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DAINTY DISHES

INDIAN TABLES.

We may live without poetry music, and art 2

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 but deceiving ?

He may live without love :—what is passion but pining ?

But where is the man that can live without dining ?

( Lucile) —Owen MEREDITH.

SIXTH EDITION—REVISED.,

CALCUTTA :
W.NEWMAN & CO,, 4, DALHOUSIE SQUARE.

1908.
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GENERAL DIRECTIONS AND REMARKS.
e G i O e

In order that the dishes prepared should be good, it is ab-
solutely necessary that all the ingredients 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 required for most dishes:—

Loaf sugar, maist sugar, sifted loaf sugar, whole pepper,
ground pepper—black and white,—cayenne, 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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DAINTY DISHES FOR INDIAN TABLES.

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
cither jelly or cream into them: and when about to turn
out the contents, they must be quickly dipped into hot water
and wiped dry.

Vanilla Sugar is made by keeping six sticks of vanilla in a glass
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. Cojffee, one dessertspoonful
to a coffee cup. To make them good the water must be per-
fectly boiling. (Boiled water will not do.)

In Soxps, where ham is not available, the root of a salted boiled
tongue may be substituted, and in forcemeats, &c., some
slices of tongue may be used instead.

Garlic, though indispensable to good 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 is to be cooked as in
curries it must be well browned.

Baked Flousr.—Put one pound (eight chittacks) of fine flour into a
soup plate and bake in a cool oven until it is quite dry, but
pot coloured; when cold, pound it and put it into a glass
jar; tie it over with paper, and keep for use when directed.

Dried or prepared Crumbs.—Put some bread on a sheet of paper,
place it in a aool oven, and let it remain until perfectly
dried through. Divide the crust from the crumb and pound

GENERAL DIRECTIONS, AND REMARKS. 3

them separately till in a very fine powder. Put them inte
jars, and keep them in a dry place.

The 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.

Sugar for colouring Soups, &c.—Put tof al (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 until the desired result is attained.

Onions for Soups, &c.—DPeel six large onions and put them
on a tin dish. Knead together 4 Ib (four chittacks) of salt
butter and § b (two chittacks) of moist sugar; divide it into
six equal parts, and place one on each onion. Put them in
a slow oven 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 elsé; they
also impart a good flavour.

Spinach greening for Sauces.—Take two handfuls of spinach, wash
it, and put it we? into a mortar; pound it to a pulp, and then
pour all the contents of the mortar into a strong cloth, which
two people, one at each end, must twist opposite ways to
wring out all the juice. Pour the extract into a small stew-
pan and set it over the fire; when it curdles scrape it out
with a spoon and lay it on a sieve that the water may drip

off. Place it in a covered basin and keep in a cool plaee
till wanted.
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4 DAINTY DISHES FOR INDIAN TABLES.

Quenelle forcemeat of Veal.—Take 1 Ib 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 13 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 §
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 yolks of five eggs and the whites of three, two
tablespoonfuls of good white sauce (see Sauces, No. 2), one
teaspoonful of salt, and one saltspoonful of white pepper.
When these 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 required for use.

Note.—All varieties of guenelle forcemeat are to be prepared in
the same way, using for the different varieties the fillets of fowis,
pheasants, pea-fowls, partridges, smipe, Rares, rabbits, &c., using
exactly the same proportions.

The Liguor in which beef or mutton is boiled should be reserved
in uncovered earthen pans for soups. (Se¢ Economical
Soup.) The milk in which fowls, rabbits, &c., are boiled
should be reserved for white sauces.

Curry Rice.—Take } Ib 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 serve as directed.

GENERAL DIRECIIONS AND REMARKS. z '

Recipe for preserving Vegetables.—The vegetables which preserve
best are French beans, carrots, and broad beans; green peas,
asparagus, and caulifiower are more difficult to preserve, and
require more careful dressing when opened to conceal a
certain tinned flavour which is almost always noticeable,
though this 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, being boiled in soda and water 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 Joiling
water, slightly salted, and are boiled till they are almost
'but not guite 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 in the tins, which
are filled within an ipch of the top. The tins are then
filled to the top with some of the water in which the vege-
tables were boiled. The same tin can be used over and
over again, but a new cover must always be provided. The
cover must be soldered on; and, as each tin is ready, it
is placed in a large pan of boilimg 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 must 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 cases 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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DAINTY DISHES FOR INDIAN TABLES,

This shows that the covers 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 weaks, the tins are perfect and may be kept for two
years, or even longer. It is quite easy to grow mushrooms
in any quantity, and 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 simple and so inexpensive.

We should strongly advise everyome to have a little iron stove
with an oven, such as can be procured at Roorkee or from any
Ironmongery 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 cook is very comservative and would go on using
the utensils he is accustomed to for ever, it has therefore been with
great difficulty that the introduction of aluminium in place of the
ordinary dekchees has been accomplished in many households. We
cannot too strongly recommend their adoption where possible; they
are light, strong and durable, and are much more easily kept clean

than the old style of cooking pots which so frequently require
re-tinning.

GENERAL DIRECTIONS AND REMARKS.

KITCHEN UTENSILS.

1 Large Iron Fish Kettle or Small Grater.
Ham Boiler. Iron Spoons.
6 Cepper Stewpans with covers, | 6 Wooden Spoons.
of various sizes. Flour Dredger.
2 Gepper Saucepans or Sauté Block-Tin Gravy-strainers.
Pans. Dozen Tartlet Pans.
3 Iron Saucepans. Block-Tin Jelly Moulds.
3 Frying Pans (1 enamelled for »s 3» Cake Mould.
Omelets). Egg Whisk.
Iron Spits for roasting. Hair Sieves.
Brass Pestle and Mortar. Wire ,,
Marble 5 2 Cullender.
Tin Dripping Pan. Tannery Cloth.
Basting Ladle. Jelly-bag and Stand.
Meat saw. Weighing-Machine with

Chopper. Weights.

Wooden Skewers. Steak Tongs.

Plated » Biscuit Forcer.

Cook’s Knives. Wire Drainer.

Forks. Some Larding Pins.

Roasting Fork. 5, Coarse Earthenware
Fluted Gridiron. Bowls.

Fish Slice. ,» Enamelled Cups, Plates
Egg and Bowls.

Iron Tea Kettle. ‘2 Boards, one for chopping on,
Small Block-Tin Kettle. one for pastry.

Wire frying Basket. 2 Rolling Pins.

Box of plain round Cutters. 1 Camp Oven.

Grater. 1 Ditich

2
1
1
|
1
1
1
6
6
2
6
1
1
1
!
1
1
1
1
1

We would in addition strongly recommend to every _houschold
Captain Warren’s Cooking Pot for making Soup, cooking Vege-
tables, and steaming Puddings.
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DAINTY DISHES FOR INDIAN TABLES.

WEIGHTS AND MEASURES.

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

SOLID MEASURE,

2} tolahs equal to 1 oz.

tolahs ss sy 1 chittack.

chittacks 53 5 1 powah.

chittacks or 2 powahs ,, ,, 1 pound.

pounds sy a» 1 seer,

seers” ss s 1 maund.

quart 5 3 2 pints=1 sr.

soup ladles »» 1 pint.

tablespoonfuls »» 1 ladle.

tablespoonful s ¥ Oz

dessert ,, : $ oz.

tea v 3 oz.

cayenne ,, 1 gm. (the 60th part
of a drachm.)

T AT A R

An ordinary tumbler holds about § pint.

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

SAUCES, CONDIMENTS, AND PICKLES.

1.—White Bechamel Sauce.

Ingredients :—} os. jlour; 2 os. buiter; 1 oniom; 1
bunch nf parsiey; 1 small carrot; } head of
celery; 1 leaf of bay and thyme; 1 teaspoon-
Jul of salt; 1 saltspoonful of white pepper;
13 pints of milk.

Put the flour and butter into a dekchee, and knead together
with a wooden spoon; add the vekgetables 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 burn, then
strain through a hair-sieve or coarse cloth and place in a basin
for use.

2.—-White Sauce,

(ZTwo ways.)

Ingredients, No. 1:—} pint of new milk; % inck of
mace; 2 inches of thin lemon peel; the yolks
of 2 eggs; 1 gill of good cream.

Ingredients, No. 2:—8 os. of fresh butter; 1 table-
spoonful of baked flour; %} pint of milk; 2
tablespoonfuls 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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DAINTY DISHES FOR INDIAN TABLES.

3.—Bread Sauce.

Ingredients —S8 os. of bread crumbs; 1 good sised
onton; 8 pepper-corns; 8 cloves; } salispoonful
of salt; § of a pint of new milk; 1 os. of fresh
butter or 2 tablespoonfuls 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.—Onion Sauce.
Ingredients :—6 large omions; 2 o0s. of flour; 2 os.

of butter; 1 pint of milk; 1 salispoonful of

salt; 1 saltspoonful of pepper; 1 tablespoonful
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 large omions; 8 o0s. of butter; 1 tea-
spoonful of salt; 1 salispoonful of pepper; 4
03. of flour; 8 fresh boiled mealy potatoes;

' 1 pgint 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.

6.— Maitre d’Hotel Sauce.

Ingredients:—1 gill of Bechamel (No. 1); 2 o0s. of
Jresh  butter; 1 tablespoonful of chopped
parsley ; 1 teaspoonful of salt; 1 saltspoonful
of pepper; 1 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.

SATICES, CONDIMENTS, AND PICKLES. 11

Note.—1f no Bechamel Sauce is prepared, use instead the same
guantity of milk in which the bones of a fowl have been boiled for
kalf an hour, and knead £ os. of butler and 1 os. of flour into it.
Boil ten minutes until quite thick, and then proceed as with the
Bechamel.

7 —Melted Butter.

Ingredients :—8 oz. bulter; 1 os. flour; 1 gill of
water; 1 saltspoonful of salt; % saltspoonful of
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
let 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 be substituted for the water.

8.—Melted Butter.
(Another way.)

Ingredients :(—3} 1b. of fresh butler; 4 tablespoonfuls
of Arrowrool, or Oswego flour; about a gill
of milk or water; % saltspoonful of pepper; 1
saltspoonful 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 onme way until it
presents the appearance of thick cream, but be careful not to let
it boil.

9.—Melted Butter for Vegetables.

Prepare as No. 8, but at the moment of serving add the

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

10.—Mayonnaise Sauce.
Ingredients :—9 fresh eggs boiled hard; 2 raw yolks;
8 teaspoonfuls of salt; 1 teaspoonful of dry
mustard ; 1 grain of cayenne; 6 tablespoonfuls
of Lucca oil; 2 tablespoonfuls of Tarragon
vinegar; 2 tablespoonfuls of French vimegar.

When the eggs have been boiled quite hard and are cold, poung
the yolks in a mortar, and add whilst pounding the salt, mustard,
and cayenne, and the beaten yolks. When well mixed stir in drop
by drop, first all the oil, and then the vinegar. Care must be




——

pHY

TR

12 DAINTY DISHES FOR INDIAN TABLES.

.

taken to stir all the time and always the same way. Cover the
mortar and let it stand in a cool place for three hours, or on ice
for one. The excellence 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.
li.—Mayonnaise Sauce.
(Another way.)
Ingredients :—8 yolks of eggs; 6 teaspoonfuls of
fresk oil; 8 teaspoonfuls of white vinegar;

a little parsley; some (ixoyed eschalots; a
Pinch of pepper (white); 1 saltspoonful 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.

12, —Tartare Sauce.

This is made in the same way as Mayonndise 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.—Horse Radish Sauce.

Ingredients :—2 tablespoonfuls of grated horse radish;
4 tablespoonfuls of cream; 8 dessertspoon fuls
of vinegar; 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

Ingredients :—4 yolks of eggs; 2 os. of butler; } gill
of cream; 1 saltspoonful of salt; 1 saltspoon-
Jul of pepper; 1 teaspoonful of elder vimegar.

