with the flour; when the cream on the 
fire boils add this batter to it; simmer three or four minutes, and 
stir gently without ceasing; pour it out, and when it is quite cold 
add the strained lemon-juice by degrees. Cover the bottom of a 

19 
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glaSII dish with a portion, of the macaroons, pour in part of the cream, 
lay in the remainder of the macaroons, add the rest of the cream, 
and ornament with the candied citron cut thin. 

Note.-Tlsis dish :should be made twelve /sours before it is 
wanted. 

766.-Tipsy Cake. 
Zngredie"'s :-A s;onge or stwoy cake; some brandy 

or white Wine; some blanched almonds· some 
'icls custard (see recipe). ' 

Soak the cake in as much wine as it will absorb; blanch the 
almonds; cut them into spikes, and stick the cake all over with them. 
Pour the custard (cold) round it and serve. 

7 67 .-Chantilly Basket filled with Whipped 
Cream and fresh Strawberries. 

Zngredie~s :-Some macaroons; some barley sugar; 
wlsip_ped cream; strawbe"y syrup; fresh straw­
lJernu. 

Take a mould of llllly sort to form a basket in; stick it all over 
with macaroons held together with melted barley sugar. Take it out 
of the mould and keep it in a dry place until wanted; whip some 
cream with the syrup; fill the basket with it and stick fine ripe 
strawberries over it. It must not be filled until just before it is 
served. 

7 68.-Charlotte Russe. 
Ingredients :--5 yolks of eggs; Ii pints of good cream ; 

5 os. of loaf sugar; i os. of the best isinglass· 
i _pint of good_ milk; Bos. df sweet almonds~ 
I incises of vanilla; some savoy (finger) biscuits. 

Beat the yolks of the eggs and strain them into half pint of the 
cream; put this into an enamelled saucepan and stir over slow fire 
till it begins to thicken but not to boil. Turn it into a basin to get 
quite cold. Dissolve the sugar and isingla5s in the milk; blanch 
and pound the almonds; add them and the vanilla, to the milk; 
boil slowly for twelve minutes, rub through a sieve and stir into the 
eggs while warm; whip the cream, add it to the rest, and stir till 

it begins to thicken. Trim off the ends of the biscuits; rub a plain 
quart mould with fresh butter; stick the biacuits round in an upright 
position close to each other so as to form a wall (the flat side of 
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the biscuits inside); imbed the mould in rough ice, pour in the 
cream, cover it over, and let it remain till quite firmly ,set. When 
about to serve, dip the mould in hot water, wipe off the droppings, 
and tum out carefully. 

Note.-Coffee, strawberry, apricot or chocolate cream (see 
recipes) may be substituted for Ilse above for variety. 

7 69.- Nougat of Almonds. 
Ingredients :-B lbs. of 1 orda,n almonds; 1 lb. of sifted 

sugar. 

Scald and blanch the almonds; remove the skin; wa.sh them and 

dry them on a napkin; split each almond in halves; place them on 
a baking sheet, and put them in a.n oven to acquire a very pale fawn 
colour. While they are being coloured, put the sugar in a small 
saucepan and istir it over a slow fire till it melts, stirring it with 
a wooden spoon. As soon as it is entirely dissolved and begins to 

bubble, throw in, the almonds and mix them gently with the sugar, 

taking care not to break them. Rub a mould carefully with oil, set 
it to drain on a plate, and with an oiled lemon spread out the nougat 
TJery guickly and press it into the mould. When it is set and cool, 
turn it out on a napkin. 

770.- Parisian Nougats. 
z,,gredients :-8 os. of pistachio kernels; 4 os. of 

sugar; 1 stick of vanilla; i teaspoonful of 
cochineal. 

Scald the pistachios; remove the skins; rub them gently with 
a napkin to dry them; isplit each kernel in ha.Ives; put them to dry 
on a baking sheet; pound the vanilla with one ounce of the sugar; 
sift it and put it with the remainder of the sugar a.n.d cochineal in 
a small saucepan; stir over the fire with a wooden spoon until the 
sugar is entirely melted, a.nd as soon as it begins to bubble on the 
surface add the pistachios; instantly and carefully mix the whole to­
gether, taking care not to bruise the pistachios. Oil a baking sheet, 
spread out the nougat on it in the form of a square about one-eighth 
of an inch thick; sprinkle it with some roughly broken sugar; before 
it becomes cold divide it into two bands, and cut these again int('I 
a dozen small oblong nougats; pile them up on a napkin, and serve. 
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7 71.- Apple Marmalade. 

l"gredients :-Some apples; 6 o,. butter; •I of a lb . .,, 
moist sugar; the slf'ained juice of one lemon, 

Peel, core and quarter the apples. Take three pounds and put 
them in a stewpan with the butter, suga~ and lemon-juice; stew over 
a gentle fire until they form a rich dry da.rk brow.n marmalade. Stir 
constantly to keep it from burning. 

Note.-Two or three g,,i,rces will be fowtd a great addition to tAis. 

7 7 2,- Charlotte of Apples. 

J,rgredients ·-Apple marmalade (see recipe); some 
rtale br1ad; some clarified butter; some apri<ot 
or g11i,rc, jam, 

Butter a plain mould; cut some slices of bread a quarter of an 
inch thick; cut out one slice the size of the bottom of the mould 
and the remainder into long strips like finger biscuits; lay these 
on a dish; pour over the clarified butter, and when they are well 
saturated, line the mould with them; fill the mould with the apple 
marmalade ; press it in; cover over with a. di&h, a.nd bake in a quick 
oven for three quarters of an hour. Turn out carefully and serve 
at once either pl.Mn or with apricot or quince jam poured round the 
baae, or melted jelly poured over it. Whipped or thjck Devonshire 
cream served i,n a separate dish is a great improvement to this deli­
cious dieh. 

Notc.-Gree,rgages or apricots boiled to a ricl, ja.m witA egua.l 
weight of loaf sugar may be used instead of apple marmalade. 

7 7 3.- Apple Hedgehog. 

l1'gredients :-Some apple marmalade (see recipe); 
some blanched almonds; some wAipped cream 
or custard. 

When the marmalade is ready add one ounce of isinglass 

dissolved i.n two tablespoonfuls of boiling water; rub a mould with 
sweet almond oil, put in the marmalade, and let it sta.nd in a cool 

place until firmly set. Cut the blanched almonds into spikes length­
wise and stick the apple mould all over with these till it looks like a 
hedgt-hog. Serve with whipped cream or custard in a separate dish. 
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7 7 4 .-Meringue of Apples. 
Ingredients :-So.me apple marmalade; 4 'f-'11,.ites of 

eggs; 4 tabltspoonfuls of finely sifted /oaf 
sugar. 
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When the marmalade is ready and quite cold put it on a di.h. 
Whisk the whites of the eggs to a stiff froth, stir in the sugar 
gently, and lay the meringue carefully and lightly over the mar­
malade. Place it in a moderate OV'Cll a.nd bake about half an hour 

till it is quite crisp and dry and slightly browned. 

Note.-It is an improvement to this dish to cO'Ver the apples with 
some sweet rice (see recipe) before putting on the mlrinpe. 

7 7 &.- Meringue of Rhubarb, or Gooseberries. 
Ingredients :-1 lb. of you,,g rJUtbarb or 1½ pints of 

goose/Jerries; 8 01. of sugar. 
Pare the rhubarb; cut into short lengths; add the sugar and 

.stew carefully unitil they form a smooth pulp; then boil quickly aod 
stir frequently until they are reduced to a dry marmalade. Pro­
ceed exactly as above, and serve with or withCJU/t whipped cream 

or custard in a separate dish. 

7 7 6.- Meringue of Pears, or other fruit, 
Ingredients :-Stewed pears or other fruits; whites of 

frve eggs; 5 tablespoonjttls of sifted loaf sugar. 
Fill a tart dish nearly to the brim with stewed pears, and let 

them be somethipg more than half covered with their own juice. 
Whisk the whites of the eggs to a stiff froth, stir in the sugar, aad 
lay the m~ringue lightly over the fruit. Bake instantly in a moderate 

oven for half an hour. 

7 7 7 .-Jam or Marmalade Charlotte. 
[ngredienl:ts :-Some stale br_ead; 6 01. of butter; any 

kind of jam; some sifted l01Jf sugar; S 01. of 
sweet almunds (blanched and chopped). 

Cut five slices of bread a quarter of an inch thick; shape them 
to fit into a circular mould; lay them on a dish; di!IISolve the butter; 
pour it over the bread; put it in the oven for ten minutes; when the 
butter is all absorbed and the bread cold, spread each slice a. quaste:r 
of an inch thick with jam, and over that sprinkle one teaspoonful 
of sifted sugar; butter a plain circular mould ; ~trew it with the 
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chopped almonds; lay in the bread and jam; place a dish over and 
be.kc in a quick oven for half an hour. Turn out carefully, and serve 
with or without three quarters of a pint of thick cream or rich cu► 
tard poured over. 

7 7 8.- Charlotte a la Pariaienne. 
Ingredients :-A sponge or rice-cake; $ eggs; .f. os. of 

fine pounded sugar; I dess1rlspoonful of strain­
ed lemon-juice. 

Cut the sponge-cake into horizontal slices half an inch thick; 
Bpr~ad ea.ch slice thickly with jam ; replace the slices into their 
origwal form; beat the eggs to a stiff froth; stir in the sugar, add 
the suaincd lemon-juice. Cover the cake with this icing and epread 
it equally over; put it into a very gentle oven to dry. Sift some 
sugar over it, and serve. 

779.- Gertrude a la Creme. 
Ingredients :-A _sponge or rice-ca,,e; $ eggs; .f. os. of 

fine pounded sugar; I desserlI'poonful of strain­
ed le•on-juice; ½ pint of cream. 

Slice the ca.kc as above and take a round out of the centre of 
each piece with the cutter ; pile the slices in their original form ; 
ice the outaide with icing prepared 11$ in the preceding recipe; put it 
into the oven to dry. Just before serving fill the centre with cream 
whipped with raspberry or strawberry syrup, or else with coffee or 

chocolate. 

7 80.- Rhubarb Mould. 
Ingredients :-1 guart measure of rl,ubarb; 1¼ lbs. of 

suga,; the grated rind of l,alf lemon; ,,,e 
shainea juice of l,alf lemon; 11 bitter almonds, 
blancl,ed and ,,,opped; I os. of isinglass; some 
Devon1"ire cream (sec recipes). 

Skin the rhubarb and cut it into ismall pieces; weigh after it i• 
skinned and cut; put it into a stewpan with the sugar, lemoo-rind 
md juice, a.nd almonds; boil fast; skim and stir till it becomes a 
rich marmalade. Dissolve the isinglass in two tablespoonfuls of 
boilmg water; add this to the marmalade. Rub a mould with sweet 
almond oil; put in the fruit and stand in a cool place, or on ice, till 
it is firmly set. Tum out and serve with Devonshire cream roWld i 
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7 81 .--Greengage Mould, 
Follow the preceding recipe, using three pints of greengages 

k 1 bl ched instead of the 
instead of the rhubarb, and the erne s an 

almonds. 7 82,-Apple Mould. 

lngredients:-IS apples;! lb. of loaf sugar,¼ o•·;/ 
. . l<M the grated rind of one lemon, e 
:7r~fneljuice of one lemon, and 1 sherryglan of 
rum to each pound of apple. 

Peel core and cut up twelve good cookmg apple6; add the 
' ' . d . • d rum Boil in a stewpan 

sugar isinglass, lemon-no , JUlCC a.n • ld 
until \t is a rich jam; rub through a wire sieve; rub the mou 
r htly with salad oil or dissolved butter; pres,s i.n the apples, 

:~:0th over the bottom with a knife and let it stand iDJ a co~l plaoe 
or on ice till quite firm. Turn out carefully, and serve with good 

custard (see recipe) or whipped cream. 

7 83.-&ponge-cake& with Apple Snow. 
In edients :-tj sp<>ffge-cakes; l of a ,pint of cream; 

gr B tablespoonfuls of brandy~ curarao or rum, o~ 
BO drops of essence of vanilla.; 8 l~rge ~p;les' 
½ lb. of sifted loaf sugar; the strained 7uice of 
a lemon; the whit<s of two eggs. 

· 1 d" sh • f the flavouring into the cream; Put the cakes m a g ass i , s ir 
pour it over the cakes and let them soak for two or three houra. 
Roast the 114>ples till quite soft; take off the skin and c ire, and add to 
half a pound of the pulp the sugar, lemon-juice and eggs. Beat 
with a whisk 1111til in a snow-like froth. Place it on the cakes and 

serve. 784.- Vol-au-vent of Fruit. 
Prepare a vol-au-vent according to the recipe (see page _230). 

and fill it at the moment of serving with ~ithcr grecnga-gcs, apncots, 

plums or peaches prepared as for compotes. Pour the . syr_up over 
and serve with thick whipped cream piled on the top. This dish may 

be iced and is very delicious. 

7 85.- Rosengrotze. 
In edients:-1 teacupful of sago; _1 guart_ of milk; 

gr I pot of red currant jelly; ½ pint of thick cream. 
Boil the sago in the milk until it is a jelly; stir in ~e red c~rra.nt 

jellv; ,train through a. tammy sic\"C into a mould (slightly oiled); 
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leave it to set. 
dish. 

Serve with whipped cream round the bottom of the 

NO(e.-Ora,rges May be used i1'stead of tl,e jl!lly; the juice oj 
sir a,rd tl,e ri,rd of o,re, sweete,red to taste. 

7 8 6.- Meringues. 
l,rg,edie1'1s:-6 whites of very fresl, eggs; i lb. of 

fi,re loaf sugar. 

Whisk the whites of the eggs to a very firm froth ; stir in the 
sugar ca.refully dried and sifted. Have ready some strips of thick 
foolscap paper about two inches wide; lay them side by side o.n a 
thick wooden board; take a tablespoon and gather it nearly full of 
the meringue by working it up the side of the bowl in the form of 
an egg; drop this slopingly on to the bands of paper, at the same 
tim~ dr:awing the spoon sharply round the edge of the meringue 
to give 1t the smooth round look of an egg. Continue this process as 
~uickly as po93ible till all the egg ils used up; strew some coarsely­
sifted sugar over them and allow it to remain three minutes• then 
lift up the end of one of the strips of paper, shake off the supe;fluous 
augar, lay the band down again, and cootinue the proce511 till all are 
done. Bake in a moderate oven for twenty or thirty minutes, or till 
they are coloured a light brown and are firm to the touch. Take them 
out, dip a knife in boiling water and with it remov.e the meringues 
from the paper; scoop out the soft insides with a dessertspoan and 
put them on a sieve i,n the oven for a few minutes to dry, the moist 
side uppermost. When they are dry they ai-e rea¾, and must be kept 

in a d? place on a sieve till wanted. They may be filled with jelly 
or whipped crea.m (flavoured either with vanilla, or strawberry, 01 

rupberry syrup), or with iced cream. 

787.- Snow Balls with Custard. 
l,rg,edie,rts :-,# fresh eggs; 3 desserlspoo,rftds of 

fi,rely -powdered ?oaf sugar; i pi,rt of ,sew Milk; 
tO ti,ops of vanilla or other flavouring. 

Beat the whites of the eggs to a stiff froth; add one dessert­
spoonf~l of sugar ; put the milk i-nto a clean stewpan; add the 
flavounng and the remainder of the sugar; put it over a gentle heat 

~n~ when it boils take a tablespoonful of the white of egg and dro; 
it m the form of an egg into the milk; do this till :.tll the egg 
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is used up; let the balls simmer for four minutes, then drain on a 

sieve in a dry place. Beat the yolks of the cg~, add them to the 
milk, and stir over a slow fire till it thickens and becomes like rich 
cream; strain it into a glass dish, and when it is quite cold, lay 

in the balls carefully and ,send to table. 

788.-Chocolate Custard. 
b•g,edien~s :-I os. o / d,o,olate; 1 -pint of wate,; 

1 pint of new Milk; 20 drops of vanilla; 8 eggs; 
3 os. of sugar; i -piat of cream. 

Dissolve the chocolate in the water beside the fire; then boil 

till it is perfectly smooth; flavour the milk with vanilla, add it 
to the chocolate, sweeten with the sugar, and when it boil6 stir in 

the yolks of the eggs well beaten and strained. Put this custarli 
into a jar or jug; set it in a pan of boiling water and stir without 
ceasing till it i.s thick; stir in the cream carefully. When it i.s cold, 
pour it into a glass dish or into custard a~s, and serve with sponge 

or rice-cake. 
7 89.- Curran t Custar d. 

l,rg,edients :-1 pi,rt of currant-juice; 10 o,. of sugar; 
8 eggs; i -pint of cream; l tablespoonfuls of 
leMon-juice. 

Boil the sugar in the currant-juice for three min.utes; take off 
the scum; beat the eggs well ; pour the juice, boiling, on to them ; 
put the custard into a jug or jar in a pan of ,boiling water, and stir 
carefully till it is thick; pour it out, stir till nea.rly cold, add the 

cream and lemon-juice. 
Apple, strawberry, and qui.nee custards are made in the same 

way. 
790.-Duke•s Custard. 

],rgredients :-! pint of brandied morel/~ cher,ief; 
li -pi,rts of rich cold cu~tartt (sec rec1-pe); i p,,u 
of thick cream; l wmeglassjul of bra,rdy; 
3 os. of sugar ; the juice of 1,alf a large lemon; 
SO drops of ,o,hirteal. 

Drain the cherries from their juice and roll them in sifted 

sugar; cover the bottom of a glats dish thickly with them; pour 
the custard over them; garnish the edge with macaroons or Naples 
biscuits; whip the cream with the lemon•juice, brandy and cochineal, 

pile it on the custard and serve. 
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791,-Buttered Apples. 
lngreditnh :-1/ or 8 fi,u apples; 6 os. of fresl, 

!J~tter; 6 to 8 os. of su1ar; 1 teospoonj'#/ of 
cinnamon; some apricot 7am. 

Pare the apples and core them without piercing them or dividing 
them ; fill their cavities with the butter; put the remainder of the 
butt~r, cut small, into a, stewpan which will jwit hold the apples j,n 

a single layer; place them i.n, close together, and stew them as 
gently as possible, tuming them occasionally till they are almost 
tender enough to serve; .strew the sugar on them, add the cinnamon, 
shake these well among the fruit, and stew for a few min,utes 
longer. Take out the fruit, arrange it on a hot dish; put i.nto 
each ~pple a,,; much apricot jam as it will hold and lay a small 

quantity on the top; pour the syrup from the pan round but not 
c,·er the apples, and serve at once with or without whipped cream. 

79 2.--Stewed Apples or Pears 
I ~ . 
npe ents :-IJ a.pp/es; 10 drops of cocl,ineal. 

1 clO'fle; 1 incl, of cinnamon; tl,e tl,in rind 
ff nalf a le_mon; the strained j,,,ice of nalf a 
emon; 1 unneglass of whisky. 

Pare them caref~ly and scoop out the core without breaking 
them; throw them into a basin of cold water as you do them take 
a shallow ~Ml in which they can lie in ooe J.a,yer without touchin~ each 
0th

er, put in e_nough water to cover them half-way up, with the cochi­
neal, clove, Cl,llilamon, lemon-rind, and juice. Boil them uncovered 
a
nd 

watch carefully so as to turn them when the lower side is done. 
W~en they are quite tender take them out. Drain the water in 
which ~ey were boiled through a sieve ; add loaf sugar to it in the 
proportion_ o_f one pound to one pint; add the whisky; simmer 
gently until in a very thick syrup; place the apples in a glass dish, 

put a morella, cherry on the top of each, pour the syrup round (not 
over), :Mid 1erve with De,vonshire cream in a sepaxate dish. 

793.-Rice and Almond Mould. 
Inrredients :-I os. o 1:"eet almonds; 6 !Jitter al­

mo,u_s; 6 os .. of rue; 6 os. of sugar; 1 lJMarl 
of milk; i pint of tnid cream. 

. Blanch the. almonds and pound them to a soft paste; wash the 
nee; put them into a saucepan with the sugar and milk, and simmer 
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till perfectly tender (about lt hours); dip a mould into cold water, 
press in the rice, and let it stand in a cold place or on ice for four 
or five hours. Turn out caref,ully, and serve with stewed prunes 

or other fruit; pour the cream over it; and serve. 

794.-Lemon Rice Mould. 
Ingredients :-8 os. of rice; 1 lJUMI of milk; 6 os. of 

suga,; the graled rind of two lemons; lemon 
marmalade; ¼ pint of thick cream. 

Wash the rice and boil it in the milk with the sugar and lemon­
rind till tender (about 1¼ holllI'S). Dip a mould in cold water, press 
in the rice and let it stand in a cold place for four hours. Serve 
with lemon marmalade round and the cream poured over. 

795.-Shape of Rice. 
Ingredients:-¼ lb. of rice; l tJU4rl of milk; Sos. of 

loaf sugar; tl,e yolk of one egg; SO drops of 
vanilla. 

Simmer the rice in the milk with the vanilla oUl!ltil quite tender; 
add the sugar; boil gently until the rice is dry; beat the yolk, stir 
it in; put the rice in a mould and let it st.wDd for three or four 

hcl'lirs until well set. Serve with rich custard and stewed fruit. 

7 9 6 .-Shape of Ground Rice. 
Ingredients :-I os. of rice; 1¼ pints of milk; i os. of 

butter; 1 egg, well beaten; 11 011. of sifted 
sugar; 1 dosen of glaci cl,emes; a little brandy. 

Mix the rice smoothly into a quarter of a pint of the milk; 
boil the remainder of the milk, pour it an the rice, and stir over 
the fire for ten minutes. Add the butter, the egg (well beatCIII), 
and the sugar; stir over the fire for two or three minutes. Dip 
a mould in cold water; soak the cherries in the brandy, stir them 
into the rice, and po111r it into the mould. Let it stand three or 
four hours till set; turn out carefully, pour a little syrup round the 
base, and serve. 

797.-0nce a Week. 
Ingredients:-J 011. of rice; 1 quart of milk; 4 011. 

of powdered loaf sugar; S os. of vanilla sugar; 
¼ os. of isinglass; ½ pint of tllick cream; some 
rieh custard (~ee recipes); SO drops of vanilla.. 

Wash the rice; let it sta.nd in the milk beside the fire for an 

hour to swell ; add the ~ugar and va.11illa and boil till it is tender 
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(about Ii hours) and all the milk absorbed; sta.nd it aside covered 
to get cold; put the isinglass in a cup with three t:iblespoon.fuls of 
cold milk; let it stand an hour; put the cup in a small saucepan with 
boiling water in it (a bain.,,.a,-ie) for three minutes; stir it till oool, 

add it to the rice, and stir it ; whip half the crea,m; stir it into the 
rice; dip a mould in cold water, press i.n the rice, and let it stand 
twelve hours (or on ice till set); when it i,s ready to serve tum it 
out carefully; pour the custard over; whip the remai•nder of the 
cream with the vanilla and pour over; serve at once. 

798.- Sweet Rice, 
b,g,-edie"'1r :--8 08. of rice; 1' pint r of r,ew milk; 

4 08. of loaf sugar; 4 eggs; I 08. of sweet 
a/,,.onds; j gill of tl,it:k crea,,.. 

Wash the rioe and boil it in the milk with the sugar for ooe and 
a half hours. Let the rice stand off the fire for five minutes; beat 
the eggs well, add them to the rice; stir in the cream; stir over 
the fire till at boiling heat; take it off, and let it stand, stirring 
occasionally, till nearly cold. Put it into a glass dish and stand 
in a cold place for two holl'l's. Blan.ch and pound the almonds, 
bake them in a moderate oven till browned through ; pound them to 
dust; strew over the rice, a.nd serve with or without preserve or fruit. 

799.-Sweet Macaroni. 
lng,-edienls:-li pints of new "'ilk; 1 pincJ, of salt; 

-# 08. of "'acaroni; the thin 1'ind of one /e,,.or,; 
S 08. of sugar; the yolks of 4 eggs; so"'e 
crushed maca,-oons. 

Boil the milk; drop in the macaroni gently; add the salt and 
lemon-rind. Simmer gently until the macaroni is tolerably tender; 
then add the sugar and boil till the macaroni is soft and swollen 
to its full size; drain and lay it on a hot dish. Beat the yolks, 
pour the milk on fo them, stir quickly and shake it over the fire 
till it thickens; pour this over the macaroni at once and sift the 
macaroons over them. Serve with or without apple marmalade or 
stewed fruit. 

Note.-The 'IVhites of the eggs may be beaten t'IJ a f1'olh, "'i:red 
sill, fou,- tablespoonfuls of sifted loaf sugar and baked in the O?Jen 
s, as 10 fo,-,,. a mbingue if desired. 

l 

SWUI DISHES OR ENTREMETS. 

800. - Portuguese Macaroni. 

l ng,edients :~ 08. o j maca,-oni; 1 qua~t of wate,-; 
1! pints of new milk; 1 ir,ch of vanilla; 4 08. of 
loaf sugar; 5 eggs; 1 wineglassfuJ of brandy; 
10 willeglassjul of cream; 1 08. of crushed 
macaroonJ. 
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Soak the macaroni in the cold water for one hour, drain on a 
sieve, put it in a saucepan with one and a half pints of the milk _and 
anilla and simmer gently for two hours. Take out the vanilla, 

:dd O:e loaf sugar and a quarter of a pm.t of the milk; simmer 

for twenty minutes; stand off the fire _for ten ~i.nutes; stir in the 
S W ell beaten · stir over the fire till at boilmg heat ; add the egg• , . l . 

brandy and cream. When nearly cold put it in a glass dish; et it 
stand in a cold place for two hours; strew the maoaroon powder 
O'Ver, a.nd serve. 

801.- Portuguese Tapioca. 
Is prepared precisely as above, only it is not -soaked in cold 

water. 

aoi.-Rice Croquettes. 

/ng,-edients :~ 08. of good rice; S ~8. of su_gar; 
the thin rind of half a lemon; 1 i'!ch of cinna­
mon; nearly a pint of fresh milk; S eggs; 
6 oa. of butter; bread-crumbs. 

Wash and drain the rice; put it into a, ~aucepan with the sugar, 
lemon-rind, cinnamon and milk; stir frequently a.n.d boil for three 
quarters of an hour; rub through a fine wire sieve ; beat three_ of 
the egas yolks amd whites separately; add the yolks to the nee, 
beat f;r 'ten minrutes, add the whites, beat five minutes more; make 

up into balls the sire of walnuts, dip each into the yolks of t~o 
beaten eggs, then into sifted bread-crumbs, and fry i_n butter till 
of a pale brown colour. Dry them on a sieve covered with a sheet of 
blotting paper or a soft white cloth. Pile on_ a hot dish, and !;erve 
with or without stewed fruit or jam, or whipped raspberry cream 

(which m:ikes this a very delicious dish). 
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803.-Finer Croquette s of Rice. 
l,.gredients:-7 011. of rice; I guart of milk; B drops 

of va..illa; 5 011. of sugar; 6 /Jitter almo,.ds 
/Jlancllea and pou,.ded; some fine /Jread-crum/Js; 
B yolks of eggs; some /Jut/er. 

Wipe the rice very clean in a dry cloth; put it into a clean 
stewpan and pour the milk on it; add the vanilla, and let it swell 
gently by the side of the fire, stirring that it may not bum, for 
three quarters of an hour; stir in sugar and almond powder and 

simmer the rioe for three quarters of an hour till it is very thick 
and dry; spread it on a dish to dry, and when it is quite cold roll 
it into balls; diiP these in beaten eggs and then cover carefully 
with bread-crumbs. When all are ready fry them in plenty of 
butter, a light brown colour, and dry them before the fire on a sieve 

with a sheet of blotting paper on it. Pile hot on a dish, and serve 
at once with one pint of cream whipperl with some raspberry or 
strawberry syrup. 

804.-Goosebe rry Fool. 
l,.gredients :-1 bottle of goose/Je"ies; /lie j,nce of a 

small lemon; _tlle peel of half tlle lemon; i llJ. 
of sugar; I pint of cream. 

. . Boil the gooseberries with their own syrup, the lemon-rind, 
JU1ce, a.nd sugar till it is quite a pulp; pass through a hair aieve; 
add the cream, aad whip till it thickens. Serve with sponge-cakes. 

. Note.-Apple Fool and 'Green Mango Fool are prepared in fr•· 
cisel! the same way, SldJstituti,rg a bottle of apples fo, tlle goose­
/Je,nes, and a double IJUOntity of milk in lieu of cream fo, Ille 
l,[a,.go Fool. 
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805.- Vanilla, Coffee, or Fruit Syrup Cream. 

Ingredients ·-I¼ pin/J of. cream; 8 o!. of sugar; 
5 eggs; l 011. of isinglass; I gtll of water; 
!5 drops of vanilla, or a small cup of any 
kind of fruit syrup, or sr,,ong coffee. 

Dissolve the isinglass in warm water. Boil half pint of the 
cream with the sugar; take the cream off the fire, and when it :s 
slightly cooled add the well-beaten yolks of the eggs; mix well; 
put on the fire again and beat with a whisk until it thickens; lift 
it off the fire and add the dissolved isinglass warm, whisking all the 
while ; whip the remainder of the cream, stir it to the rest; add the 

flavouring syrup or coffee; rub a mould with oil of almonds, pour 
in the cream and stand it i1l a cool place or on ice u.ntil firmly set. 
When it is ready, dip the mould in hot water, wipe it, and turn it 

out. 
806.-Chocolate Cream. 

Ingredients.-; pint and 3 tablespoonfuls of cream; 
l 011. of isinglass; I gill of water; ¼ l/J. of 
cllocolate (finely grated); l l/J. of sugar (pound­
ed tMd sifted); 6 yolks of eggs; J whites; 
J5 drops of vanilla. 

Boil the half pint of cream; melt the isinglass in the water, 
add it to the cream; add the chocolate and sugar to the cream ; 
lift the cream off the fire, and when it is a little cooled add the 

yolks and whites of the eggs well beaten; boil the three tablespoon• 
fuls of cream, add it to the rest; put the pan on the fire and whip 
the mixture well till it thickens; add the va.nilla. Rub a mould 
with oil of almonds, pour in the cream and set in a cool place, or 
on ice. Dip the mollld in hot water, wipe it and turn out the 
cream. 
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807.- Chocolate Cream, made wi t hout Cream. 
l,rgredie,rts :--¼ lb. of chocolate (graled); 1 pi,rt of 

,rew milk; 6 os. of sugar (pou,rded a,rd sifte~; 
8 yolks of eggs; Sos. of gelati,re. 

Dissolve the sugar and gelntine in the milk for ten minutes; stir 
in the chocolate; lift the pan off the fire; whon it iis slightly cooled 
add the yolks of the eggs well beaten; strain it into a basin; put it 
on the fire again, a.nd whisk well till it thickens; dip a mould in 
cold water, put in the cllCQm, and place on ice till firmly set. Turn 
out and serve immediately. 

808.-Ratai'la Cream. 

bigredie,us :-,i os. of ralaf,as; 8 yolks of eggs; 
1 ?lli,reglassful of curarao; 1 stick of ci,i,ramo,r 
(bruised); the thi,i rittd of one ora"Jt; 1 pint 
of milk; 6 os. of sugar; I os. o gelatine; 
i pi,rt of cream; S os. of p,-eseroed gi,rger 
(chopped); S os. of dried c'l,emes; I os. of 
ca,rdied peel (chopped). 

Dissolve the sugar and gelatille in the milk for ten minutes; 
add the ratafias, cinnamon, and orange-rind; take the mixture off 
the fire; when it is slightly cooled add the well beaten yolks and 
cura~ao; put it on the fire, whisk well; when it thickens p:11s it 
through a hair sieve into a bw;in; whip the cream, add it to the 
muture with all the remaining ingredients; mix well; dip a mould 
in cold water, pour in the cream, imbed it i.n ice; when ready, dip 
the mould in hot water, wipe it, tum out the cream, and serve. 

809.-Caramel C r eam. 

],rgredie,rts :-,i os. of sugar; 1 bruised stick of ci,r,ra. 
mOff; tAe ~el of one lemon; 1 gill of water; 
8 yolks of eggs; 1 pi,rt of milk; 6 os. of sugar; 
i pi,u of cream; I os. of gelati,re (dissolved 
;,. a little warm 'llJ{Jter). 

Put the sugar, cinnamon, lemon-peel, and half the water into 
a stewpan a.nd boil until it is of a light brown; add the remainder 
of the water, the beaten yolks, milk and sugar; stir over the fire till 
it thickens; pa.ss it through a hair sieve into a basin; add the cream, 
whipped, and the dissolved gelatine; mix well; dip a mould in 

cold water, pour in the cream, set in a cold place or on ice. 

I 
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810.- ltallan Cream. 

],rgredie,rts:--f os. of isi,rglass; 5 os. of loaf sugar; 
f pi,rt of ,rew milk; 1 pint of rich cream; 
85 drops of esse,rce of vanilla or a small cup 
of {1111y ki,rd of fruit syru,p. 
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Dissolve the isinglass and sugar i.n the milk; boil slowly for 
ten minutes; strain into a basin; add the cream and flavouring; 
turn it rapidly with a whisk over the fire till it begins to thickeo; 
dip a mould in cold water, put in the cream and place it on ice 
till firmly set. Tum out carefully, and serve at ooce. 

811.--Glnger Cream. 

],rgredie,us .-4 os. of p,-eseroed gittger; 1 dusert­
spoo,rjul of gi,rger syrup. 

Make a cream as in the preceding recipe (Italian cream), omit­
ting the vanilla; cut the ginger into sma.11 p~ces and add it and the 
syrup to the cream, stirring continually till it begins to set that 
the ginger may not sink to the bottom. 

812.-Celestlne Cream. 

l,rgredie,its :-Some Italia,r cream (see recipe); some 
fi,re ripe strawbe"ies; 1 os. of isi,rglass; 1 gill 
of wale,-; 1 teaspoo,rful of maraschi,ro.. 

Imbed a mould in rough ice; dissolve the isinglass in W'l.ter; 
add the maraschino; dip each strawberry in the isinglass and line 

the bottom and sides of the mould with them ; when it is completely 
lined fill it up with the cream, and when it is ready turn out care­
fully and serve. 

Note.-America,i or Australia,r ca,r,red apricots or peaches #lay 
be substiftuted for the strawberries. 

813.- Qulnce, Apple, or Currant Jelly Cream. 

l,rgredie,rt!:-A 1-lb. pot of jelly; 1 os. of isi,rglass; 
l pt,rt of cream. 

• Melt the jelly; dissolve the isinglass in it; whip the cream; 
pour the boiling jelly into it, stirring briskly; continue stirring till 
nearly cold; dip a mould in cold water, pour in the cream, a.nd set 
in a cold place or on ice. 

20 
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814.-Bavarian Cream. 
l11pedie11ts :-1 guarl of straw!Jcrnes · 1'" 0 f .,,,. d d . , ,. •· o s11ga•, 

r-un e and sifted; ! o,. of isinglass· 1 pint 
of new milk; 1¼ pints of tliick cream; i1,e juice 
of one lemon. 

Crush the strawberries with a wooden sp•r:n ; strew eight ounces 
of the sugar over them; let them stand three hours ; t"tlln them · t 

fi h
. • IJlO 

a ne air sieve and rub them through it Melt th · · 1 · h . • e 1smg us ,n t e 
milk over. th~ fire; add the sugar; strain through muslin; add the 
cr~am; stir till nearly cold; add the strawberrie-s gradually; whisk 

bnskly together; _add the lemoo-juice by degrees; dip a mould in 
cold water, pour in the Cl'Cam, and set in a cold place for twdv,e 
hours or on ice until set. 

. 815,--Strawberry Cream. 
Inpedrtnts_ :--f 0 / a pint of /resli straw!Jerri/!llt. 6 

0 / nf~ed sugar; 10 drops of cocl,ineal; '1 ;:; 
. of wli,pped cream; 1 o,. of isinglass. 

Diuolve the isinglass, pass it through a piece of muslin; pick 
the 1~alks off the strawberries; bruKe them with a wooden spoon in 

~ _ba.sm, add the sugar and cochineal, mix well; add the cream and 
111nglasa; whisk together; dip a mould in cold water put · th d · . . , 1n e 
er.cam! an imbed in ice. When ready, dip the mould in. hot water, 
wtpe it, and turn out the cream carefully. 

818.- Raapberry cream. 
Prepare as in the preceding, substituting raispberriea for straw­

berries. 

817 .-Apricot or Peach Cream. 
brreditn/6 :-1 01. of _isinglass; J pint of new 1"'ilk 

(or crta,..); f ptnt of cream; :J oa. of ruga,; 

I
i 1

1
"• 0 f a,p,tc~t. or pead jam*; 1 ta/Jlespoon­

" of lemo11-711ue. 
Disaolve the isinglass in the milk 3 --' ..._. pass it through fine 

~u•!in; put it into a .saucepan with the sugar, and when it boils stir 

m t e cre_am ; pus the apricot jam through a •ieve; add it, a spoon­
ful at a hme, ~o ~e cream, mix very smoothly and continue stirring 
after_ you put it into the mould till nearly cold that the fruit mn 
not link to the bottom. Y 

• W'l,en peach ja"' is •std, atid seven drops of cocl,ineal. 
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818.- Plneapple Cream. 
/ngrtdients .--.1 small ripe ,pineapple*; l f,int of 

water; 9 01. of loaf sugar (in powder); t ta_b~t­
lf/oonfuls of brandy; t of an ounce of ,sin. 
glass; f of a ,pint of rich cream. 

Pare off the outside of the pineapple; peel it sufficiently thick 

to take aff all the eyes; put the peel into a sauc~pan with the water, 
and boil it till the flavour is extracted; strain the liquor and let it 

get cold. Cut the fruit into had f inch squares; strew the sugar over 

it; add the brandy ; let it saturate for two hours ; then pour the 
liquor on to it, put it on the fire and boi 1 fnst for ten minutes, 

skimming constantly; add the isinglass; boil ten minutes more; 

pour it into a basin•; whip the cream, add it to the fruit, whisking 

cO!llltantly; stir briskly till the mil.lure begins to thicken; dip a 

mould in cold water (or rub it with oil of sweet almon~s), pour 

in the cream and place it on ice till firmly "Set: stir it for ten minutes 
after placing it on the ice to prevent the fruit from sinking to the 

bottom. 
819.-Mllanese Cream. 

I,rptditnts:-1 pint of milk; 5 or;. of loaf sugar; 
i os. of isir,glars; 1 gill of water; the yolks 
of 8 fresh eggs; 1 gill of tliick cream · 35 drops 
of vanilla. 

Di110lve the sugar in the milk over the fire for fiye minutes; 

dissolve the isinglass in the water; take the milk off the fire; beat 

the yolks of the eggs, and when the milk is slightly cooled pour 
it on to them; stir over a gentle fire till at boiling heat; add the 

isinglass a.nd cream; stir well; add the vanilla; rub the mould 
with oil of sweet almonds, and let it stand in a cool place Ulltil 

firmly aet. 
820.- Lemon Cream . 

z,,peditnls.--<i 1/J. of loaf sugar; i or;. of isinglass; 
1 gill of watvr; Ille strained jllict of tuJ,, 
lemOffs; tlie tl,in rind of two lemorrs; l of a 
pint of tl,ick cream. 

Dissolve the sugar and isinglass in the w:1ter; add the lemon-

• Prtstn1td pint jelly may be used instead of tl,e /rtsli half 

t•"t of tlle syrup. ]11 tliis cast tl,rtt ounces of sugar boiled witli 

tlle iri,,glass will /Jt mffici111t. 
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juice and rind ; boil and skim till in a thick syrup, then strain ; 
whisk the cream into it; continue whisking till it begins to thicken; 
pour it illlto a mould, and place on ice till firmly set. 

821,- Lemon Sponge. 
Ingredienls:-1 -pin/ of cream; tl,e rinds of two 

medium sised lemons; l of an os. of isinglass; 
7 01. of sugar; tl,e j,lice of lj lemons. 

Infiase the lemon-rind in half the cream by the side of the fire; 
add the isinglass, and when it i6 dilso!ved put in the sugar; do oot 
let it boil, but simmer until the -.ugar is dissolved a,nd the milk 

well flavoured with lemon ; then stir io the remainder of the cream 
a:nd •train immediately into a large bowl or pan. When it is quite 
cold add the lemon-juice, whisking well all the time; when the 

cream begins to get thick, wh"k it lightly to a sponge, and pour 
it into an oiled mould; when it is to be served, dip the mould into 
hot water, wipe it and t-urn the sponge out s:arefully. 

8 2 2 .-Swiaa Cream. 
Ingre~er,ts:-fJ 01. of loaf sugar; tl,e thin rind of 

l,a/f a lemon; i -pin/ of new milk; 1 ta!Jlespoor,­
f •l o I Oswego flour; 1 -pint o / good cream; 
tl,e slrair,ed j,lice of one large lemon ; 1 OB, of 
ralafias ; 3 OB. of macaroons; 11/J. of any kind 
of jam. 

Boil the sugar and lemon-rind in the milk; let it get cold; stir 
in the flour and cream; put it into an enamelled saucepan (or a, 

basin inside a saucepan with boiling water) and stir over a gentle 
fire till boiling; strain into a basin, and when .nearly cold add the 
lemon-juice -strained. Lay the ratafias and macaroons in a glass 
dish ; spread the jam over them aod pour the cream over; let it 
stand in a cool place for three hours before serving. 

8 2 3.- Velvet Cream. 
/r,gredzer,ts:-t pint of new milk ; 4 os. of loaf sugar; 

tl,e tl,in rir,d of !,al/ a lemor,; 1 inch of ci,ma. 
mo?i; l, fresh eggs ; S deu,ertst,oo11/•ls o / 
Oswego flour; 3 tirops of esser,ce of var,il/a; 
i a IJoltle of preserved greengages; 3 os. of 
moist sugar; -# sp01Jge-cake..r; 3 wineglassfals 
o j gir,ger wir,e. 

Boil the sugar, lemon-peel and cinnamon in the milk; beat the 
eggs and add the ffour, stirring till quite smooth; let the milk stand 

.., 

.... 
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off the fire for ten minutes; 11train the eggs into it, stirri.ng all the 
time. Puf the mixture into a saucepan and stir it ·over a slow fire 
till it thickens; pour it into a basin, and when nearly cold add the 

vanilla. Boil the juice of the greengages with the sugar for ten 

minutes and add it to the fruit; cut the sponge-cakes acrOOl!I the 
centre, la.y them o.n a glass dish, pour the ginger wine over t~e~; 
Jay the greengages round, pour the cream over, and let iit rematn 111 
a cool place for three hours. 

8 2 4.- Stone Cream. 
/r,gredients :-1 -piwt of ricl, cream; ½ OB, ot_ isingl~ss; 

ar.y kir,d of jam o-r preser:ued /ru,t ; a little 
ar,gelica; some dried derr,es. 

Dissolve the isinglass in the least possible quantity of warm 
water; stir it into the cream. Put the fruit or pre6erve into a glass 
dish, pour the cream over and let it stand in a cool place for three 
hours. Cut the angelica into small pieces and decorate the top of 
the cream with it and a few cherries. 

8 2 5.-Creme au The . 
/r,gredient.s :4 pint of cream; 1 pint of milk; i of 

an ounce of isinglass; 1 pinch of salt ; 4 OB. of 
sugar; !B spoor,juls of good tea ; tl,e yolkf of 
five eggs. 

Put the tea into a teapot and pour the milk, boiling, on to it; 
Jet it stand till cold; pour it off amid strain it if nece!ISary; put it 
into a stewpan with the isinglass and sugar; simmer gently till both 
are dissolved; beat the eggs, add the milk to them hot but not 
boiling; straiin and stir in the cream; stir over the fire till it _thicken.&; 
dip a mould in cold water, pour in the cream, and put in a cool 
place or on ice to set. 

826.-Millefruit Cream. 
/ngredier,ts :-1 teaspoor,/ul each. of preserved straw­

/Jerri es, apricots, rasp!Jernes, currants, greer,­
gages, ginger, pineapple, and plums ; 1 ounc~ 
of isir,glass ; 1 pir,t of water; ~ os. of sugar, 
1 pir,t of rith cream. 

Boil the isinglass and sugar in the water for ha! f an h~ur; 
put in the fruit; whi~k till nearly cold; whip the cream, add ~ to 
the fruit, mix well; put it in a mould, imbed it in ice, leave 1t to 
set: turn out carefully and serve. 
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8 2 7 .-Franchipane Cream. 
btgredients :-'rise yo/Its of 5 fresh eggs; 1 lalJle­

spoonful of Ost11ego _flour; 3 os. of ,rifted loaf 
sugar; Ilse grated nnd of onr lemon; ½ le~ 
spoonful of orange flowers (candied or jres/r. 
and clro,pped fine); t pini- of new milk ; 1 01. 

of SUJUt almonds a11i 7 biller almo11ds (/Jlanclsed 
and pou,ided); t gill o thick cream. 

P,ut the yolks, fiour, sugar, lemon-rind a:n.d oraage fiowera into 
a saucepan ; beat with a wooden ,spoon till well mixed ; add the 
milk; stir over a gentle fire for ten minutes after it boils; take it 
off, &nd when it is nearly cold add the almonds and cream; stir 
rapidly till quite cold. Serve in a glass dish -..ith any kind of 
presencd fruit or jam. 

828.-Rhelnlsh Cream. 
Ingredients :-I oa . of sweet almo,rds; If biller al­

molfds; lt pints of cold waler; 7 o,. of loaf 
sugar; 1 o,. of i.ringlass; /1,.e gra.led rind of 
one _ora,ige; /he grakd rind o/ one lemon· Ilse 
slra,rud juice of /Jotll; Ilse yolks of 7 fresh 
eggs. 

_ Bl&nch the almonds and pound them to a pa.stc; add half a 

pmt of the water while poU'llding; Jct it stand for a.n hour. Dissolve 

the sugar ~d i:singlasi. m one pint of the water; add the orange 
and lcmoo-nnd, the strained juice and almonds. Simmer ten minutes, 
strain into a basin. Beat the yolks, add them to the rest, a.nd stir 
o,·er the fire till a boiling heat. Strain the mixtur, into a moulri 
and place in a cool place or on ice till firmly set. 

829.-A good Common Blanc-Manger. 
lngred1en/s :-It pints of new milk; tlst rind of one 

small lemon; 8 /Jitter almonds; 3 o,. of sugar; 
li 01. of isinglass; j pin/ of cream; a slserr,,_ 
glass of /Jra11dy. 

.Blanch and bruise the almonds; put them and the lemon-rind 
i.nto the milk to inf.use; add the sugar and isingla55; boil gently 
over a clear fire until the isinglass i,s quite dissolved; tal.c off the 
scum, stir in the cream, stmin the blaoc-mangcr into a mould; add 
&he brandy by degrees; stir it gently with a spoon to keep the 
cream from setting on the surface. LeaTe it in a cool pince or on 
ice till '.!let. 

CREAMS, BLANC•:UANGER, AND J!:LUES. 

830.- Rlch Blanc-Manger. 

lngredient,r:-;:-1 os. of isinglass; 5 oz. of loaf sugar; 
t incises of slick vanilla; 2 inches of cimiamon; 
~ pinfl of milk; l/ pin/ of rrram; S os. of 
sweet almonds; 10 /Jitter almonds· ! -pin/ of 
cold,, wafoer. 
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Blanch the almonds; pound them to a paste; add the water 
while pounding; let it stand for two hours; pour off the liquid; put 

the milk, half pint of the cream, the sugar, cin.namon and vanilla 
into a saucepan, and boil slowly till dissolved; add the isingla!IS; 
when it is dissolved strain into a basin; stir in the almonds and the 
remainder of the cream; when cool pour the mixture into a mould, 
and Jct it remain in a cool place till fumly set, or on ice for a.n hour. 

831.-American Blanc-Manger. 

Ingredients :-8 or 10 Brasil nuts; I gill of waler; 
• fresh eggs; 5 /a/Jlespoonfuls of Oswegt> 
flour; 4 os. of loaf sugar; I pint of ntw milk; 
some preserved mango, ginger or guava jelly. 

Peel the nuts and pound them to a paste; otdd the water while 

poundi-ng; Jet it stand two hours to extract the fl:a,·our. Beat the 
eggs, mi:oc them with the flour; diS6olve the sugar in the milk, add 
the nuts, simmer five minutes; stand off the fire five minutes; strain 
on to the eggs, stirring quickly at the same time; stir over a gentle 
fire till it thickens. Pour the mixture mto a mo,uld, a.nd put it in 
a cool place or on ice till firmly set. T.!Jm out carefully and gu-­

nish with prctcrve or jelly. 

83 2.-Quince or Currant Juice Blanc-Manger. 

Ingredients :--1 of a ,pint of quince or currant juice*; 
t o,. of isinglass; 9 o,. of sugar· 1 of a -pint of 
cream. 

Boil the juice and dissolve the isinglass in it; add the sugar, 
boil up and strain; add tac cream by degrees; stir well; when it is 

lukewarm pour it imo the mould. 

• T"/iese can lie procured in i,ollies. If syrup is used, tlren omit 

tire rugar. 
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833.-Jaune-Manger or Dutch Flummery. 
Inpedients:-Tlte rind of one /e,,,on; 8 os. of suga,; 

1 pint of waler; I os. of isinglass; the juice 
of /O#r lemons; the yo/Its of eight eggs; 1 pint 
of sl,e"Y· 

Put the lemon-rind, sugar and water in a saucepan; stir them 

over a gentle fire for three or four mi.nutes; leave by the side of the 
fire for ten minutes to infuse. Add the isinglass, stir till it is 
dissolved; add the strained lem~jui.cc and sherry (or other wine); 
beat the eggs, pour the mixture on to them, whisk briskly, a.nd pass 
through a very clean hair sieve. Put it into a ju, stand this in 
boiling water, a.nd ,stir till it thickens; turn it out into a bowl; when 
it cools dip a mould in water and pour the mixture into it, Stand 
in a cool place, or on ice to set. 

834.-Rice Blanc-Manger. 
lnpedients :-I os. of sweet a/,,,onds; 10 oitter a/. 

,,,o,.ds; la pint of cold water; 3 os. of rice; 
6 os. of l~af sugar; the Mi,., rirtd of 'It.al/ a 
lemon; t 1,rches of cinna,,,on; 1 inch of sticlt 
7:a_nilla; 1½ pi,rfs of rtew mi/It; i of an os. of 
1.nnglass. 

Blanch the almonds and pound them to a paste, adding the 
water while pounding; let this stand for two hours. Boil the rice, 
sugar, lemon-rind, cinnamon and vanilla in the milk. When the 

rice is in a pulp put in the almonds with the liquid; simmer gently 
for ten minutes; add the isinglass, and when it is dissolved, rub the 
whole through a. fine hair sieve. Put into a mould a.nd let it remain 
in a cool place till firm. Serve with or without cream poured over it. 

835.-Calves• Feet Jelly. 
Inpedie"'s :--t large calflt,s' feet; 5 pi,its of cold 

1!,'ater ;_ ti,~ strained i'4ce of four large_ /e,,,ons; 
,~e th,,. rind of t11Jo iarge lemons; t incites of 
c!n,ra111on; I,+ os. of loaf sugar; the whites of 
nr eggs; i gill of cold water; I Ifill of Madeira. 

Wash the feet well and split them; put them in a stewpan with 
the water; boil up quickly; skim and simmer very gently, skimming 
frequently, for six hours; strain into an earthen uncovered pan and 
let it remain in a cool place until the next day. Take off the fat 
carefully, and wipe the surface of the jelly with a soft warm cloth 
to absorb any fat that remains. Put the jelly into a bright stew-

' • 
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pan, with lemon-rind and juice, the cinnamon a.nd sugar; boil up; 
beat the whites of the eggs with the water; throw them into the 
jelly a.nd stir rapidly with a wire whisk for twenty minutes, boiling 
as fa.st as possible all the time. Draw it aside and let it simmer 
uncovered for twenty minutes more; strain through a jelly bag; 
add the wine. If not quite bright, strain a second time. Put the 

jelly in a mould, and let it stand on ice for ~ hour. 

-836.- Another Recipe for Calves• Feet Jelly. 
Inpedients :~ calves' feet; 1 gallon of water; 

1 oottle of sherry; 3 los. of sugar; the juice of 
6 lemons; the rind of 3 lemons; the whites and 
shells of 8 eggs; ! of an OUl'lte of isinglass. 

Wash the feet well and split them; put them in a stewpan with 
-the water, and boil until the liquor is reduced to two qua.rts; strain 
into an uncovered earthon pan. 'When it is quite firm a.nd cold, take 

off the fat and sediment; put the jelly into a stewpan with the 
sherry, sugar, lemOllo-juice, the six whites of the eggs a.nd their 
shells finely crushed. 

Let this remain a few minutes to di<ssolve the sugar; then put the 
pan 011 the fire and let the jelly be brought to b'Jil gradually, but do 
not stir it after it begins to heat; when it begins to boil, drop in the 
-isinglass. Boil it for ten minutes, and let it stand for a, few 
moments before it i,s poured into the jelly bag. Put the thin lemon­
~ind into the bag, strain the jelly through it into a b:iwl underneath, 

and repeat this process twice if the jelly be not clear. Dip the mould 
(which should be earthenware) in.to the cold water; when the jelly is 
cool and clear put it in and leave it to set. 

837.--0range Calves• Feet Jelly. 
bipedients :-I ca/v~s' feet; 5 pirtts of 71JQter; 1 pint 

of strained orange-juice; the strained juice of 
two lemons; ti,,: very thin rind of 1 ora,nge; 
the very thin rind of I lemon; 6 os. of sugar 
(/Jroken small); 1 ,p,·,uh of isinglass. 

Prepare the calves' feet stock a,s above, boiling it till it is 
reduced to one and a half pints; then add the orange and lemon­

juice, the rind, and sugar. Stir gently ov~r I.he fire till the scum 
•begins to form, but ·not at all afterwards; add the isinglass; boil 
;,ip; simmer gently for ten minutee, take it off the fire, let it stand 
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a little an<l pour it through a jelly bag till perfectly clear. Pour 
into a mould, and stand on ice. 

838.- Lemon Calves• Feet Jelly. 
Follow the recipes for Calves' Feet Jelly, addimg half a pint 

of clear lemon-juice and the rind of three large lemons. 

839.-To clarify Isinglass for Jelly. 
/,rgrediettls .--.j oa. o j isinglass; 1 pi,.t of filtered 

water; 1 teaspoon/Ill of 1Jeaiett white of egg. 
Beat the white of egg with the water and put it with the 

isinglass into a de icately clean stewpan; stir well together and 

heat very gradually b~ the side of a gentle fire, taking care that the 
isinglass does not stick to the pan. In two or three minutes the scum 

will rise; skim it off, boil it up, strain it through muslin, and set 
it by for use. It should be perfectly transparent, and when lulce­
warm may be mixed with fruit syrups, or melted currant, apple, or 
quince jellies, and moulded at once. 

840.-To clarify Syrup for Jellies. 
lttgrediettts :~8 11Js.. of loaf sugar; 1 guart of water; 

the white of an egg. 

.Put the ingredients into a delicately clean stewpan; whisk well; 
boil gently for five minutes, adding a few drops of cold water 

occasionally I strain through a napkin into a basin. The juice of 
fruit and clarified isinglass added to the above and flavoured with 
liqueur, makes most delicious jellies. 

841.-Flne Orange Jelly. 
l,rgredietlls .-Clarified isinglass (see re,ipe); dari. 

fi_e,: sy,up (see ,.ec~;e _attd use half the guatt. 
t1tus; _the_vl!Ty thm nnd of Jou,- oranges; tl,e 
""Y tl,1n n,.d of two lemons; the juiu of seven 
orange,s; the j,liu oj three lemons. 

When the syrup is nearly cold, put in the orange and lemon-rind, 
and the orange and lemon-juice; ll·hen it is cold, stir in the ieinglass 
and strain through a, piece of muslin folded in four. Lay a cJiina 
mould in cold water for some time; take it out, pour in the jelly; 
when it is wanted for table, wrap it in a cloth which has beeo dipped 
in boiling water and lfXIRen the edges with a knife. 

-
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842.-Strawberry Jelly. 
z,.gredimts :-Clarified isinglass (see recipe): cla!(fied 

sugar (see recipe and use half the guantrlles); 
z pint of straw/Jerry juice, or syrup, or two 
quart of ripe str'!wlJerries; 3 ta/JI ~stoonfuls of 
dear currant juue; the dear Jl4ce of tw" 
s,nal/ /emon1. 
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Bruise the fruit slightly, powder it with sugar, a.nd let the juice 
flow from it for a.n hour or two; pour a little water over it, and 
when the clarified sugar is nea.rly cold add the strawberry eyrup to 
it; stir in the currant and lemon-juice, and the isinglass (nearly cold). 
Mix and put into moulds. 

Note.-AII jelli11 are /Jetter set on ice, as only half tl,e guantity 
11f innglass Is reguired, attd the "jt/tf/()Ur is much finer. 

843.-Raspberry Jelly. 
Prepare exactly as above. A few fine raspberries may be put 

into the top of the mould. 

844.-Rhubarb Jelly. 
/ngredi11lls :-4i 11Js. of young p;_,.k rhuflarlJ. stems; 

1 gua,t of water; s; os. of lump sugar (in large 
lu,nps); li 01. of asittgltUs. 

Wau. and wipe the stems; slice, but do not pare them; take out 
any coarse or diacoloured parts. Put the rhubarb into a stewpan with 
the water and two and .i half OUIIICOS of the sugar (in lumps); boil 
it fltry gently for twenty minutes; st!ain it through a piece of 
mu,lin folded in four; take one and a half pints of it, heat it 
afresh in a cle&11. pa.JI, add the isinglass and the remai.nder of tht> 

sugar; stir it continuo1Kly until the isinglass is quite dissolved; then 

boil up quickly for a few minuteos to throw up the scum; clear this 

nf'f carefully, and strain the jelly through muslin; repeat this process 

if the jelly is not clea,r, &nd when it is cool pour it into moulds and 
set it in a cool place or on ice. 

845.-Plneappre Jelly. 
lttgredi,,.ts :-1 pi,.eatpl, (1 lfl. in wei_g~t); IS os. 

of clarified sugar attd S 01. of isinglass fsee 
reripes). 

Prepare some clarified syrup and isinglass; peel the pimeapple; 
pick out the ,specks; cut it up in slices; put these in a basin. Strain 
thr clnrifiecl syrup over the fruit and boil them together for ten 
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minutes. Strain the pineapple syrup through a .napkin into a ba,in; 
add the clarified isinglass. Dip a mould in cold water; set it on 
ice; pour three tablespoonfuls of jelly into the mou,Jd; when it is 
firm, arrange -some thin pieces of pi11eapple on it; pour on some more 
jelly; when this is set, lay in some more pieces of the fruit, azid 
repeat the process till the mould is filled up. When set quite firm, 
dip the mould in hot water for a second, turn out the jelly, and 
serve at once. 

84 &.- Punch Jelly. 
J,.gredients :-10 os. of loaf sugar; 5 l~ge lemo"s; 

4 ora,.ges; 1 slice of/·,.eatple; I wineglassf11l 
of Madeira (or goo lJro111t1 y},e"y); 8 wine­
glassf,ds of "'"'; l wineglassfatl of /Jra,.dy; 
1 ta/Jlespoonf11l of "07ea11; I oc. of isi,.glass; 
1 tablespoonful of p,u green tea; 1 pint of 
wat,er. "" 

Pour the water, boiling, on the tea, and let it infuse for twenty 
minutes; strain it through a muslin; rub the sugar on the rinds of the 

eranges and lemons to extract the es.sence; bruise the pineapple 
and press out the juice; squeeze a,I) the juice out of the oranges aoo 
lemons and stra.in it ; put the sugar a.nd juice into the tea ; boil up; 
skim carefully and stir rapidly till it is quite dissolved; strain 
through a jellybag; add the spirits and wine; pour the mixture 
rapidly out of one basin into another three or fou,r times, put it 
into a mould, and set for an hour on ice. 

847.- Grape Jelly. 
Ingredients •"-i llJ. of loaf sugar; I¾, 011. of isinglas.s; 

l -pint of waler; t of a pi"t of strained grape 
juice; l fllineglassful of brandy. 

Dissolve the sugar llSlld isi;niglass in the water; add the grape-

juice and brandy. Strain the jelly till it is bright; put a mould on 

ice; pour in a little jelly; when it is ~et, lay in some good grapes; 
pour over some more jelly, and repeat this process till the mould 
is full. Leave on the ice till set. 

848.-Maraschino Jelly. 
lngredientr :-1 pint of darified syrup (see recipe); 

S os. of darijied isingl<Ms (see recipe); t'l,"tt 
strained jrnce of one lemon; 1 wineglassful of 
maraschino. 

Mix the ingredients in the order in which they are given; set 
in a mould on ice, 311d tum out when firm. 
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849.- Noyeau Jelly. 

This and all other Liqueur Jellies are prepared as above. 

850.- Orangee filled with Jelly. 

Take some fine oranges, and with the point of a knife cut out a 
piece about the size of a.n 8-anna piece from the top of each orange; 

with the small end of a tea or egg spoo.n scoop out all the pulp, 
taking great care not to break the rind; throw the empty orange riinds 
into cold water. Press the juice from the pulp; make it into jelly 
(see recipe); have ready some cream or blanc-manger; lay the 

empty orange 6kins O'll ice and fill them with alternate layers of 
jelly and cream, or else colour half the orange jelly with a few drops 
of cochineal, and fill the oranges with alternate layers of pink and 
yellow jelly. When firmly set wipe the oranges, and cut them in 
halves with a sharp knife; build them up with green leaves in 
between. This makes a very pretty di6h. 

851.-0range and Cream Jelly. 

Prepare some orange jelly and about half a pi:Ut of Italian 
cream. Put the cream in a breakfast cup on ice to set. Take a 
plain round mould about one inch deeper than the breakfast cup, 
and about nine iinches in diameter; set it on ice, potl'r in about 
1 inch depth of jelly, and leave it to set. Divide some oranges 
into quarters; take off all the fibre. When the cream in the cup 
is 11et, and the layer of jelly in the mould ~rm, dip the cup for 
a second into hot water; turn out the cream on a plate; lay the 
mould over it so as to cover it; then turn the plate quick) y ov~ 

so that the cream stands upright on the jelly. in the centre of the 
mould; set the mould on ice; lay in two rows of orange quarters, 
the one on the top of the other close round the cream on the fiMt 
layer of jelly, with the thin edge of the quarter next to the cream; 
pour in some more jelly. When this is set, put in two more rows 
of ora.nge . quarters; set these in jelly, and continue the proces~ 
until the shape is full. When it is all set, tum it out and serve a• 
once. This is one of the prettiest dishes v.·e have ever seen. 
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852.-Macedoine of whole Fruita In Jelly, 

Make some very bright clear jelly; have ready any kinds of 
fruits, grapes, peaches, aprico~, cherries, ra&pberric1, 1trawberric1. 

Place a mould on ice; pour in &ome jelly an im.ch thick and leave 
it to set; pile up the fruit i.n the centre; pour i11o some jelly; leave 
it to set; add more fruit, and fill up with jelly. When set firm, 

tum out carefully. 

i 

I 
+ 

PRESERVES, COMPOTES, &c. 

The greate,t care must be taken to have everything scrupulou.sly 
clean for making preserves. The hair sieve, the muslin, and strainer 
should never be used for any other purpose, such a.s straining soup, 
vegetables, &c. 

Only wooden spoons should be used for skimming and stirring 
preserves, as metal ones impair the colour, and even sometimes 

impart an unpleasant flavour to the preserve. 