Note.—7f no elder vinegar, either Tarragon or white
wine vimegar may be substituted.
Put the raw yolks, the butter, cream, pepper, salt and vinegar
into a small saucepan, and place this within a dekchee containing

SAUCES, CONDIMENTS, AND PICKLES. 13

one 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. 1f, however, it should curdle, add the yolks of two more
eggs, or a dessertspoonful of white sauce.

15.—Celery Sauce.

Ingredients :—8 heads of celery; 1 saltspoonful of

pepper; 1 teaspoonful of salt; } os. of bulter;

1 omion, sliced; } os. of flour; 1 pint of milk.
Thoroughly cleanse the celery and slice 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; stir
over the fire and let it boil for twenty minutes, then rub through
a sieve or coarse cloth, and keep in a small dekchee ready for

use as directed.

18.—- Oyster Sauce.

Ingredients :—1 tin of oysters; 2 os. of butter; 1 os.
of flour;, 1 gill of cream (or milk); 1 teaspoon-
ful of lemon-juice; 1 grain of cayenne.

Take off the beards and put the oysters into a basin of cold
water with the lemon-juice. Boil the beards in the liquor with
a grain of cayemne 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.

; : ; 5 ist sugar; th
lngred:ie:;: ;wygha‘ll;?;e?emzon?aop{iezo ;f bufref (th:
sise of a walnwt); a gill of water.

Peel, core, and slice the apples, and put them into a small
saucepan with the sugar, lemon, butter, and water; stew over a
slow fire till quite in a pulp, rub through a sieve or coarse cloth,
and serve very hot.

Note.—T his Sauce can be made with preserved apples
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18.—Tamarind Sauce.

Ingredients —8 os. ripe tamarinds; 1 gill water {(boil-
ing); 1 tablespoom browm sugar; % wineglass
malt vimegar; 1 sallspoon 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 substitute for Apple Sauce.)

19.—Mint Sauce.
Ingredients .—$ os. mint; vinegar and sugar {o 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 sauce-tureen.

20.—Caper Sauce.
Imgredients :—} os. butter; } os. milk; 2 desser:-
spoonfuls of 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.—Egg Sauce.

Ingredients —8 eggs; 2 os. butter; pinchk of salt and
cayenne pepper.
Hard boil two eggs, when cold remove the shell and cut the
eggs into squares, sprinkle with cayenne pepper and salt, then melt
the butter, stir in the eggs, heat thoroughly and serve at once.

22.—Turnip Sauce.

Ingredients :—} large turnips; 1 os. bulter; 1 tea.
spoonful cayenne pepper; a pinck of salt.

Pare four large turnips, put them into a stewpan with a little
water, simmer, until the liquor is reduced, rub through a sieve,
add the butter, cayenne pepper and pinch of salt; simmer again and
serve hot.

SAUCES, CONDIMENTS, AND PICKLES.

23.—Green Sauce.
(For boiled Chicken or boiled Mutton.)
Ingredients :—1 cupful of spinach greening; 1 tea-
spoonful of lemon-juice ; 1 teastoonful of sugar;
§ pint of the milk in whick the chicken has
been boiled ; 1 saltspoonful of salt; 1 saltspoon-
Jul of pepper; 8 os. of butter; 1 os. of Sflour.

Put the milk into a saucepan; knead the flour with the butter
and stir into the milk; then add the leman-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.

This is a most excellent sauce, and may also be eaten witk
boiled lamb.

24.—Ketchup Sauce.
(For Steaks and Muiton Chops.)

Ingredients:—1 claret glass of red wine; 1claret glass
of ketchup; 1 piece of butter (the sise of a
walnut) ; 1 saltspoonful of pepper; 1 teaspoon-
ful of vinegar. .
Stir all the ingredients together over the fire for 5 minutes,
and serve, poured over the steak or chops.

25.—Sauce Appetissante.

Ingredients :—1 dessertspoonful of mustard; 1 dessert-
xpoonju,l of sugar; 2 dessertspoonfuls of
Hmcy: sauce; 1 Uteaspoonful of eschalot
vinegar; 1 tablespoonful of claret.

Work the sugar into the mustard, then add all the other ingre-
dients one by ome, stirring all 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.

26.—Butter Sauce.
(For Kidneys and Broiled Meat.)

Ingredients :—} os. of butter; 1 saltspoonful of salt;
1 saltspoonful of pepper; 3 teas oonfuls of
chopped parsley; 1teaspoonful of emon-juice ;
1 grain of cayenne. Y :
Mix all the ingredients well together, and keep an hour in a
cool place. Then serve in a sauce-boat.

YOI
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27.—Sauce for cold Pheasant.

Ingredients —8 small eschalots; 1 teaspoomjul of
mustard; 1 teaspoonjful of oil; 1 teaspoonful
of vimegar; 1 teaspoonful of ketchup; 1 salt-

spoonful of sall.
Chop the eschalots as fine as possible, add all the other in-

gredients, one by one, mix thoroughly, and serve in a sauce-boat.

28.—Cream Sauce.

Ingredients:—3} pint of milk; } inch of mace; yolks
of two eggs; 3 tablespoonfuls 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.—Small mushrooms added to this sauce are a great im-
provement. In this case fry them in bulter for five minutes.

29.—German Sauce
(For Asparagus or Seakale.)
Ingredilnts :—1 tablespoonful of baked flowur; % pint
of cream; 1 yolk; § o0s. of dutter; 1 pinch of
white pepper; 1 pinch of salt; 1 teaspoonful
of white vimegar.

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 vinegar; stir until well mixed, and serve.

30.—Maitre d’Hotel Butter.

Ingredients —}4 os. fresh Butter; 1 teaspoomful of
finely chopped parsley; § teaspoonful of finely
chopped omions; § saltspoonful of salt: } salt-
spoonful of pepper; the juwice of ome lemon.

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.

3l.—Anchovy Butter.

Ingredients :—8 anchovies; 8 os. butter; 1 grain
cayenne; 1 dessertspoonful of anchovy sauce.

Clean the anchovies; split them and take out the bomnes, pound
them in a mortar with all the other ingredients, rub through a

sieve, and use as directed.

SAUCES, CO,\'DIMKNTS, AND PICKLES,

: 32 —Epicurean Butter.
Ingredients ‘~Tarragon; darsley; chervil; chives:
6 anchovies ; 1 tablespoonful of capers; 1 table.
Spoonful of Worcester sauce; 4} os. buttey
5 Take a large handful of tarragon, parsley, chervil, and chives
in equal proportions; parboil and squeeze in a cloth; add the
Zx.mchovxes (cleaned), the capers, sauce and butter; put all the ingre
lents into a mortar, pound thofoughly i -
. ghly, rub through
use as directed. ; s i
. 33.—-Tomato Sauce.
Ingred;;zis;l.‘/—il I;aculpful of tomato sauce; 1 dessers.
ul of wvinegar; 1 teaspooniul b
four; } os. of fresh butter, it ial A o
. ttPut -t:ct;auce and vinegar into a small dekchee: knead the
utter wi e flour, and stir it into th : i
iy ¢ sauce for five minutes.
. 34.—Par.ley Sauce.

. (,h‘opl one handful of Parsley fine, and boil three minutes; drain
and put it into melted butter or any oth vhi "
gy y er white sauce. (See Nos.

- 36.—Tapp Sauce.
Ingredxerftx_:—Green Mmangocs 8 0s.; salt 8 os.: yed
éhxllus 4 08.; chilli vinegar 1 gill; moi:l-.,mgar
A 08.; raisins 8 o0s.; greenm ginger 6los.; 8
=N Lhatt’les of vinegar: 1 pint of lime-juice ,
ound the first seven articles unti th :
F ¢ \ ey are wel i
:g; in tth(i vinegar and lime-juice. Put ity into ‘}:rls u::':::r’ t;xhen
- c;;t:’ct ach;)inln ]tj]:)e tlslun fevery day, after which st’ir them weexl];
" is fo strai
ety el s r a month, then strain through coarse

The remainder makes excellent chutnee.

: 36.—Mushroom Ketchup.
Ingredients :—88 lbs.' mushrooms; 1} lbs. of salt; to

every guart of liguor, put 3 of an os. bm'i.red
gzx‘gcr, i of nulmeg, bruised; 10 (loves: {1

5 :paon/fd of allspice; 1teaspoonful of whole
pepper; 6 corms of long pepper; 1 blade of

on; 1 piece of garlic, the si

of a pea; 2 inche ish, chopped.
Vol [la”t-s of horse radish, chopped;
Put the mushrooms and salt into an earthen pan

3

stir ¢t
and let them stand twelve hours. Then drain -

off the liquor b’.
2
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18 DAINTY DISHES FOR INDIAN TABLES.

pressing it through a sieve. Add all the ingredients, except the
claret, put the whole into 2 dekchee and boil slowly, skimming
frequently for two hours. Then boil fast for twenty minutes, skim-
ming constantly. Pour the ketchup into an carthen pan, and when
quite cold strain it, add the claret, and bottle it. Cork it closely,

and keep two months before using it.

37.—Tomato Sauce.
ients —100 tomaloes; 3 bottles malt vinegar;
3 15. ground gimger; } 1b. ground chillies;
3 1b. ground garlic; % 1b. ripe tamarinds;
2 os. salt.
Take 100 good size tomatoes, wipe them nicely with a damp
lay aside, then take the tamarinds,
remove the stones and strain through
When this is ready add

Ingred

cloth, then remove the tops,
pour boiling water over them,
a sieve; then put the vinegar on to boil.
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 Do account leave it in the dekchee more than one hour, as the
acid takes off the tinning. Larger or smaller quantities can be made
by increasing or decreasing the ingredients.
38 —Sauce for cold Fish.

Ingredients :—1 teaspoonful of made mustard ; 1 tea-
spoonful of salt ; 1 teaspoonful of black pepper:
1 teaspoonful of red pepper; 2 tablespoonfuls
of oil; 1 tablespoonful of vinegar; 1 dessert-
spoonful of sherry.
All these put in the order in which the
well mixed. Serve in 2 sauce-boat.
39.— Another Sauce for cold Fish.
Ingredients :—2 yolks of eggs (boiled hard); % tea-
spoonful of black pepper; % teaspoonful of salt;
§ teaspoonful of red pepper; 1 teaspoonful of
made mustard; 1 teaspoonful chopped
parsley and chives; % teaspoonful of anchovy
sauce: 8 tablespoonfuls of oil ; 1 dessertspoonful
of vimegar; 1 dessertspoonful of Tarragos
vinegar.
All the ingredients
and poured over the cold fish as directed.

y are enumerated and

to be well mixed, always stirring one way,

SAUCES, CONDIMENTS, AND PICKLES.

40.—Oxford Brawn Sauce.

Ingredients :—1 tablespoonful of bro
wn Sugar;
teaspoonful of made mustard; I mlt:;a;nfui
;,):L.:al: } }zsm’t:poo’:iful of pepper; 2 tablespoon-
e 740
e ry good oil; 2 tablespoonfuls of

Mix well and serve with brawn, calf’s-feet, or any cold meat.

41.—-Christopher North’s Own Sauce,

Ingredients :—1 saltspoonful of cayenne (po
wdered) ;
} saltspoonful of salt; 1 :mill dc:(sze’rt:paanft)c,l
of pounded sugar; 1 tablespoonful of straimed
lemon-juice; 2. o0s. of Harvey's sauce; 1 tea-
spoonful of mushroom ketchup; 8 tablespoon-
fuls of port wine; au few drops of garlic, or
eschalot vinegar may be added if liked. i

- thl:t :" these ingredients into a small basin; mix them well
u . » sy y
: e basin into a saucepan of boiling water to heat it; mix it
or some hours before it is served, and then use as directed

42.—Chutnee Sauce.

lng-red;entr:?-l Ib. of new raisins, stomed; 1 1b. of
I;;nanfnds, stomed; 8 os. of garlic, peeled; 3
. :Ibo sour apples, peeled, cored, and sliced ;
_db. of coarse browm sugar; % gquarts of
;znaesga:} 3 ;5;’;)‘ salt; } of an os. cayenne;
e seedf”ﬁoundﬁ?g": 3 o0s. of yellow mus.