The pots or bottles in which the preserves are kept must be 
perfectly clean and dry. Pots should be filled to within a quarter 
of an inch of the tops, aod bottles j~st abov,e the shoulder, and if a 
piece of paper dipped in brandy is placed on the top of the preserve 
it will ensure its keeping. The day after the jams are made, the jars 
or bottles should be closely covered with strong paper (the whitey­
brown kind known as " cap " paper is the most suitable), and 

brushed with white of eggs; or else with bladders, soaked, and tie<I 
close I y over. 

The preserving pan should not be placed fiat on the fire, but it 
should either rest on am iron trivet, or three logs of wood should be 
placed in a triangle over the fire and the pan rest on this. 

All fruit should be preserved the same day it is picked. 

853.-Strawberry Jam. 

The fruit must be fresh gathered; pick off the ,stalks; weigh the 
strawberries; boil them for thirty-five mi.n.u.tes, stirring constantly; 
take the pan off the fire; add one pound of pounded loaf sugar for 
each pound of fruit, mix well; then boil the preserve for twenty 
miMites, stirring and uimming constantly. No scum must remain 
on the jam. Pour it into pots, leiwe it till the following day; then 
tie it down. 
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854.-Strawberry Jam. 
(Anc,tkn 111Gy.) 

Ingredients :---6 l/Js. c,j straw/Je"ier; 1 pint of red 
'""ant jtlice (,w 1yr11p); 6 I/Jr. of po11nded /qaj 
S11gar. 

Strain the red currant juice (or syrup) into a preserving pnn; take­
the stalks off the fruit, weigh it and add it to the juice ; boil up; 

skim; add the sugar, stirring constantly, a.nd boil moderately fast, 

and skim carefully for thirty-five mi.nutes. Put the jam into pots. 
Tie it down the next day. 

855.-Strawberry Jelly. 
The fruit should be freshly gathered. Pick off the stalks; put 

the fruit into B,!l enamelled stewpan, if you have one, and stand it 
very high above a clean fire; tum the fruit over occasionally with 
a wooden spoon; after about half an hour, when the juice has 

flowed from it abundantly, put the pan nearer to the fire and let 

it simmer very gently to shrink the fruit for about twenty mrnutea. 

Put a delicately clean sieve over a clean pan, pour the fruit into 
it and leave it there till a,ll the juice has run through. Strain the 

juice through a muslin stra.iner into a basin ; weigh it and boil it 
in a clean prdserving pan for fifteen or twenty minutes, stirring 
often. Take it off the fire and throw in by degrees fourteen ounce'! 

of coaTBCly pounded sugar for each potald of juice, stirring ea.ch 
portion till it is diB:llved before you add the next. Place the pan 
over the fire and boil the jelly quickly for about a quarter of an 

hour, or until the juice jellies on the skimmer. 
This is a delicio111 jelly and very brilliant in coloqr. It becomes 

quite firm, and can be turned out in glass dishes for dessert by 

dipping the pot for a second in hot water. 

85 6.-Raapberry Jam. 
This is made iu exactly the same way as strawberry jam (11e 

recipes). 
857.- Rhubarb Jam. 

Wipe 60me fresh yOUDg rhubarb very clean ; pare it, cut i.nto 
half inch lengths, weigh it, and for e-very pound of fruit take one 
pound of loaf sugar in fine powder; mix the fruit and sugar 

well and let it remain for a quarter of an hour to extract the juice; 
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put it on the fire and let it heat slowly; as soon as the stalks become 

tender let the preserve boil rapidly for a.bout half an hour, stirring 
oonstantly a-nd skimming. 

8 5 8 .-Rhubarb Jam, 
(Anc,tker way.) 

Wipe the rhubarb clean; pare it and cut it into half-inch pieces. 
Put it i.nto a preserving p~ with an equal weight of finely pounded 

sugar, the juice of two lemons, and twelve bitter almonds, blanched 

and chopped; boil up slowly, stirring constantly; skim; boil fast 
for three qu&rters of an hour, -skimming as loog as the scum rises. 
Put the jam into pots and tie down the following day. 

859.-Gooaeberry Jam. 
(This can /Je made c,f Ike Cape Goore/Jtrrier-Tipari.) 

Rub the fruit with a clean coarse cloth; weigh it and take one 
powid of pounded loaf sugar and the juice of a lemon to each pound 

of fruit. Boil the fruit :1111d lemon.juice gently for seven minutes, 
stirring it well; add the sugar very grad11ally, and boil quickly for 
three quarters of an ho111r, stirring and skimming constantly. Put 
into pots and tie over next day. 

It is to 011r thinking an improvement to pa11 Ike fr11il lkrc,11gk 
a sieve /Jefore Ike 111gar ir added, and if this ir well reduced /Jy 
boiling, it will make a very nice gate/SU or ckttse, and will turn i,r 
perfect form c,ut of the ;arr. 

860.--Tiparl Jelly. 

Wash the fruit very clean; pick off the stalks; put it into a 

preserving pan with three qua.rters of a pint of filtered water to each 

pound of fruit and simmer until the gooseberries are well broken. 

Turn the contents of the pan into a jelly bag, or fine cloth; and let all 

the ji.nce drain through; weigh the juke; boil it rapidly for fifteen 

minute,g, and skim it. Take as many pounds of sugar as you ha.we 
pounds of juice; draw the pan from the fire; stir the sugar i,nto it 
by degrees and until it is entirely di9SOlved; boil and skim it fifteen 
or twenty minutes longer, u.ntil it jellies on the spoon; clear it 

perfectly from scum and pour it into ja.rs or bottles. Tie down the 
following day. 

21 
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8 61.- Red Currant Jelly. 

Strip the curra.nts from their stalks; put them into a preserving 

pan, and stir them gently over a clear fire until the juice flows freely 
from them; t\lll'n the contents of the pan on to a fi.ne hair sieve, 
and leave them to drain, but do not press them through. Pass the 
juice through a jelly bag, or folded muslin; weigh it; boil it fast 
for a quarter of an hour and clear off all the scum. For each 
pound of juice take eight ounces of coarsely pounded sugar; stir 
it into the juice (off the fire) until it is well dissolved; boil the juice 
fast for eight minutes, clearing off .all the scum a, it rjses; pour 

it into jars or bottles, and tie it down the following day. 

8 6 2 .-Greengage Jam. 

The fruit should be freshly picked and quite ripe. Take off 
the skins; stone and weigh it. Put it in a preserving pan and boil 
quickly for fifty minutes, keeping it well stirred. Add an equal 
weight of sugar finely pounded; boil the preserve ten minutes longer, 
clearing off all the scum as it rises; put it i-nto jars and tie down 
the following day. Plum and Damson jams are made in the same 

way. 

Note.-W.he11 t.he ftes.h oj I.he f~it does not sepa,ate easily from 
t.he sto,ees, "'J,icl, is t.he case 'fllitll most llldian /IMms, 'flltigl, t.he 
fnat Qlfd rm,""' it 'flJAole i11to tl,e ;-; !Joi/ it t11 a pulp, pass it 
//,rougl, a sieve, a11d deduct tl,e weigl,t of tJ,e stonu w.hen a;;o,­
lio1'i11g tl,e suga, to I.he jam. 

863.- Apricot Jam. 

Peel, stone, and quarter ripe aprioots, break the stones, blanch 

the kernels and wipe them dry. Put the fruit into a preserving pan 
with the same weight of loaf sugar; place the pan over a gentle 
heat until the sugar is dissolved; then bail up and skim; boil 
moderately fast, skimming constantly for three quarten, of an hour; 

five minutes before it is done put in the kernels. Put the jam into 
pots and tie it down the next d&y. 

No!e.-WJ,e,s tl,e apricots a,e "Dery small, a,s in I.he case of I.hose 
grown ;,. the l,il/s, it would !Je well lo use only .half I.ht ke,11els. 

+ 
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864.- Apricot Marmalade. 

Wipe _the fruit, cut it in half, and boil it for twenty minutes; 

blanch the kem,els; take the pan off the fire; add an equal weight 

of sugar to the fruit very gradually until it is all dissolved; boil 
fa;t for ten minutes, skimming very carefully; three minutes before 
it is done add the kernel11. Put the jam into pots and tie down 

the next day. 

865.- Peach Jam. 

Follow the recipe for Apricot Jam. 

866.- Peach Marmalade. 

The fruit must be ripe but perfectly sound. Peel, stone, and 
weigh it. Boil the fruit quickly for three quarters of an hour; 
stir and skim it often; blaoch the kernels; ta)(e the fruit off the 
fire and stir i,n very gradually an equal weight of finely pounded 
sugar; boil it briskly for ten minutes, clearing off the scum carefully; 

add the strained juice of two lemons and the blanched kernels; boil 
for three minutes; put it into pots and tie it down the next day. 

867.- Nectarine Jam or Marmalade. 

Follow the preceding recipes. 

8 68.- Peach, Apricot, or Plum Jelly, 

Wipe the fruit, put it in a pan on the fire and boil it quickly for 
forty m\l)utes. Tie it into a muslin bag, hang it over a basin, and 
leave it for twelve hours to drain. Take one cup of finely pounded 
sugar for each cup of juice, boil for eight minutes, skimming ca.re. 
fully; strain again through muslin; then boil gently until it jellies 
in dropping from a spoon; pour into jars or bottles and tie down the 
next day. 

869.- Apple Jam. 

Peel, core, and quarter some apples, weigh them quickly so that 
they may not discolour, and boil them for thirty minutes; to each 
pound add the strained juice of a lemon ,and three quarters of a 

pound of powdered loaf sugar; stir and simmer for fifteen minutes. 

Put the jam into pots and tie down the next day. 
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870.-Apple Jelly. 
Peel, core, quarter, and weigh the apples; put them into a large 

jar with the thin rind of one lemon, four cloves, two inches of 
cinnamon, and a pint of water to each pound of fruit; tie the jar 
closely over and bake it i.n a. moderate oven for one and a. half hours; 
strain off the juice without pressing the apples; take one pound of 
loaf sugar and one tablespoonful of lemon-juice for each pint of 

juice; put it into a pan and boil fast for forty-five minutes, skimming 

constantly. Pour it into pots, and tie down the next day. The 
apples will make jam as in the preceding recipe. 

871.-Qulnce Marmalade. 
Pare the quinces, cut them in halves, scoop out the cores, and 

put them into cold water as you do them to preser;e the colour. Put 
the parings and cores into a stewpan with sufficient cold water to 
cover them well ; boil till i.n a soft pulp; strain through a sieve 
without bruising the pulp. Weigh the qui.noes and the juice, and 
allow three quarters of a pouod of loaf sugar for every pomld. Put 
the quinces, juice, and -sugar into a stewpa.n, and simmer gently, 
skimming carefully and breaking up the fruit with the juice till it 
becomes a marmalade. Then boil fast to leS6en the juice, and when 
the whole forms a firm marmalade, put it into jars and tie down the 
following day. 

8 7 2 .-Qulnce Jelly. 
Prepare the fruit as abovt, a.nd put the parings and cores into a 

stewpan witfl enough water to cover them well; boil till in a. soft pulp; 
strain the juice through a sieve. Weigh the quinces; for every four 
pounds of fruit, take two quarts of the juice aoo put them into a. 

stewpan a.nd stew gently until they are well broken but not reduced 

to pulp. Tum them into a jelly-bag or tie them up in a fi,ne cloth, 
and let all the juice strain into a deep pan. 

If the juice is not clear, strain it a.gain. Weigh the juice, 
put it into a delicately clean preserving pan, and boil it quickly for 
twenty minutei.. Take it off the fire and stir into it, until it is entirely 

dissolved, twelve ounces of sugar for each pound of juice. Put it on 
the fire, stir and skim it for teo. or twenty minutes, or until the syrup 
jellies strongly in falling from the skimmer. Put it i.nto jars a.nd 
tie it down the following- day. 
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873.-Damson Cheese. 
(This may be made from small Red Plums.) 

3:15 

Take the stalks off the fruit; reject any which are not perfectly 
sound; give each plum a gash with a knife; put them !.nto luge stone 
jars, tie them over with bladders and put them into large pans or 
dekchees with watar reaching two-thirds their height. Boil them for 
two or three hours, or until the fruit is quite soft and has yielded 
all its juite. Drain off the juice; skio and stone the fruit; weigh 
it and put it into a stewpan with half the juice, allod boil briskly over 

a clear fire until it forms a dry paste; add nine ou'B.ces of pounded 
sugar for each pound of fruit, stirring it in off the fire until it is 
quite dissolved; boil it again, stirring constantly until it leaves the 
p.i.n quite dry, and adheres in a mass to the spoon. Press it quickly 

into ja.rs or moulds; when it is quite cold lay on it a paper steeped 
in spirit; tie it closely over with another paper or bladder. 

8 7 4.- Damson or Red Plum Jelly. 
ilteam the fruit in jars as above; when it is done pour off the 

juice, strain and weigh it. Boil it quickly for twenty-five minutes; 
take it off the fire and stir in ten Ollllces of pounded sugar for each 
pound of fruit. Boil quickly for ten minutes longer, stirring 

constant!"}', and carefully clearing off the scum. Pu.t it into jars 
or moulds and tie them down the next day. 

8 7 5.- Guava Jelly. 
Fo.llow the recipe for Quince Jelly. 

8 7 &.-Guava Cheese. 
Keep back one-third of the juice when you make the jelly and 

put it into a preservimg pan with the guavas from which the jelly 
was strained, adding six ounces of sugar for each pound of fruit; 
boil it over a clear fire until it forms a thick paste; pass it through 

a hair sieve; press :it into jars, and tie down the next dBi}'. 

877.-Mlxed Fruit Jelly. 
Take one pound of orange-juice, the same qua.ntity of grape­

juice, half a pound of lemon-juice aod eighteen ounces of loaf 
sugar. Put all this into a preserving pan and stir with a wooden 
spoon until the sugar is dissolved; then boil fast for Ollle hour. Pour 
the jelly into moulds or pots, and the next day tie them down. 
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8 7 8 .-.Qrange Marmalade. 
For seven dozen oranges take aoe dozen fine lemons. wipe all 

the fruit with a clean cloth. Peel the oranges with a ;cry sharp 

knife, only taking off the yellow part; put the rind into cold water 

an~ boil till it is tender. Grate the peel of the lemons; take the 
white peel and pith off all the fruit; cut it into quarters and take 
out the pips and white fibre; strain out the juice; strain the peel 

and cut i~ into shreds; put the plllp from which the juice wa& 
extracted Jnto the water in which the peel was boiled, and boil till 

quite soft; then rub it through a sieve. Mix the shredded and grated 
peel, the pulp a.nd jttice; weigh it; and take an equal weight of 
loaf sugar. Pu_t the whole into a preserving pan, stir it with /Jo 

wooden spoon till the sugar is dissolved, then skim and boil till it 
becomes a rich marmalade (about a.n hour). Put into pots, and 
tie it down the following d•y. 

879.-Orange or Lemon Marmalade. 
(A,rot/u,. woy.) 

Rasp the rinds of the oranges very lightly on a fine grater; 
cut them into quarters and separate the flesh from the rinds; with 

~he sma~I end of m eg~ or $all!spoon clear them from the pipa and 
mner skm and film. Put the rinds in pl"11ty of cold water; boil 
them for twenty minutes and then chainge the water and boil them 
again. When the,· arc quite tender, take them out and drain the . m 
on sieve. Slice them thin, and take eight ounces of the rind for 
each pound of the pulp and juice, and one and half pounds of 
powdered loaf sugar. Put the rind, pulp, juice, and sugar into a pre­

~rving pan and boil fast for half an hour, skimming ,veil. Put 
mto jars, and tie down the next day. 

880.-Scotch Marmalade. 
~ut the rind of three pounda of bitte.r oranges into quarters, 

peel it off and pare off the white film inside Cut th• · d · t . . . ~ rm mo 
chips. as thin as possible and about half an inch long; divide the 
pulp Jnto small bit.a, take out the pips; put the chips and pulp into 
a deep earthen dish; pour three quarts of boiling water on them . 

let them stand twelve or fourteen hours; tUl'n the contents of th; 
dish into a preservine- pan and boil it until the peel ia quite te,oder; 

PRESEKVES, COMPOTES, &c. 327 

add six pounds of poimded sugar and boil until the preserve jellies; 

then put it into pots, and tie down the next dar, 

881.-Clear Orange Marmalade. 

Cut the rind of some oranges in quarters, strip it off, free it 

from fibre. Divide the oranges in quarters, free them from pips, 
thin skin, and fibre. Throw the skins into plenty of boiling water; 
when they are tender drain them on o. sieve a,nd scrape off the white 

skin entirely while they a.re still warm. Poll'Ild them to a p1141te; add 

the pulp and juice by degrees, taking care that IDO lumps are formed. 
Immerse the seeds i-n a quarter of a pint of water, add it to the 

paste, pass it through a coarse bobbin-net strainer, pour it into a 
preserving pan; take it off the fire, stir in by degrees some pounded 
sugar in the proportion of one and half pounds of sugar for each 
pound of fruit; when the sugar is all dissolved, put the preserve on 
the fire and boil quickly for twenty minutes or until it jellie5. 

Put it into pot\, and tie it down the following day. 

882.-Flne Orange Jelly. 

Choose eighteen ripe ora.bges; take off the rind of ten of them 

in quarters, free them entirely from their tough white skin, and cut 
them into rather thick slices with a sharp knife; put them with all 
their pips into one and a half pint of water. Halve the remainder 

of the fruit without paring i:t, and squeeze out the juice and pips 
on to the sliced oranges. Put the fruit into a stewpan (which it 
must not more than two-thirds fill); beat it gently and boil for 
twenty or thirty mi.nutes; strain the juice from the fruit through a 
large square of muslin folded in four. Weigh the juice; boil it 
quickly for five minutes; for each pound of juice take fourteen 
ounces of roughly powdered loaf sugar; stir it into the juice off 

the fire; when it is entirely dissolved, boil for a few minutes till 
it jellies. It will be firm and clear aoo beautifully transparent. 

883.-Pineapple Marmalade. 
Cut some ripe pineapples into slices; pa.re off the rind and take 

out every speck and grate it on a delicately clean grater; weigh it; 

beat it gently and boil it for ten minutes; take it off the fire anti 

stir in gradually fourteen ounces of dry powdertd suga.r for each 
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pound of fruit; boil i,t until it thickens and becomes transparent, 
which will be in about fifteen minutes if the quantity is not large. 

884.- Preaerved Pineapple. 
The pines must be ripe and perfectly sound; cut them into slices 

half an inch thick. Pare off the outer rind, and take out all the 
eyes and specks; weigh them, a.nd for each pound of fruit allow 

fourteen ounces of loaf sugar and half a gill of cold wa.ter. Put 

the sugar and water into a preserving pan, and stir over a slow heat 
until it boils and the sugar ~ dissolved; boil i,t up quickly a.nd 
skim; put in the fruit and boil gently for twenty minutes, skim• 
ming constantly. Lay the fruit in a deep dish or basin, pour the 
syrup over, and let it stand for two da}'II. Ptut it again into a pre­
serving pan and boil slowly for a, quarter of .a.n hour, skimming if 
necessary. The next day put it into pots a.nd tie it down. 

Note.-lt is a good plan to cut off the ytllOfll ouJttide skin as 
tJ,in as ;ossi/Jlt and tl,en pare the slices tl,ickly e,u,"g1 to take od 
all tl,e eyes. Whe11 t1is is tlor,e, tlie tliick inside parings slio"ld /Je 
PMt into coarse "'"slitt a,.J the j,lice erp,essetl a11d added to the 
ngar and 'IIXJler. 

885.- Preaerved Melon. 
(For Des1erl.) 

The melons mU'!lt be perfectly sound and not over-ripe. Pare 
and quarter them, tadi:e out the pulp, place it on a sieve with a basin 
underneath to receive the juice from it. Weigh the fruit and put 
it in an earthen pa.n; cover it with cold water with salt and vinegar 
in it (in the proportion of one teaspoonful of salt and one 
deuertspoonful of French vinegar to three piots of water); let it 
remain in this pickle for 26 hours; then wash and drain it. Take 
the same weight of loaf sugar as oI fruit; put it into a stewpan 

with the juice from the pulp and boil it, skimming carefully till it 

becomes a clear syrup. When the syrup is cold, put in the melon; 

boil it up slowly; skim, and simmer gently for a qua.rter of an hour. 
Put the melon carefully into a basin; pour the syrup over it and let 
it stand for three days; each day drain off the syrup, boil it fast for 

three minutes, pour it over the melon. The last time it is boiled add 
one ounce of ginger lightly bruised to the syrup. Put the melon in a 

-
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jar, pour the syrup over, and place the ginger on the top; the next 

day tie it closely down. 

886.-Preaerved Peaches, whole. 
(For Dessert.) 

The peaches must be sound and aiot over-ripe. Wipe off the 
bloom and throw them into a preserving pa.n more than half filled 
with boiling water. Cover it with a cloth and let it stand where it 
will keep hot, but not boil, for a.n hour. Then ta.Ji:e them out and 

put them into cold water. When they are cold, take off the peel, 
open the ends sufficiently to take out the stones, break the stones and 
blanch the kernels. Weigh the peaches and take an equal weight 

of loaf sugar. Put the sugar into a preserving pan with enough 

water to moisten it, and boil it till it is a syrup. Put in the peaches 
and kernels a.nd let them boil for five minutes; then put them into a 

dish and pour the syrup over them. Cover the dish with a sheet of 
paper, and let it remain until next day. Drain off the syrup, boil 
it for three minutes; pour it over the peaches. Do this every day 
for a week; the last time put in the peaches and boil fast for ten 
minutes. Put them carefully into pots, pour the syrup over, put 
a portion of the kernels i.nto each pot, and the next day tie them 

down. 

887.-Preserved Nectarines. 

Follow the preceding recipe, but leave the peel on. 

888.- Preaerved Quinces. 

Pare the quinces, cut them in halves, scoop out the cores, a.nd put 
them in cold water to pr'5erve the colour. Put the parings and cores 

into a stewpan with three times their weight of apples cut in slice1 

and sufficient cold water to cover them well, and boil till in a soft 
pulp; then strain through a, sieve without bruising the pulp. Weigh 
the quinces and the juice and allow three quarters of a pound of 
loaf sugar to every pound. Put the quinces, juice., and sugar i.nto 
a stewpan and simmer gently, skimming often, till they are tender 
and the juice is clear. Put the quinces carefully i.nto jars and fill 

up with juice. Whm cold, tie them down and keep them in a dry 

place. 
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889.-Pumpkln Ginger. 

(For Dessert.) 

The pumpkin must not be ripe. Peel it and remove the seeds 

and cut it i.nto pieces like the West Indian Ginger in form and size. 
Make a pickle with two quarts of cold water, a teaspoonful of salt, 
and a teacupful of white vinegar. Put the pieces of pumpkin into 
this and Jet them remaiin for twenty-four hours. Make a syrup as 
follows: To every pound of loaf sugar add the strai,n,ed juice of 

one Jem:on, half an ounce of ground ginger, and a quartef of a pint 
of cold water; boil and stir till it becomes a syrup; take out the 

pieces of pumpkin and wash them in cold water ; put them into the 
syrup and simmer gently until tender, but not soft; tum the who~e 

into a basin; the next day pour off the syrup, boil it up and pour t 

back on to the pumpkin; do this for three days; test the syrup, 

and if it is not sufficiently strongly flavoured with ginger, add :i 

saltspoonful more gi,nger each day; the third da.y when the preserve 

is cold put it into jars, let the syrup well cover the pumpkin, tie th!" 

jars o\·er with bladder, a.oo keep them i.n a dry place for six month:. 

before using. 

890.--0ranges in Syrup. 

Peel the oranges; then with a small sharp knife remove every 

particle of white skin and fibre, taking care not to prick the inner 
skin, or the juice will escape. For eight oranges boil one pound of 

loaf sugar in half a gill of water; when the syrup is quite bright add 
a wineglassful of rum. Put the oranges into a. pie-dish which ~ill 

just hold them; pour the syrup over and Jet it remain till cold; 

turn the oranges; pour off the syrup, boil it up, pour it over again, 
and Jet them sta.oo till the following day. 

891 .-0range Salad. 

(For Dtsstrt.) 

Peel the oranges; free them from skin and fibre; cut them into 
lliices one-sixth of an inch thick. For nine oranges take one pound 
of finely powdered loaf sugar, one wineglassful of Madeira, one 

wineglauful of brandy, and one wineglaasful of whisky or rum. 
La.y the oranges and sugar in layers, pour the wine and syrup over, 
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and let it stand six hours before serving. Baste the oranges fre­

quently with the syrup, using a silver spoon. 
Nole.-Powdered sugarcandy may be substifuted for the loaf 

sugar, and a little curarao may be added to the brandy. 

89 2.~ Whiaky Apples. 
(For Dessert.) 

Take some sweet soood apples; peel them neatly and scoop out 
the core with a narrow pointed knife (or better still a long narrow 
cutter three inches deep and half an inch in diameter). Take three 

quarters of a pound of loaf sugar for each pound of apples, the thin 
rind and strained juice of a lemon, twb inches of cinnamon, two 

cloves, half an inch of bruised ginger, half a gill of whisky, and 
half an inch of stick vanilla. Put the whole into a stewpan, place 
it over a slow heat and simmer gently for one and a half hours; tum 
the apples frequently with a wooden spoon and skim constantly. If 
carefully done the apples become quite transparent a,n,d will keep for 

a year. Put them in large glazed jars; boil the syrup for five 
minutes, strain it over the apples, and when cold tie them down. 
Serve ,,·ith a preserved cherry on the top of each. 

89 3 .-Stewed Pears. 
(For Deuert.) 

Put the pears into a ti.n stewpan with sufficient cold water to 
cover them, and boil them slowly till they begin to feel soft. Take 
them out; put them into cold water for a few minutes, the skin will 
come off quite easily; scoop out the core. To each pound of pears 
allow nine ounces of loaf sugar, two cloves, one i,n,ch of cinnamon, 
the thin rind of a lemon, one tablespoonful of cura~ao or one sherry­
glass of port wine, a.a.cl fifteen drops of cochineal. Put all the ingre­
dients into a tin stewpan and simmer very gently until the pears are 
quite tender, stirring frequently a,n,d skimming with a wooden spoon. 
Take out the pears, boil the syrup quickly for ten minutes, stra.in 
it o,•er the pears, and serve when quite cold. 

894.-Stewed Pippins. 
For each pound of pippins take one quart of water and six ounces 

of sugar. Put all these into a stewpan with some cloves and strips 
of lemon-peel and simmer very gently for three hours, or until 
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perfectly tender. Take out thl" pipp•1¥>, boil thl" s~rup quickly for 
ten minutes, pour it over the fruit, and st'!'lle whl"n c<>ld with whipped 

cream or rich custard. 

895.-Stewed Prunes. 
For each pound of pnmes take one pound of brown sugar and 

one pint of water. Boil the water and Sll'gar together for ten 

minutes, put in the fruit and simmer gently for two hours, or until 
it is perfectly tender so that it breaks if touched with the :finger. 
Drain the syrup from the prunes and boil it till it is \:Cry thick. 

Put the prunes back into it and let them stand till next day. 

89 6 .--Compote of Peaches. 
Pare six ripe peaches; boil six ounces of sugar in half a pint of 

water for tt"n minutes; put in the peaches, stew them very gently 
for twenty minutes, turni.ng them constantly. Take out the fruit; 
add one large teaspoonful of lemon-juice to the syrup, boil it quickly 

for ten minutes, pour it over the peaclies, and serve cold for dC!lscrt. 
Note.-Ntctari,res, apri,ots, and greer,gage.r may bt prepared in 

tlu same say. 

89 7 .-Compote of Cherries. 
Put six ounces of loaf sugar and half pint of water with a 

tea.spoonful of white of egg in a stewpan; whisk well over the :fire; 
boil gently for :five minutes; if it gets too thick add a few drops 

of cold water ; strain through a napkin into a basin. Take some :fine 
cherries; cut off the stalks half-wa.y and all the same length, put 
them into the syrup, simmer for three minutes, add a dessertspoonful 
of noyean, and serve cold for dessert. 

898.--Compote of Strawberries. 
Prepare exactly as above, only substitute one small wineglassfnl 

of maraschi.no for the noyeau. 

899.-Bottled Strawberries. 
Prepare some syrup as directed for comp6te of cherries; have 

some freshly picked strawberries ripe and perfectly sound, taking 
care not to bruise them. Put them into a glass bottle; fill this up 
with the syrup; cork them tightly down and tie the corks over with 
string. Put the bottles in a deep pot or pan, and put in cold water 
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which must reach up to the necks of the bottles. Put the lid o.n the 
pot, stan<l it on the fire, and as soon as it boils Ii.ft it off the fire aoo• 
let it stand till the water is nearly cold. Then tie the corks over 
with bladders, or cover them well with seali.ng-wax or bottling-wax 
melted i.n the proportion of one pound of bottling-wax to one ounce 

of bees-wax. 

900.-Bottled Apricots. 

The apricots must not be over-ripe; split them in halves; peel 
them carefully; lay them in layers in dry bottles; fill them up with 
syrup, a.nd proceed as directed for bottled strawberries. 

901.-Bottled Peaches. 

Split the peaches in halves; scald them in their syrup to remove 
the skins; arrange the halves in dry clean bottles aa1d proc~ed as 
for bottled stra wherries. 



CAKES. 

GE!l."J:RAL DIRECTIONS AND REMARKS. 

The ingredients of cakes should be perfectly fresh and good, and 
well dried, especially during the rainy season. The ordinary bazaar 
flour is often adulterated, an<l it~ inferior quality spoils the cakes 
and makes them heavy; great care must therefore be taken to pro• 
cure it pure and of a goo<l quality, and where this cannot be dooe 
it is well to use cornflour, which insures the cakes being light and 

goo<l. 
All light cakes require a brisk oven to make them rise ; large 

rich ones a -rustained heat to bake them through. 
To ascertain ,..·hether a cake is done, thrust a larding needle 

or bright skewer into the centre, and if it comes out clean take out 
the cake instantly; if the paste adheres to the needle, c mtinue the 

baking. 
Cakes should not be moved or shaken in the oven before thev are 

done. When thev are sufficiently b1k~d, loosen them genth, turn 
them out of the mould, set them on a sieve at the mouth of the oven 
to dn the surface, then put them 06ide <ll the sieve until cold. 

902.-Rlch Plum Cake. 
/r,gredie,ris:-f llJ. of good lJutter; ½ llJ. of rich "!oist 

sugar; • llJ. of '""ants (11Jasned ar,d dried); 
t llJ. I raisi,r,s (carefully stoned); 6 os. of 
mixed candied peel (finely ckopped); 1 os. of 
almonds (lJl011d,e4 and pour,ded); 6 lJitter 
almor,ds (lJlan<hed and pou,r~ed) ;_ !l,e grated 
rind o one lemon; Ille strained JUUe of one 
,mon; 1 grain of ,p<J11Jdtred dwe; I grains o/ 

,powdered ,innamon; i Fl o · a nutmeg, 
grated; 1,# 011. o · flour (sifted and dried); 6 ~ll 
of new milk; the yolks of 6 eggs lJeaten With 
a wzneglatsf11l of lJrandy; Ille wllites of 6 eegs 
lJeaten to a froth. 

Beat the butter to a cream and put it into a basin with the othu 
ingredients, except the whites of eggs, in the order in which they 

....... 
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are given. Heat the whole together until it is well mixed, add the 
whites of eggs, and continue to beat rapidly for twenty minutes. 

Line a large cake tin with buttered paper, and bake in a moderate 
oven for two and a half hours. Tum out the cake carefully; dry 

it at the mouth of the oven; put it on a sieve to cool, and serYe 
either plain or with almond paste and icing. (See recipes.) 

903.-To blanch and pound Almonds. 