Mince the raisins, tamarinds and garlic quite fine. Boil th
apples in half of the vinegar till they are a soft pulp. Boil the
sugar i.n the rest of the vinegar till in a clear syrup. \;Vhen th :
are guite cold, mix the whole of the ingredients together and C:_C
well with a wooden spoon. Put the mixture into wide- t]:l;
bottles, cork them closely, tiec bladder over the corks l:imu .
the bottles in a warm closet near the fire for three ’w::kup::::

the bottles every day. Kee :
: p for six R
serve with curries. months before using, and
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PICKLES.

438.—Red Cabbage Pickle.

Ingredients :—1 red cabbdage; 1 bdottle vinegar; } os.
each pepper-corns, allspice and cloves.

Take the red cabbage, wash and slice rather fine, put on a
sieve to drain. When all moisture appears to have gone, dry still
further with a glass-cloth. Well sprinkle with salt and put in the
n for a whole day, then fll into bottles, pour on the vinegar,

su .
Cork the bottles, and keep them air-tight.

cold, and add the spice.
44.—Onion Pickle.

Ingredients :—8 1bs. omions; 1} os. salt; a few greenm
chillies; 1 bottle vimegar. ‘
Take two pounds of small white onions, peel and prick them

with a fork, 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.—Long Plum Pickle.

Ingredients :—20 lomg green plums; 2 os. sall; a fow
green chillies; 1 bottle vinegar.

Take twenty green 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).
Ingredients :—20 limes; 4 os. 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 sun until the salt crystallizes, then fill them
into large wide-mouthed bottles. Cork well and place in the sun for

a month.

= EE———
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SAUCES CONDIMENTS, AND PICKLES.

47.—-Lime Pickle (in Oi1).

Ingredients :—80 limes; 6 ox. salt; 2 ox. cummin seed ;
2 os. dried red chillies; 1 os. turmeric powder;
2 os. peeled garlic ; 8 dos. green chillies; 1 guart
dottle salad oil.

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.—-Lime Pickie (In Vinegar).
Proceed as in Recipe 47, using boiling vinegar instead of oil.

49.—-Chilli Pickle.

Ingredients :—8 dos. greenm chillies; } bdottle vinegar;
% os. sall.

Take the chillies, cut off the tops, wipe with a cloth, fill into
a bottle, pour on the vinegar and salt. Cork well and place in
the sun.
50.—Walnut Pickle.

Ingredients :—f 1bs. of young walnuts; 2 lbs. of salt;
1 gallon of the best vimegar; 1 os. bruised
ginger; 6 blades of mace; 20 cloves; } os. of
pepper-corns; 1 clove of garlic: 1 oz. of mus-
tard seed; B 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 walnutsin the sun
until they turn black : turn them frequently. Boil the vinegar with
all the other ingredients, place the walnuts in large jars, pour the
vinegar over boiling hot, putanequal quantity of the spicein each
jar, and when cold tie them down and keep for three months
before using.

51.—Indian Piccalilli Pickle.

Ingredients :—8 cauliflowers; 9 dos. young cucumbers;
2 lbs. small white omions; 2 bottles vinegar;
% bottle mustard.

This pickle is best made in the cold weather, when caulifiowers
are in season. Wash and pick the caulifiowers and young cucum-
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22 DAINTY DISHES FOR INDIAN TABLES.

bers, peel the onions, then parboil them with salt, put to drain;
then mix the vinegar and mustard flour together, fill the cauliflowens,
etc., into ordinary pickle bottles, then pour the mustard and vinegar
over. Cork and seal air-tight.

52 —Mixed Vegetable Pickle.

Ingredients =—} guarts vinegar; 2 os. pepper-corns;
1 os. cloves; F os. mustard seed; 4 os. chillies;
4 cauliflowers; 2 lbs. beans; 2 lbs. omions;
4 dos. cucumbers.

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 ;
putitin the sun to make sure that it is really dry. Then take
the vegetables, pick, clean, and scrape those that you think require
it, put them on a eheet in the sun, sprinkle well with salt, and
leave them like that for a day. Then put them into a large
dekchee and parboil them. Then put to drain. Then Afll into
the jar and pour as many bottles of vinegar as will be required
to fill up the jar. This will be ready in 3 months.

53.—Mangoe Pickle (whole).

Ingredients :—50 greem mangoes; 1 1b. salt; 1 gallon
water; 1 os. garlic (ground); & 1b. chillies
(ground); 1 oz. cloves: 1 os. cinmamon; 1 os.
druised mustard seed; 4 os. ground ginger;
} os. turmeric; 8 bottles vinegar.

Stone the mangoes, soak them in the salt and water, put
them in the sun for two days, drain. Pound all the spices, etc.,
together with a little vinegar, and fill 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.

SAUCES, CONDIMENTS, AND PICKLES. 23

54.—Kussoundee or Sliced Mangoe Pickle in Oil.

Ingredients :—100 green mangoes; § 1b. ground
chillies; % 1b. ground ginger; } 1b. garlici } 1.
mustard seed; 2 lbs. lamarinds (stomed);
8 gquarts mustard oil, or more if required.

Peel and slice 100 green mangoes, 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 16 minutes over a brisk fire. When cold, bottle
off, taking care that the ingredients are well covered with the
mustard oil, or it will spoil.
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CHUTNEYS.

85.—Tamarind Chutney.

Ingredients :—} 1bs. lamarinds without stomes; } os.
each ginger and garlic; 2 oz. ground cinnamon ;
% 1b. picked currants; % 1b. raisins; 2 Ilbs.
brown sugar; } 1b. salt; 1 guart of vinegar.

First mix the sugar and vinegar together, *then put on the fire
and simmer. When the 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.

56.—Mangoe Chutney.

Ingredients :—50 greem mangoes; 2 lbs. brown sugar;
4 os. ground chillies; ) os. ground ginger;
2 o0s. ground cinmamon; 2 oz. garlic; } os.
sullanas; } oz. raisins; 1} gquarts malt vinegar ;
2 oz. 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 hoiur and remove from the fire; when cool, bottle off, cork and
seal tightly.

57.—Tomato Chutney.

Ingredients :—10 lbs. tomatses; 1 lb. raisins; 5 quarts
vinegar; 1 1b. salt; § lbs. sugar; 1 1&. chillies
(chopped); 4 ox. garlic; } o0s. mustard seed.

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

CHUTNEYS.

DAILY CHUTNEYS MADE FRESH EVERY DAY.

58.—Mint or Poodeena Chutney.

Take a couple of bunches of mint and mash to a pulp in a
mortar, then place in a saucer, sprinkle it with salt, 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.

—Dhunia or Green Coriander Chutney.
Get a couple of bunches of green coriander leaves and wash
them, then pound to a pulp, add a couple of green chillies and
onions nicely cut, mix the whole, and serve as in recipe 58.

80.—Tamarind Chutney.

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.
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BURTAS AND BHAH]JEES.

BHAHJEES OR FRYS.

WA

il

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

66.—Brinjal Bhahjee.

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

BURTAS AND BHAHJEES.

(A EDEOR gt

Burtas are potatoes and other vegetables cooked, mashed, and 66.—Pulwal Bhahjee.
when made nicely are very tasty. They are served with curry

35 B Scrape and peel half a dozen or more pulwals, cut them into

four pieces each lengthwise, remove the seeds, then proceed as in
61.—Brinjal Burta. recipe No. 65.

AL M
TN

WAl

Roast a couple of brinjals, scrape out the cemntre and place in 67.—Dhall or Lentils.
a soup plate; add green chillies, pepper, salt and juice of lime to There are two kinds of dhall, Moong and Musoor, used by
taste- Europeans, and they are specially recommended by doctors for
children and invalids.

|
LR

62.—Tomato Burta.
Take a breakfast-cupful, of either kind, put it in a dekchee

Bake half a dozen tomatoes until the skin cracks, mash and with sufficient water to cover. Add a pinch of salt and allow it
e thew Wik @ little ground chillies; ginges, gaslic, malt and & to simmer until soft; then in another dekchee put in half a chittack
teaspf)on SHigovdsmaihed. oil. “Hhe juice of 2 lemdn agueceed of ghee, a sliced onion, and allow the onion to brown. Then add
over it adds to the flavour. a teaspoonful of curry-paste, and allow this to cook properly

before adding the dhall. When cooked put in the dhall and serve
63.-Pomelo Burta up, after being strained through a fine sieve.
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Take a couple of flakes of pomelo, shred them, then put them
in a saucer, sprinkle well with pepper and salt, add a green chilli
or two, cut nice and fine, then mix the whole and serve.
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84.—Potato Buria.

LIEL

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 teaspoonful of pure mustard oil and
mix again. Then serve.
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CURRIES.

Method of preparing Curries in India.

In evety household, a curry.stone and wuller are a neoessity
for the preparation of condiments for daily use, and which every
native knows how to handle. The condiments for curries must he
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 vinegar,
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 Condiments or Mussaliah

(As procured im the basaars.)
The undermentioned quantities when ground are sufficient for
four people :—
1 tablespoonful ground onions.
1 dessertspoonful ground turmeric.
4 teaspoonful % garlic.
3 . »  ginger.
a5 »s  chillies.
= > coriander seed.
» » cummin seed.

How to make Cocoanut Milk.

Get a cocoanut, break it, scrape the cemntre into a small bowl,
pour boiling water over it, allow it to steep for tem to fifteen
minutes, then strain through a piece of muslin into another bowl.
It is now ready for use.

CURRIES.

How to make Tamarind Juice.
Take a couple of ounces of ripe tamarinds, put them into a
cup, and pour half a cup of boiling water over them, let them

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

68.—Fish Curry—(Becktie, Rohu, Hilsa.)

Ingredients:—1 Rsh; 2 os. mustard oil; 2 small
omions sliced for frying; 2 tablespoonfuls of
the curry wmixture as described; 1 teaspoonjul
ot salz.

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-
qhently, 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.

69.—Prawn Curry.

Ingredients :—320 Prawns; 3 os. mustard oil; 3 small
onions for frying; 2 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 spoenful 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 this to cook for 20 minutes. This done, put in the prawns
and mix the whole well together, and if malay curry is desired add
the juice of a cocoanut.

70.—Crab Curry.

Ingredients :—6 crabs; 3 os. oil (mustard); 2 small
ontons ; 8 tablespoonfuls of the curry mixture;
% a cup of waler; 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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30 DAINTY DISHES FOR INDIAN TABLES.

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, shell and all, mix well, and add } a cup of water
and salt to taste. This is sufficient for four persons.

71.—Mutton Curry.

Ingredients :—1 15. mutton: 8 os. ghee; 2 onions
sliced ; 2 tablespoonfuls of the curry mixture;
1 teaspoonful of salt; 1 oz. rige tamarinds.

Take the mutton, cut it into pietes, wash it and lay it aside.
Put a dekchee on the fire and in it put the ghee. Add the onions
sliced, allow them to brown, then remove. Now put in the curry
mixture, and when this 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 —1 1b. of mutton without fat; 2 os. ghee;
2 os. green ginger; 2 or 3 onions; } dos. bambaoo
skewers; } cup of water; 1 teaspoonful of salt;
1 cocoanut.

Take the mutton, cut it into small pieces, and slice 2 oz. of
green ginger, also a couple of onions. Then procure } dozen bamboo
skewers 4 inches long, and thread the meat, ginger and onions
alternately ; then get the ghee yeady, 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 and add salt to taste. The juice of a cocoanut put in
when the meat is done greatly adds to the flavour.

73.—Mutton and Vegetable Curry

Ingredients :—1 15. mutton; } 1b. new polatoes; }
15. pulbuls; } 1b. peas; 2 os. ghee; 2 small
onions sliced; 2 tablespoonfuls of the curry
mixture ; 1 teaspoonful of sall.

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. TFhrow in the onions, and when these are a nice brown,

CURRIES. 31

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 hour, then put in the vegetables. Now
let the whole cook for half an hour and add salt to taste.

74 —Chicken Curry.

Ingredients :—One chicken; 2 os. good ghee or clari-
fied butter; 2 small onions for frying; 2 table-
spoonfuls of the curry mixture; 1 teaspoonful
of salt; 1 cocoanut; 2 tablespoonfuls 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.—Egg and Dhall Curry.

Ingredients :—} dos. eggs (duck or fowl); 2 os. ghee;
2 small onions; 2 tablespoonfuls 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 1b. beef; 2 slices bread; ome omion
sliced; 2 tablespoonfuls of the curry mixture;
2 oz. ghee; 1 teaspoonful of sali.

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 fry 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
for half an hour, adding salt to taste.
77.—Vegetable Curry or Chachkee.

Ingredients =—1 1b. new potatoes; 1 1b. shelled peas;
1 cauliflower; 2 os. mustard oil; 2 tablespoon-
fuls of the curry mixture; 1 teaspoonful of
salt.
Take the vegetables enumerated under the heading of * Ingre-

dients,” and wash them thoroughly, cut them up and lay aside to
drain. Now prepare the mustard oil and curry mixture and proceed
as follows :

Cook the mustard oil till it simmers, and when done put in 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 water and a little salt to taste.

78.—Dhall or Lentils.

Take half a breakfast-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 tem 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.

79.—Fish Curry.

Ingredients :—8 1bs. fish; } os. ghee; } ox curds;
8 oz. omions; 1 teaspoopful dried chillies; 1 tea-
spoonful green chillies; 1 teaspoonful green
ginger; 1 teaspoonful garlic; 1 oz. salt; 1 des-
serispoonful mathee; 1 dessertspoonful bajee
seed ; 1dessertspoonful ginger; 1o0s. tamarind ;
3 o03. turmeric; % os. coriander seed; a few
leaves of green coriander.

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 onions in the ghee till they are well browned. Express the
tamarind juice and mix it with the ghee, browned onions, coriander
leaves and chillies; fry the fish in the ghee with the onions; add
all the other ingredients and simmer until done—about 20 minutes.

CURRIES.

80.—Another Fish Curry.

Ingredients :—8 lbs. of fish; 8 os. of ghee or oil ;
8 o0s. of curds; } os. of gram (chenna) flour;
1} oz of onions; 2 os. of famarind; % os.
green ginger; } os. coriander seed (roasted) ;
¥ o0s. garlic; § os. anmiseed; % os. szeera;
1 o8. of salt; 20 grains of cinnamon; 10 grains
of cloves; 10 grains of cardamoms; 10 grains
of capsicum; 1 os. of turmeric; the juice of

a lemon.

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 Qurry.

Ingredients :—10 eggs; } os. of ghee, butter, or
oil; 1 teaspoonful of salt; 10 grains of
saffron; % oz. of turmeric; 2 teaspoonjfuls of
cinnamon; 2 teaspoonfuls of cloves; 2 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;
grind 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.
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86.—Kid and Egg Curry.

] —8 Ibs. of kid’s meat; T €g8S; 1 . of
I”gm{i;:;;;r; 3 15 off omions; 1 os. of garlic; ¥ os.
of salt; 1 drachm of turmeric; } o8. of gr;en
ginger; 20 grains cinnamon; 20 grains clar a-
mom ; 20 grains black pepper; 20 grains cloves.

Wash the meat well and cut it into the shape of di?e; Pound
half the onions, and garlic; squeeze the juice into a
rub the meat with this; fry the remaindér
of the oniops sliced in the butter; give the meat a st'ir roun’d'in
it; add a little water and boil fully till the mixture is all dne‘d
up;. then fry it well ; take the whites of the eggs, p‘-]t-them~$
a basin with a little water, and warm over the- fire, stlfrmg ‘in

a spoon all the time; add to the meat and sunmer.wuh a little
water for a quarter of an hour; add the curry spices, ground,

simmer for a few minutes, and serve.

the ginger,
basin : add the salt;

87.—Mutton, Egg and Vegetable Curry.

1 : = epgs; 1b. o
[”gﬂd‘beu’:‘ii;jz llbb.:‘o fazm':‘::io;’of 0 ;;,’ i’?fé’j giqger?
] ] icum; 20 grains turmeric; x
IZZ? éo’:‘mt’:tjmiés,[af?l[) of carrfts; 3 1b. of paluk
(beet) leaves or spinach; 2 os. of moong (greerf
gram); } os. of coriander seed; 1 o0s. of salt;
40 grains 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, Egg and Pistachio Nut Curry.

Ingredients :—2 1bs. of mutton; 5 eggs; I{B. of
butter; } 1b. onions; } os. each of green ginger,
coriander seed and salt; 10s. each of pistachio
nuts, blanched almonds and raisins; }0 grains

CURRIES,

of cinnamon; 20 grains of cloves; 20 grains
of cardamom; 20 grains of turmeric; the juice
of a lime.

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 4 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,
sprinkle with the powder of turmeric and serve.

89.— Mutton and Mangoe Curry.

Ingredients =—2 1bs. of mutton; %} 1b. of ghee or
butter ; 1% lbs. unripe mangoes; % 1b. of onions;
% 08. of salt; % oz. of greem ginger; } oz. of
coriander seed; 20 grains of black pepper;
20 grains of cardamom; 20 grains of cloves;
40 grains of cinnamon; } 1b. of sugar; 3 os.
of raisins; 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 meat is nearly done. Strain the gravy into another
saucepan; put some cloves in the remainder of the ghee; fry the
meat in it again; clean and stone the raisins; add them to the
meat. Take half the mangoes, clean and cut them into small
slices 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,
wash them and add the syrup; pour this over the meat; boil for
a few minutes. Add the preserved mangoes, curry stuff, and the
turmeric 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 ple:nty
boil it gently and simmer till tender; throw it into

of water; -
let it drain for a few minutes; then put it

a cullender and
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.

CURRIES.

CURRY POWDERS.

91.—Calcutta Curry Powder.

teaspoonful of turmeric.
tablespoonful of coriander seed.

- ss POpPy seed.
teaspoonful of ginger.

» »» red chilli.

% s» cummin seed.

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

92.—Madras Curry Powder.

drachms of turmeric.
chillies.

grains of mustard seed.
drachms of coriander seed.
grains of cummin seed.
drachms of poppy seed.
Pound and mix.

93.—Mr. Arnott's Curry Powder,

turmeric.
coriander seed.
cummin seed.
Feenugreek seed.
cayenne.
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84.—Fish Pelau.

Ingredients :—3 1bs. fish; 1} 1bs. of meat; 115. of
rice; 3 1b. of ghee; } 1b. of onmions; 4 o=
green ginger; % os. of coriander seed; 2 os.
of blanched almonds; 1 drachm of cinnamon;
% drachm of cardamom; } drachm of cloves:
& drachm of black pepper; 1} os. pounded raw
gram flour; 8 os. of sweet oil; 1 o8. of salt;
1 os. of garlic; } 1b. of curdsi some rice water.

Clean the fish well; cut it into slices and dip it in the salad-
oil; leave it for half an hour; wipe it; rud 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 turn in this; fry some more
sliced onmions 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 donme. 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 turn 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.

PELAUS.

96.—Fowl and Egg Pelau.

Ingredients:—A fine fowl; 5 eggs; 1} 1bs. of mutton;
1} 1bs. of rice; 1% 1bs. of ghee; 1 drachm of
cinnamon; § drachm of cardamom; } drachm
of cloves; 2 drachms of black pepper; % of
an os. of coriander seed; 20 grains of tur-
meric; & of an os. of salt; 3 1b. omions; § os.
of green ginger; } 1b. of curds.

Mince 4 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 } 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 pound it to a paste; make it up into
small balls and fry them in gl.Jee; 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 stuffing
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 —2 1lbs. of meat; 5 eggs; 10} oz. of
butter or ghee; % 1b. of onmions; } o0s. of
green ginger; 1 os. of dried apricots; 1 os.
of pistachio nufs; 1 os. of almonds; 1 os.
of raisins; [0 grains of cimnamon; 20 grains
of cloves; 20 grains of cardamoms; 30 grains
of black pepper; 20 grains of cummin seed;
8 Ibs. of rice.

Take 13 lbs. of the meat and cut it into slices; put it into
a saucepan with the onions and ginger, sliced, some salt, coriander
seed (ground in a little of the butter); boil till the meat is tender.

b AT A T RT e AR R

PR TRUATRA ORI

(YL N TR




=
—
—

FL I A0 e O

TR,

42 DAINTY DISHES FOR INDIAN TABLES.

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 spices, and add them to the meat.
Parbeil 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 i, the fried eggs on the top, and serve.

97.—Meat and Plantain Pelau.

Ingredients :—8 1bs. of meat; 3 lbs. of rice; 11b. of
ghee; 10 plantains: } 1b. of onions; 8 lbs. of
limes; y1b. of sugar; } os. of salt; J0 grains
of cinnamon; 20 grains of cloves; 80 grains
of casdamoms; 3§ os. green ginger; % oz
coriander seed ; 20 grains 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 quick fry; make a clear syrup with 1 Ib. 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
minutes; 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.

FLAVOURING.

As it is often difficult, and sometimes impossible, to obtain
fresh vegetables 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 T'he Gentlewoman.

LEMON JuicE.—One hundred lemons, two gallons of the very finest
over-pmc»f1 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 % 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 same 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 Herd 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, ofde ounce,
Mace, ‘ 3 »
Cloves, two ounces,
Pepper-cormns, o -
Dried Bay leaves, one ounce,
Basil, three ounces,
Marjoram, » -
Winter-savoury, two ™
Thyme, three 5
Cayenne pepper, half an ounce,
Grated lemon peel, 9 »
Two cloves of garlic,

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

SOUPS, BROTHS, &c.

98.—Stock No. 1.
Four Quarts.

Ingredients :—Garlic; 10 Ibs. fresh-killed shin of
beef; 1 pint of water; 3 of a 1b. of lean ham;
8 onmions; 8 carrots; a small head of celery ;
§ cloves; 6 allspice: 10 pepper-corns; a large
Olack onion (see page 8); 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 hours. Strain through a fine hair sieve (on a coarse cloth) which
has been dipped in cold water, into an eartken pan (uncovered), and
when cold remove the fat.

Note.—In India the stock should be made every day, therefore
judgment must be used as lo the gquantity required. The Ham is
not absolulely mecessary.

99.—-8tock No. 2.
Four Quarts.

Ingredients :—1 knuckle of veal (7 18s.); a cow heel;
a fresk-killed old fowl; a turnip, 2 onions;
a lettuce; 1 blade of mace; } of a nutmeg;

& 1b. (4 chittacks) lean ham ; 1 teaspoonful of
sallt; a small bunch of sweet herbs; 6 quarts
o] water.

Put all the ingredients 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.—Z'wo fresh trujfles will be found a great improvement to
both stocks. The Ham is not absolutely necessary.
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100.—Calf’s-Foot Stock.
Ingredients —82 calves’-feet ; five pints of water.

Split the two feet, 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 dipf)e'i
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.

Ingredienis —For every pound of stock meat put
- 2 saltspoonfuls of salt; 1 saltspoonful of black
pepper; 1 grain of cayenne; the 6tk part o,j

a nutmeg grated; the peel of % lemom grated ;.

1 teaspoonful of chopped parsley; 1 small
onion finely chopped: } saltspoonful of mixed
herbs: 2 os. of good dripping or butter; 1 egg.