Put the almonds in a saucepan with plenty of cold water c,nd 
heat slowly; when it is just scalding, turn the almonds into a basin; 

peel them and throw them into cold water a.is they are done; dry them 

well in a soft cloth before they are used. If. the water be too hot it 
will make them yellow. They should be very slightly warmed before 

they are pounded; while beating, sprinkle i,n, a few drops of water 
or lemon-juice and pound them to a smooth paiste in a mortar. 

904.- Almond Paste for Cakes. 

lngredienflr :-11! lJitter almonds; 7 o•. of sweet al­
monds; 10 01. of J'ifkd loaf sugar; 1 talJle­
spoo,,ful of orange-flo11Jer water; the whites 
of ten eggs. 

Blanch and pound the al.lnonds as directed; add the sugar, 
orange-flower water, and the whites of eggs beaten to a stiff froth; 

stir the mixture till it becomes a smooth paste. Spread it over the 
cake one-sixth of a,o, inch thick, all<l let it stand in an airy place 

while the icing is being prepared. 

905.-Sugar Icing· for Cakes. 

Ingredients :-Tlle whites of 6 eggs; 1 llJ. of loaf 
sugar (pormlied and sifted); Me straitted juice 
of half a lemon. 

Break the eggs one by one and separate the yolks from the 
whites; with a small fork take the specks out of each egg as it is 
broken. Whisk the eggs to a perfectly solid froth; stir in the sugar 
with a wooden spoon; work i,t in well; add the lemon-juite, spread 
the icing over the cake, and dry it very gently in a quite cool oven, 
or in a meat screen placed before the fire . 
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906.-Plum Cake. 
(Anothe, way.) 

lngredienlls .-11 lbs. of fto,n, (sifted ~nd dried); 
1 lb. of fine sugar; 1 lb. of dried cl,errtes 
(slightly chopped); li l/11. of C'11rrants (washed 
and dried); i lb. of ca,rdied ora,rge teel, i lb 
of ca,ndied citron, Qllld i lb. of candied leMo", 
c"t into fine shreds; 8 o,. of pin1nded alMo,rds; 
8 whole eggs (beaten); Ille rind of two oruge.r 
("'bbed off o,r two '""'Ps of ,rwgar); ¼ o,. of 
gro"nd spices (cinnaMon, cloves, and n"'"''g 
in egrPJl proportions); i pint of Co g,rac brand,,; 
1 teaspoonjvl of salt. 

Place the butter in a large white earthen pan or wash-hand ba&in 

and work it with a wooden 1poon to cr~am; add the flour, sugar and 
eggs, carefully working the butter the who:e tin:ie ; when these are 
thorough} y mixed, add the cherries, candied peel and almond& ; 

then very .gradually the brandy, spices and salt. When these are 
well incorporated, line a large tin with double bands of buttered 

paper ; pour in the mixture; put two sheets of b11ttered paper on a 
stout baking sheet; stand the cake on that, and put it in a moderate 
oven for about two and a half hours. When it is ready, proceed 

as in the preceding recipe and ice as directed. 

90 7 .-A good Sponge Cake. 
l,rgredienls :-$ or ♦ l11Mps of sugar ; tlle rasped rind 

of a large le"!o,r; 10 eggs; the Wlfigh,1 _of t~e 
eggs in dr,, nfted SMgar; half t1mr weight 1n 
iood 'Jto"rl"; 1 os. of b"tter. 

Rasp the riind of a good sound lemon on the lumps of sugar; 

crush the lumps to powder. Break the eggs one by one, separate 
the yolks from the whites, and take out any specks with a fork. Beat 
the yolks in a large bowl for ten minutes; strew in the sugar by 
degrees and beat them well together. In the meantime let the whites 
be mixed to a stiff froth, whi-sk in the yolks, and when they are well 
mis:ed, stir in the flour gently, but do not beat the mixture any more. 

Put one ounce of butter into a tin, melt it in the oven for a few 
iC£0Dds, tum the mould round and round till it is well covered ; 

• Unless .,,er,, good fine flo"r can be procured always 11.re (tWn• 

ftotN for sponge ca!es. 

CAKES. 

sift in some fine powdered sugar ; shake it well all over the butter. 
turn out the loose 

a quarter hours in 
icing (s.ee recipe). 
of vanilla. 

. , 
sugar, pour m the cake, and bake it for one and 

a moderate oven. Serve plain or with chocolate 
Sponge cakes may be flavoured with twenty drops 

908.- Chocolate Icing. 

Ingredients :-6 01. of finel,, grated chocolate; I 1/Js. 
of finel,, powdered sugar; ¼ pint of good fil· 
tered waler. 

B_oil the sugar in the water until it throws up pearl-like bubbres; 
take it off the fire. Dissolve ''the chocolate in a wineglassful of 
water, and after the sugar has stood off the fire ten minutes stir in 
the chocolate; work well together, and while still hot spread it 
over the cakes and leave it to dry. This is a great improvement to 
Rice, Madeira, and Oswego cakes. 

909.-Tea or Coffee Icing for Cakes. 

Proceed as in No. 908, substituting a small teacupful of ver,, 
strong tea or coffee for the chocolate. 

910.-A good Madeira Cake. 

l11gredients :-5 fresh eggs; 9 os. of s"gar (dried, 
po"nded and siftetl); 6 ott. of fto"r (dried anvi 
sifted); 4 os. of /Jlllter (disso/tued b"t not 
heated); the rind of one ze,,.on; ! of a tea­
spoonful of carbottale of soda. 

Whisk the eggs until they are as light as possible; add the 
ingredients very gradually in the order in which they are given, 
whisking well all the time. Special care must be taken in mixing 
~he butter, which must be put in by deg\ecs, each portion being well 
incorporated before the next is added. Butter a tin, lay two or 

1.hree thin pieces of candied peel in the bottom, pour in the mixture 
at once, and bake instantly for one hour in a moderate oven. 

Note.-The candied peel ma,, lie omitted, and the cake iced with 
,llocolate, tea or coffee. (See recipes.) 
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911.-Rice Cake. 
l"g,ediems :-1 llJ. of fresh butter; 1 16. of lo•f sugar 

(dried, pounded, and sifted); 1 lo. of f"'ely 
ground rice (dried and sifled); the graled ritld 
of one s,nall lemon; the yolks of twelve eggs; 
the whites of eight egEs. 

Heat the butter to .a. cream; stir in the ingredients gently and by 

degrees, beating the yolks and whites separately; melt a lump of 

butter in a cake mould by putting it in the oven; turn the mould 

round and round till it is covered in every part; shake in some 

sugar; cover the butter well with it; shake out all that does not 
adh"ere. Pour in the cake, and bake in a moderate oven for one and 

three quarter hours. 
Note.-This cake may be ftqvoured with i,a,,il/a r iced 11Jitl1 

tJ1oco/ale, tea, or coffee icing. (See recipes.) 
\ 

912.-Another Rice Cake. 
l"gredienls :-6 eggs; their -weigltt in swgar; lrtlij their 

weigl,t in rice-ft our; half their weight in wheaten 
or cornflowr; 20 drops of i,anilla; ~ teaspoon­
j,,I of car/Jo,,t1te " sOlia. 

Whisk the eggs until they are as light as possible; stir in the 

sugar, flour and rice-flour; add the ,·anilla and at the last moment 

the soda. Butter a mould, pour in the mixture, and b 1ke in • 
moderate oven for one hour and ten minutes. 

9 13 .-0swego Cake. 
Ingredients :-6 03,, o On,,ego flour; 7 os. o sifted 

loaf sugar;:; os. of fresh butter; 4 fr•sh eggs; 
-l ta!Jlespoon/ ul o new ,ni/k. 

Beat the butter to a cream and the eggs to froth. Mix all the 

ingredients together in the order in which they are given and beat 
for ten minutes. Butter a tin mould, pour in the mixture, and bake 

in a quick oven. Currants (chopped), candied peel, or carraway 

seeds may be added. • 
914.-Pound Cake. 

Ingredients :-1 l/J. o fresh /Ju/Ur; 1 l/J. of loaf 
sugar in powder; 1 //Ji of dried and sifted 
flour; 8 fresh eggs; the grated rind of a small 
lemon; the strained juice f a small lemon; 
1 ta/Jlespoonful of brand;. 

Beat the eggs; be it the butter to a cream with a wooden spooa, 
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and add all the other ingredients i·n the order in which they are 
given; beat the mixture for fifteen minutes; line a tin with buttered 

paper, pour in the mixture, and bake in a moderate oven for one 
and three quarter hours. 

916.-A Plain Seed Cake. 
Ingredients :-6 oa. of butter; 6 "•· of moist sugar; 

1 salt1,poonfttl of carrawoy seeds; f l!J.. of dried 
and sifted flour; 3 eggs; 1 gill of milk. 

Beat the butter to a cream ; add the sugar, flour and carraway 

seeds; beat the eggs with the milk; add them to the mixture; butter 
a tin mould, pour in the cake, and bake in a moderate oven f.ir 
fifty minutes. 

916,-Soda Cake. 
Ingredients :--j lb. of /Jul/er; 1 lb. of dried and sifted 

fiour; i sallspoonful of salt;½ l/J. of '-'rranls 
(wasl,ed and dried); 3 01. of candied peel (chop. 
prd); !th port of a nutmeg (grated); t beaten 
eggs; lth o I a pint of new milk (tepid); 1 small 
lea.s,poonfrtl of carbonate of soda. 

Rub the butter into the flour; add the salt and the other ing-!'e• 
dients, the milk (with the soda in it) last. Beat for five minutes; 

butler a tin, put in the mixture, and bake in a moderate oven for 
about I A hours. 

917.-Almond Cake. 
Ingredients :-! lb. of 1 ordan almonds; 1 os. of /Ju/tier; 

I!! eggs; 1 l/J. of sugar (d1'ied and sifted); 31/Js. 
"f fiour (dried and siftea); the rmd of two 
lemons, grated. 

Blanch and dry the almonds and pound them to the finest possible 

paste (see recipe); whisk the eggs till they are erceedingly light, 

and add them very gradually to the almonds; throw in the sugar by 
degrees and ~eep the mixture light by beating it consta,ntly with a 
large wooden spoon as the other ingredients are added. Mix in the 
flour very gradually; just melt the butter, but do not let it get very 
hot, and beat it very gradually into the cake, taki.ng care that each 
portion is entirely absorbed and incorporated before the next is added; 
put in the lemon-rind; fill a thickly buttered mould with the mix• 
ture, and bake i,n a well-heated oven for an hour-and-a-half to two 
hours. When the top is sufficiently coloured la,y a piece of paper 
over it to pre~t its being burned. 
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91 &.-Cream Cake. 
b• pedie,rt s :-5 os. of good butttr; 1 lb. of fi,re 

flour (dried a,rd .rifted); l lb. of pou,rded, 
dried, and sifted sugar; a pi,rch of salt; I os. 
of ca,rdied citro,r (sliced thi,r); l pint of thick 
aeon,; I eggs; 1 tn/Jlespoo,rjul of carbo,ratr 
of soda; l pint of thick sour cream. 

This is made with cream which, in sultry weather, has become 
acid; if it is the least putrid it must be thrown away. Take two 
teaspoonfuls each of the flour and sugar; mix these with the soda, 
pound them in a mortar and put them aside for use. Crumble the 
butter down in the flour; add the sugar and salt; mix well; acid the 

citron; whisk the eggs; beat them with the cream; butter a mould; 
add the cream to the mixture, which should be converted by it to the 
consiste.ncy of thick batter; beat it up lightly with a wooden spoon; 
put in the carbonate of soda (prepared as directed) and pour the 
mixture instantly into the mould. Bake for about three quarters of 
m hour in a moderate oven; it should be firm on the surface so as 
not to sink and be heavy when it is drawn out. Put it on its side on a 
sieve reserved to cool. 

919.-Sweet Ruaka. 
Prepare the mixture as above (only put it in a buttered baking 

sheet instead of in a mould), and after it has been slightly baked pull 
the mixture apart with a couple of forks and then re-set it in the 
o\·en to get crisp. 

920.-A French Galette. 
lnpedie,us :-1 lb. of fine flour; f lb. of butter; I 

saltspoonful of salt; the yolks of three eggs; 
I small '1llful of cream. 

Work the butter lightly i.nto the flour; add the salt; beat two of 
the eggs with the cream, and work the flour into a paste with it. 
Roll it into a round shape three quarters of an inch thick; mark it 
into small diamonds with a knife, brush some yolk of eggs over the 
top, and bake the galette in a tolerably quick oven for about half an 
hour. lt is generally eaten hot. 

9 21 .-Savoy Cake. 
l,rgredients :-1 lb. of loaf sugar /pou,rded and sifted); 

I~ eggs; ,Ii 01. of the finest flour; ,Ii os. of 
cornflour; I stJltspoo,rfu/ of salt; !5 drops of 
va1'illa or other esse,.ce. 

Divide the yolks from the whites catefully; put the latter in a 

\, 

l 
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China bowl in a cool place till required. Add the sugar, salt. and 
essence to the yolks; work these together with a wooden spoon till 
they look like creamy batter. Whisk the whites to a stiff froth; mix 
the flour and cornflour gradually with the batter; when they are 
well incorporated stir the whites in by degrees gently until the 

whole is thoroughly mixed. Put some butter in a plain mould, stand 

it in the oven until it is dissolved, cover the mould well with it in 
every part, sift in some finely powdered loaf sugar, and when the 
whole surface of the butter is covered with it, shake out the remain­
der; pour in the batter, tie a broad ba.nd of paper round the mould, 
put a few wood-ashes on, the baking sheet, place the mould on that, 
and bake till done in a gentle oven. 

9 2 2,--,Chantllly Cake. 
Ingredients :-10 eggs; 1B o,. of ftllely powdered 

sugar; some essence of vamlla; 6 011. of well 
dried and sifted flour; ! of a pi,nt of thick 
cream. 

Separate the yolks and whites carefully; whip the yolks with 
eight ounces of the sugar and thirty drops of vanilla till in a firm 

froth; beat the whites to a stiff froth and add them to the yolks; 
stir in the flour gently and by degrees; beat the mixture for ten 
minutes; while this is being done take a mou.ld with a hollow centre, 
rub it with butter, fill it half full with the mixture, and bake it in a 
moderate oven for one hour. Turn it out on a sieve on its side to 
cool, and when it is quite cold, whip the cream with the remamder 
of the sugar and twe-nty drops of vanilla to a firm froth and fill the 
centre of the cake with 1t. 

9 23.-Genoa Cake. 
],rgredienls :-1 lb. of fine flour (dried and sifted); 

! lb. of loaf sugar (pounded); l lb. of currants 
\tv4rhed and dried); l lb. of Sttltana raisins 
(picked and rubbed in a doth); 6 o,. of mired 
candied peel (chopped);¼ of a nutmeg (grated); 
the grated peel of a lemon; tAe strained T"'" of 
a lemon; two tablespoonfuls of rum; 8 fresh 
eggs (beate,r); 1 lb. of fresh bttfter: 

Ingredients of Gla,e :-8 o,. of SWJeet almonds; the 
white of one egg; S dessertipoonful,s of ;ow­
de,,ed lof!,f sugar; :!!O drops of orange-ftowu 
waler. 

Mix all the ingredients except the butter; melt the butter, but 
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do not boil it; add it to the mixture and beat for a quarter of an 
hour. Have ready a tin nine inches square and two inches deep, 

peur in the mbtture, and bake in a moderate oven for one and a 
quarter hours. 

Blanch and chop the almonds; beat the white of egg with the 

sugar and orange-flower water ; brush the cake over with this, strew 
it with the almonds, and bake for about a quarter of an hour longer. 

924,-Guern•ey Cake. 

b•g,ulienls:-f lb. of fresl, b11tter; l lb. of dried 
flour; 1 lb. of finely gro11"d rice; I lb. of 
loaf sugar (powdered); ¼ lb. n'f dried d,e,ries 
(sl,gAtty ri,r,-p,-d); I us. of STV~t al,,,olfds 
(blllPlclHd ,md pou,,ded); I o•. calfdied ~ge­
peel (cJ,opted); t os. of a"gelica {cl,opped); 
tl,e yol'les of eight, eggs; tJ,e wl,ites of tl,,ee 
eggs; l ""les;oonjuls of b,alfdy. 

Beat tbe butter to a cream end miK in the ingredients in the 
order in which tlaey are given; beat the mixture for ten minutes; 
lille a tin with buUered paper, pour in the milfture, and bake in a 
-well heated oven for an hour and twenty minutes. Turn out the 
cake on its side on a 11ieve to get cold. 

9 2-S.~ Thlck light Gingerbread. 

J,,g,e8ielfls :-8 o•. of butter; I lbs. of flour; l lf>. 
of /Jrou,n sJ1ga,.; ! lbs. of -po'IJld~ed gi"ft!r; 
l o•. of ~d ttn71J/f#y ,eUs; I lbs. of 
trr.eacle; .# eggs; I of an ounce of carl,onate of 
soda. 

Crumble the butter into the flour aDd add the sugar, ginger, and 
carraway -'Is; mix well and then beat in the treacle gradually; 
when that is well incorporated whisk the eggs well and add them; 

dissolve the soda in' half a teacupful of wa.rm water; add it to the 
mixture; stir briskly; pow it into a shallow well buttered tin, and 
bake io a moderale oven for one and half ho-ur11. 

Note.-TAis is a light good gingerf,,ead, -and for cl,ild,.en less 
lndter and can-ll'Ulay seeds ,nay be used. 

CAKES. 

9 2 &.-Rich OingerbreaCI. 
],igredi-ents:-4 eggs; 1¼ lbs. of t~eacle; 6 o•. of 

pale bro'lllrl sugar; 1 lb. of sifted flou"; 6 01. 

of fresh butter; 1 o•. of "Jamaica ginge, -pouflfl• 
ed; I large t"-s,Poonful of finely pounded gin• 
ger; tl,e grated ri,id of two fresh la,ge lemons. 
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Whisk the eggs to the lightest possible froth and pour the treacle 
·gently and by degrees on to them, beating lightly with a wooden 

spoon; continue to beat while you add gradually the sugar and flour. 
Warm the butter ju.st enough to liquify it; add it ini small portions 
to tht' mixture, which must be well beaten till each is incorporated. 
The success of the cake depends on this process, and when it is all 
mixed, no butter should be visible on the surface, and large bubbles 
will appear in it to the last. Now add the ginger, cloves and lemon­
ri-nd. Dutter a shallow aqua.re tin, pour in the gingerbread, and 
bake it for ~ut an laour in a pt1e oven. Let it ,cool a little before 

it is turned out, and set it on its edge, supporting it against a jar, till 

it is cold. 
927.-Good common Gingerbread. 

Ingredie"1r .-1 lb. of ftMn'; 6 011. of ~uJter; 1 lb. 
of b,.owfl wga,; 1 o•. of ginger powdered; 
l teaspoon Jul of po1111ded cloves and mace; 
the grated rind of one lemon; ¾ lb. of treacle. 

\Vork the butter i,n-to the Bour and mix the ginger, cloves and 
mace thoroughly with them; moisten this mixture with the treacle 
(adding a little more if needed) ; add the lemon-rind ; pour it into 
a buttered tin and bake in a moderate oven; or it may be rolled out, 

cut into cakes with a tin cutter and laid on a fioured or buttered tin. 

9 2 &.-Short Bread. 
Jng,.edients :-1 lf>. of flour; I os. of sugar (P<>11nded 

and ·njUd); J. o•. of ca#ilied 01'tl11gt or cttro,i; 
8 oz, of butter. 

Chop the candied peel small and mix it and the flour and sugar 
well together; warm the butter enough to make it just liquid, and 
with it make the o~r ingredients into a paste; press this paste to­
get'her with the himds; cut rt with a large tin cutter about six inches 
in diameter into round cnkes about a,i,. inch thick, pinch the edges 

with the fore-finger and thumb, lay it on large tins, and b.'lke it in 
•fl moderate oven for twenty minutet; or longer if it i!! not quite crisp. 
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9 29.- A Richer Short Bread. 
Ingredients ,-l /lJ. of d,y sifted flo11,; ¼ IIJ. of rice­

ftou,; } fl). of sifted loaf suga,; 1 o•. of 
sweet almonds (/J/a,rched a,rd pou,rded); ! IIJ. of 
fresl, /Jutte,; ! os. of candied o,ange peel 
(chopped s•all); the yolks of two f,esh eggs; 
so•e ca,raflJQy comfils. 

Put the flour, rice-flour, sugar, almonds and butter into a ba5in; 
rub the ingredients together until the butter is well mixed in ; add 
the orange peel nnd yolks of eggs; kn,end to a firm smooth paste;, 
roll it out three quarters of an inch thick ; cut it into four square 
calces; notch round the edges with a knife, prick them O\'er with 
a skewer, strew the comfits over the top and bake upon paper in a 
moderate oven till crisp and of a pale brown colour all over, about 
three quarters of an hour. 

9 30.-Excellent Scotch Short Bread. 
lnpedie,rts.--1 /IJ. of flo11r; 1 IIJ. of 111ga, (po""ded 

and s:ifted); 1 IIJ. o I IJuJtu; 10 eggs; i llJ. of 
ctnldied lemon, o,ange and cit,on peel in eg"a/ 
-po-p41rtio,as (c11t into shreds); 1 gfll of Cog,,ac 
brandy; the rind of two le•ons (,u/,l)ed off o,r 
l11•ps of sugar); 1 ,pi11cJ, of salt; -# o•. of T11llite 
co111fils. 

Put the butter in a basin and beat it to a thic-k cream "'ith a 
wooden spoon; add the flour and sugar pad11atly; beat the eggsi 
add them very 1,rradually to the rest; when the whole is thoroughly 
mixed, add the brandy; pound the lumps of sugar and add them; 
spread some circular tins about two inches deep with butter, pour 
in the paste, strew the comfits O\'er them, sprinkle some fine sugar 
over the top, place them on balcing sheets in a moderate oven, and 
bake until crisp and very lightly coloured. 

9 31 .-0range-Flower Macaroon•. 
lngredie,rls :-I l!Js. of dry s:ifted white ~gar; I os. 

of the petals of fresJ,/y gathered o,ange IJ/os­
so"'s; the while$ of eigltt fresh eggs. 

Put the sugar (which must be very dry) into a basin. The 
moment the orange-flowers come in, pick the petals off the stems, 
weigh them and chop them at 011ce with a pair of scissors i111o tlae 
sugar; if there is any delay they will be discoloured. Add the whites 

of the eggs and 't\"hisk the whole well together until it looks like 

-
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snmv; drop the mixture at once on to n sheet of paper in little 
cakes the size of a walnut, and bake in a very cool oven for about 
twentv minutes or more. When they are ready they will be deli­
cate!; coloured a pale fawn a.nd dried through. 

932.-Almond Macaroon•. 
lngredients:-1 IIJ. of swul almonds; Ii IIJs. of 

fine sugar (pounded); the whiles of eiglrt fresh 
eggs; some wafer-pa.per. 

Blanch and pound the almonds; wipe them and set them in a 
ven cool oven to dry; pound them to a very smooth paste, adding 
while pounding the white of an egg; whisk the remaining whites to 
a stiff froth; stir in the sugar; add the almonds by degrees; whisk 
the whole well together, drop the mixture upon wafer-paper, and 
bake in n moder.1te o\·en till qu-ite crisp and of a pale brown. 

9 3 3 .-Macaroon Cakea. 
/ngredaents.--# 01. of sweet almonds; ¼ 01. of /Jilter 

almonds; 1 teaspoon/Ml of /JraHdy; 10 01. of 
loaf sugar; the whites of siz eggs; the ri11d of 
a /e,,.on. 

Before you pound the sugar take two lumps and grate the rind 

of the lemon on them. Pound and sift the remainder of the sugar. 
Blanch nil the almonds; pound two ounces of the sweet and all the 
bitter, antl add while pounding the brandy and the whites of two 
eggs ; beat till in a stiff froth. Chop the remaining almonds into 
sma 11 pieces; add them to the mixture; now a<ld the sugar; pound 

the lumps with the lemon-rind on them ; add them ; beat the whites 
of the remaining eggs to a stiff froth; add th~m, and beat the mixture 
till it becomes a firm paste; drop it on sheets of writing paper in 
little lumps the size of walnuts, and bake in a moderate oven tilJ 
dry nnd of a pale fawn colour, about eighteen mi-nutes. 

984.- Queen•a Cakea. 
[ngredients:-i /!J. of dried fine flour;½ IIJ. of 1ifted 

loaf sugar; 6 o:i. of "'"ants (u,e/1 wasl,ed and 
dried); 6 fresh eggs (well /Jeate11); ½ llJ. of fr~sh 
IJ11lter (dissolved IJut 1101 oiled); I lie grated nnd 
of half a lemon; two la/Jlespoo11/uls of IJt'a11dy. 

}ii:< all the ingredients in a basin in the order in which they 
are given and beat the mixture for alx1ut ten minutes; butter some 
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little tm moulds of various shapes, pour in the mixture, and bake in 
a quick o,·en for about fifteen minutes. 

935.-Banbury Cakes. 
/11gredie,.ts :-1 II>. of r11rrants (fflell wa.sked a"d 

dried); 4 o,. of luef suet (fi11ely """ced); 3 o,. 
of cil#flied ormare-pttl (sllrei.ied .,_/1); 3 o,. 
of clJ.tfCied le""'"•f>eel; 1 s1'1all pi11cll of salt· 
¼ ""· of Mi:mJ spices (f>o•"4led); ,# -.. of ,naca: 
,00111 or ralafia.s (rolled to ,0tvder); 1,# o,. of 
butter; 1 lb. of flo11r. 

Mix all the ingredients except the butter and flour well together; 
make a light paste with the butter and flour; roll it out once or twice 
to prevent its rising too much; roll out half of it in a very thin 

sq~re a-nd spread the mixed fruit and spice equally upon it. 
Morsten the edges; lay on the remaining ha) f of the paste rolled 
equally thm; press the edges securely together; mark it over with 
the back -0f a kni~ iR T~ular dwisioM two inches wide and three 
long; bake it i:D a. well-heated oven for from twenty-five to thirtv 
minutes and divide it into cak~ while still "·arm. 

938.-Tea Cakes. 
/r,gredients :-1 lb. of good fl~ (dried and sifted); 

1 saltspoo11jul of salt; ¼ os. of Ger"'a" yeast; 
¼ lb. of sifted loaf srtgar; it" of a nut,,.eg 
(grated); 6 o,. of buller (beate" to a crea"') • 
,# /res!, eggs (111ell /Jeate11). ' 

Put aside a teacupful of the flour; put the rest into a larger 
basin with the salt; mix the yeast with rather more than a gill of 

tepid water and stir it into the flour till it forms a soft pa&te; cover !Jie 
basin with a clean cloth and let it stand on the hearth, not too close 

to the fire, for an hout to rise; then add the other ingredients in the 
order in wlaicb they ar-e given. Divide the dough into eight cakes; 

use the reserved flour for making them up; place them on a tin aad 
bake in a quick oven until nicely browned, about twenty minutes. 
Cut through the centre, spread with fresh butter, and serve very hot. 

937.-Plaln Buna without Butter. 
z,.r,,dients.-1 os._of 1111eet Ge,,,,a,. yeast; 1 fi11t of 

warm new ,mlk; ! los. of flour; i lb. of sugar; 
1 salhpormful of salt; a fe'lll curranls (washed 
a11d dried). 

Dilute the yeast with IM milk till it is quite i;mooth; put as 

-
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much of the flour to it as will make a miooth thick batter; throw 
a thick cloth over the pan in which you have mixed it and stand it 
where the fiTe will warm but not heat it. When it is well risen 

(which will take two hours or more) and bubbles appear on the top, 
add the S.'l)t and sugar and a1; much more of the flour as will form a 

light dough. Leave it to rise again, and if it is too firm to mould 
with the fingers, beat it with a strong wooden spoon and put it into 
tin pans, slightly buttered, to bake. Strew a few currants on the 
surface ; put the tins into a quick oven and bake until the entire 
surface is browned. 

~ote.-To make tJ,ese richer use less 111ilk; crumble uf> two t>r 
,1iree ounces of butler very 'finely ;,. the flour which is added to the 
batter tJ;j,ter ii has rise,., When the do11gh is ready, roll it i,t/o oalls, 
,;,,t them on the tin some ;,.ches apart, wash the tops with milk, sift 
sugar over tht to;, and bake as directed. 

9 38.-Soda Buna. 

l"'fredients :-j 111. of flour; 3 01. of butter; .; ~•­
of s14gar; a p;,,d of salt; 1 o,. of cafld1ed 
orange -peel {chopped 'f,11e); 1 s,-al_l tuu:•;Jul 
of cream; t yolks of eggs; 1 wlute of egg; 
i of a teospoonful of carbonate of soda. 

Work the butter into the flour with the fingers USltil it is quite 

ill crnmbs; mix ia the sugar, salt, ond rind; boil the cream and add 
it to the rest ; mix and add at once the yolks and whites of the eggs; 
when the whole is well mi:ii;ed, dust over the soda and beat it well 
mto the mi!!ture. Rub an oven tin with butt.er, drop the buns on it 

with a spoon, and bake in a moderate oven. \Vhen they are firm to 
t'hc touch e!H over and well coloMed tmdemeath, they are done. 

9 39,- 0at Cakea. 

ln1redients .~I lbs. of coarse Scof h oatmeal; ¼ lb. 
of bNtter; 1 pi,tch of salt. 

Crumble the butter into the oatmeal ; add the salt; work the 
meal into a dough with as little warm water as possible; roll them 
Qut t1ery thin, and bake on a girdle or in a t1ery thick frying pan 
till quite crisp. They may also be made without butter. 

• 
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9 40.-Soda Scone. 
z,.g,edie11ls .-{j os. of fresl, la,d; 1n o•. o I d,y fine 

fto'"; i sa/lspoo,.ful of salt; so,,.e sou, !Jutte,. 
milk; i sallspoo11j,I/ of ca,lJor,ate of soda. 

Rub the lard carefully into the flour in a basin until there are 
no lumps; add the salt; make it into a dauig.h with the butter-milk; 
sift the soda carefully through your fingers over the dou~h; mb: 

it well in. Lay the dough on a pastry boa.rd with plenty of flour; 

knead it; roll i,t 9ut to about h.'l.lf an inch thick. Put a girdle or 
.,,,,y thick frying pan on the fire to warm; when it is well warmed 

cut the paste into trianglee, lay it on the girdle, and bake. When it 
is done on one side slightly browned, and with small bubbles on it, 

tum it over and bake in the same ""°ay on the other side. If you 

have not used up all the dough repeat the proce-.s. When the cakes 

are ready put a sieve near the fire, cover it with a cloth, and lay 
the scones on this as they are done. Eat at once with butter. 

Note.-Tl,e lard may !Je otnilled. 

941.-Glngerbread Nuts. 
lHg,edit11ls :-1. /lJ. of sifted fto"'; ! of an o•. of 

fi11ely pow,tle,etl rir,ge,; tire g,aletl rilld of a 
le,no,i; tl,e .st,ai11ed jllice of a /emo11; 5 OJ. 

of good lJultu; I os. of ~oney · ½ /!J. of good 
treacle (sligM/y 'lllar,ned). 

Rub the butter into the flour ; add the ginger and lemon-rind; 
add the lemon-juice, honey and treacle; knead to a firm paste and 

let it stand in a cool place for an hour or longer. Roll it out a 
quarter of an inch thick, cut it into small round cakes with a tiu. 

cutter, and bake in a quick oven till quite crisp, about fifteen 
minutes. 

942.-Plaln Dessert or Wine Biscuits. 
lng,edie11ts :-1 Ill. of ft 011,; ! os. o / fresl, !Jutter; 

a/Joul llalj a ,;illl of new milk. 

Rub the butter into the flour in fine crumbs and make it into a 
stiff paste with the milk. Roll the paste out about half an inch 
thick, and cut it with a tin cutter into round pieces the size of a 

rupee. Pile them one on the other till all are done; then roll them 
out very thin, prick them and lay them on lightly floured tins, the 
pricked 1ide downwards ; put them in a moderate oven for a few 
minutes. The} should be verr uisp and s/igl,tly bro\Vlled. 

-

943.-Sweet Biscuits. 
/ng,edieHls :-I l!Js. of ve7 good fiou~; 3 o,. of 

good. !Jutte,; 4 o,. o fine dry sifted sugar; 
some 11ew milk. 
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Yix the butter into the smallest possible crumbs in t~e fiour; 

add the sugar a,nd make this into a firm paste with the milk; beat 

this mixture well with a rolling pin, and when it is extremely &mo~th 

roll the paste out one-third of an inch thick, cut it into square_s with 
a small cutter, and bake the biscuit~ in a very slow oven until they 

are quite crisp all over. 

944,-Arrowroot Blsculta. 
/ng,edien~s:-6 o,. of butter; 3 o,. of sugar; 3 eggs; 

J !J,eakfastcupful of arrowroot; 1 _!J,eakfa!t-
cupful of fine fiou,; !5 tl,ops of vanilla. . 

Be1t the butter to a cream ; add the sugar; beat the eggs with 
the vanilla ; ad,I them to the butter ; beat in the arrowroot and ftour 
very gradually; "·hen the whole is well mixed, let it stand two 
hours. Roll it out, cut into circles with a tin cutter, and bake 

in a moderate oven until quite crisp. 

945.-Brown Bread Biscuits. 
lng,edieHls:-d l/J. of pounded sugar; 8 OJ. of /Jr()wfn 

flour; 6 os. of Jordan almonds; 6 drops o 
esse,rce Of /Jitter almonds; U eggs. 

The almonds are to be pounded without being blanched. Break 
the eggs, the yolks into a basin, the whites into a. bowl; add the 

d I ds to the yolk& and beat them well together sugar, flour an a mon • . . 
· t ··th a wooden spoon• whisk the whites to a for twentv mmu es 'l\i ' 

fi f th·· add t.hem to the rest. Ha-ve ready some small paper 
rmro, "h d 

fill them with the mixture, powder them wit sugar, an cases; 
bake in a moderate oven until crisp. 

946.-Naples or Finger Biscuit•. 
Prepare some batter as for Savoy Cake (see reci~); have rea~y 

sh t f foolscap paper; out it in two; fold each piece lengthwise 
a ee ° F'"ll b" "t · d t make a straight line down the centre. i a tscui in or er o • 

• "th me of the batter· fold down the open end; hold the forcer wi so • 

• w J,en /hue was none al hand we ha'IJe made cones of t/iick cdr­
lridge paper 11Jhich hat.'e auwe,ed the purp()se .,,e,y well. 



360 DAl:\'TY DISHES FOK !!'!'DUS TABLIS. 

forcer in the right hand, press th, batter out with the thumb, and 
guide the poi,nted end with the left hand. By this means the 

biscuits must be spread in straight lines like fingers, on each side 

of the straight line in the middle of the sheet of paper. When the 

sheet is full, place it on a baking sheet, si{t finely pounded sugar 
over it, shake off the loose sugar, put the sheet in a ve1'y moderate 
oven, and bake for about a quarter of an hour. 

947,- Flnger Biscuits Clace. 

Prepare some finger biscuits (Ste preceding recipe), or else bake 

the batter of Savoy or Spongecnkes on a baking tin, and a fter­
W:)rds cut them into small cakes, any sizes or shapes which may be 
liked. Prepare some chocolate, tea or coffee icing (sell recipes), and 

while it is hot dip the finger biscuits or c:ikes in the icing and Iea.ve 
to dry. Cakes prepared in •his w l\' ue delicious, and make a 
nice dC9!1C?t c!ish. 

\ 

,. 

BREAD. 

GENERAi. RElolA.RKS. 

A brick oven heated with wood is far the best to bake bread in, 
but we have seen excellent bread made in the ordi-nary camp ovens; 

when these are used it is de5irable to make it up in very small 
loaves or rolls, otherwise the surface becomes hardenec! and browned 
long before the heat has penetrated to the centre of the dough. 

When a brick oven i'3 used it should be well heated with fagot 
wood and two or three solitl logs; when it is cleared the door should 

be closely shut for q_uite half au hour before the baking commences. 
The heat will then be well sustained for a succession of bread, pies, 
cakes, and pastry. 

Hren.cl requires great (·are to keep it wholesome and fresh. It 
should, as soon as it is perfectly cold, be laid ui a large earthen pan 

with a cover which shoul<l be kept free from crumbs and frequently 
scalded, and then wiped ve~ dry for use. Loaves which have been 
cut should ha,·c a smaller pa.n appropriated to them, and this also 
should ha.ve the loose crumbs wiped from it daily. The pan should 
stand on. two pieces of wood about fo.ur inches deep, so as to allow 
a current of air to pass under them. 

948.~ To freshen Stale Bread and Pastry. 

If loaves be ph1ced i.n a gentle oven and heated quite through 
they will eat like newly-baked bread, Pastry can be heated in the 
same way. They must not, however, be left in it so long as to 
become hard and dry, but they must be heated through. Large loaves 
may be just dipped in cold water and placed in a, quick oven until 
they are thoroughly dried. As it is very difficult to procure yeast 

in India, we have confined ourselves to recipes for making bread 
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without it. if carefully made, unfermented bread is quite equal to 
that made with yeast, but the greatest care must be taken to prooure 

J;.eally good pure flour. 

9 49.-Unfermented Bread. 

Ingredients :-1 II,. of ftoMr; ¥J grains of the purest 
carbonaJe of sod~; I teaspoo,,ful o "4gar; 
50 drof.s of muriatic acid; ~ pillJ of flJaler 
(more if needed). 

Put the flour into a bowl; mix the soda and sugar with o.ne 

dessertspoonful of the flour, and rub it through a hair sieve with a 

wooden spoon on to the flour in the bowl ; stir it up well unti\ the 
whole is thorougAly mingled; dilute the acid in the water and with 
it make the flour into firm dough (using more water if needful); stir 
it constantly into a. smooth mass, divide it into a couple of loaves 
or small rolls and put it instantly into the oven. 

Note.-Brown bread ,nay be ,nade in exactly the sa,,u ,nanner, 
111ing either half meal and half flour ,nixed, or meal only. Baron 
Liebeg considers bread made with wheal only, exactly as it is grou11d, 
no -part bei11g subtracted, as far the most nulritious and wholesomt!, 
alld he directs Mat if possible the ,ni//ers should be i11duced to prepart! 

it without da111,ping it first. 

950.- Dalry-bread made without Yeast. 

Ingredients :-1 tea.spoonful of pounded sugar; 50 
grains of the p,,rest carbonate of soda; I -sa/l­
spoo11ful of salt; I lb. of flour; some sour 
butt u-•il It. 

Hlcnd the sugar and soda well together; mix the salt with the 

flour, put it in a basin, and rub the sugar and soda through a fine 
hair sieve into it. Mix them thoroMghly, and make them into a firm 
but not hard dough with the butter-milk. Divide the dough into 
two or more loaves, and bake at once in a thoroughly heated but not 

fierce «J\·en. 

Note.-The butter-milk must be guile acid, but if itl is the le<41t 
degree rancid ii will s'/Oil the bread. Tkis and all otAer unfer,nented 
bread must be baked the moment it is ready, or it will be Aeavy. 

BREAD. 

951.-An Indian Recipe for Bread. 
Ingredients:-14 os. of pure atta (for brown bread, 

or 14 os. of Ft soojee for white l,read); 1 salt­
spoonful of salt; some sour butter-milk; I tea­
spoonful of carbonate of soda. 
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Put the flour in a ba,sin, sprinkle the salt over it, knead it with 
as much butter-milk as will make a soft dough, let it stand for a 
quarter of an hour; sprinkle the soda over this, mix it lightly, 
divide it into seven loaves, and bake instantly in a common dekchee 
or camp oven over a moderate heat. If the dough is allowed to 
stand after the soda has been added the bread will be heary. 
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==• DESSERT DISHES, DRIED FRUITS, 
CONFECTIONERY. 

Many of the dishes given under the head of Preserves may be 
served as Dessert, a.nd an,y kind of fruit-jelly taken out of its own 
pot and moulded on ice (if it is not stiff enough) makes very pretty 
Dessert Dishes. As it is not always easy to get good Cdnfectionery 
in India, a.nd as preserved fruits are very expensive, we give some 
excellent recipes for preparing certain kinds at home. 

952.-Peachea in Brandy. 
Pare some ripe peaches and take out the ~tones; prepare a 

syrup with seven ounces of sugar and half a pint of filtered water 
for every six pea.ches, boiled together, for ten minutes; put the 
peaches ioto the syrup and stew them very gently for eighteen or 
twenty minutes, turning them constantly. Pour off the syrup; boil 
it quickly to reduce and thicken it for te.n minutes; break the 
stones, blanch the kernels; 'put the peaches with the syrup into 

large glass jars (empty preserve bottles do well) which they should 
only half fill. When they are quite cold pour in very pale French 
brandy to within half-an-inch of the brim; put in a few of the 
kernels, six or eight, and cork down the jars. 

953.-Brandled Cherries. 
Take some fine cherries, cut off half the length of stalks and 

drop them gently into bottles with wide necks; leave sufficient space 
in each bottle for four oUllces of pounded sugar-candy; fill them up 
with pale frem brandy and add a few of the kernels, or of apricot 
kernels, blanched, if preferred. Tie the bottles down closely. 

954.-Salad of mixed Fruita. 
Pick the stalks off fine strawberries and raspberries and put a 

quantity of them iato a bowl. Strew them very plentifully with 
powdered loaf sugar, and lay thick Devonslure cream (see recipe) 
entirelv over the whole. 

> 
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955.-Cheatnuta. 
Make a slight incision in the outer skin only of each chestnut, 

to pre~ent its bursting, and when all are done throw them imto 
plenty of boiling water, with a teaspoonful of salt to each quart. 
Boil them for seven or eight minutes; drain them; wipe them on 
a coarse cloth; while still hot, roast them in a coffee roaster or i.n a 
Warren's corruga.t.ed frying pa.n for ten or fifteen minutes, and send 
them to table in a very hot napkin. 

9 5 6 ,-Pearled Fruit. 
Any fruits, such as small bunches of grapes, Cabul grapes, 

gooseberries, cherries, strawberries, raspberries, mulberries, etc., 
may be used for this dish. Very good fruit must be selected. 
Whip the white of a fresh egg with half a sherryglass of water on 
11 plate with the blade of a knife until both are well mixed and 
frothed. Dip the fruit into this mixture for an instant; roll it 
carefully in hot sifted sugar until it is well covered; shake it gently 
9-n,d lay it in rows on a wire sieve, or on sheets of white paper in 
bright sunshine to dry. 

These fruits dished up on fresh green leaves on a compotier form 
<lne of the prettiest dessert dishes imaginable. 

95 7 .-Pistachio Shamrocks. 
(Very good and very pretty.) 

Whisk the white of an egg to a very firm froth; work half a 
pound of very fine dry sifted sugar into it, or more if a1eeded, to 
bring it to a consistency in which it can be worked with the fingers. 
Dry the pistachio n-uts at the mouth of an oven, or in the sun; roll 
each out in the ici.n.g until it is covered and a good shape; lay them 
on sheets of thick writing paper, placing three together in the shape 
of a shamrock or trefoil, with a small bit of sugar twisted from the 
centre nut to forin a stalk; when all are ready set them in very 

slow oven (or in the sun) for twenty minutes or longer, until they 
become quite firm without being coloured. Pile up on a dish. 

958.-Orange and Lemon Rings. 
Cut some fine oranges and lemons into slices one-sixth of an 

inch thick; cut out the pulp carefully with a sharp pointed knife, 
leaving a very thin coating of white pith on the peel; soak these 
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rings for twenty.four hours in cold water with a, saltspoonful of 
salt in it; wash them, dra•in them, and boll them in sufficient water 
for them to float in till q_uite tender; drain them, and when they 
are cold dip them in brandy. Prepare some clarified sugia,r (see 

recipe), put in the rings, and let .them remain until oold; take them 
out and put them on a wire sieve to dry; boil up the syrup and dip 
in the rings while it is hot, but not boiling; then dry them on a 
sieve as before; do this twice every day until they become candied. 
These rings should be made at the same time as jelly or punch so as 
to use the fruit. 

Orange and lemon-rind 
without being cut into rings. 
out the pulp. 

may be preserV'Cd in the same way 
Merely divide them in half and hke-

959.- Chestnuts Glace. 
Make a slight incision in the outer skin only of each chestnut, 

and when all are don,e throw them into plenty of boiling water with 
a saltspoonful of salt to each quart. Boil them for h-a-lf an hour 
or until tender; free them from their husks. Have ready some liquid 
barley-sugar (see recipe), stick each chestnut with a fork and dip 
them singly in it; lay them on an oiled wire tray or sieve to dry. 
Serve piled up on lace papers on glass dishes. 

Note.-// the lnuley-suga.T gets too ha.Td /Jefore the chestn"ts a.re 
all rNdy, f,lt tJ,e ,pan in which it is into another Ira// filled 'lllith 
/JoiliMg waler and ,ne/t i; again. 

9 60.-Pineapple Glace. 
Cut a pineapple in slices half an inch thick; peel it and cut 

out all the specks and eyes; prepare some clarified sugar (see 

recipe), using one pound of sugar for each pound of fruit; simmer 
the pineapple in it for five minutes; take it out; drain it on a wire 
sieve and place it in the sun or before the fire to dry for about an 
hour. Boil the syrup till it haags in a long string from the skimmer 
(about ten minutes will bring it to this point) ; dip each piece of 
pineapple in this, lay it on a wire sieve or fl'Uoit-dra-iner, and stand 
it in the sun. In about ten minutes the fruits may be detached 
without disturbing the sugar, and the fruit will be Gia~~- ft 
1h(JIUld be kept in a box lined with paper, with strips of paper 
between the fruit, and stored in III very dry place. 
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9 61.- Peaches or Apricots Glace. 
The fruit must be quite ripe and sound. Wipe off the bloom, 

cut them in half, and take out the stones. Take one pound of 
sugar for each one pound of fruit and prepare some clarified sugar 
(see recipe). Dip the fruit twice into brandy; put into the syrup 
e.nd let it come slowly to the boil (five or six minutes); turn it care­

fully into a pan or basin, pour the syrup over, and let it stand till 
next daiy. Pour off the syrup, boil it quickly for five minutes, and 
pour it over the fruit boiling hot. Do this every day for a week; 
the last time boil it ten minutes; then put in the fruit and boil it 
ten minutes more. When cold take the fruit out, lwy it •on a sieve, 
dredge it over w~th pounded loaf !Jtlgar, and place it in the sun 
or in a slack oven until it is dry. Keep it in a paper box or one 
lined with paper, with a strip of soft writing paper round eacla 

piece of fruit. 
9 6 2.-Melon GI ace. 

Follow the preceding recipe, putting twenty drops of essence of 

V1111illa into the syrup. 

9 6 3 .-Peare Glace. 
Follo:w the recipe for Peaches and Apricots Glafl, 

964.- Strawberries and Cherries Glace. 
Follow the recipe for Peaches and Apricots, but they will only 

take three days instead of a week, and two minutes boiling on the 

last d~. 
965.-To boil Sugar from Syrup to Candy, 

~fake some clarified s,ugar (see recipe). Boil it quickly for five 

or ten minutes, It will then form a I/rick syrup, and it may be 
drawn out in long threads without breaking, and will hang in e. long 
string from the skimmer. After this a few minutes boiling will 

cause it to whiten and form large bubbles in the pan. Continue to 
boil it, stir it witliou,t ceasing until it rises to the top of the pan, and 
then instantly ladle it out into paper cases or into dishes. 

9 6 &.-Caramel. 
Prepare the sugar as for Candy (see recipe), but when it begins 

to whiten add 60me lemon-juice or any kind of fruit-juice and Air 
it with a wooden spoon until it is a clear smooth mass. Oil a baking 



358 DAINTY DISHf:S FOR INDIAN TABLES. 

sheet with oil of almonds. Pour on the caramel. When it becomes 
set and before it cools, mark it in oblong shapes with the back 0of a 
knife. When it is cold the pieces will bl'Cak off quite easily. 

9 6 7 .- Barley Sugar. 
Prepare the sugar as for Candy {see fCCipe), using three pounds 

of sugar and one-and-a-quarter pints of filtered water. When it 
begins to whiten and bubble and to get very thick, add a few drops 
of essence of lemon and a teaspoonful of citric acid. \Vhen it looks 
clear, pour it on to a mairble sla,b or a shallow dish (slightly oiled) 

and wh~ it begins to harden at the edges form it into lozenges: 
balls, sticks or any form you desire. If it is wanted to form into 
baskets or to glace chestnuts or small cakes, the vessel in which it 

is plaeed must be set in a pan of boiling water and liquified. B¥orley 
sugar must be put in tin canisters as soon as it is cold. 

968.-Glnger Candy. 
I•,etiienls:-1 ll,. of sugar; l of a pint of waler; 

I lea~poo,rful of tire very !,est gi,.ger ;,. powder ; 
tire nlld of one large lemon, freslrly grated. 

Break the sugar into lumps; put it into a. preserving pan with 
the water. When the sugar is nearly dissolved, set the pan on a 

p,erf~tly c~ear fire and boil it till it becomes a thin syrup. Put 
the ginger in a large cup; stir two or three spoonfuls of the syrup 

very gradiua.lly and ~oothly into it; then :;tir it into the syrup in 
the pan. ~ atch the mL·dure carefully, keep it stirred with a wood ea 
spoon and drop it often to a&certain the exact point of boiling it 
~as reached. When it begins to fall in flakes instead of drops, throw 
in the grated lemon-rind, working the sugar round quickly as it i6 

added. Now stir the candy constantly till it falls in a mass from 

the spoon and docs not fall when heaped up. Then ladle out 
i•sla111ly (or it will fall into powder) and drop in cakes on to sheets 
of ary foolscap pa.per laid on dishes. Do not touch it until it is 
quite cold, when it can be moved without difficulty. 

9 69.-0range Flower Candy. 
z,.gretiients :-i of a pi,tl of filtered water; } the 111/site 

of an egg; 2 l/J.s. of best loaf 111gar ;,. lu,nps; 
8 01. of Ille petals of o,-ange blossom. 

Beat tbe egg into the water and pour it on the sugar; leave 
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it for ten minutes; place it over a ,·cry clear fire and let it boil 
for a few minoutes; set it on one sid-e until the scum has subsided; 
clear off the scum ; boil the sugar until it is very thick; strew in the 
orange blossoms by degrees; continue to stir the candy till. it rises 
in a white mass in the pan, then lay it instantly upon thick dry 
sheets of paper laid quite flat on the backs of the dishes or on stone 
slabs. Take the candy off before it is quite cold and lay the other 
side on the dishes. When quite cold shut them up in tin boxes. 

970.- Cocoanut Candy. 
Grate some cocoanuts; strain the milk; take the same weight of 

sugar as of cocoanut; put the sugar into an enamelled saucepan 
with the milk a little above the fire; boil and skim; when it gets 
thick and white, add the cocoanut and stir till it becomes a paste. 
\Vhen it zises in a mass turn it out and proceed as for Orange Flower 

Candy. (See preceding recipe.) 

9 71.-Everton Toffy. 
Ingredients :---8 01. of l,uJter; 1 lb. of brown or loaf 

sugar. 
Put the butter into a preserving pan, and as it is just dissolved 

add the sugar; stir these gently over a very clear fire for fifteen 
minutes; drop a little of it into a basin of cold water, and then if it 
breaks clell.'ll between the teeth it is ready, if not continue to boil till 
it reaches this point; pour out instantly on to some dishes rubbed 
with butter or oil of almonds and leave it till cold . Some grated 
lemon-rind or a few drops of essence of lemon may be added to the 

tofly when it is half done. 

9 7 2.-Almond Toffy. 
In,gridients:-1 ll, . of brown or loaf sugar; 5 "•· of 

butter; e 01. of almonds. 
Blanch the almonds, divide them and dry them in a slow oven or 

before the fire. Boil the sugar and butter together for twenty 
minutes; drop a little of it into a, basin of cold water, and then if it 
when dropped into cold water or snaps between the teeth without 

,ti.eking. 
9 7 3 .-Chocolate Drops. 

Heat a metal mortar; throw in some cake chocolate broken 
small, and pound it with a heated pestle till it is in a smooth paste; 
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add the same weight of finely powdered sugar and beat them till 
they are thoroughly blended. Roll the mixture into small balls, 

lay them an sheets of writing pe.per, and take them off when tlaey 
are nearly cold. 

974.-Chocolate Bon-Bona. 
l•zredin,ts :-i 16. of coa,,sely sifted sugar; I 01. of 

ft,re F,,e,rd d,ocolale; l wc1uglassful of TtHZter. 
Dissolve the chocolate in the water; add the sugar when it is 

diS80lved, put the stewpan on the fire and stir till it is hot, but not 
boilmg. Place on sheets of white paper in drops the size of a 
~a.nna piece. 

9 7 5 .-Coffee Bon-Bone. 
l,rzredie1'1s.-, 16. of loaf n1gar; l s1'1all cut of 

ve,y stro,rg coffee. 

Put the coffee and 911gar on the fire, and boil till it whitens and 

bubbles; then add a ve,-y little more coffee and work the mixtare 
with a wooden spoon at the sides of the pan for about five minuks. 
When it thickens pour it out on an oiled baking sheet about one-sixth 
of an inch thick. When it sets, and before it cools, make it into 
oblong forms one inch by one-and-a-half i.nch; when it is quite 
cold the cakes ca.n easily be snapped asunder. 

9 7 &.- Burnt Almonds or Prall nee. 
l,rzredie1'1s.-i 16. of almo,rds; t of a l/1. of loaf 

sugar; 1 s,t,o,rjwl of vamlla suga,-; so"'e codi­
ntal. 

Rub the almonds in a cloth to clear them from dust, and put 
them in a sla.ck oven. or in front of the fire to dry. Prepare the 
sugar as for Clarified Sugar (see recipe), and boil it till it is white 
and bubbles; add the vanilla sugar a.nd some cochineal. Take it 

off the fire instantly; throw in the almonds aoo stir well with a 
wooden spoon ; so soon as the almonds are well covered, tum them 
out on a wooden spoon and cover with paper; leave them for five 
minutes. Pick the almonds from the sugar and put it back into the 
stewpan; add enough water to dissolve it, boil it till it bubbles as 
before, throw io the almonds again, stir carefully, and when they 
are well covered with sugar tum them out again on a wire sine. 
A.rain pick the almonds from the sugar; put it back in the sauceoa.n 
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with a few drops of cochineal; boil it ngain till it whitens and 
bubbles; stir in the almonds again, and when they are well covered 
drain them on the wire sieve as before. They should now be .about 
three times their original size and should be served piled up on a 

glass compotier. 

9 7 7 .-Pistachio Pralines. 

Prepare according to the preceding recipe. 

, 
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DIRECTIO:SS FOR FREEZING. 

To make ices, it is necessary to have a vessel called a freezi.ng­
pot, an ice-pail, and an ice-spoon. When the composition to be 
frozen is ready, the ice must be beaten quite small with a mallet 

and mixed quickh- with two or three handfuls of Slllitpetre, or double 
as much salt. Place the freezing-pot firmly in the centre of the ice 
md press the ice closely round it up to the top. Take off the cover 
of the ice-pot and pour in the preparation to be frozen. Work it 
round or backwards and forwards, by means of the handle at the top, 

for eight or ten minutes; then scrape away the portion which has 
frozen to the inside of the pot with the ice-spoon and mix it with 
the rest, othen,·ise the mixture will be full of lumps, and continue 

the process until the whole mass is uoiformlv frozen. 

9 7 &.-Strawberry Water Ice. 
z,.pedie,.ts :-r-! l!Js. of strawberries; some cold clari­

fud syrup (see recipe)· the strained juice of 
t'lllo small lemons. 

Strip the stalks off the strawberries; rub them through a fine 
sinoe; mix them with enough of the syrup to make them a.greeably 
sweet; add the lemon-juice, pour the mixture into the freezing-pot, 
and proceed as directed above. 

Note.-All water ices are made ;,. the same way !Jy ertracting 

the jt,ice from the fruit, tNcordit1K to the preceding uci,pe. Whl!'re 
there is no fruit, fruit syrups of any kind may !Je used iwtiead. 
Tl,e,e ices are much more refreshing and 'll!holesome than cream icer. 

979.--Ginger Cream Ice. 
l11pediet1ts :-1 pi,rt of milk · 6 yolks of eggs; 8 o•. 

0 I 111ga,; 4 o•. of preserved gi,r~e, chopped 
small; e spoo,r_fuls of its syrup; t t~aspoo,rful 
of essence of ginger, o, of ground ginger. 

Boil the milk; stir in the beaten yolks, the sugar, and all the 
other i~redients in the order in which the~ ire r{iven. Stir over the 
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fire until the mixture thickens slightly. Take it off, stir it a little 

longer, and when cold freeze it according to clirections. 

980.- Brown Bread Ice. 
lnpetlients :-8 08. of !Jread-crum!Js · 1 pint of thick 

cream: 6 08. of sifted suga,,; 1 wine glassful of 
any kind of liqueur. 

Dry the bread-crumbs in a very slack oven; whip the cream; 
stir in the crumbs, sugar, and liqueur; mix well and freeze. 

Note.-This cream is delicious, served with fresh straw!Je.rriet. 

981.- Apricot Cream Ice. 
lng,edients:-10 ripe apricots; 8 OSI. of SUifa,; 1 gill 

of wale,; ½ pint of milk; 6 yolks of eggs. 
Roil the apricoh with six ounces of the sugar and water for ten 

minutes. Rub them through a hair sieve; make a plain, custard 
with the milk, two ounces of sugar and the yolks; when it is ready 
stir in the fruit pulp, and when cold freeze. 

Note.-Peades and p[Uffls are prepared in the same way. 

982.- Pineapple Cream Ice. 
l npedients:-11 ow. of p,i11eapple; 1 gill of water; 

10 OSI. of sugar;½ p,int of milk; 6 yolks of eggs. 
Peel and slice the pineapple; boil it till tender (a.bout fifteen 

minutes) with the water and eight ounces of the sugar. Pound the 
pine, add it to the syrup, rub this through a hair sieve; make a 
custard with the milk, eggs, and two ounces of sugar, stir in the 

fruit and freeze. 
983.- Strawberry Cream Ice. 

Ingredients :-1 l!J. of st,aw!Jemes; 8 os. of sjfted 
sugar; 1 pint of cream· 10 drops of .-ochme!M. 

Take the stalks off the strawberries; bruise them with the sugar; 
rub this through a hair sieve; add the pulp to a pint of cream; put 
in the cochinea.1 and freeze. 

984.-Coffee Cream Ice. 
inpedients :-8 yolks of eggs; 1 large cup of strong 

coffee; 1 pint of !Joiled milk; 8 os. of sugar; 
½ pint of thick cream. 

Beat the yolks; add the coffee, milk and sugar; stir this over 
the fire; strain it through a hair sieve, a.dd the cream, freeze and 
mould the ice. 
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985.-Chocolate Cream Ice. 

This is prepa!ed in the same way as the preceding recipe, exoept 
that six ounces of chocolate dissolved in a gill of hot water must 
be substituted for the cup of coffee. 

Many of the recipes for creams may be converted into excellent 
ices by omitting the isinglass and freezing according to direct ions. 

\ COFFEE, TEA, CHOCOLATE. 

9 8 6 .-Coffee. 
It is even more rare to get a good cup of Coffee than to get a. 

good dinner or pure wine, and yet nothing is easier. 
In the first place get the berry good, and if you are not certain 

that it has been stored for some time, keep it a year. Only as much 
coffee as is needed should be roasted or ground at one time, as it 
loses its flavour and aroma if kept. We should recommend every 
one to procure a coffee-roaster and grinder; they are inexpensive and 
simple, and it is almost impossible to get a native servant to roast 
coffee without burning some and leaving some raw, or to pound it 
without reducing it to powder. When properly roasted the berries 
are of a fine light brown, equally coloured all over. Then grind it, 
not to powder, and use at once. 

The best kind of coffee pot is Adam's percolator, or the French 
coffee percolator which can be procured almost anywhere and is 
very inexpensiYe. The propCl?tions to use are one ounce of coffee ft1 

a /a,,ge br'eakfast cup of ftllt!1'ed waler. Heat the coffee pot; put the 
coffee into the well ; place the presser on it, stand it -near the fire; 
pour in a little boiling water, two minutes later add a little more, 
and so on till you ha\·e put in the requisite quantity. By attention 
to the foregoing, excellent coffee will invariably be produced. When 
coffee is served after dinner it should be handed round with lump 
sugar and sugar-candy and small glasses of liqueur. 

987.-Tea. 
There is no great difficulty in making tea, and yet how rare it is 

to get it really good. Filtered water should always be u1ed, and if 
possible a small kettle should be kept solely for this purpose. First 
heat the tea-pot by pouring in scalding water; pour this out; put 
in the tea-leaves instantly and leave them there for two minutes; 
add a little water (leu than a quarter of a pint); let it stau d three 
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or four 
of tea. 
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minutes; fill up the tea-pot, and pour out a well made cup 
Serve.i,;ith good fresh milk or aeam and lump sugar. 

988.-Russian Tea. 
A most delicious beverage for hot weather is procured by making 

tea as above directed (the tea should be of the very firrts/ quality), 
and pouring it off at once into tumblers containing two lumps of 

sugar and one slice of lemon. 

989.- Chocolate. 
Rasp one ounce of good chocolate and boil it from five to ten 

minutes with four tablespoonfuls of water. When it is quite smooth 
add a pint of new milk, boil it again, and stir it quickly to froth it. 

For water-chocolate, use three quarters of a pint of water 

instead of the milk and send rich cream to table with it. 

990.-A Spanish Recipe for serving Chocolate. 
Take one ounce of chocolate and half a pint of cold water for 

each person; rasp it in a small mortar, put it over a slow fire, and 
stir it quickly till it is as smooth as custard; pour it .at once into 
cups and serve it with a glass of sugar and water, iced water or 
water ice, and with very delicate toast cut in narrow strips, or 
finger biscuits. Milk may be used i.nstead of water if preferred. 
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991.- Claret Cup. 
lrrgredierrts I bottle of claret; t /Jolt/es of soda 

water ; I sprig of mirrt (or /Ju"age); a ftw s/ice.s 
of ~ucumber or /emorr; 4 grates of rrulmeg; 
I lt¥ueur gla.ss of curarao; I oa. of bruised 
sugar-candy. 

Put the mint in a wineglass of claret to infuse. Put all the 
ingredients into a jug; imbed it in ice; leave it for half .an hour. 
Take it out, strnin off the ingredients, add the claret in which the 
mint was steeped. Serve at once. 

992.-Badminton Cup. 
lrrgredients ·-I bottle of red Burgundy; S bottles of 

soda water; tJ,e ri,uJ of orre orarrge; tJ,e juice 
<'f two ora,sges; I wirreg/ass of curarao; I sprig 
o/ burrage (or mint); I sprig of ver/Jerra; Io•. 
of bruised s11gar-carrdy; a few slices of 
cucumber. 

Place these rngreclients in a covered jug imbedded in rough ice 

for about one hour before it is wanted. Strain it off into another 
jug. 

993.-Champagne Cup. 
brgredienls:-1 /Jot/le of cnampagne; t bottles of 

soda water; I lnincJ, of mint (or /Jurrage) · I 
orarrge sliced, or I slice of a large lemo,s; 1 'os. 
of pounded n1gar-candy ; 4 grates of rrutmeg. 

Pia.cc all these ingredients in a covered jug ,mbedded in rough 
ice for an hour, then decanter it free from the herbs, etc. 

994.-Sauterne Cup. 
llse the same ingredients as for Champagne Cup, substituting 

Sauteme for Champagne. 