Stock meat may be made into a very savoury dish as
follows :—for every pound (}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 daked flour, and fry in the dripping for eight or ten

minutes.

Note.—Stock meat is also very good chopped and mixed with
salad.

SOUPS, BROTHS, &c.

104.—Jelly Stock Meat.

Ingredients:—For 2 calves'-feet: 1 saltspoonful of
salt; 1 salispoonful of pepper; % teaspoonful
of Tarragon vinegar; the strained juice of %
lemon.

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 imprdved by being garmished with aspic jelly and
hard boiled eggs mneatly cut.

106.—Economica Stock

This is prepared in the same way as No. 1 Stock, only instead
of the fresh-killed beef, use any bomes, 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.

106.—Clear Gravy Soup.
(Two Quarts.)
Ingredients :—8 oz. butter; 1 onion, 1 carrot; %
turnip, § head of celery; 1 saltspoonful of salt;
1 saltspoonful of loaf sugar; % grain of
cayenne; & grain of saffron; & pints (} seers)
of stock, No. 1; 1 small wineglass of marsala.

Peel, scrape, wash, drain, and slice the onion, carrot, turnip,
celeny, 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 fof 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.

Note.—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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108.—Julien Soup.

Ingredients —3 carrots, 1 turnip; the white part of
a leek (or spring oniom); } head of celery
(or a small endive); 1 teaspoonful of salt; 1
teaspoonful of sugar; 1 teaspoonful of wvine-
gar; 1 quart of cold waler; } grain cayenne;
2 tablespoonfuls of sherry; 2 gquarts 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 leacupful of greem peas and a cupful of
French beans cut in diamonds, and, if available, some asparagus
points, will turn the above into a good spring soup.

109. —-Almond Soup.

Ingredients:—A good fowl; 4 os. blanched and
pounded almonds; 1 tablespoonful of cream;
2 iablespoonfuls of baked flour; 5 pints of
stock (No. the white heart of a leftuce;
1 dessertspoonful of loaf sugar; 1 teaspoonful
of salt; 2'fresh eggs; 2 oz. of bulter.

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 1} 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 bottom 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.
(Twoe Quarts.y

Ingredients :—2 handfuls of youmg spinach; 2 sprigs
of mint; 1 large lettuce; 32 spring onions;
3 tablespoonfuls of moist sugar; 1 guarl of
old peas; } pint of young peas; 1 teaspoon-
ful of salt; 1 teaspoonful of loaf sugar;
8 pints of stock; 8 tablespoonfuls of baked
Rour: & os. of butter; 1 quart of water.

Wash the spinach, mint, lettuce and onions; leave them in
cold” water with the sugar for two hodrs. Shell the old peas,
and put them with the soaked vegetables into a dekchee contain-
ing one quart 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 flour with the butter, and stir in for teh
minutes.

Rub the whole through a fine hair sieve (or coarse cloth), put
it back into the stew-pan and boil up; shell the young peas, put
them into the soup, stir frequently, and boil fast (uncovered) for
20 minutes, and serve.

Note.—The soup should be pale green in color and of the
consistency of cream; if il is nol green emough, add a little spinach
greening (see recipe) until the right color is oblained.

111.—-Oyster Soup.

Ingredienis :—2 gquarts of stock (No. 2); 1 tin of
oysters; 1 leaspoonful of lemon-juice; 3 table-
spoonfuls of baked flour; 1 gill of cream (or
of milk with 2 yolks of eggs beaten in if).

Take the beards of the oysters and throw them into a pint
of cold water with the strained lemon-juice, and let them stand
till wanted. Put the beards into the stock, and let them boil up.
Mix the baked flour with hqlf a pint of the oyster liquor taken eut
of the dekchee and then stir it into the soup and boil fast for a
quarter of an hour. Strain through a fine sieve or cloth; take
the oysters out of the water, put them into a dekchee and pour the

soup over. Boil fast for eight minutes, stir in the cream, and serve.
&
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112.-- Macaroni Soup.

Ingredients:—} 1b. Naples macaroni; 8 pints stock
(No. 1); 8 tablespoonjuls grated Parmesan;
1 teaspronful 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"separate dish of grated Parmesan cheese.

Note.—If no marsala a wineglass of sherry may be sub-

stituted.
113.—Vermicelli Soup.

Follow the preceding receipt exactly, substituting vermicelli
for macaroni, and boiling 10 minutes less.

11a.—Mock Turtle Soup.

Ingnd:‘enl::-—A small calf's head; 2 1bs. of lean
veal; 2 1bs. of jfresk lean beef; % 1b. of lean
ham (or tongue); 3§ omions; 1 large head of
celery; 3 large carvots; 1 turnmip; 1 small
bunch of mixed sweet herbs; 1 bunch of
parsley; 8 sage leaves; 6 pepper-corns; 4‘6
cloves; 1 blade of mace; 1 piece of garlic,
the sise of a pea; 1 teaspoonful of salt;
1 tablespoonful of loaf swgar; 1 gill of
marsala; 5 tablespoonfuls of baked flour,
slightly browned; &% 1b. of butter; 2 grains
of caypenne; 1 teaspoonful of flour of mus-
lard; 1 salfspoonful of white pepper; 1 salf-
spoonjul of salt; 1 dessertspoonful of soy;
1 teaspoonful of anmchovy sauce; 1 leaspoon-
ful of lemon-juice; 1 wineglass of good
sherry.

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 veal and beef into a dekchee with one pint of cold water and
fet it stand by the side of the fire for an hour to draw out the
gravy; then add the vegetables, ham herbs, pepper-corns, cloves,
mace, garlic, salt, and sugar, the head (with the skin on) upper-
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most and four quarts of cold water. Boil up quickly and skim.
Put in the marsala and 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.—1f no marsala, skerry may be substituted.
116. —-Pea-Fow! Mulligatawny Soup.
Ingredients :—A Pea-fowl; 6 pepper-corns; } cloves;
1 dlade of mace; 1 piece of garlic (the size of
a pea); 8§ omions, sliced; 6 os. of butter;
5 tablespoonfuls of baked flour; 2 dessert-
Spoonfuls of curry powder; 1 teaspoonful of
salt.

Clean and cut up the bird, separate all 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 cnions, and fry
until brown in the butter. Add them to the broth and simmer
half an hour. Then mix 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.

e.—Mulligatawny Soup.
Ingredients :—A good fowl; 6 os. of butter; 1 large
apple; 38 large omions; the heart of a lettuce;
8 os. of cocoanut; 1 desserispoonful of tama-
rind; 2 {tablespoonfuls of curry powder; 2
tablespoonfuls of flour; 1 teaspoonful of salt;
4 leaves of mint; 1 teaspoonjul of loaf sugar;
1 guart of waler; 1 guart and } pint of stock
(No, 3); 1 teaspoonjul of lemon-juice; 1 gill
of cream. _
Roast the fowl before a quick fire for half an hour, and
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baste with the butter; put it aside till cold. Peel and slice the
apple, onions, and the lettuce, and fry until colored, in the butter
with which the fowl was bested. Cut the white meat off the fowl
into pitces ome inch square, break the bones and put them into
a dekchee with the trimmings, vegetables, cocoanut, tamarind, curry
powder, flour, salt, mint, loaf sugar and water. Boil 1} 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 serye immediately
with a dish of boiled rice, and some cut lemons on a plate.

Note.—If no cream, a little milk may be substituted.

nN7.—Partridge Soup.
Ingre¥ients :—8 Partridges; 2 small carrots; 1 head
of celery; 2 onions; @ os. of raw ham; 1 bunch
of parsiey; a little thyme; 6 cloves; 1 blade
of mace; 4 eschalots ;-8 oz. of buiter; 2 quarts
of stock (No. 1); 1 glass of sherry; 1 grain
of cayenne.

Roast the partridges, and while they are roasting cut up the
vegetables and put them with the ham and spices into a stew-pan
to fry with the butter until they are brown. Cut the fillets out
of the birds and put them aside in a plate; pound the carcasses,
bones and all, in a mortar, and put them into a dekchee with the
fried vegetables and one quart of water. Boil 1} hours, and strain
through a fine sieve or cloth. Cut the fillets of the birds into small
strips, and put them into the strained soup with the stock; simmer
very gently for half an hour, pour in the sherry, add the graim
of cayenne and serve.

Note.—Pheasants, smipe, rabbils and haves may be prepared
in the same way.

118. — Potato Soup.

Ingredienis —1 dosen good potatoes ; 6 omionms; } os.
of butter ; 1 saltspoonful of pepper; 1 saltspoon-
ful of salt; § pint of cream (o7 % pint of milk
with 2 yolks of eggs benlen in it); 2 guarts of
“stock (No. 9).
Peel and slice the potatoes, slice the onions, and put them

in a dekchee with the butter, pepper, salt and steck, and boil gently
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£Jr one hour. Then rub through a sieve or cloth; put it back into
a dekchee, simmer for half an h6ur, add the cream, and serve im-
mediately with fried sippets on a separate dish.

119 —Knuckle of Veal and Rice Soup.

Ingredients :—A knuckle of veal; 2 guarts of water;
4 onions; 2 turnips; 8 carrols; 1 head of celery;
6 pepper-corns; 1 teaspoonjul of salt; % of a
b, of rice.

Cut the veal into six pieces, sawing the bone through neatly.
Put the pieces into a dekchee, and stew until all the meat is off
the bones. Set the good pieces of meat aside, strain the broth,
and skim off the fat. Add all the vegetables, the pepper-corns, and
the salt to the broth, and boil for half an hour. Put the best
pieces of the veal into the soup. Half-boil the rice separately, add it
to the soup, boil half an hour, and serve hot.

120.--Celery Soup.

Ingredients :—6 heads of celery; J omions; 1} quarts
stock (No. 2); 4 1b. of flour; & pint of cream
(ar milk with 2 yolks of egps beaten in).

Slice the celery and the ham, and put them into a dekchee
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
dekchee, boil for five minutes, pour in the cream, and serve with
fried sippets handed round separately.

121 —1talian Soup.

(This soup may be made either with duck, fowl, pheasant,
partridge, or rabbil.)

Ingredients :—1 duck; } os. of raw ham; 2 onions;
6 rige tomatoes; 1 head of celery; 1 carrol;
4 eschalots; 1 small bunch of sweet herbs; 1
blade of mace; } cloves: 12 pepper-corns; 1 pint
of stock; 1 glass of marsala; 8 anchovies; 1
teaspoonful of capers; 1 grain of cayenne.

Half-roast the bird and put it into a dekchee with all the vege-
tables sliced, and the spices. Moisten with the stock arnd the
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wine, boil slowly for two hours. 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 pam
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 inch
long, put it into the tureen, and pour the soup over it.

122.- Scotch Hotch-Potch.

Ingredients :—8 scrags of multon; 2 quarts of waler;
8 carrols; 1 turmip; 1 lettuce; the heart of
& young cabbage; 6 cutlets of mutton; 1 pint
of greem peas; 1 dessertspoonful of chopped
parsley: 1 desserispoonful of salt; 1 small
caulifiower ; 1 teaspoonful of pepper.

Put the scrags of the mutton and water into a dekchee and stew
them 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 red part of the other two carrots. Add all
these to the broth, and boil for half an hour; then put in the
cutlets, neatly trimmed, with the remainder of the ingredients;

simmer very gently for 1} hours, and serve altogether, very hot.

i23.—Carrot Soup.

Ingredients :—9 carrols; 2 omions; } head of celery;
15 quarts of cold water; 1 tablespoonful of
vinegar; 1 teaspoonjul of salt; 1 dessertspoon-
ful of sugar; 1 grain of cayenne; 2 oz. of
butter; 1 quart and } 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 2} houms; 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 ito a dekchee; stir over the fire for 25 minutes, and
serve.

Note.—ZThe soup should be the color of carrofs and of the
consisiency of cream.
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124.—Palestine Soup.

Ingredients :—8 lbs. of Jerusalem artichokes; 1 large
onion; 2 small heads of celery; 2 oz. of lean
ham; 1 small blade of mace; 1 desserispoonful
of loaf sugar; 2 gquarts of stock (No. 8); 2 oz.
of butter; 8 tablespoonfuls of baked flour;
% pint of cream.

Peel and wash the artichokes, oniond 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 stir
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.

125 - White Onion Soup.

Ingredients :—6 large omions; } large polatoes; 2
quarts of water; 1 tablespoonful of loaf sugar:
1 teaspoonjful of salt; 1 saltspoonful of white
pepper; the crumb of a small loaf; 8 eggs
(the yolks onmly); 2 tablespoonfuls of grated
Parmesan cheese: § pint of cream.

Peel and 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 hoursi rub the soup through a fine
sieve; put it back into the dekchee, and boil up. Beat the yolks
with the Parmesan cheese, and stir in for two mirutes. Add the
cream, and serve at once.

126. - Brown Onion Soup.

Follow the preceding receipt, using 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 (o¥ dhall): 3 quarts
of water; 2 lbs. of be¢f or pork; 8 onionms;
8 carrots; 1head of celery; 1turnip; 8 pepper-
corns; 1 saltspoonful of dried mint; 1table-
spoonful of moist sugar; 1 saltspoonful of
salt; 8 oz. of butter; 2 tablespoonfuls of flour;
1 teaspoonful of salt; 1 grain of white pepper;
1 saltspoonful of flour of mustard.

Soak the peas in water for two hours and take out all that
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are black; put them into a dekchee with one quart of water, and
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,
turnip, pepper-corns, 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 sieve or cloth, and serve very
hot, with fried sippets and powdered mint handed round on a
éeparate plate,

128.—Mutton Broth.

Ingredients :—8 lbs. of jresh scrag eof muflom; 8
onions; 2 lurmips; } head of celery; 1 sprig
of thyme; 1 sprig of marjoram; } sprigs of
parsley; 2 quarls of water; 1 teaspoonful of
loaf sugar; 2 salispoomfuls of sall; 1 dessert-
spoonful of chopped parsiey.

Cut the mutton into small pieces and put it into a dekchee
with the onions, tumips 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
3% hours. Skim off all the fat. Put the dessertspoonful of
chopped parsley into the tureem, strain the broth into it, and serve.

Note.—Barley or rice may be added: the barley will reguire
two hours, the rice ome hour, boiling in ¥ of a pint of the broth
bdefore adding to the rest.

129.-Raviuoli Soup.

Ingredients for the Soup:—1 fowl or pheasant; 2
partridges; 8 lbs. of veal; 8 lbs. of lean beef;
§ 1b. of lean ham; 2 carrois; } onions; 1
head of celery; § mushrooms; 1 small bunch
of mixed herbs; 4 sprigs of parsiey; } clove
of garlic (the sise of & pea); 2 hard-boiled
eggs; 1 tablespoonful of soy: 1 dessertspoonful
of loaj sugar; 1 teaspoonful of salt; 1 teaspoon-
Jul of four of mustard; 1 grain o; cayzune;
1 saltspoonful of pepper; 1 blade of mace;
§ alispice; 8 cloves; 6 pepper-corns.

Ingredients of Raviuoli:—8% os. of bulter; 2 os.
of flour; 2 beaten yolks; 1 os. of lean
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ham; 1 os. Neujfchdlel cheese; B yolks of
hard-boiled eggs; 1 ox. of cooked spinack; 1
eschalol; } of a nutmeg grated ; } saltspoonful
of white pepper; }-of a saltspoonful of flour of
mustard ; & teaspoonful of thick anchovy sauce;
§ saltspoonful of loaf sugar; 2 tablespoonfuls
of grated Parmesan cheese; 1 wineglassjul
of sherry; 1 wineglassjul of pori wine.

Peel and cut up the vegetables and a half clove of garlic: put
them into a dekchee with 6 oz. of butter, the beef, ham aud veal,
and stand one hour by the fire to extract the gravy. Then put in
one quart of warm water and the birds, breast uppermost ; 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,
salt, mustard, cayenne pepper, and the spices. Simmer 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, and 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, Neufchitel cheese, the volks of the hard-
boiled eggs, the spinach and the eschalot. Season with the nutmeg,
the pepper, sugar, mustard, anchovy sauce; add 4 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 squares (about. 16) ; brush
them over with water; divide the forcemeat into the same number
of parts; put one into each square; turn over one corner so as to
make small three.comered 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 43 tablespoonfuls
of baked flour and one tablespoonful of grated Parmesan cheese,
then 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 Parpgsan cheese separate.
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Note.—Leveret or pigeons may be subsiituled when pariridges
cannot be had.
130.—- Economical Soup (No. {).

Ingredients :—8 onions; 1 head of celery; 1 guart
of split peas, or dhall; 1} tablespoonfuls of
dried flour; 1 teaspoonful of flour of mustard ;
1 saltspoonful of black pepper; % grain of
cayenne; 1 lablespoonful of moist sugar; 1
teaspoonful of dried mint; 1 dessertspoonful
of vinegar; % of a pint of cold waler.

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 celety, and fry them in this 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, and boil six hours, keeping it well
stirred. Mix the dried flour and all the remaining ingredients
with the cold water; pour it into the soup, and slir until it thickens.
Boil an hour longer. Cut some slices of bread a quarter eof an
inch thick into dice, and fry in plenty of good dripping or butter
until brown. Drain before the fire on a sieve; pour the soup
into a tureen, throw in the fried bread, and serve immediately
with some fine powdered mint on a plate.

i3l.—Economical Soup (No. 2).

Ingredients .—The liquor in which a leg of multon

has been boiled: 1 1b. of pieces of stale bread ;

8 large omions (sliced); any cold vegetables;

1 tablespoonful of salt; 1 teaspoonful of

pepper; 1 bunch of parsiey; 1 sprig of marjo-

ram; 1 sprig of thyme; % 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.

132.— Golden Quenclle Soup.
Ingredients :—6 eggs; Y pint of cream; 1 gill of
strong stock; 1 saltspoonful of salt; 1 sall-
spoonful eof pepper.
Prepare two quarts of clear soup (No. 106). Prepare the custard
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quenelles as follows :—Break the egg into a basin and add the
stock (game if possible), pepper and salt, and beat with a fork
until well mixed; strain into a plain well buttered mould, put the
mould into a dekchee containing about three inches depth of water,
cover the dekchee, and steam gently for about half an hour, or untit
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 greem peas may be added.

133.—-Asparagus Soup.
Ingredients :—60 stalks of asparagus; 8 spring onions ;
1 saltspoonful of salt; I dessertspoonful of
sifted sugar; 1} pints of cold water; 8% pints
of stock (No. 8); 1 wineglassful of brown
sherry.

Scrape and wash the asparagus (if in tins, this is unnecessary);
cat off the heads and throw them into cold water; put the stems
into a dekchee with the onions, salt, sugar, and cold water. Boil
fast for 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; } pint of cold
water: 11 teaspoonfuls of salt; 1 saltspoonful
of white pepper; 1 saltspoonful of flour of
mustard ; 1 grain of cayenne; 1 grain of grated
nutmeg; % gquarls of stock (No. 83); 8 table-
spoonfuls of baked flour; % gill of cold
stock; 1 teaspoonful of soy; 1 dessertspoon-
ful of mushroom ketchup; 1 small wineglass-
ful of sherry.

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 14 hours. Mix the baked
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flour with the soy and ketchup, stir this into the soup; boil for
twelve minutes; add the sherry, and serve.

I35.—-Tomato Soup.

Ingredients —80 {omaltoes; 2 pinis stock: 1 lea-
spoonjul of salt; 1 teaspoonful of pepper; 1
tablespoonful of flour.

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

i36.--Aspic or Savoury Jelly.

Ingredients . —4 calves'-feet (large); 1 small knuckle
of veal; 1 small knuckle of ham; 2 onions;
1 clove of garlic; 2 carrots; } cloves; 4 all-
spice; 1 blade of mace; 2 bay leaves; 2
sprigs of thyme; the thin rind of a lemon;
8 leaves of tarragon; 1 teaspoonjul of salt;
1 tadlespoonjul of moist sugar slightly burni;
6 guarts of cold waler; the strained utce of
2 lemons; the whites of 8 eggs: 1 gill of
cold water; § pint of marsala.

Put the calves’-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 quickly; then skim and simmer seven
houzs or longer. Strain into an earthen (uncovered) pam, and let
it stand in a cool place until next day. Take off every particle
of fat, and wipe the surface of the jelly with a soft cloth wrung
out of hot water. Tum 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
for ten minutes, then let it simmer gently for twenty minutes
more. Strain through a jelly bag; add the marsala. If not
perfectly bright, strain it a second or third time. Pour it into
carthen moulds or pie-dishes, and when firmly set, it is ready

for use.
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Note.—A little taragon vinegar may be used in liew of

larragon leaves, and sherry may be substituted for marsala, if the
latter is not handy.

137.—Aspic Jelly.
(An economical way jfor small guantities.)

Ingredients :—3 tablespoonjuls of any aromatic herbs
you may have; } pint of white vinegar stock
jelly; & saltspoonful of salt; } salispoonjful
of white pepper; I teaspoonful of moist sugar;
the whites of four eggs; 1 sherry glass of
water; 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 salt, pepper, and sugar, into a
dekchee; when it is nearly boiling take it of the fire, add the
whites of eggs whipped with the water, whisk well; pour the
vinegar on, put the dekchee back on the fire; beat and stir constantly
uatil the jelly gets white, but doesnof boil; put it where it will
simmer gently, with a little fire on the top, for half an hour;
strain through a jelly bag, add the marsala, and when it is firmly
set, it is ready for use.
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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 droken up with the
fingers into small pieces.

138.—English Salad.

Ingredients :—8 tablespoonfuls of salad oil; 1 iadle-
spoonful of vinegar; 1 teaspoonful of sugar;
2 saltspoomfuls of sall; 1 saltspoonjful 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, ratgish and
eschalots if you have them; mix the ingredients of the sauce to-
gether carefully, stiv in, and serve at once.

138.— A French Saiad.

Ingredients —Omnly one kind of lettuce; 1 tablespoon-
Jid of fine salad oil; 1} tablespoonfuls of fime
tarragon vinegar; 1 tablespoonful oy krench
vinegar; 1 teaspoonful of salt; 1 saltspoonful
of 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, amd
serve at once.

SAMLADS.

140.—Another English Salad.

Ingredients :—1 lettuce ; 1 head of endive; 1 head of
celery (shredded); some slices of beetroot;
some slices of cucumber ; 2 hard-boiled yolks; 1
teaspoonful of sall; 1 teaspoonful of mustard;
1 saltspoonful of loaf sugar; % salispoon-
ful of pepper; 1 tablespoonful of thick cream;
1 tablespoonful of salad oil; 2 tablespoonfuls
of winegar; 6 drops of tarragonm winegar.

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 or Worcester sauce is considered by
some epicures as an improvement to the above sauce.

The above salads may, if preferred, be served with Tartar er

Mayonnaise sauce (see recipe).

141.— Flemish Salad.

Ingredients -—The fillets of four salt herrings; 1
beetyoot (ready cooked & cold); 4 boiled pota-
toes; 2 apples, peeled and shredded;* some
Brussel sprouls; a head of celery; a few small
onions.

Cut the herrings into small 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 substituted if preferred.

142.—Lobster Salad

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

endive, cucumber, cress, &c., and served with Mayonnaise 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 tomatoes; slice them

and lay them on the dish; sprinkle liberally with fine salt; shake

* These may be omilted.
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a little pepper over; pour a few drops of oil and a teaspoonful
of vinegar over each slice, and serve. This salad should be pre-
pared an hour before it is used.