9 9 5 .-Moselle Cup. 
Use the s 1me ingredients as for Champagne Cup, substitutin~ 

Moselle for Chompagne. 
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9 9 6,- Chablls Cup. 
Use the same ingredients as for Champagne Cup, substitutinc 

Chablis for Champagne. 

9 9 7 .- Cider Cup. 
Use the same ingredients as for Champagne Cup, substibuting 

Cider for Champagne and adding one small glass of Cognac. 

998.- Beer Cup. 
[,tgredienls .-1 quart of stout or pale ale; l o•. of 

,noist sugar; a s#lall slice of bread, toasted 
broTD1t; ~ grates of nut,,.eg; ~ grates of ginger. 

Mix the ingredients io a jug, and leave them to steep for half 

an hour before they are required. 

999.- Oxford Punch. 
lngredie,,ts :-10 le#lons; ~ ora,,ges; 6 fla.sses of 

calfs-foot jelly; I guarls of water; bottle of 
capillaire; ! bottle of white wine; 1 pint of 
Frend• brandy; 1 pint of Ja,,.aica rum; 1 Jottle 
of orange shn1b. 

Rub the rind of three lemons with lump suga-r; put this sugar 
into a large jug with the peel of two oranges and two of the lemons 

cut very thin, the juice of all the oranges and lemons a.nd the jelly 

liquid. Stir these well together; pour two quarts of boiling water 

on them; cover the jug cl011Cly and set it near the fire for a qQ3A't~r 
of an hour. Strain the mixture through a sieve into a punch bowl; 

1weetcn it with the capillaire, and add the remainder of the ingre­
dients, atirring the mixture all the while. If not sweet enough 

add some 1ugar. • 

1000.-The Regent•s Punch. 
[,sgredie~s:-& orangts; 1 lemo,s; ½ pint of cold thin 

srt; 1 r·"' of stro,rg gree,s tea; IOMe sugar v 
1 glass/" of old Jamaica ru#I; 1 glassful of 
amuk; 1 glassful of Fre,sch brfStfdy; I glassful 
of pi,re~e sr't; ! bottles of cha,,.pagne. 

Pare the orange11 and lemon as thin a, possible; infuse them for 

an hour in the syrup; add the juice of the oranges a.nd lemons. 
Sweeten the tea; when it is quite cold, add it to the syrup ; put i.D 

all the other ingredients, pass it through a fine muslin sieve into 

a jue, and put it in ice till required. 
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1001.- Milk Punch. 
lngredie,sts:-8 lbs. of loaf sugar; 16 fine le#lons; 

4 ora,sges; 9 bottles of old rum; I bottle of 
French brandy; I bottle of old Madeira• 
9 quarts of. boiling w~er; ½ drachm of grated 
"ufmeg; 4 inches of cinnamon; 3 pittls of new 
milk. 
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Rub the sugar on the lemons and oranges to extract the essence 

from. t~e P_eel; 5:'lueeze the fruit and strain the juice. Put the sugar 
and JUlCe into an earthen pan a.nd pour the water IJoi/i,sg on to it. 
Take a quart jug in each hand; dip them in the liquid, lift them up 
and ~ur the liquid back rapidly from as grea.t a height as possible; 

do th1~ for twenty minutes. Then add the spirit and wine, a bottle 
at a hme, and continue the mixing process until the punch has a 
sm~oth soft flavour ; this will take about three quarters of an hour. 
Bo_1l the spice in th-e milk; pour it into the punch; stir it once, 
quickly; then cover the pan with an earthen lid, lay a thick clotli. 
ov~r that, and let it remain undisturbed for eight hours. Strain it 
twice through flannel or three times if it is not bright; put it in.to 
bottles and cork it securely. It improves by keeping. 

100 2.-Milk Punch. 
(Another way.) 

lngrediems :-10 bottles of rum; 5 bottles of water• 
2 bottles of lime-juice; 7 lbs. of loaf sugar; 
9 guar,.s _of milk; 2 nutmegs (grated); the peel 
of 15 limes. 

Two or three d.a.ys before making th-e Punch steep the lime­
peel in the liquor of one of the bottles of rum. ~ix all the ingre­
dients together; strain the rum in which the lime-peel has been 

5teeped over the rest : bottle the mixture and seal the corks down. 

1003.-Turtle Punch. 
Follow the directions for milk-ptmch and substitute a quart of 

green tea, made as follows, for the milk and spice :-Put two 

ounces of ~ne gunpowder tea into .a, jug, pour a quart of boiling 
water over 1t, and let it stand ten minutes; tlaen strain. 

1004.-Plneapple Punch. 
. F~llow the recipe for milk-punch, substituting one pound of 

npe _pineapple (cut into very thin slices) for the oranges, and a quart 

of nee water (made as follows) for the milk :-Boil half pound of 

24 
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the best, rice in two quarts of water till it is soft and pulpy ; then 
strain the water through a fine sieve. 

1005.--Cambrldge MIik Punch. 
b,gredie,rts:-1 'l"a,ts of "tTtl milk; tl,e ri,rd of one 

l4f'ge lemo•; l lb. of good lump suga,; the 
yolks of 4 fresA eggs; ! of a pi,rl of cold milk; 
1 pi,rl of rum; ½ pinJ of bra,rdy. 

Put the milk, the thinly-pared lemon-rind, and sugar into a 
saucepan; bring it slowly to boil, take out the lemon-rind, take the 
i;aucepan off the fire; beat the yolks with the cold milk; strni.n this 
through a sieve; stir it into the milk in the saw:e,pan; add gradually 
the rum and brandy; mill the punch to a froth, and serve at ooce. 

1006.-Hot Punch. 
l,rgredie,us:-1 'PUfl of """'; 1 wi11eglauful of 

bf'a,uJy; 1 tablt:spoo11ful of ,royeau; 6 os. of 
loaf sugar; 3 lemo,rs; ll ;iffls of boi"ling waler. 

Rub the sugar on the lemons to extract the essence of the peel; 
squeeze out the juice and strain it; put the sugar and juice in a 
bowl; pour the water boiling into it; stir rapidly till the sugar is 
dissolved; then add the spirit, and stir till it is well mixed. 

1007.- Whlaky Punch. 
Follow the preceding recipe, using a pint of Whisky instead of 

the three kinds of spirits mentioned. 

1008.-Blahop. 
l11gredie,,ts :-I bottles o either claret or port; 3 

ora11gu; 3 ta,,ge,-i11e ora,rges; 10 os. of loaf 
sugar; 6 cl0t1es; ¼ of a nutmeg; B i11cl,q of 
ci,rnamo,r; J allspice. 

Stick the oranges with the cloves; put them into a quick oven 

till the skin is dry and crisp. Put the other ingredients with the wine 
into a saucepan and make them boiling hot. Put tlie oranges into a 

1 uge China bowl, pour the wine over and serve at once. 

1009.-Mulled Claret or Port. 
lngredienJ1 .-1 /Jotlle of ari11e; 5 os. of loaf sugar; 

3 clOTJes; l of a ,rttlmeg., grated. 
Put these ingredients into a bright tin pot- with a lid; place it 

over a gentle heat till nearly boilnli; tum it into a, hot silver jug 

with a lid afld send it to table. 
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1010.-1\ French Recipe for Mulled Wine. 
Ingredients :-1½ a,i,reglassful of water; 14 clO'lles; 

l of an ounce of ginfer and cinnamon pound_ed; 
fg os. of sugar; 1 p;,rt of claret or port wine; 
the rind of an orange. 
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Boil the spice in the water with the sugar and orange-rind until 
they form a thick syrup, which must on no account be allowed to 
bum. Pour in the wine, stir it till it is on the point of boiling ; 

serve at once. 
1011.-Negua. 

I,rgre<Ments :-1 pint of red or while wine; 1 pint of 
boiling waler; 3 os. of loaf sugar; 1 1emo11; 
i of a nutmeg, grated. 

Rub the sugar on the lemon-peel to extract the flarnur; squeeze 
out a.nd strain the juice ; mix all the ingredients together and serve 

either hot or cold. 
101 2 .-Sherry Cobbler. 

lngredie,r/1 :-1 t11m/Jle,ful of clear ice, ,Pounded; 1 
tumblerful of fresA straw!Jern'es;, 11a,ge ttJine­
glassful of curarao; 6 os. of finely powdered 
loaf sugar; 1 ,pint of fine old 1he"Y· 

Put all the ingredients into a gl.a,ss jug; stir for eight minutes; 

imbibe through straws or gla.ss tubes. 
1013.-Cln Sling. 

Ingredients :-I slices of lemon; 3 lumps of loaf sugar; 
1 wineglas.sful of old gin. 

Put the lemon and sugar into a large tumbler; fill up nearly 
to the brim with pounded clear ice ; odd the gin; stir and suck 

through a straw. 
1014.-Brandy Smash. 

Ingredients .-3 slices of lemon; B slices of pineapple; 
1 desserlspoonf11l of sifted loaf sugar; 1 wi,re. 
gla.rsful of bra1'dy. 

Put the lemon, pineapple, and sugar into a large tumbler; fill 
up with pounded ice; atdd the brandy; mix well and drink. 

1015.-lnatitution Cup. 
lngredimls :-1 pint of champagne; 1 gill of jine­

ap,ple syruj; 1 gill of strawberry SYf'IIP; 1 
qrange, sliced; 1 glass of !J,affdy; 1 tumbler­
ful of pou,rded ice. 

Shake all these well together; strain into tumblers. 
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1016.- Pineapple Jelly. 
l,.gredients .-1 ripe pineapple; tlie ;,nee of I oranges 

1 gill of w.i.rp/Je"y syrwp; 1 gill of #1.araschino 
1 gill of old gin; 1 /Jotlle of s-pa,kling ,,,oselle 
1 l/J. of clear ice, pounded. 

Peel and slice and cut up the pineapple into a large bowl; add 
tbe remainder of ingredients; mix well, and serve. 

1017 .- Knickerbocker. 

Ingredients .-I ta/Jlespoonjuls of lemon-water, iced; 
l pint of Madeira; 1 /Jottle of iced soda waUr. 

}fix these together and' drink at once. 

1018.- Froater. 

lngredients:-1 gill of pale slie"y; i gill of noyeau; 
6 peacli leaves; :J slices of /e,,,on; 1 o•. of 
sugar; 1 /Jottle of iced soda water; 1 /u,,,p of 
ite. 

Mix all these ingredients well, and drink at once. 

1019.~ Chi ng-Chlng. 
IngredienJs :-1 gill of old rune; 1 sliced ora11ge; a 

ft!TIJ drots of essence of clwes; a ft!TIJ drops of 
;et,erMtnl; J lu,,,;s of S",ftll'; 1 tu,,,/Jlerjul Df 
;oullded ice. 

~ix and drink at once. 

1020.--St. Charles. 
Ing,edieni,s :-I t•/Jlespoonfuls Df dnry or rtJS;!Jerry 

waler, iced; I small glass of kirscli-111D1er; 
I /Jollie of iced soda water. 

}lix and drink at once. 

1021.-Cocktall. 
Ingredients:-$ 111,,.ps of n,gar; 1 dessertspoonjul of 

tJ,Sse11ce o j 1 aflCaica-gi,.ger; l wineglass ju/ of 
liot water. 

Put these into a tumbler and fill up with hot water. 

1022.-Mint Julep. 
I11gredienls:-Tlie thin rind of 1,alf an orange; Me 

Juice oj ot111 1m111ge, strai11ed; 1 sprig of young 
111illl; 1 sp.011/ul of ISIIP,,; I glass of ~"; 
1 glass of slie"y; 1 tum/Jlerful of pounded ice. 

Put the orange-rind aad juice, the sugar and mint, into a. large 
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tumbler; fill up 1m1riy with ice; mix well; add the gin ,md sherry, 

pour rapidly from one tumbler to another, and sCTVe at once. 

1O23.-Gi nger Beer. 

lngrediems :-.fi l/Js. of IO'af n1gar; 6 oi. of IJ,uised 
ginger; Bo•. of cream of tartar; flit tliin rind 
of 4 lemons; tlie strained juice of J lemons; 
I gallons of water; I ta'l,lespoonful of good 
yea,t. 

Boil the ginger, sugar, and lemon-peel in the water till the sugar 

is dissolved; pour it into an earthen pan; put rn ~ cream of tartar 
and lem01l-juice, and let it stand 24 b.ours; add the yeast; let it 
stand 24 hours; strain; bottle and cork securely. It will be ready 
for use in a week. 

1024.-Lemonade. 
Ingredients :-11 pints of clarified sy,u,p (see recipe); 

I pints of spring water; tl,e juice of 6 lemons; 
tlie rind of I lemons. 

Mix all the ingredients in a jug imbedded in ice; let it stand 
for two hours. Strain through a jelly ba,g or very fine muslin. Serve 
in a large glass jug. 

Note.-A clieaper kind of lemonade is made IJy slicing two 

lemons in a jug, adding four ounces o/ SNgar, and pouring one gua,t 
o/ /Joili,.g water on tnem. 

1025.-Mllk Lemonade. 
Ingredients :--6 08. of loaf .sugar; 1 pint of /Joiling 

water; i o/ a pi.t of lemon-jwc~; ¼ of a 
pint of slie"y; f of a pint of cold milk. 

Dissolve the sugar in the water; add the lemon-juice and sherry; 
stir in the milk, mix well and pas,; through a jelly ba,g till clear. 

10 2 6 .-0rangeade. 
I11gredie,its :-11 ora,,ges; 4 pints of filtered water; 

It 08. of ~ar. 

Make a syirup with one piut of water and the sugar; steep the 
rind of three oranges in it for half an hour; extract the orange• 
juice from all the oranges; pass it thrCJIJgh a clear hair sieve or 
muslin into a jug; add the syrup and the rest of the water; mix 
well and stand in ice for an hour. 
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1027.-Strawberry Water. 
l11g,ediet111 .-1 lb. of ripe strawberries; i lb. of 

fu,ely sifted 111gar; :I r,,ts of filtered waler; 
fl,e juice of 1 le,,,on. 

Pick off the stalks; add half a pint of the water; bruise with a 
wooden spoon; add the sugar; let it sta.nd for two hours; pass i( 

through a hair sieve and repeat the process if it is not clear. Add 
the remainder of the water and lemon-juice, put it into a jug, and 
stand in ice for a;n hour. 

1028.-Plneapple Water. 
Ing,ediellls :-A s"'all pi11ea1tle; 1 ;int of boili11g 

1yr11p "'ade fllith 1 pilll of fllaler and 11 vs. 
of 111ga,; tl,e falice of 1 le,,,on; 1 g11a,t of 
filtered fl/Qter. 

Peel, slice, and pound the pineapple to pulp; put this into a 
basin; add the boiling syrup, then the lemon-juice; stir together; 
cover with a plate and let it stand for two hours; filter through a 
silk sieve or fine muslin folded in four; add the water, stand it in 

ice for an hour, and serve in a jug. 

1029.-Pomegranate Water. 
l11g,edie11t1 :~ po"'eg,anates; 11 01. of s11gar; ll 

pints of fl/Oter; N,e j,nce of I le,,,ons; a f"'1 
drops of cocl,ineal. 

Take the red pulp and put it into a basin with the sugar; bruise 
well with a wooden spoon, add the water, lemon-juice and oochi­

neal; mix and filter through a jelly bag; stand in ice for an hour. 

1030.-Mango Water. 
l11g,edietlls :-,I "'a11goes; 11 os. of 111gar; l½ pi11ls 

of waler. 
Take out all the pulp and put it in a basin with the sugar; 

bruise well ~ith a wooden spoon; add the water; mix well and 
stand in ice for an hour. 

1031.-Syllabub. 
1,.g,ediellls :--l lb. of s111ar, broken s"'all; Ille falice 

of I /e,,,ons, stra1,r.ed; 1 pint of port wi11e; 
1 pint of slle"y; l pitll of bralldy; 1 1111t,,,eg; 
11 g11arts of ,,,;/k. · 

Put the sugar into a large bowl and pour the strained lemon­

juice on to it; stir these well together; add the port wine, shcny, 
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and brandy; grate in the nutmeg; hol<l the bowl under the cow and 
milk it full. In serving, put a portion of the curd into each glass, 

fill it up with whey and pour a little rich cream on the top. 

1032.-Strawberry Vinegar. 

Ingredients:-♦ guarl,s of strawberries; :I g11arts of 
vinegar; l llJ. of /Jest loaf swgar for each 11]1141'1 
of vinegar. 

The strawberries must be ripe and freshly gathered; weigh them 
and put them into large glass jars or wide-necked bottles; and to 
each pint pour one-and-a-half p~n.ts of fine pa,le white-wine vinegar. 
Tic a thick paper over them and let them stand two or three days. 

Pour off the vinegar; empty the strawberries into a jelly bag, or 

suspend them in a. cloth that all liquid may drop from them without 

pressure; replace them with the same weight of fresh fruit; pour the 
vinegar upon this, and let it stand three days as before; repeat the 
process again until the flavour of the strawberries preponderates over 

that of the vinegar. Drain the liquid off very closely; strain it 

through a flannel bag, weigh it and mix it with the same weight of 

sugar, roughly powdered; when it is nearly diasolved, stir it in an 
enamelled stewpan (or a stone jar set in boiling water) over a very 
clear fire until it has boiled for five minutes; skim it thorough! Y ; 
pour it into a delicately clean stone bottle or china jug, cover it over 
with a thick folded cloth, and let it staoo till next day. Put it 
into pint or half pint bottles, cork it liglltly, and five days after­

wards cork tightly down. and store in a dry cool place. 
A spoonful or two of this in a glass of iced water forms a 

delicioll5 summer drink; and it makes excellent sauces for common 

custard, batter or rice-pudding. 

1033,--Cherry Brandy. 

Either fresh or preserved cherries may be used. Cut off half the 

stalks, drop them into clean dry bottles with wide necks; for each 
pound of cherries .add ten ounces of powdered sugar-candy; fill up 
the bottles with French brandy, cork securely and tie over the top. 

Keep for nine months before using. 

A few cherry or apricot kernels put into each bottle improves 

the flavour. 
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1034.- Llme Juice. 

(Tc, P,eserve.) 

Extract and strain the juice; bottle it; to each bottle add one 
teaspoonful o_f chalk-powder. Let it stand for two days; then strain 
through mushn. Bottle again and add one teaspoon,ful of salad oil 
to keep out the air. T~ oil will float at the top and can be removed 

either by pouring off, or by inserting a piece of cotton-wool which will 
absori> it. 

ITEMS FOR INVALIDS. 

1035.- Beef Tea. 
Ingredients :-4 l/Js. c,f /Jeef (the upper side of the 

,c,und); 1 saltspc,t>1fful of salt: $ pints c,f cc,ld 
water. 

The beef ~hooJd be very fresh; chop it into small dice (leaving 
out every particle of fat); put it into ~ jnr with the salt and water; 

tie it closely down; place it in a saucepan of water and let it boil 
gently for five hours. Strnin and serve with fresh-made thin toast 
cut in fingers. 

1036.-Beef Tea in Haste. 
When beef-tea is required at once, chop two pounds of beef 

as fine as miacemeat, put into a stewpan with one pint of boiling 
water, stir it over the fire for ten minutes, and strain it through 
a napkin. 

1 O 3 7 .- Extract of Beef. 
Ingredients:-1 l/J. c,f lean /Jeef; 1 gill c,f water; 

1 saltspoc,nful c,f salt. 

Cut the beef into pieces half an inch square, free from fat; put 
them into a jar with one gill of water and stand it in the oven 
for half an hour; then add a pint of water and put it back into the 
oven for one-and-a-half hours; strain it through muslin and use. 

1038.-Extract of Veal. 
Proceed exactly as above, substituting Veal for Beef. 

1039.-Mutton Tea. 
Ingredients:-$ l/Js. c,f lean m11ttc,n; 1 c,s. c,f Scotch 

/Ja,ley_; 1 gua,t c,f cc,/d, water; 1 saltspoc,nful 
c,f salt. 

Cut the meat into small pieces without any fat; put it into an 
enamelled stewpan with the barley and cold water; stir it frequently 
till it boils; skim it with care. Simmer it for three hours; add the 
salt. Take out the mutton, strain off the tea, rubbing as much of 
the pulpy part of the bnrley through the sieve as will pass through 
...-ithc?;t much pressure. Skim off every particle of fat, and serve. 
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1040.-Mutton Broth. 
lngreditnls:--3 lbs. of sc"al of mu/Ion; 1 turnip; 

1 spig of ,po"slJ; the lliart of a white lettuce; 
1 tearpoonful o salt; 3 pints of cold wait,,. 

Put all the ingredients into n stcwpan nnd simmer for thrce-and­
a-half hours, skimming constantly. Then stmin it through a sieve 
into a basi.n and scrye with dry toast cut in fingers. 

If rice or tapioca arc added tlicy must be boiled separately till 
tender, put into the broth after it is strained and boiled ten minutes 

longer. 
1041.-Chlcken Broth. 

l11grtdiertts .--1 fowl; l guarl of"""'"; a teas,poonful 
of salt; a ttM,Poonful of sifted loaf sugu. 

Cut up a fowl and break the leg bones; put it in a stew pan with 

the water, aalt, and sugar. Boil gently, skimming constantly for 

four hours. Strain into a basin.; when cold take off the fat and heat 
a cupful when required. 

Notc.-Very slro11g chidu1t b,,oth May be t1tade by Joi 01tli1tg the 
,,uipe fo" erl,,act o beef, using 01tly "4/f a ;int of watu. 

1042.-Calf•s-foot Broth. 
l1tgredit1fJs:-l calfs-foot; 1 piltls of new milk; 

l} ;i1lls of wait,,; 1 salt.spqonjul of salt; l salt­
s,oonful o I sifted sugar. 

Split the calf's-foot and put it into a fire-proof jar with ,tll !be 
ingredients. Tie down the jar, a'lld bake it in a slow oven for eight 
hours. Strain through a sieve into a basin, and when cold rem.:>ve 

the fat. Heat it when required for use. 

1043.-Convalescent Soup. 
lngrtdie,-ts .-1 slltt,'s l,ead; t lbs. of f"tsll lean 

beef; i twrnip; t of a n,all ltlluct; 1 saltspoo11-
ful of salt; 1 salts,poonful of loaf suga,,; 1 salt. 
spoonful of f"esll made t1tusta,,d; 3 ;inls of 
cold watu; I dessempoonfuls of jute oatmeal; 
½ till of wait,,; I ta'/Jlespoonfuls of pqrl wine. 

Split and wash the head ; put it into a stewpan, with the vege­
tables, salt, sugar, mustard, and cold water. Simmer gently, skim­
ming frequently for two hours. Take out the head; cut the meat 

off the cheeks in neat half-an-inch pieces, free from fat; put the 
ooncs and trimmings back into the soup. Moisten the oatmeal with 
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the gill of water and stir it into the soup; simmer two hours 
longer, then strnii\. Put the pieces of meat into the soup; simmer 
for three quarters of an hour; skim off every particle of fat, add the 
port wine, an<l serve the quantity required immediately. There 
will be about onc-an<l-a-half pints of soup. 

1044.-Savoury Custard, 
lng,,edients:-1 tablespoonful of patent ba,,/ey; t pint 

of good beef-tea (sec ,,ecipt). 
Stir the barley into the beef-ten; mix well and stir over the fire 

for five minutes. 

1045.-Hasty Oswego Pudding. 
lngrtdients:-f pint of new milk; S tablespoonfuls 

of Oswego flou,,; l new laid egg. 
Boil the milk; stir in the flour; boil five minutes; add the 

egg, well-beaten; boiJ one minute more. Turn the pudding on a 
hot plate and serve with cream or honey, if permittc<l. 

1046.-Crumb Puddings with Arrowroot Sauce. 
lng,,edients :-1 o•. of bread, without ,,,ust; 1 o•. of 

loaf sugar; ¼ of a ;int of new milk; 1 f"tsll 
egg. 

Ingredients of Sauce :-1 saltspoonful of arrow,-oot; 
1 ittaspoo11/11l of cold wate,,; i gill of boiling 
walu; I ltafpoonfuls of sifted mga,,; tlzt yolk 
of a ,,eu,./aul egg. 

Put the bread into a cool oven until it is perfect) y dry but not 
coloured; pound it to fine dust; mix the sugar, milk, and egg (well 
beaten) with it; beat for twenty minutes. Butter a basin, pour 
in the pudding, tic it over nnd boil rapidly for half-an-hour. Make 
a sauce as follows :-Mix the arrowroot with the cold water, pour 
the boiling water on it, stir in the sugar; beat the yolk, add it to 
the sauce, and beat it over the fire for one minute after it is at 
boiling heat. 

1O47 .-Sago. 
Ingredients :-lo•. of sato; J of a ;int• of cold wate,,; 

1 desse,tspoonful of nfted loaf sugar. 
Put the sago an.d water into a saucepan and boil gently for 

011c-and-a-quartcr hours. Skim it when it comes to the boil, and stir 
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frequently. Sweeten with the sugar. If wine is ordered add two 
dessertspoonfuls; if brandy one dessertspoonful. 

1048.-Taploca Milk. 
btgredients :-1 01. of the /Jest tapioca; 11 pint-s of 

new ,,,ilk; 1 dessertspoonful of sifted sugar. 

Put the tapioca and milk into a sa1U1Cepa1l; -simmer gently for 
two-and-a-quarter hours, stirring frequently. Sweeten with the sugar. 

1 O 49.- Arrowroot. 
l11gredie11ts :-I teaspoonfuls of the /Jest arrowroot; 

i wi11egl*sf11l of cold water; i pinJ of /Joili11g 
water; 3 teaspoonfuls of sifted loaf sugar. 

~lb: the arrowroot with the cold water; add the boiling water; 
put it into an enamelled saucepan and stir over the fire for three 
minutes. Add the sugar. If wine or brandy are ordered, put in 
one winegla11sful of white-wine, or a tablespoonful of brandy. 

1050.-Arrowroot MIik. 
l11gredients .-I teaspoo11jllls of a"tnvroot; 1 111i11e­

. glassful of 11ew cold milk; 6 p,int of new /Joiling 
,,,ilk; 1 dessertstoonjll,l of loaf ,sugar. 

Mix the arrowroot with the cold milk; add the b iiling milk; 
stir over the fire for three minutes ; add the sugar. 

1051.-lalnglass and Eggs. 
lngredie11ts :-4 01. of /Jest isi11glass; i pi11t of waler; 

1 desserlspo""ful of loaf sugar; 3 drops of 
ora,,ge-flower water; the yolks of two /res,, 
eggs. 

Boil the ising11116s and sugar in the water ; add the orange-flower 
water and the yolks (well beaten). Boil up for one minute. Strain 
through muslin into a small mould, and serve when cold. 

1o52.-lal nglass Jelly. 
lngredinus :-1 or:. of isinglass; I or:. of sugar; l pint 

of w,aJer; a little white-wine, or some orange. 
juice. 

Put the isinglass in a delicately clean stewpa.n with the sugar 
and water; stir this over the fire until it boils, and set it on one side 
to simmer for twenty minutes; add a few drops of cold water from 

time to time to facilitate throwing up the scum; remove this as it 
rises; strain the jelh through a napkin into a basin; add the wine or 
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orange-1u1ce, pour the jelly into 0glasses, and stand it on ice or in 
a very cold place. 

1053.-Gruel. 
Ingredients :-1 dessertspoonful of Patent Groats; 

i winegla,sful of cold water; 1 of a pint 01 
/Joiling water. 

Mix the groats with the cold water; when quite smooth pour 
over the boiling water; put it in an enamelled saucepan and stir it 
till it boils; let it boil ten minutes. Rum, brandy, wine, or sugar 
may be added according to taste. 

1054,- Barley Water. 
Ingredients :-1 01. of pearl./Jarley; s1me sugar-candy 

crust; some strained lemon-juice (if permitted). 
Put the barley with the cold water into an enamelled saucepan 

and boil for two-and-a-half hours. Stir it occasionailly iand skim 
frequently. Strain it through muslin into a jug and sweeten to taste. 

1055.-Barley Water. 
(A11other way.) 

Ingredients :-I ta/Jlespoonfuls of pearl-/Jorley; 2 
lumps of sugar; 1 pinch of salt; 1 strip of 
thin lemon-peel; S 01. of rice; 1 quart of water. 

Wipe the barley very clean by rolling it in a cloth; put it into 
a quart jug with the other ingredients and fill up the jug with boiling 
water, keeping it gently stirred for some minutes. Cover it over 
and Jet it stand for twelve or fourteen, hours. 

A glass of calf's-foot jelly melted may be added. The invalid 
should be consulted before the lemon-peel is put in, as its flavour is 

unpalatable to some people, and orange-j,ui.ce is often preferred. 
Note.-After the /Jarley water has ~een po1Jred off the jug may 

/Je filled up again with /Joiling water. 

1056.- Rice Water. 
I"gredimts :-I 01. of rice ; 1 quart of water. 

Wash the rice in several waters; put it into a very clean. sauce­
pan (enamelled if you have it) with the water; boil for two-and-a­
half hours, stirring and skimming frequently. Strain it into a jug 
through a fine wire sieve; rub through the part that is glutinous and 
goes through without pressure. 
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1057.-Toaat Water. 
Toast a piece of bread slowly before a, clear fire until it is 

browned through but not the least burnt; put it into a jug and pour 
a quart of boiling fille11tl water over it, Cover till cold. 

1058.~ Whlte Wine Whey. 
lHgredie,rts :-i p,i,rt of ,rtJ'w rnilk; 1 tlusertspoo,.jgl 

of sifted swgor; 1 wineglossful of sherry or 
•odeir(I. 

Boil the milk and sugar; pour in the sherry; drink hot. 

1059.-White Wine Whey with Egga. 
/,rgredie,us.-Tl,e yolks of tw<> nt'lll-la.id egfs; 1 

tlesserllrpoottful of sifted sugar;¼ of a p;nt of 
/)oiling wkite fl!itte. 

Beat the eggs with the sugar, and stir them into the wine. 
Drink hot. 

... 

INDEX. 

The Numbers mentioned in the Index are the numbers of the 
recipes, except where the word page precedes. 

A. 
AUI0ND cake, 917. 

,, cheesecake mixture, 610. 
,. macaroons, 932. 
,. paste for cakes, 904 
,, ,, sandwiches, 600. 
,. rice and mould, 793. 
,, soup, 109. 
,, toffy, 972. 

Almonds, burnt or pralmes, 976. 
,. nougat of, 769. 
,, to blanch and pound, 903. 

American drinks, see Drinking 
Cups. 

Anchois, roties d', 552. 
Anchovies, 566. 
Anchovy butter, 31. 

,, ,, beefsteaks with, 
199. 

" 
toast, 551. 

" " poached eggs 
with, 496. 

,, toasts curried, 553. 
Appetissante, sauce, 25. 
Apple cream, 711. 

,, dumplings, baked, 708. 
,, ., rice, 705. 
., fritters, 634. 
,, hedgehog, 773. 
., ~am, 869. 
,, Jelly, 870. 

,, cream, 813. 
marmalade, 771. 

,, mould, 782. 
,, pudding, 712. 
,, ,, baked, 714. 
,, sauce; 17. 
,, snow, with sponre 

cakes, 783. 
,, tart, 603. 

Apples, buttered, 791. 
., charlotte of, 77'2 . 

Apples, meringue of, 774. 
,, stewed, 792. 
., whisky (for dessert), 892. 

Apricot cream, 817. 
,, ,, ice, 981. 
,, jam, 863. 
,, jelly, 868. 
,, marmalade, 864. 

Apricots, bottled, 900. 
,, glace, 961. 

J\rnott's, Mr., curry powder, 93. 
i\rrowroot, 104.9. 

,, biscuits, 944. 
,, milk, 1050. 

Artichokes, 432. 
,. Jerusalem, 433. 
., ,, fried, 434. 

Asparagus, 424. 
,, and eggs, 510. 
,, salad, cold, 426. 
., soup, 133. 

toast, 427. 
Aspi~ jelly, 137. 