144 —Russian Salad.

Ingredients —6 hard-boiled egg:;_beelroot; letiuce;
anchovies; cold potaloes; omsoms; apples; some
cold chicken or any white, meal.

All the ingredients are to be chopped fine. Put some of the
chopped whites and yolks (separately) aside, 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 mixture is well 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 eggs, the chopped beetroot and lettuce
alternately, so that the different colors contrast prettily. Then
garnish round the edge with slices of beetroot, eggs, tomatoes, &c.

Note.—ZTkis is a aelicious dish and particularly adapted for
cold lumcheons, pic-mics, and ball suppers.

145.—-Cold Meat Salad.

Mince any cold meat—game is the best—and add equal quanti-
ties of sliced beetroot and chopped celery. Season with oil, vinegar,
pepper and salt

148.—Hot Vegetabie Salad.

Ingredients :—Polaloes, carrots, bectroot, caulifiower,
turnips, and Brussel sprouts, boiled; 1 Spanish
omion (raw); 2 (tablespoonfuls of chopped
parsiey; 8 tablespoonfuls of lucoa oil; §
tableSpoonyfuls of larragon vinegar; 1 teaspoon-
ful of salt; 1 salispoonful of white pepper;
some slicas of cucumber; a few spring omions.

Break up the vegetables quickly with a wide pronged fork,
add the pepper, salt, onion and parsiey; put in the cucumber and
onions chopped ; stir in the ovil, and lastly the vinegar. Mix well,
and serve in a salad bowl. 4

SALADS.

147.—Cucumber Salad.

Ingredients :—1 cucumber; % cup wvinegar; 1 tea-
spoonful salt; 1 onton or more, sliced.

Take a fresh 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 weight on top, so as to squeeze as much of
the water out of it as possible; then pour over it the vinegar and
add sliced onion and salt and pepper to taste. Some persons substi-
tute lime-juice for vinegar.




!! '!‘IL”"!A’l”"‘M | I‘H'

A

ICRRY T TR

[
|
!

—
—

fL1

{ I TR

S AR RO L LD

148. —Boiled Salmon.

Take the salmon out of the tins and put it into plenty 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.—Shrimp Sauce.

Ingredients . —1 small tin of shrimps; 8 tablespoon-
fuls of cream; 8 os. fresh butter; 1 table-
poonful of baked four; § pinmt of boiling
walter.

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.
(Second dressing.)

Ingredients :—6 mealey potatoes; 8 saltspoonfuls of
salt; 2 o03. of oiled butter; 1 yolk; } 1b. of
cold salmom; % salispoomful of white pepper;
8 tablespoonfuls of shrimp sauce (or melted
butter if there is mome).
Mash the potatoes with a wooden spoon until quite smooth;
add two spoonfuls of the salt, the butter, and the yolk, beat till

very light. Divide the salmon into neat pieces an inch long, free
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from skin and bones. Mix with.it one saltspoonful of salt, the
pepper, and shrimp sauce. Put a layer of the potato into a flat
dish, lay in the fish, cover it with the zgst of the potato. Smooth
over the top with a knife§ and bake in a quick oven for 20
minutes. Serve in the same, dish.

i51.—Saimon Cutlets with Milanese Sauce.

Ingredients :—8 salmon cutlets; 5 os. butler; 1 wine-
glass of marsala.

Cut each cutlet in half; take off the skin, and remove the
bone. Have six pieces of thin white paper; rub them three times
across with fresh cut garlic, and spread them with the butter
(3 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 befove the fire. Take off the paper or serve them in it
according to taste, with the following sguce on a sauce-boat.

Note.—Pieces of Plantain-leaf may be used imstead of the
paper; they are fastemed with a clove stuck in like a pin and look
very mice. :

: 162.—Milanese Sauce.

Ingredients :—2 anchovies; 1 large mushroom ;
4 eschalots; 2 os. butter; 1 tablespoonjul of
baked flour; 1 tablespoonjul of caper vinegar;
4 grain of cayenne; 1 tablespoonful of mar-
sala; 1 saltspoonjul of salt; 1 tablespoonjful
of fresh made mustard; 3 of a pint of stock
(No. 99); 2 tablespoonfuls of capers. .

Wash and bone the anchovies, peel the mushroom and eschalots;
chop these small and put them into a small dekchee with the
butter; fry till nicely browned, stirring; dredge in the flour.
When well mixed, add the vinegar, cayenne, marsala, salt, mustard,
and stock. Boil slowly for twenty minutes, stirring and eskim-
ming occasionally; strain, add the capers, boil fast for five minutes,
and serve as directed.
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1583.—~Fried Salmon with Tartar Sauce

Ingredients :—8 salggom cutléis; 1 oz. of fine bread
crumbs; + wpaltspoonful of white peppery
1 teaspoonfu! of chopfgd parsley: 2 os. of
butter; § 1b. of butter ¢r ghee.

Wipe the salmon in a clean dfy cloth. Season the bread
crumbs with the pepper and parsiey, 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 boiling, 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.—T'he sauce should be made half-an-hour before the fish
is prepared.
I64.—Salmon Cutiets with Indian Sauce.

Ingredients ——3 cutlets; 1 tablespoonful of flour,

1 saltspoonful of salt; 1 teaspoonful of curry

'powder; 2 o03. of butter; } 1b. ghee or butter
Strip the skin off the cutlets, take out the bones, and cut each
slice in two. Wash and well dry each piece. Mix the flour with
the salt and curry powder Dissolve the butter in a soup-plate
rubbed three times across with garlicc. Dip in the cutlets, dredge
them with the seasoned flour, and fry mn the % lb. boiling ghee or
butter for twelve minutes Serve with the following sauce in the

dish.

I156.-Indian Sauce.

Ingredients :—4§ eschalots;, 2 {tablespoonfuls of
vinegar; 1 teaspoonful of moist sugar, 1
gill of good stock; 1 teaspoonful of mixed
Indian pickles; Lteaspoonful of curry powder,
1 tablespoonful of pickle vinegar.

Peel and chiop the eschalots and put them into a saucepan with
the vinegar and sugar; stir over the fire till the eschalot is tender,
and then add the stock. Boil up; skim; add the pickies {cut into
half inch piecés), the curry 'powder and pickle vinegar, and simmer
for fifteen mimutes Sérve the sauce in the centre, and the cutlets
neatly round it

FISH.

166.—-Mayonnaise of Salmon.

Ingredienis :—10 larragon leaves; 1 sprig of
chervil; 4 small spring onmions; % 1b. cold
salmon; 1 saltspoonjul of salt; 2 large jfresh
letluces; some beetroot and cucumber.

Wash and chop the tarragon, cherwil, and onions. Free the
salmon (cooked either in the ordinary way or as in the following
Recipe, No. 157) from skin and bones and divide it into pieces |
134 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
Jayer of salad into a bowl, on that two tablespoonfuls of the sauce,
Ysee No. 155) and half the salmon; cover with some more sauce, add
the remainder of the salmon, cover that with sauce; then a layer
of salad and the rest of the sauce; finish with the remainder of
the salad.

Note.-—Some. persons object to ontons and herbs; either or both
may be omitted. The receipt will in all respects do for Turbot,
Lobster, Makaseer and Hilsa.

167.—To dress Salmon for Mayonnaise.

If you have any silmon ready dressed you can use it, but if
not, the following will be found preferable :—

Ingredients :—2 eschalols; § carrol; 2 sprigs of parsley;
; ]

1 sprig of thyme; } leaspoonful of salt;
8 vs. oy butter; 1 tumbler of marsala; 1
tumbler of water; 2 lbs. of salmon
Put 1n a dekchee the eschalots, carrots, parsley, thyme, salt, and
butter. Boil for five minutes. 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 pieces into flakes two inches square, and finish
the receipt according to the Mayonnaise.

Note.—T'ke guantities grven will be sufficient for six or sevem
Persons. ‘
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iI68.—-Turbot.

Ingredients :—8 tins of furbot; 1 desserfspoonful of
salt; 1 wineglassful of while vinegar; a little
lemon-juice.

Take the turbot out of the tin, «ub in some lemon-juice, ane
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 ; 1blade of mace; 6 os.
of butter; 2 (lablespoonfuls of dried flowr;
1 teaspoonful of lemon-juice; 1 wineglass-
ful of thick cream.

Take the pieces of lobster out of the liquor; dry them in a
soft cloth. 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 fried 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 1} inch broad; dip each fillet into the batter, and fry it in boil-
ing ghee or butter until of a pale brown colour.

181.—Turbot with Cream Sauce.
(Second dressing.)

Ingredients :—1 1b. of fisk; 2 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; } pint of
cream.

Turn the fish into neat fillets three inches long and 1} inch
broad. Season with the salt, nutmeg, and lemon-juice, and let it

FISH, 7

stand one hour. Boil the milk with the lemon peel. Beat the
yolks with the cream, strain the milk over the fish, boil up for
five minutes; stir in the credln carefully; let it come nearly to
the boil, then serve.

182.—Scolloped Fish.

Ingredients :—3 of a lb. of any cold fish (except
mackerel); } os. of bread-crumbs; 1 saltspoon-
ful of salt; § saltspoonful of while pepper;
4 grain of cayenne; 8 tablespoonfuls of white
sauce (or bulter); 2 os. of dissolved bulter.

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 disk on a folded napkin.

163.—Ling Pie.

Ingredienis :—} 15, of ling (or any salt-jfisk); } kard
boiled eggs; 4 onions; 8 mealey polatoes;
3 os. of bulter, some pepper; 1 teaspoonful
of made mustard; 1 teaspoonful of anchovy
sauce; 1 teaspoonful of mushroom ketchup; 1
gill of water.

Put the fish to soak in cold water the previous night; 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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(Ansther way.)

Ingredients :—}% 1b. of ling; 8 mealey potatoes; 1
0s. of butter; 8 teaspodnjfuls of pepper.

Boil the potatoes and mash them with the butter and season
with the pepper. Break up the fish (prepared 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-bost.

164.—Soles fried in oil.

Ingredients :—A little lemon-juice; a saltspoonjul
of saliy some baked flour; some olive oil.

Rub the sole with lemon-juice and salt, let it remain for one
hour; roll 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-folded napkin, with either melted butter (No. 7), or Tartare
sauce (No. 12) in a sauce-boat. '

165.—Buttered Soles.

Ingredients .—A piece of garlic; some baked flour;
6 os. of butter; 1 teaspoonful of finely
chopped chives or parsley.

Rub a tin dish four times across the bottom with a piece of
fresh 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 over, and the chives or parsley sprinkled
over the top.

166.—Fillets of Sole.

Ingredients :—Lemon-juice; 2 yolks beaten; dried
bread-crumbs.
One sole will make eight small fillets. Saturate them for
half an hpur in lemon-juice, dry, and dip each fillet into beaten
egg and then into bread-crumbs. Fry them in boiling olive oil or
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fat for ten minutes (till of a pale yellow colour), drain and
serve upon neatly-folded white paper, placing them in a circle
resting one on another. Serve with melted butter (No. 7), or
Tartare sauce (No. 12), or anchovy sauce (No. 31}, in a tureen.

167.—Whitebait fried.

Ingredients —1 Tin of whitebait; some flour; fried
parsley.

Drain the whitebait on a sieve. Strew a cloth thickly with flour
and sprinkle the fish lightly over it with your hand; turn it about
quickly and deftly with the cloth in your hand until all the white-
bait are well covered, 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 full of boiling
butter or oil. A few uminutes will suffice to give them a silvery
tinge and will make them perfectly crisp; lift out the frying-
bashet, and turn the whitebait on to a mneatly-folded napkin.
Garnish with fried parsley, and serve at omce with slices of brown
bread and butter, cayenne, and quarters of lemons handed round
separately.