,, savoury, 136. 
of fillets of chicken or 

game, 321. 

B . 
B.~CO!'.' and eggs, 497 . 

,, ,, macaroni, 524. 
Baked chestnut pudding, 661. 

,, flour, page 2. 
Bakewell pudding, 689. 
Rall curry, 76. 
Barley br~th and sheep's head 

with mashed potatoes, 
241. 

,, sugar, 967 . 
., ,vater, 1054, 1055. 

Rath chap, 288. 
Ratter, French, 631. 

,, frying, 632 . 
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Beans, broad, a la Fra.n<;aise, 
430. 

with parsley, 
sauce, 4.29. 

,, French, a la Franfaise, 
" " 

m. 
,, ,, fried, 421. 
,, ,, plain, 419. 
,, ,, stewed, 420 
,, Harieot, 431. 

Becassi111CS, a l' Anglaise, 372. 
,, a rindienne, 371. 
,, en Papillotes, 373. 
,, salmide, a la 

Raoul, 374. 
Bechamel sauce, white, 1. 
Beef, brisket of, stewed with 

French beans, 192. 
,, extract of (for irrva.-

lids), 1037. 
,, 'fillet, larded, 195. 

" .. 
" ,, 

" 
" 
" 

" 

ribs or sirloin, roast, 
190. 

round, boiled, 191. 
rump steak, -page 83. 
second dressings of :­
cutlets in pa.per, 213. 
pie with potato crust, 

212. 
vinegaret of, 215. 
'1.ith acid sauce, 209. 

,, sauce appetissante, 
214. 

,, savoury ri,ce, 210. 
spiced and pressed, 194. 
steak, epicurean, 200. 

,, a la Franfaise, 
198. 

,, oyster pie, and, 
203. 

,, stewed with macaroni 
and tomato sauce, 193. 

,, tea (for i,rva/ids), 1035. 
,, ,, in haste, 1036. 

Beetroot, baked, 469. 
,, boiled, 468. 
., cold, with French 

" 

" 

sauce, 470. 
onions and, with sauce 

piquante, 472. 
stewed, ,n. 

Bhahjees or Frys :­
Brmjal, 65. 
Dhall or lentils, 67. 
Pulwals, 66. 

Biscuit pudding, 756. 
Biscuits:­

Arrowroot, 944. 
Brown bread, 945. 
Cheese, 572. 
Devilled, 567. 

,, buttered, 569. 
,, dry, 568. 

Finger, 946. 
,, glace, 947. 

Naples, 9416. 
Plain dessert or wine, 942. 
Sweet, 943. 

Hlack onions for soup, 
-page 3. 

Blanc-manger, Amerie&n, 831. 
,, currant juice, 8~. 
,, good common, 829. 
,, ci,uince, 832. 
,, nee, 834. 
,, rich, 830. 

Bloaters, devilled, 571. 
,, Yarmouth, 562. 

Bomelo fish, 184. • 
Bon-hons, chocolate, 974. 

,, coffee, 975. 
Bottled apricots, 900. 

,, peaches, 901. 
,, strawberries, 899. 

Brains, calf's, fried, 279. 

" " 
with brown 

" " .. sauce, 281. 
white 
sauce, 280. 

sheep's, with white 
sauce, 246. 

Brandied cherries, 953. 
Brandy, perry, 1033. 

,, cream sauce, 696. 
,, peaches io, 952. 
,, sauce, 643. 

Brawn, 295. 
,. calf's head, 277 . 
,. mock, 296. 
,, sauce, Oxford, 40. 

Bread, page 351. 
Bread and butter pastry, 597. 

.. 

INDEX. iii 

Bread and butter pudding, 
plain, 720. 

" 
" 
" 

,, ,, ,, rich, 721. 
,, cheese pudding, 529. 

brown, biscuits, 9'5. 
,, ice, 980. 

" 
" 

,, pudding, 715. 
crumbs, dried or pre­

pared, page 2. 

" 
" 
" 
" 
" 

Indian, recipe for, 951. 
pudding, baked, 719. 

,, plain, 717. 
,, rich, 716. 
,, with marma-

lade, 718. 
,, pulled, 573. 
,, sauce, 3. 
,, stale, to freshen, 948. 
,, unfermented, 949. 
,, without yeaat, 950. 

Brinjal bhahjee, 65. 
,, burta, 61. 

Broad beans, French, a la 
Fra111faisc, 422. 

" " with parsley 
sauce, 421. 

Brocoli, 476. 
Broth, calf's foot, 1042. 

,, chicken, 1041. 
,, mutton, 128. 
,, ,, (for invalids), 

1040. 
Brown bread biscuits, 945. 

,, ,, ice, 980. 
,, ,, pudding, 715. 
,, ,, souffte, 623. 

Brussels sprouts, 477. 
,, ,, French w.ay, 

478. 
Buns, plain, 'Without butter, 937. 

,, soda, 938. 
Burnt sugar for colouring soup, 

Burtas :­
Brinjal, 61. 
Pomelo, 63. 
Potato, 64. 
Tomato, 62. 

Butter, anchovy, 31. 
,, epicurean, 32. 

-page 3. 

,, maitre d' hotel, 30. 

Butter, melted, 7, 8. 
" ,, for vegetables, 9. 
,, sauce, 26. 

C. 
CABBAGE, 479. 

,, red, pickle, 43. 
,, stewed, 480. 
., stuffed, 481. 

Cabinet pudding, 653. 
., ,, very rich, 655. 

Cailles a la lleaurdelaise, 388. 
,, aux Piments, 381. 
,, en Broches, 382. 

Cakes:­
Almond, 917. 

,, paste for, 904. 
Almonds to blanch a!lld pound 

for, 903. 
Banbury, 935. 
Chantilll'., 922. 
Chocolate icing for, 908. 
Cream, 918. 
Genoa, 923. 
Guernsey, 924-. 
Macaroon, 933. 
Madeira, 910. 
Oat, 939. 
Oswego, 913. 
Plum, 906. 

,, rich, 902. 
Pound, 914. 
Queen's, 934. 
Rice, 911, 912. 
Savoy, 921. 
Seed, 915. 
Soda, 916. 
Sponge, 907. 
Sugar icing for, 905. 
Tea, 936. 
,, or coffee icing for, 909. 

Tipsy, 764. 
Calcutta curry powder, 91. 
Calf's brains, fried, ·279. 

,, ,, with brown 
sauce, 281. 

" " ,, white sauc-e, 

feet with sharp sauce, 
,, foot broth, 104-2. 
., ,, stock, 100. 

25 

280. 
278. 
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Calf's head, boiled, with white 
· sauce, 276. 

,, ,, brawn, 277. 
Calves' feet jelly, 835, 836. 

,, ,, ,, lemon, 838. 
,, ,, ,, orange, 837. 

Canapees, 549. 
,, cheese, 535. 

Canard sauvage aux petits pois, 
392. 

,, ,, salmi de, 391. 
C=ards sauvage roti, 389. 
Candy, oocoanut, 970. 

,, ginger, 968. 
,, orange flower, 969. 
,, sugar, 965. 

Caper sauce, 20, 236. 
Caramel, 966. 

,, cream, 809. 
Carrot soup, 123. 
Carrots, 447. 

., a la Fran~ai.sc, 449. 
,, puree of, 660. 
,, with butter, 448. 

Casserole of rice, M7. 
,, ,, ,, sweet, 744. 

Cauliflower, plaio, 473. 
,, stewed, 476. 

" 
with Parmesan 

cheese, 474. 
Celery sauce, 15. 

,, soup, 120. 
,, stewed with brown 

sauce, 462. 

" " " white 

Chachkee, 77. 
sauce, 451. 

Chantilly basket with whipped 
cream and strawberries, 767. 

Chap, bath, 288. 
Chulotte jam or rmalade, 

'1'1'1. 
., of apples, 772. 
,, a la Parisie~, 778. 
,, pudding, 713. 
,, Ruue, 768. 

Chartreuse of vegetables, f92. 
Cheese and bread pudding, 529. 

,, biscuits, 536, 572. 
,, boited, 533. 
,, canapee1, 535. 

Cheese, cream, 581, 582, 563. 
., damson, 873. 
., guava, 876. 
,, 1amequins, 534. 
,, to1Jffle or fondu, 527, 

528. 
,, stewed, 530. 
" straws, 537. 
., toast, 682. 

Cheesecakes, 607. 
,, almond, 610. 
,, lemon, 608. 
,. orange, 609. 

Gherries, brandied, 963. 
,, comp6te of, 897. 
,, glace, 00.. 

Cherry brandy, 1033. 
,, sauce, 675. 

Chestnut pudding, 668. 
,, ,, baited, 661. 
,, ., iced, 660. 

Chestnuts, 955. 
,, glace, 969. 
,, sausages and, 297. 

Chicken and onions, 311. 
,, aspic of fillets of, 321. 
,, broth, 1041. 
,, curry, 74. 
,, legs en pa.pillotes, 326. 
,, sandwiches, 558. 
,, a la Tartare, 319. 
,, with green peas, 308. 

Chickeaa, two, for eight pel'IIOftS, 
312. 

Chilli pickle, 49. 
Chocolaff, 989. 

,, bott-bons, 174. 
,. cream, 806. 
,, ., ice, 985. 
,, custards, 586, 788. 
,, drops, 973. 
,, icing (far cues), 908. 
,. Spanish recipe for, 990. 
,, without cream, 81'1. 

Christopher North's own 
sauce, 41. 

Chutney, dhunia or g,eea 

" 
" 
" 

coria.ader, 59. 
mango, 66. 
mint or poodema, 58. 
salJee, 4.2. 

INDSX. V 

Chutney, t1unarind, 66, 
,, tomato, 67. 

60. 

Clarence pudding, 676. 
Claret sauce, 390. 
Clarified isinglass for jellies, 

839. 
,, syrup for jellies, 840. 

Cocoanut candy, 970. 
,. cream, 879. 
,, milk, How to make, 

,. pudding, 678. 
page 28. 

Coffee, page 2 and No. 986. 
,, bon-bons, 975. 
,. cream, 806. 
,, ,, ice, 984. 
,, icing for cakes, 909. 
,, souflle, 621. 

College pu<ldi,n.g, 686. 
Compote of cherries, 897. 

,, ,, peaches, etc., 896. 
,, ,, strawberries, 898. 

Comp6tes, page 319. . 
Confectionery, see Dessert dishes. 
Convalescent soup, 1043. 
Coriander, green, chutney, 59. 
CornlloU'r, Indian, pudding, 758. 
Crab curry, 70. 
Cream, apple (for ,pudding), 711. 

,, brandy, sauce, 696. 
,, cake, 918. 
,, cheese, 581, 582, 583. 
,, crust, 593. 
,, curds, 579. 
,, ., a,nd ( ?Jlithout 

rennet), 580. 
,, Devonshire, 575. 
, , ices, 979-986. 
,, pastry, 612. 
,, raspberry lf"' ,pudding), 

685. 

" 
" 
" 
" 

sauce, 28. 
,, turbot with, 161. 

souffle, 634. 
strawberry (for putUing}, 

685. 
Creams:­

Apple, 813. 
Apricot, 811. 
Bavarian, 814. 
Caramel, 809. 

Creamrr-( Contd.) 
Celestine, 1:112. 
Chocolate, 806. 

,, without cream, 807. 
Cocoanut, 679. 
Coffee, 805. 
Currant jelly, 813. 
Franchipane, 827. 
Fruit syrup, 805. 
Gtnger, 811. 
Italian, 810. 
Lemon, 820. 
Milanese, 819. 
Millefruit, 826. 
Orange, 681. 
Peach, 817. 
Pineapple, 818. 
Quince, 813. 
Raspberry, 685, 816. 
Ratafia, 808. 
Rheinish, 828. 
Stone, 824 • 
Strawberry, ~15. 
Swiss, 822. 
Vanilla, 805. 
Velvet, 823. 

Cr~me, gateau a la, 762. 
,, gertrude a la, 779. 
,, au the, 825. 

Croquettes, fish, 179. 
,, fowl, 325. 
,, potato, 404. 
,. rice, 802. 
,, ,, finer, 803. 

Croustade of sweet breads, mush­
rooms and potato balls, 274. 

Crumb, dried or prepared, 
page 2. 

" .. pudding, 751. 
,, (/Or im,alul1), 

1046. 
c~t, cream, 593. 

,, for tarts, 592. 
,, French, for meat pies, 594. 
,, suet, common, 590. 
., ,, exec llent, 591. 

Cucumber, 440. 
,, salad, 147. 
., stewed, brown, 442. 
,, ,, white, 441. 

Cups, see Drinking cups. 
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Curafao sauce, 654. 
Curded milk, 674. 
Curds and cream, 679. 

., ,, ,, without rennet, 
580. 

,. ,, whey, 577. 
,, rennet for makipg, 576. 

Currant custard, 789. 
,, jelly cream, 813. 
,, ,, red, 861. 
JI juice blanc-manger, El~ 
,, pudding, 690. 

Currants, to clean, ,page 247. 
Curried fowl, 322. 

., rabbit, 369. 
., toast with anchovies, 

., vegetables, 4.91. 
Curries:­

Chicken, 74. 
Crab, 70. 
Egg, 81. 
,, aod dhall, 75. 

Fish, 68, 79, 80. 
Fowl, 82, 323. 
How to boil rice for, 90. 

553. 

In India, method of preparing, 
,page 28. 

Kid, 86. 
,, and egg, 86. 

Kofta or ball, 76. 
Meat, egg and vegetable, 84. 
Mutton, 71. 

,, and mango, 89. 
,, ., vegetable, 73. 
,, egg and pistachio n11t, 

88. 
,, ,, ,, vegetable, B7. 
., hoossani, 72. 

Partridge, 83. 
Prawn, 69. 
Rice to boil for, 90. 
Vegetable, 7'1. 

Curry condiments, ,page 28. 
., powders, 91, 92, 93. 
,, rice, -,age 4. 

Custard, 58'. 
,, chocolate, 788. 
,, currant, 789. 
., Duke's, 790. 
,, fritters, 638. 

Custard puddi,ng, baked, 728. 
,, ,, boiled, 730. 
JI ., Oswego, 731, 
,, queen's, 585. 
,, sa,v-oury,.. 1044. 
,, whip, g50_ 
,, with snow balls, 787. 

Custards, chocolate, 586. 
Cutlets, beef, in paper, 213. 

,. lamb, 227. 
,, prawn, 176. 
,, salmon, with Indian 

.. " 

" veal, 270. 

D. 

sauce, 154. 
., Milanese 

sauce, 151. 

DAIRY-BREAD without yeast, 950. 
Damson cheese, 873. 

,, jelly, 874. 
Delicate trifles, 554. 
Dessert dishes :­

Almond toffy, 972. 
Apples, whisky, 892. 
Apricots glace, 961. 
Barley sugar, 967. 
Brandied cherries, 953. 
Burnt almonds, 976. 
Caramel, 966. 
Cherries glace, 964. 
Chestnuts, 955. 

,, glace, 959. 
Chocolate lion-hons, 974. 

,, drops, 973. 
Cocoanut candy, 970. 
Coffee bon-bons, 975. 
Everton toffy, 971 . 
Ginger candy, 968. 
Lemon rings, 958. 
Melon glace, 962. 

., preserved, 885. 
Orange flower candy, 969' 

,. rings, 958 . 
Peaches glace, 961. 

,, in. brandv, 952. 
., preserved, 886. 

Pearled fruit, 956. 
Pears glace, 963 . 
,, stewed, B93. 

-

.... 

INDEX, vii 

Dessert dishe-(Contd.) 
Pineapple ilace, 960. 
Pistachio pralines, 977. 

., shamrocks, 967. 
Pumpkin ginger, 889. 
Salad of mixed fruits, 954. 
Strawberries glace, 964. 

Devil mixture, 570. 
Devilled biscuits, 567. 

,, ,, buttered, 569. 
,, ,, dry, 668. 
,, salmon, sardines, 

etc., 571. 
Devonshire cream, 575. 

,, junket, 578 . 
Dhall, 67, 78. 

., and egg curry, 75 . 
Dhunia chutney, 69. 
Dresden patties, 648. 
Dried fruits, see Dessert dishes. 
Drinkin~ cups:-

Badmmton cup, 992. 
Beer cup, 998. 
Bishop, 1008. 
Brandy smash, 1014. 
Chablis cup, 996. 
Champagne cup, 993. 
Cherry brandy, 1033. 
Chin.g-chang, 1019. 
Cider cup, 997, 
Claret cup, 991. 
Cock-tail, 1021. 
Froster, 1018. 
Gin sling, 1013. 
Ginger beer, 1023. 
Institution cup, 1015. 
Knickerbocker, 1017. 
Lemonade, 1024. 
Lime juice (to p,eseroe), 1034. 
Mango water, 1080. 
Milk lemonade, 1025'. 
~lint julep, 1022. 
Moselle cup, 996 . 
Mulled claret, 1009. 

,, port, 1009. 
,, wine, 1010. 

Negus, 1011. 
Orangeade, 1026 . 
Pineapple jelly, 1016. 

,, punch, 1004. 
,, water, 1028. 

Drinking cups-{Contd.) 
Pomegranate water, 1029. 
Punch, Cambridge milk, 1005 . 

11 hot, 1006. 
,, milk, 1001, 1002. 
11 Oxford, 999. 
11 pineapple, 1004. 
,, regent's, 1000. 
,, turtle, 1003. 
,, whisky, 1007. 

St. Charles, 1020. 
Sauterne cup, 994. 
Sherry cobbler, 1012. 
Strawberry vinegar, 1032 . 

11 water, 1027 . 
Syllabub, 1031. 

Duck and ducklings, roast, 329. 
,, braised, 330, 331. 
., wild, 368. 

Dumpling, apple and plµm, 
709. 

JI ,, ,, rice, 
705. 

,, ,, baked, 708. 
., currant, light, 706. 

Dumplings, lemon, 707. 
Dutch flummery, 833. 

., sauce, 14. 

E. 

ECOXOlfICAL soup, NOS. 1 & 2, 
130, 131. 

stock, 105. 
Egg a~d dhall curry, 75. 
,, ,, fowl pelau, 95. 
,, ,, kid curry, 86. 
,, ,, meat pelau; 96. 
,, curry, 81. 
,, meat and vegetable curry, 84. 
,, mutton and pistachio nut 

curry, 88. 

" " 
,, vegetable curry, 

87. 
,, sauce, 21. 

Eggs, ,page 200. 
,, and asparagus, 510. 
,, JI bacon, 497. 
,, 11 mushrooms, 509. 
,, boiled, 494. 
,, a la bonne femme, 502. 
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Eggs, buttered, 499. Entr~s-{Contd.) 
,, ,, with truffles, 500. 
,, aux fines herbes, 608. 
,, grated, 503. 
,, au gratin, 506. 
,, io paper cases, 501. 
,, au plat, 498. 
,, poached, 495. 
,, ,, with anchovy toast, 49ff. 
,, sandwiches, 557. 
,, a la tripe, 605. 
,, turkey's, forced, 611. 
,, with cheese, 604. 
,, ,, nut brown butter, 507. 

Endive, stewed, 414. 
English puff paste, 588. 

,, salad, 138, HO. 
Entr~s :-

Aspic of fillets of chicken or 
game, 321. 

Beef, fillet, larded, 195. 
second dressings of :­
cutlets in paper, 213. 
with acid sauce, 209. 

" 

,, sauce appetissante, 
2H. 

,, sa'fOury rice, 210. 
steal:, tpicureao, 200. 
,, a la Fran~aiae, 

198. 
,, stewed with macaroni 

and tomato sauce, 193. 
Calf's bnins, fried, 279. 

" 
,, 

,, 

,, with brown 
sauce, 281. 

" 
,, white 

sauce, 280. 
feet with sharp sauce, 

2'18. 
Casserole of rice, 547. 
Chickea fillets, aspic of, 321. 

,, legs en papillotes, 
326. 

., with green peas, 30R. 
Chickens a la Tartare, 319. 

,, two, for eight 
persons, 312. 

Croustade of sweetbreads, 
mushrooms and potato balls, 

274. 
Fowl, croquettes of, 825. 

Fowl, fric~, 813, 315. 
,, minoe.d with savourv 

rice, 
0

324. 
,, timbale of, with maca-

roni, 316. 
Game, sahnis of, 357. 
Hare, jugged, 36'. 
Lamb chops, 225. 

,, cutlets, 227. 
,, ,, with cucumbers, 

226. 
,. pelau, 228. 
,, sweetbreads, roasted 

with green peas, 230. 
Mutton cutlets, braised, 264. 

,, ,, bread-crumbed, 
251. 

,, ,, with Portuguese 
sauce, ~52. 

" 
,, ., white 

mushroom sauce, 253. 
,, fillets of, 266, ~-
" second dr.essiOJI of :-

Cutlets, minced with tomato 
sauce, 260. 

" 
pounded with 

Tartare sauce, 259. 
Hashed, venison fasl)ion, 

Minced, with ID.3,Caroni, 
With mushrooms, 26:l. 

Ox-palates, stewad, 205. 
Ox-tail, broia.d, 208. 
Partridges, braised, 348. 

,, ,, with 

257. 
261. 

cabb~es, 349. 
,, stewed with celery 

and soubise sauce, 
350. 

Patties, Dread.en, MS. 
,, vea4, 275. 

Pheasant, pulled, 346. 
,, salmis of, 3'4 . 

Pigeons, boiled, 336. 
,, roast, 883. 
,, stewed, 834. 
,, a la Tartare, 337. 

Rabbit, brown fricusee of, a67. 
fried in butter·. 368. 

" ,, li. la Tartare, 366. 

INDEX. ix 

Entr~s-(Conld.) 
Rump steak stewed with 

oysters, 201. 
,, with fried " potatoes, 197. 

Sausa,es and chettnuts, 297. 
Sheep s brains with white 

sauce, 246. 
,, kidneys stewed in port 

wine, 248, 
Sweetbreads, cr6ustade of, ~74. 

,, veal, with truffles, 278. 
,, with green peas, 230. 

Timbale of macaroni with 
fowl, 316. 

Entremets :­
Anchovy toast, 561. 

,, ,, curried, 553. 
,, ,, with poacherl 

eggs, 496. 
Asparagus and eggs, 510. 

,, salad, cold, 426. 
,, toast, 427. 

Beans, French, a. la Fran­
~aise, 422. 

Brussels sprouts, French 

Canapees, 649. 
way, 478. 

Celery stewed with brown 
sauce, 452. 

,, ,, ,. white 
sauce, 461. 

Cheese and bread pudding, 529. 
,, boiled, 633. 
,, ramequins, 534. 
,, souffle or fondu, 527. 
,, stewed, 630. 

Delicate triftea, 664. 
Eggs and asparagus, 510. 

,, ,, mushrooms, 509. 
,, hll paper cases, 501. 
., turkey's, forud, 511. 
,, with anchovy toast, 496. 
,, ,, cheese, 504. 

Macaroni, savoury, 522. 
,, ,, with 

cheese, 521. 
Macedoine of vegetables, 493. 
Mushrooms, baked, 435. 

,, fried, 436. 
,, grilled, 438. 

Entremets-( C ontti.) 
Mushrooms, stewed, •i37. 

,, toast, 439. 
Onions and beetroot with sauce 

pi.qua11te, 472. 
Oysters, scolloped, 169. 

,, vol-au-vent of, 171. 
Peas a la clime, 418. 
Portugal onions, stuffed, 465. 
Rice, Florentine fashion, 543. 

,, Piedmontese fashion, 
li;U. 

11 Polish fashion, 541. 
Rizzoletti, 54.5. 
R6ties d1anchois, 552. 
Russian salad, 14.4. 
Salsifis, fried, 454. 
Sardine toast, 566. 
Scotch woodcock, 512. 
Sea kale, 428. 
Spinach and poached eggs, 411. 

,, puree with cream, 410. 
Toast, kidney, 556. 

,, tomato, 487. 
Toasts, savoury:, 650. 
Tomatoes a la Provencale, 485. 

,, stuffed, 484. 
Truffles l' Italienne, 489. 

,, a la Piedmontaise, 490. 
,, a la serviette, 488. 

Turkcv's eggs, forced, 511. 
Turnips glace with sugar, 445. 
Vegetable marrow, stuffed, 460. 
Welsh rarebit, 631. 

Epicurean butter, 32. 
Everton toffy, 971. 

F. 

FAT, stock, 102. 
Fig pudding, 651. 
Fish, ,Oge 66 . 

,, lioiled, . 182. 
,, bomelo, 184. 
,, croquette, 179. 
, 1 curry, 68, 79, 80. 
,, fillets of, 186. 
,, fried, 181. 
,, mango, 17T. 
,, moolu, 180. 
,, pelau, 94. 
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Fish quenelles, 189. 
., sandwiches, 560. 
,, sauce for cold, 38, 39. 
,, scolloped, 162. 
., smoked, 178. 
,, soused, 183. 

Flavourings, page '3. 
Flemish salad, 161. 
Florican au Madere, Hachis de, 

385. 
,, r6ti, 883. 
,, au vice-roi, pate de, 384. 

Floricans, -page 168. 
Flour, baked, page 2. 
Flummery, Dutch, 833. 
F011du, cheese, 527, 528. 
Forcemeat of veal, pa~e 4. 
Fowl and egg pcla.u, 96. 

,, boiled, 306. 
,, braised, with braised beef 

and chestnuts, 310. 
,, ,, with tomatoes, 307. 
,, croq_uettes of, 325. 
,, curried, 32'..?. 
,, curry, 323. 
,, devilled, 320. 
,, fri<:aSSeed, in oil, 315. 
,, ,, white, 313. 
,. guinea, larded, 339. 
,, mayonnaise of, 309. 
,, minced with savoury rice, 

324. 
,, pie, 314. 
,, pulled, 326a. 
,, quenelles of, 318. 
,, roast, with gravy and 

bread sauce, 305. 
,, timbale of macaroni, 

with, 316. 
., with savoury macatoni, 

817. 
Francatelli's Hem Seasoning, 

,;age 44. 
Freezing, directions for, 

page 362. 
French beans a la Fr&D~se, 

m. 
,, ,, 
,, 
,, 

,, 
,, 
,, 

crust, 

fried, 4.21. 
plain, 419. 
stewed, 4.20. 
59". 

French salad, 139. 
Fritters, apple, 634,. 

,. cake and pudding, 639. 
,, C1JSta.rd, 638. 
,, lemon, 641. 
,, orange, 635. 
,, pea.ch, 636. 
,, pla.io, 63a. 
,, potato, 640. 
,. rice, 637. 

Fruit salad, 95". 
,, aouffle, 622. 
,, syrup cream, 805. 
., vol-au-vent, 78". 

Fruits, dried, for dessert, 

Frys, see Bhahjees. 
page 3M. 

G. 

GALETTE, a French, 920. 
Game, page 152. 

,, aspic of fillets, a21. 
,, how to cook, ,page 168. 
,, sandwiches with tartare 

sauce, 559. 
Garlic, page 2. 
Gateau a la cr~me, 762. 

,, de riz, 742, 7'3. 
Geese, wild, -page 169. 
German sauce, ~. 425. 

,, ,, (for puddi,rgs), 652. 
Gertrude a la crc!me, 779. 
Giblets soup, 134. 

,, stewed, 832. 
Ginger beer, 1023. 
Gingerbread, good common, 927. 

,, nuts, 941. 
,, rich, 926. 
,, thick, light, 925. 

Ginger candy, 968. 
,, cream, 811. 
,, ,, ice, 979. 
,, puddiDJ, 666. 
,, pumpkm, 889. 

Glaze, 101. 
Goose, roast, 327. 

,, with tomatoes and 
chestnuts, 328. 

Gooseberries, or meringue of 
rhubarb, 775. 

INDEX. xi 

Gooseberry fool, 804. 
,, jam, 859. 
,, sauce, 327. 

Gravy soup, clear, 106 . 
,, ,, thick, 107. 

Green coriander chutney, 59. 
Greengage jam, 862. 

,, mould, 781. 
Green sauce, 23. 
Grilled kippered salmon, 563. 
Gruel, 1053. 
Guava cheese, 876. 

,, jelly, 875. 
Guinea. fowl, larded and roasted, 

339. 
H. 

HADDOCKS, dried, 564. 
,, rice a11.d, 540. 

Ham, baked, 294. 
,, boiled, 291. 

" 
,, French way, 292, 

293. 
Hare, braised, 362. 

,, jugged, 364. 
,, roast, 361. 

Haricot beans, 431. 
Herb seasoning, Francatelli's, 

page 44. 
Horseradish sauce, 13. 
Hotchpotch, Scotch, 122. 
How to boil rice for curries, 90. 

I. 
ICES, pafe 362. 

,, apncot cream, 9Rl. 
,, brown bread, 980. 
,, chocolate cream, 985. 
,, coffee cream, 9f4.. 
,. ginger cream, 979 . 
,, pineapple cream, 982. 
,, strawberry cream, 983. 
,, ,, water, 978. 

I cing, chocolate, 008. 
,, sugar, 906. 
,, tea or coffee, 909. 

Indian piccalilli pickle, 51. 
Irish stew, 243. 
Isinglass and eggs, 1051. 

,, jelly, 1052. 
,, to clarify, 839. 

Italian soup, 121. , 
,, sweetmeat, 'i60. 

Items for invalids :­
Arrowroot, 1049. 

,, milk, 1050. 
Barley water, 1054, 1055. 
Beef, extract of, 1037. 

,, tea, 1035. 
,, ,, in haste, 1036. 

Calf's foot broth, 1042. 
Chicken broth, 1041. 
Convalescent soup, 1043. 
Crumb pudding, 1046. 
Custard, savoury, 1044. 
Gruel, 1053. 
Isinglass and eggs, 1051. 

,, jelly, 1052. 
Mutton broth, 1040. 

,, tea, 1039. 
Oswego pudding, 1045. 
Rice water, 1056. 
Sago, 1047. 
Tapioca milk, 1048. 
Toast water, 1057. 
Veal, extract o!, 1038. 
White wine whey, 1058. 

with eggs, 
1059. 

,, ,, 
" 

J. 

r AM or marmalade charlotte, 777. 
,, pudding, 692. 
., ,, boiled, 693. 
,, roll, baked, 694. 

Jams:-
Apple, 869. 
Aprico.t, 863. 
Gooseberry, 859. 
Greengage, 862. 
Nectarine, 867. 
Peach, 865. 
Raspberry, 856. 
Rhubarb, 857, SSfl. 
Strawberry, 853, 854. 

J aune-manger, S.33. 
Jellies:-

Apple, 870. 
Apricot, 868. 
Aspic, 137. 

,, savoury,_ 136. 
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J ellie't--( Ct11rld,) 
Calves' feet, 8',5. 836. 

,, ,, lemon, t!38. 
,, ., orange, 837. 

Damson, 874.. 
C:..Ooseberry, cape, &59. 
Grape, 847. 
Guava, 875. 
Isinglass (/flT i"'1alids), 1052. 

., for jelly, to clarify, 
. 839. 

Macedome of whole fruits in 

Maraschino, 848. 
Mixed fruit, 877. 
Noyeau, 849. 
Orange, 841, 882. 

852.' 

., and cream, 851. 
Oranges filled with jelh· 850. 
Peach, 868. , ' 
Pineapple, 845. 
Plum, 868. 
Punch, 846. 
Quince, 872. 
Raspberry, 843. 
Red currant, 861. 
,, plum, 874.. 

Rhubarb, 844,. 
Stock.meat, 16'. 
Strawberry, 84.i, 855. 
Syrup for jellies, to clarifv, 

840., 
Tartlets, 613. 
Tipari, 860. 

Jersey pudding, 687. 
Jugged hare, 36'. 
J111ien soup, 108. 
Junket, Devonehire, 578. 

K. 
K.tBOBES and kedcheree, 2fl2. 
Kale cannon, 407. 

., sea, 428. 
Kanapees, see Canapees. 
Kedgeree, 546. 
Ketchup, mushroom, 36. 

,. sauce, 24.. 
Kid and egg curry, 86. 
,, curry, 85. 

Kidneys omelet, 519. 
u OD toast, !>56. 

Kidneys, ox, grilled, 206. 

" 
" 

., stewed, 207 . 
sheep':i, broiled, 24,7. .. ,, stewed in port 

wine, 248. 
Kitchen utensils, -,age 7. 
Kofta or ball cuny, 76. 
Kussoundee, 54. 

L. 

LAMB chops, 225. 
,, cutlets, 227. 
., ,, with cucumbers, 

226. 
,, forequarter o i, 216. 
,, haunch, 220. 
,, head1 231. 
., leg, boiled, 223. 
,, ,, roast, 222. 
., pelau, 228. 
,, ribs or target, 21R 
,, saddle, 219. 
., shoulder, 221. 
., stewed, and peas, 229. 
,, sweetbreads roasted with 

green peas, 230. 
Leeks, boiled, 466. 

,, stewed, 467. 
Lemon, calves' f.-et jelh-, 838. 

., cheese cakes, 608. 

., cream, 820. 
,, fritters, 64.1. 
., juice, j>a.ge 43. 
., marmalade, 879. 
,, rings, 958. 
,. sandwiches, 601. 
,, sauce, 688. 
,, sponge, 821. 
,, suet pudding, 665. 
,, tartlets, common, 61 • 

Lemonade, 1024. 
,, milk, 1025. 

Lentils, 67, 78. 
Lettuces, stewed, 415. 
Leveret, braised, 863. 
Lime juice (lo trl'urTJe), 103t 

,, pickle in oil, 47. 
.. .. " 181t, 46. 
., ,, ., vinegar, 48. 

Ling pie, 168. 

-

... 

Liqueurs, see Drinking cups. 
Ltver and bacon, 245. 
Lobster sala<l, 142. 

,. sauce, 169. 
Long plum pickle, 45. 

M. 

MACARONI, Portuguese, 800. 
,, pudding, 745. 

" " savoury, 
525. 

" 
" 
" 

a la reine, 526. 
savoury, 522 . 

,, with cheese, 

soup, 112. 
sweot, 799. 

521. 

" 
" 
" timbale of, with fowl, 

316. 
with bit.coo, 524. 
., bread crumbs, 

Macaroon cakes, 933. 
Macaroons, almond, 932. 

523. 

,, orange flower, 031. 
Macedoine of vegetables, 493. 

,, ,, whole fruits in 
jelly, 852. 

Madras currv powder, 92. 
Mahaseer, boiled, 173. 

,, cold, 114.. 
,, ,. sauce for, 175. 

Maitre d'hotel butter, 30. 
,, ,, sauce, 6 . 

Mango and mutton curry, 89. 
,, chutney, 56. 
,, pickle, sliced, 54. 
., ,, whole, 53. 

Maraschino jelly, 848. 
,, syrup, 703. 

Marmalade, apple, 771. 
, , apricot, 864 . 

" 
" 
" 
" 
" 
" 
" 
" 

charlottt, 777. 
lemon, 879. 
nectarine, 867. 
orange, 878, 879. 

., clear, 881. 
peach, 866. 
pineapple, 883. 
pudding, 670. 

Marmalade, quince, 871. 
,. Scotch, 880 . 

Marrow pudding, 683. 
Mayonnaise of fowl, 309. 

., d'oie, 388. 

xiii 

,, of salmon, 156. 
., sauce, 10, 11. 

Meat and egg pelau, 96. 
,, ,, plantain pela u, 97 . 

egg and vegetable curry, e4. 
,, jelly stock, 104. 
,, salad, cold, 145. 
., stock, 103. 

Melon glace, 962. 
,, preserved, 885. 

Melted butter, 7, 8. 
., ,, for vegetables, 9. 

Meringue of apples, 774. 
,, ,, pears, 776 . 
,, ,, rhubarb, 775. 
,, ., tart, 602 • 

Meringues, 786 . 
Method oif preparing curries in 

India, -page 28 . 
Milk, cocoanut, How to make, 

curded, 574. 
-page 28. 

,, lemonade, 1025. 
,, punch, 1001, 1002. 

Mince meat, 604. 
., ,, pudding, 669 . 
,, pies, 605. 
,, ,, with egg icing, 606. 

Mint chutney, 58 . 
,, satQ, 19, 217. 

Mbced fruits, salad of, 954. 
Mock brawn, 296. 

., turtle soup, 114. 
Mould, almond and rice, 793 

,, apple, 782. 
,, g-reengage, 781. 
,, lemon rice, 794. 
., rhubarb, 780. 

Moulds, -pag6 2. 
Mulled claret, 1009. 

., port, 1009. 
,, wine, a French recipe, 

Mullet a la Russe, 188. 
Mulligatawny soup, 116. 
Mushroom ketchup, 36. 

1010. 
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Mushroom toast, 439. 
M1JShrooms and eggs, 509. 

,, baked, '35. 
,, fried, 436. 
,, grilled, 438. 
,, stewed, 437. 

Mnssalah, page 28. 
~futton ana mango curry, 89. 

,, ,, vegetable curry, 73. 
,, broth, 128. 
,, ,, (/or ifffHlluls), 

lfHO. 
,, chops, plain, 249, 250. 
,. curry, 71. 

,, 

.. 
cutlets, braised, 254. 

., breadcrumbed, 

" 
251. 

with Portuguese 
sauce, 252. 

,. ,, white 
mushroom sauce, 253. 

,, egg and pistachio nut 

" .. 
" ,, 

" 
,. 
,, 

.. 
" 
,, 

curry, 88. 
,. ,, vegetable curry. 

f!T. 
fillets, 256, 258. 
hoosani curry, 72. 
leg, boiled, 234.. 
,. roast, !333. 
,, with anchovy sauce, 

235. 
loin, roasted, 239. 

,. stuffed, 240. 
saddle of, roaated, 232. 
second dressiogs of :­
cutlet&, minced, with 

tomato sauce, 260. 
cuUeta, pounded with 

tartare aauce, &. 
hashed, venison fashion, 

257. 
minced with macaroni, 

261. 
saddle, a la Polonnaise, 

256. 
with mu&hrooms, 26'J. 

shoulder, boiled, 238. I 
,, roast, 237. 

steak and fried potatoes, 
242., 

tea (/or ilffJOlids), 1039. i 

N. 

NECTAllINlt jam, 867. 
,, marmalade, 867. 
,, preserved, 8M7. 

Nesselrode pudding, 763. 
Nougat of almonds, 769. 

,, Pariaian, 770. 
Nuts, gingerbread, 941. 

o. 
OAT cakes, 939. 
Oie, mayonnaise d', 388. 

,, sauvage a la Brodie, 3~ . 
,, ,, salmi d', 387. 

Omelets, common, 613. 
,, good, 614 • 
,, ham, tongue or hung 

beef, 518. 
,, kidney, 619. 
,, light, 616. 
,, oyster, 520. 
,, potato, 617. 
., savoury, 615. 
,, souffl~, 618 . 
,, sweet, 616. 
,, ,, potato, 617. 
,. with cheese, 517. 
,, ,, prei,erve, 615. 

Once a week (rice mollld), 797. 
Onion and beetroot with sauce 

piquante, 472. 
,, black, for soup, page 3. 

pickle, 44. 1. 
,, Portugal, boiled, 46:.:. 
,, ,, fried, 464. 
,. ,, roasted, 463. 
,, ,, stewed, 461. 
,, ,, stllffed, 465. 
,, sauce, 4. 
,, soup, brown,, 126. 
,, ,, white, 125. 

Orange and cream jelly, 851. 
,, calves' feet jelly, 837. 
,, cheese cake, 609. 

cream, 681. .. flower candy, 969 . 
,. ,, macaroons, 931. 
,, fritters, 635. 
,, jelly, fine, 841, 882. 

....... 

INDEX. xv 

Orange marmialade, 878, 879. 
,, ., 'cleu, 881. 
,, rings, 958. 
,, saliad, 891. 

Ora.ngeiade, 1026. 
Oranges, filled with jelly, 850. 

,, in syrup, 890. 
Oswe11:o cake, 913. 

,, custard pudding, 731. 
,, ,, ., hasty 

(for invalid's}, 1046. 
Oxford brawn sauce, 40. 
Oll•kidney, grilled, 206. 

,, stewed, 207. 
Ox-pialiates, stewed, 205. 
Ox-tail, broiled, 208. 
Oyster omelet, 520. 

., patties, 172. 

., sauce, 16. 
,, soup, lll. 
,, vol-au-vent, 171. 

Oysters, 168. 
,, fried, 170. 
,, scolloped, 169. 

P. 

PALESTINE soup, 124. 
Pancakes, 627. 

,, French, 628. 
., rice, 629. 
,, rich, 630. 

Parsley sauce, 34. 
l'arsn-ips, boiled, 455. 

,, fried in batter, 456. 
,, ,, plain, 457. 

Partridge, braised, 348. 
,, 

" 

,, 

,, with cabbages\. 
349. 

roast, 347. 
soup, 117. 
stewed with celerv or 

soubise sauce, ·350. 
stuffing for, 379. 
with tomato sauce, 

351. 
Putridi?es, ~ge 165. 
Paste, Enghsh puff, 588. 

,, fine French puff, 587. 
,, patties, puff, 596. 
,, Tery good, light, 589. 

Putry, page 227. 
,, almond paste sandwiches, 

600. 
,, bread and butter, 597. 
,, cream, 612. 
., stale, to freshen, 948. 

Pat! de Florican au vice-roi, 384. 
Patties, Drc;sden, 548. 

,, oyster, 172. 
,, puff paite, 596. 
,, veal, 276. 

Peia fowl mulligatawny soup, 115. 
,, soup, 127. 
,, ,, green, 110. 

}'each, bottled, 901. 
,, compote of, 896. 

cream, 817. 
,, fritters, 636. 
,, glace, 961. 
,, in brllJldy, 952. 

jam, 865. 
,, jell)', 868. 
,, marmalade, 866. 
,, preserved whole, 886. 

Pearled fruit, 956. 
Pears glace, 963. 

,, m~ringue of, 776. 
,, stewed, 792. 
,, ,, (lo,- derser/) 893. 

Peas, green, a la creme, 418. 
,, a la Francaise, 417. 

,, ,, plain, 416. 
,, 

,, 

pur~ of, for 
garnish, 42!:!. 

soup, 110. 
sweetbreads roasted 

Pelaus :­
Fish, 94. 

with, 230. 

Fowl and egg, 95. 
Lamb, 228 . 
Meat and egg, 96. 

., ,, plantain, 97. 
Perdrix a la Gourju, :rn. 

,, rotis, 376. 
,. salmi de, 378. 

Pheasant, boiled, with celery 
sauce, 341. .. 

., 
braised, with beef and 

chestnuts, 342. 
cold, sauce for, 27. 
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Pheasa:nt, cold, with Balbirnie 
sauce, 345. 

,. pulled, 3'6. 
,, roast, 340. 
,, salmi1 of, ~. 
,, sauce for cold, 27. 
,. with truffles, 3'3. 

Pickles:­
Chilli, '9. 
Indian piccalilli, 51. 
Lime in oil, 4.7. 

,, ,, 1alt, 46. 
,, ., vinegar, 4.8. 

Long plum, '5. 
Mango, sliced, 6'. 

,. whole, 53. 
Mixed vegetable, 52. 
Onion, 4.4.. 
Red cabbage, 4.3. 
Walnut, 50. 

Pig, sucking, roast, 289. .. ,, ,. with chest-
nuts, 290. 

Pigeon, boiled, 336. 
,, broiled, 335. 
,, pie, 33& 
,, roast, 333. 
,. stewed, 83'. 
11 a la• Tartare, 337. 

Pineapple creaDl, 818. 
,, ,, ice, 982. 
., glace, 980. 
11 jelly, 84.5. 
,, ,, cup, 1016. 
,. marmalade, 883. 
,, pre.etved, 884. 
,, punch, 1004. 
,, water, 1028. 

l'ippins, stewed, 894. 
Pistachio nut, mutton, egg and, 

curry, 88. 
,, pralines 977. 
,, ab&1!itt0cks, 957. 

Plaits, 599. 
Plovers, ;age 165. 
Plantain alld meat pelau, 97. 
Plum jelly, red, 874. 

,, long, pickle, '5. 
Phrnere <fores en broche, 375 
Poached eggs with anchovy toast, 

496. 

Folish puffs, 598. 
Pcrnelo burta, 63. 
Pomfrets, fried, 187. 
Poodeena chu~y, 58. 
Pork, page 125. 

,, cutlets, witb mushroom 
sauce, 287. 

,, fillets, with apple sauce, 
286. 

,, loin, French fashion, 
285. 

,, ,, roast, 284. 
Potato, baked, 400. 

,, boiled, 393. 
,, burta, 64. 
,. croquettes, 404. 
,, flour souftl~, 620. 
,, fried, 395. 
,, fritters, 640. 
,, hash, 406. 
,, a l' Italienne, 399. 
,, a la maitre d' hotel, 398. 
,, mashed, 396. 
,, new, 39'. 
,, ,, a la creme, 402. 
,, ,, a la Pravencale, 

" 
,, 
,, 
" 

,, in butter, .397. 
omelet, 617. 

403. 

paste, 111lmon in, 158. 
pudding, 695. 

,, :ilmond and, 
697. 

,, puffs, 699. 
,, salad, 405. 
,, snow, 401. 

soup, 118. 
Potted veal and tongue, 283. 
Poultry, page 132. 
Pralines, 976. 

,. pistachio, 977. 
Prawn curry, 69. 

,, cutlets, 176. 
Prawns, boiled, 185. 
Presen·ed melon, 885. 

,, nectarines, 887. 
,, peaches, whole, 886. 
,, pine:ipple, 884. 

quinces, 888. 
,. vegetables, ;age 5. 

Preserves, -page 319. 

Prunes, stewed, 895. 
Puddings:-

Almond and potato, 697. 
Apple, 71.lil. 

,, baked, 714. 
Baked jam roll, 694. 
Bakewell, 689. 
Batter, baked, 723. 

,, common, 722. 
,, Derbyshire, 724. 
,, fruit, 725. 

Biscuit, 756. 
,, boiled and baked, 

page 247. 
Bread and butter, plain, 720. 

,, ,, ,, rich, 721. 
,, ,, cheese, 529. 
,, baked, 719. 
,, ,, with m&rmalade, 

,, brown, 715. 
,, plain, 717. 
., rich, 716. 

Cabinet, 653. 
,, a very rich, 655. 

Charlotte, 713. 
Chestnut, 658. 

11 baked, 661. 
,, iced, 660. 

Clarence, 676. 
Cocoa'llut, 678. 
College, 686. 
Cornllour, Indian, 758 . 
Crumb, 767. 

718. 

11 (for im1alids), 1046. 

Cup, '°'· Currant, 090. 
Custard, baked, 728. 

,, ,, finer, 729. 
,, boiled, 730. 

Diplomatic, 671. 
Fig, 651. 
Gateau de riz, 742, 743. 
Ginger, 666. 
In haste, 701. 
Jatn, 692. 

,. boiled, 693. 
Jersey, 687. 
Lemon, 668, 664. 

11 suet, 665. 
Macaroni, 745. 

Puddings-(Contd.) 
Macaroni, savoury, 525. 
Marmalade, 670. 
Marrow, 683. 
Mince meat, 669. 
Nesselrode, 763. 
Oatmeal, 759. 
Oswego Cll'!ltard, 731. 

xvii 

,, ,, (/o., invalids), 

Paradise, 710. 
Parisian,, 672. 
Pineapple, 656. 
Plum, Christmas, 642. 

,, excellent, 645. 
,, small, 647. 
11 vegetable, 649. 

Potato, 695. 

1045. 

,, almond and, 697. 
,, rich, 698. 

Prince, for a, 674. 
,, Albert, Nos. 1 & 2, 

Publisher's, 662. 
Rabbit, 370. 

667, 682. 

Raisin, 673. 
Rice, baked, 735. 

,. ., without eggs, 736. 
,, boiled, goad, 733. 
,, ,, plain, 732. 
,, ,, raisin, and, 734. 
11 ground, 739. 

,, cup, 741. 
., 11 plain, 740. 
,, meringue, 738. 
,, rich, 737. 
11 savoury, 538. 

Rump steak, kidney atld oyster, 

Rusk, 755. 
Russian, 761. 
Sago, 754. 
Semolina, 748, 749. 

,, French, 751. 
Soojee, 752, 753. 
Souffl~, 625. 
Spongecake, 680'. 
Tapioca, baked1 746. 

204. 

,, boile<I, 747. 
To steam in a common sauce, 

-page 248. 
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Pudd~s--{ C olllld.) 
Vermicelli, '153. 
Yorkshire, 726. 

,, family, '12'1. 
You~ wife's, 668. 
Zand1ma, 686. 

Puff paste, English, 688. 
,, ,, French, 587. 
,, ,, pattie$, 596. 

Puffs, German, 702. 
,, ha ty, 700. 
,, Polish, 598. 
., potato, 689. 

Pulled bread, 673. 
Pulwal bhahjee, 66. 
Pumpkin ginger (/fir dtsstrt), 

Punch, ire,· DrinJdng cups. 
,, jelly, M6. 

Q. 
QuAIL, roast, 352, 363. 
Quails, ,pagt 167. 
Quenelle, fish, 189. 

889. 

,, forcemeat of .ea!, 
,pagt ,. 

golden, soup, 132. 
jelly, 872. 
,. cream, 813. 

" .. 
" 
" 

juice blanc-ma.nger, 832. 
marmalade, 871. 
preserved, 888. 

R. 
RABBIT, boiled, 365. 

,, brown fricassee of, 367. 
., curry, 369. 
,. fried in batter, 368. 
,, pudding, 370. 
,, a la Tartarc, 366. 

Raisin pudding, 673. 
Rarebit, Welsh, 531. 
Raspberry cream, 816. 

,, ,. for pudding, 
885. 

,, jelly, 8'3. 
Ratafia cream, 808. 
Raviuoli soup, 129. 
Red cabbage pickle, '3. 
Rennet (ft>r 111akit1g e"'tlt), 576. 
Rhubarb jam, 867, 858. 

Rhubarb jelly, 8". 
,, meringue of, 775. 

• ,, mou~d, 780. 
Rice and almond mould, 793. 
,, ,, haddock, ~-
" apple dumplings, 705. 
,, blanc-manger, 834. 
,, cake, 911. 
., casserole of, 547. 
., ,. sweet, 7'4. 
,, croquettes, 802, 803. 
,, curry, How to boil, for, 90. 
,, Florentine fashion; 5'3 . 
,, flour soulfle, 619. 
,, fritters, 637. 
,, gAteau, 7~, 743. 
., ground, shape of, 796. 
., kedgeree, 546. 
., lemon, mould, 794. 
,, pan.cakes, 629. 
,. Piedmontese fashion, 542. 
,, Polish fashion, 541. 
., savoury, 211, 639. 
,, ,, beef with, 210. 
,, ,, pudding, 538. 
,, shape of, 795. 
,, soup, 119. 
., Spanish fashion, 544. 
,, sweet, 798. 
,, water (for itlTJ<Jlids), 1056. 

Rings, orange and lemon, 958. 
Rizzoletti, 545. 
"Rolev Polev," 693. 
Roll, baked Jam, 694. 
Rosengrotr.e, 785. 
R6ti, canards sauvage, 389. 

,, Florican, 383. 
R6ties d'anchois, 652. 
R6tis, perdrix, 376. 
Rump steak, broiled, 196. 

,, ,, kidney and oyster 
pudding, 204. 

,, 
" 
" 

" 
" 
,, 

pie, 202. 
stewed with 

oysters, 201. 
with fried pota­

toes, 197. 
Rusk pudding, 765. 

,, sweet, 919. 
Russian pudding, 761. 

,, salad, 1'4. 

s. 
SAGO (/or invalid,), 104.7. 

., pudding, 754. 
Salads, page 62. 

Asparagus, cold, 426. 
Cold meat, US. 
Cucumber, 147. 
English, 138, 140 . 
l''lemish, 141. 
French, 139. 
Lobster, 142. 
Meat, cold, 1'5. 
Mixed fruits, 954. 
Orange (/or dessert), 891. 
Potato, '°5. 
Russian, 1'4 . 
Tomato, 14.3 . 
ve,etable, hot, 146 . 

Salmi d'oie sauvage, 387. 
Salmis of snipe or other game, 

,, ,, wild 
357. 

fowl, 360. 
Salmon, boiled, 148. 

with 
" 
,, 

" 
" 

cutlets llldian 
sauce, 154. 
Milaoese 

sauce, 151. 
devilled, 571. 

,, 
" 

fried, with tart.are 
sauce, 153 . 

,, in p0tato paste, 150. 
,, kippered, grilled, 563. 
,, mayonnaise, 156. 
,, second dressing of, 157. 

Salsilis, '53. 
,, fried, 4.54. 

Sandwiches, chicken. or game, ~-
" egg and cress, 557. 
,, fish, 560. 
,, game and tartare 

sauce, 559. 

" 
lemon, 601. 

" 
minced, 561. 

" 
pastry or almon<I 

paste, 600. 
Sardine toast, 555. 
Sardines, 56.5. 

,, devilled, 571. 
Sauces (f"r fish, mtal and 

vegeta.l,les) :­
Anchovy butter, 31. 

auces-{ Contd.) 
Appetissante, 25. 

xix 

Apple,"11. 
Bechamel, I. 

beef with, 21'. 

Brawn, Oxford, '°· 
Bread, 3. 
Butter, 26. 
Caper, 20, 236. 
Celery, 15. 
Christopher North's, 41. 
Chutney, 42. 
Claret, 390. 
Cream, 28. 
Dutch, 14. 
Eg~, 21. 
Epicurean butter, 32. 
For cold fish, 38, 39. 
,, ,, pheasant, 27. 

German, 29, 4.25. 
Gooseberry, 327. 
Green, 23. 
Horse radish, 13. 
llldian, 155. 
Ketchup, 24. 
Lobster, 159. 
Mahaseer, foi;. cold, 175. 
Maitre d'hotel, 6. 

,, ,, butter, 30. 
Mayonnaise, 10, 11. 
Melted butter, 7, 8. 
Milanese, 151. 
Mint, 19, 217. 
Onion, 4. 
Oxford brawn, 4.0. 
Oyster, 16. 
Parsley, 34. 
Shrimp, 149. 
Souhise, 5. 
Spinach, 224. 
Tamarind, 18. 
Tapp, 35. 
Tartare, 12. 
Tomato, 33, 37. 
Turnip, 22. 
White, 2. 

Sauce,J (for puddings and S111tel 

Apple cream, 711. 
Brandy, 643. 

" cream, 696. 

disltts):-

26 
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Sauces-\Conld.) 
Cherry, 675. 
Cocoanut cream, 679. 
Cura~ao, 654. 
Custard Whip, 750. 
German. 652. 
Lemon, 688. 
Maraschino syrup, '103. 
Orange cream, 681. 
Pineapple, 657. 
Punch, 666. 
Raspberry, 685. 
Strawberry, 626. 
Sweet, MS, 691. 
Vanilla, 677. 
Very rich, 6". 
Victoria, 659. 
Wine, 650. 

Sausages and chestnuts, 297. 
Savoury jelly, 136. 

,. rice, 211. 
Scone, soda, !MO. 
Scotch shortbread, 928, 929, 930. 

,, woodcock, 512. 
Soa-kale, 428. 
Semolina pudding, 7~, 749. 

,, French, 751. 
Shee'p•s brains with white sauce, 

246. 
head, 244 . 

with barlev broth 
'' and mashed patatOes, 241. 

.. 
,, kidneys, broiled, 24.7. 
,, ,, stewed. in port 

wine, 248. 
,, !iver and bacon, 245. 

Shortbread, Scotch, 928, 929, 930. 
Shrimp sauce, 149. 
Snipe, ;age 163. 

., and woodcock, 354. 
,, potted, 356. . • 
,, pudding a l'ep1curean, 35.>. 

salmis of, 357. 
Snow balls, with CU1tard, 787. 
Soda buns, 938. 

., cake, 916. 

., scone, 940. 
Soles, buttered, 165. 

., fillets of, 166. 
fried in oil, 16'. 

Soajee pudding, 752. 

Sorrel, 412. 
,, stewed, 413. 

Soubise sauce, 5. 
Souffle, brown bread, 623. 

,, cheese, 527, 528. 
,, coffee, 621. 
,. cream, 6'l4. 
,. fruit, 622. 
,, omelet, 618. 
,, potato flour, 620. 
,, pudding, 625. 
,, rice flour, 619. 

Soups, ;ages 2, 46. 
Almond, 109. 
Asparagus, 133. 
Aspic jelly, 136, 137. 
Carrot, 123. 
Celery, 1~. 
Convalescent, 1043. 
Economical. Nos. 1 and 2, 

130, 131. 
Giblet, 134. 
Gravy, clear, 106. 

,, thick, 107. 
Green pen, 110. 
Hotch-potch, Scotch, 122. 
Italian, 121 
Julien, 108. 
Macaroni, 112. 
Mock turtle, 114. 
Mulligatawny, 116. 

,. pep.-fowl, 
Mutton broth, 128. 
Onion, brown, 126. 

,, white, 125. 
Oyster, 111. 
Palestine, 124. 
Partrid~e, 117. 
Pea, 127. 
Pea-fowl mulligat::lwny, 
Potato, 118. 
Quenelle, f?Olden, 132. 
Raviuoli. 129. 
Rice, 119. 
Savoury jelly, 136. 
Scotch hotch-potch, 122. 
Tomato, 135. 
Turtle, mock, 114. 
Veal and rice, 119. 
Vermicelli, 113. 

Spiced and pressed beef, 

115. 

115. 

194. 

INDEX. ui 

Spinach and poached eggs, 411. 
,, greening for sauces, 

,, plain, 408. 
page 3. 

,, puree, 4,()9, 
,, ,, with cream, 410. 
,. sauce, 224. 

Spongecake pudding, 680. 
,, with apple snow, 783. 
,. lemon, 8'..?l. 

Stewed apples, 792. 
,, pears, 893, 792. 
,, pippins, 894. 
,, prunes, 895. 

Stock, calf's foot, 100. 
,, economical, 105. 
,, fat, 102. 
,, for soup, Nos. 1 and 2, 

,, glaze, 101. 
,, jelly, meat, 104. 
,, meat, 103. 

Stores, list of, page 1. 
Strawberry, bottled, 899. 

98, 99. 

,, compote of, 898. 
,, cream, 815. 
,, ,, ice, 983. 
,, glace, 964. 
,, jam, 853, 854. 
,, jelly, 842, 855. 
,, liauce, 626. 
,, tartlets, 614. 

vinegar, ·1032. 

" water, 1027. 
,, ,, ice, 978. 

Suckl·ng p 'g ro t 289 1 , as, . 

" ,, ,, with chest-
nuts, 290. 

Suet crust, 590, .391. 
Sugar, barley, 967. 

,, bllrnt, for soi..ps, page 3. 
,, candy, 965. 
,, vanilla, page_ 2. 

Sweetbreads, croustade of, with 
mushrooms and potato 

balls, 274 . 
lamb, roasted, with 

green peas, 230. 
veal, with truffles, 

273. 
Sweet dishes, page 287. 

Sweet omelet, 616. 
,, sauce, 648, 691. 

Sweetmeat, Italian, 760. 
Syrup, maraschino, 703. 

,, to clarify; 840. 
Syrups, see Drinking cups. 

T. 
T.U!ARIND chutney, 55, 60. 

,, juice, How to make, 
page 29. 

,. sauce, 18. 
Tapioca milk, 1048. 

,, Portuguese, 801. 
,, pudding, baked, 746. 
,, ,, boiled, 747. 

Tapp sauce, 35. 
Tart, apple, 603. 

,, meringue, 60'2. 
Tartare sauce, 12. 
Tartlets, jelly or custard, 613. 

,, lemon, 611. 
,. strawberry, 61~. 

Tarts, page 227. 
Tea, page 2, and No. 987. 

., cakes, 936. 
,, cream (creme au the), 825. 
,, icing for cakes, 909. 
,, Russian, 988. 

Teal and widgeons, 359. 
Timbale of macaroni with fowl, 

· 316. 
Tipsy cake, 766. 

,, ,, or trifle, 764. 
Toast, anchovy, 551. 

,, asparagus, 427. 
,, curried with anchovies, 

553. 
kidney, 556. 

,, mushroom, 439 . 
,, sardines, 555. 
,, savoury, 550. 
., tomato, 487. 
,, water, 1057. 

Toffy, almond, 972. 
,, Everton. 971. 

Tomato burta, 62 . 
,, chutney, 57. 
,, b. la Provenfale, 4.85 • 
" puree Of' 488. 
,, roast, 482. 
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Tomato salad, 143. 
,, sauce, 33, 37. 
,. soup, 135. 
,, stewed, 483 . 
., stuffed, ~-
., toast, 487. 

Trifle or tipsy cake, 76', 766. 
,. delicate, SM. 
,, Swiss, 765. 

Truffles a I' Italienne, 489. 
,, ,, la Piedmontaise, 490. 
,, ., la Serviette, '88. 

Turbot, 158. 
,, fried in butter, 160. 
., with cream sauce, 161. 

Turkey, boiled, with celery 

,. 

" 
" .. 
" 
,, 

sauce, 298. 
boned, with toogue and 

forcemeat, 29<J. 
eggs, forced, 511. 
legs, broiled, 303. 
pulled, 304 • 
roast, with chestnut, 

stuffing, 301. 
,. ,. pate de foie 

gras stuffing, 302. 
stuffed and roasted, 300. 

Tu~ip elace, with sugar, "5. .. mashed, 4-M. 
,, plain, '"3. .. sauce, 22. 

stewed in butter, 446. 

v. 
VA.'llLU cream, 805. 

,, sauce, 677. 
,, sugar, pag, Z. 

Veal and ham pie, 269. 
,, ,, rice 90up, 119. 
,, ., tongue, potted, 283. 
,. breast. stewed with oysters, 

261. 

" 
,. ,. ,, white 

sauce, 266. 
,, cutlets, 370. 

" " 
braised with fresh 

tomatoes, ffl. 
,, ,, l la maintCGOn, 371. 
,, extract of, 1038. 

forcemeat, page 4.. 
fricandeau, small, 265. 

,, 
,, 

Veal gala·ntine of, 268. 
loin a la. cr~me, 264. ,, 

,, ,. stuffed and roasted, 
263. 

,, patties, 275. 
,, sweetbreads, with. truffles, 

273. 
Vegetable marrow, '58. 

fried, '59. 
salad, hot, " 

,, 
,, ,, 

146. 
,, ,, stuffed, 460. 

" 
" 

meat and egg curry, 84.. 
mutton and egg curn·, 

87 . 
,. pickle, mixed, 52. 

Vegetables, page 1'12. 
,. chartreuse of, 492. 
,. curried, '91. 
,, macedoine, 493. 
,, to preserve, page 5. 

Vermicelli puddi.ng, 753. 
,, SO!lp, 113. 

Vol-au-vent, 595, 596. 
of fruit, 78'. 

,, ,, oyster, 171. 
w. 

W AL"IUT pickle, 50. 
Weights and measures, -page 8 • 
Welsh rarebit, 531. 
Whev, curds and, 577 . 
Whi5key apples, 892. 
Whitebait fried, 167. 
White bechamel sauce, 1. 

,, sauce, 2. 
Widgeons and teal, 359. 
Wild duck, 358. 

,. fowl, salmis of, 360. 
,. geese, page 169. 

Wine, white, whey, 1058. 
,, ,, ., with eggs, 

1059. 
Woodcock and snipe, 354. 

" 
Scotch, 512. 

Y. 
YARYOUTH bloaters, 562. 
Yorkshire pudding, 726. 

,, ,. family, 
z. 

ZANDUfA pudding, 684,. 

7'1/T. 
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