Note.—1¢ is impossible io prepare whitebail unless you have

a frying-basket, as the whitebait always break when prepared in
any other way.

168. —-Oysters.

When eaten uncooked, they must be accompanied by cut
lemons, cayenne and thin cut brown bread and butter.

169. -8Scolloped Oysters.

Inpredients:—1 tin of oysters; 1 os. of buller; 2 os.
of flour; 1 gill of cream; % saltspoonful of
salt; } salispoonful of pepper; % grain of
cayenne; } teaspoomful of lemon-juice, bread-
crumbs; 3 teaspoonful of chopped persley;
2 yolks of eggs.

Beard the oysters, and put the beards and liquor into a

small stew-pan with a few drops of lemon-juice. Boil five minutes,
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then strain into a dekchee; knead the butter with the flour, the
cream, salt, pepper and cayenne ; pour it into the sauce, and boil for
ten minutes; then add the two yolks, the remainder of 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

with a thick coating of bread-crumbs and bake about fifteen or
eighteen minutes till of a pale brown-colour.

170 —Fried Oysters.

Ingredients:—} tin of oysters; 8 ‘“tablespoonfuls
of flour; 1 teaspoonful of lemon-juice; 2 eggs.

Boil the liquor, pour it over the oysters, and let them remain
till cold. Mix the flour with } of a pint of the oyster-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 —8 dozen oysters; 1 blade of mace;

FISH.

172.—Oyster Patties.

Ingredients :—8 dozen oysters; } inch of mace; the

thin rind of half lemon; 1 grain of white

4 2 1

epper; L graim of cayenné; 1 tablespoonju
Z;]‘PtOrwegogﬁour; 1 gill of cream; 1 table-
spoonful of lemon-juice.

Make the puff paste as directed (see trecipes—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 elght. of
the larger size; press the smaller size on the centre of each Plece
of paste, and cut it Aalf-way through. Roll out the remainder
of the paste, and cut out eight of the smaller pieces: place them
all on a baking tin, and bake in 2 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 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 afxd
cayenne into a small saucepan, and boil fasf, ten minutes ;' strain.
Cut the oysters into six pieces; stir the Oswego flour mtf) .the
cream; put the oysters 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.—- Mahaseer boiled.

c—
e
L

1 grain of cayenne; 1 teaspoonful of lemon-

Fill a good sized dekchee with cold water and add salt to it
juice ; the thin peel of ome lemon; 1 grain of

until it will float a fresh egg. Then set the water on to boil. When-

.il‘;
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pepper; 3 oz. of bdutter; 1 dessertspoonful of
baked flour; 1 gill of fresh cream.

Prepare the Vol-au.vent 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; boil till it is quite thick, fifteen or twenty
minutes; strain; add the oysters, simmer six minutes;
the cream, and use as directed.
folded napkin.

stir in
Serve the vol-au-vent on a neatly-

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, ta.ke
it out and serve af omce, or it will be utterly spoiled. Serve with
anchovy, egg, or Dutch sauce.

174.—Mahasecer, cold

Ingredients:—1 1b. cold fish; green chillies; green
ginger; 8 pepper-corns; 4 cloves; } tumbler
of the water in whick the fish was botled ;
vinegar. e
The night before you require it, put the cold fish (divided
with two silver forks into pieces two inches square} into a soup
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tureen; sprinkle the chillies and green ginger cut up over it, then
the cloves and pepper-comns. Add the liquor in which the fish
was boiled. Boil sufficient vinegar, about half bottle, and pour
it over boiling till it just covens the fish. Leave it till the morn-
ing when it will have formed into a compact jelly. Serve on a
dish with the following sauce poured over.

175.—Sauce for cold NMahaseer.

Ingredients :—1 teaspoonful of fresh made mustard ;
1 teaspoonful of salt; 1 teaspoonful of black
pepper; 1 teaspoonful of red pepper; 2 table-
spoonfuls of oil; 1 tablespoonful of winegar;
I desserispoonful of sherry.
Stir all these ingredients well together in the order in which
they are given and use as directgd, or in a separate tureen.

176.—Prawn Cutlets.
Ingredients :—8 os. bulter; } teaspoonful each pepper
and salt; 1 teaspoonful herbs.

Wash and shell as many prawns as are required. Remove
the heads but leave the tails. 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.

177.—-Mangoe Fish.

Procure as many mangoe fish as will be required allowing two
to each person. Slit them down the centre so as to clean thoroughly,
then roll them in egg and bread-crumb and fry to a rich brown
and serve hot.

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. Yhen one side
has browned nicely turn 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.

FISH.
179.—Fish 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 thogoughly
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 sufficient). Pour the cocoanut milk
into a fry-pan, cut up # doz. green chillies and slice two or three
large onions and cook these in the cocoanut milk. Then add
the fish which has been already fried, and last of all add half
a cup of good malt vinegar and allow the whole to simmer for
3 hour. This makes a delicious breakfast dish.

i181.—Fried Fish.

Ingredients :—1 fish; § cup bread-crumbs; 1 egg;
2 oz. ghee 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. —Boiled Fish.

Ingredients :—1 fish; 2 pinis waler; 1 desseri-
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.

Ingredients :—8 pinis vimegar; 1 dessertspoonful of
allspice; 1 desserispoonful of salt; 1 egg-
spoonful of pepper.

Cod’s head and shoulders or soles (in India, pomfret or
Tohu). 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.

i84.—Bomelo Fish
Ingredients —2 or 8 pieces of fish; 3 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 :—8 pints waler; 1 dessertspoonful sall.
Procure as many prawns as will be required, allowing two to
each person; remove head, scales and tail; put them into a dekcheze
with sufficient water and salt to cover; simmer half an hour, then
lay on a dish and serve with Mayonnaise sauce.
186.—Fillets of Fish,
Ingredients :—8 eggs; & cup flour; 1 pinch sali;
some bread-crumb; 1 oz. ghee or 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 Pomfrets.
Ingredients:—2 eggs; % cup flour; § cup milk;
1 teaspoonful of sali; 2 o3. ghee.
Procure as many fish as will be required, clean the insides
thoroughly with salt and water, remove the fins, then roll in batter
and bread-crumb and fry a nice brown.

FISH,

188.—-Mullet a La Russe.

Ingred:'ent;:—l os. butter; 1 teaspoonful anchovy
sauce; 1 desserispoonful of white 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 wine; then boil together, put

into a sauce-boat, and serve with fish which must be left in their
paper cases.

I89.—Fish Quenelles.

Ingredients :—8 hard boiled eggs; & teaspoonful
pepper; % cup bread-crumbd’' 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 done. Half an heur 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 Aof 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 ogce with a .gamish of grated horse-radish, and horse-radish
sauce (0. 13), and Yorkshire pudding on separate dishes. (Allow
11 minutes to the pound for roasting underdone.)

191.—Boiled Salt Round of Beef

Choose a round of beef well covered with rich, delicate looking
fat; take out the kernels; rub in and all over it about 4 b of
salt and rub it well with the salt every morning for ten days;
roll it zound, 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 efter iz boils. Take the beef out, trim off
any soiled pieces of fat, cut off the first- slice, gamish 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.

BEEF. 11
192.—-Stewed Brisket of Beef with French Beans.

Ingredients :—7 1bs. of beef; 8 omions (chopped);
1 teaspoonful of pepper; 1 teaspoonful of
fresh made mustard; 1 dessertspoonful of
soy; 1 tablespoonful of amchovy sauce; 1tea-
spoonful of moist swgar; 2 tablespoonfuls of
mushroom  ketchup; 1 dessertspoonful of
vinegar; 1 1b. of French beans; 1 wineglass-
ful of twhite wvinegar; 1 tablespoonful of
baked flour.

Have a neatly cut square piece of brisket of beef; hang it
before a quick fire for half an hout to brown; baste it well;
pat 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 the pepper, mustard, soy, sauce, sugar, ketchup
and vinegar; simmer gently for 4} hours, skimming frequently ;
add the French beans (uncut), the wineglassful of vinegar mixed
with the flour, and simmer for another hour. Then serve—the
beef in the centre, and the beans round the dish.

®

193.—Stewed Beef with Maccaroni and Tomato
Sauce.

Ingredients .—Beef; 1 slice of ham; 1 bunch of
sayoury herbs; 1 pea of garlic; § lbs. suet
Jat; § 1b. of maccaroni; } tablespoonfuls of
tomato sauce.

Take six pounds of silverside of beef with a skin on onc side
nicely shaped, and make some very deep cuts in it nearly through
to the skin; make a forcemeat of the ham, Berbs and garlic, and
fill the cuts with this; then bind so that the stuffing may not
escape. Put the fat into a dekchee which will just hold it and
the beef, and when the fat quite dotls lay in the beef and fet
it simmer six hours, turning it once in every hour. Boil the macca-
roni and drain it. Make a gravy for the beef and put in the
maccaroni and the tomato sauce. Boil five minutes. Take out
the beef; dish it, pour the maccaroni and sause round, and serve

at once.
§
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194.—Spiced and pressed Beef.

Ingredients :—2 1bs. of salt; 13 oz. of saltpetre;

% 08. of salt of prunmella; } 1b. of moist sugar;

& cayenne spoonful of powdered cloves;

3 cayenmne . spoonful of powdered mace;

3 cayenne spoonful of powdered allspice;  of an

- 08. of black pepper; % an o%. of bruised mustard

seed; 1 cayenne spoonjful 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 sides. Let the beef remain in this pickle five days, turning
and rubbing daily. Dress it as follows :—Put the beef into plenty
of cold water; boil up slowly; skim; then simmer as gently as
possible for four hours; take it out, remove the bones, roll it
ap, skin outwards as tightly as possible; sew it up in a strong
cloth and simmer for two hours longer; put it between two
boards with a heavy weight on the upper one. When cold, take
off the cloth, and serve cold or glazed as preferred.

195.—Fillet of Beef, larded.

Ingredients :—The juice of a lemon, 1 leaspoonful
of salt; 1 saltspoonful of pepper; 1 salt-
spoonful of sugar; 1 onion, finely chopped;
bacon; 1 carrot, 1.omiom; § head of celery;
1 piece of garlic; § sprigs of parsley; 1 sprig
of thyme; 2 cloves; 2 allspice; } pepper-
corns; 1 saltspoonful of salt; } saltspoon-
ful of pepper; some stock (No. 1); 1 desseri-
spoonful of flowr; 1 tablgspoonful of ket-
chup; 1 tablespoonful of brandy.

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 Tet it remain all night. Take off
.the skin and fat, and lard the round side nicely with fat bacon,
deep ‘and thick; cover the lardifg with writing-paper thickly
‘buttered ; put round the beef the carrot, onion and celery ({all
sliced), the garlic, the trimmings of the beef, the parsley, thyme,
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cloves, allspice, pepper-com, salt, pepper, and just sufficient stock
to reach up to the larding; put the stewpan over a brisk fire for
quarter of an hour; then place it where it will simmer very
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; Lcil
quickly for eight minutes. Place’ the beef on a dish; take off
‘e paper, pour the sauce round, and serve immediately.

196.—Rump Steak, broiled.

Ingredients:—1 o3, of butter; 3% saltspoonful 27
salt; 3} salispoonjful of pepper.

Have the steak cut half an inch thick and in one piece. Put
it on the gridiron over a Qquick bright fire till done, turning it
with steak-tongs, or a fork placed in “the Jfat. Eight minutes
underdone; ten minutes with the gravy in. Put it on a hot dish,
rub the butter quickly over both sides, sprinkle with the salt and
pepper, and serve immediately.

197.- Rump Steak, with Fried Potatoes.

Ingredients :—3 eschalots chopped fine; 1ieaspoonful
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. -Beefsteaks a la Francaise.

These are cut from the fillet, or undercut from a sirloin.
Procure about 1% b trim of all the skin and fat; cut the ﬁli'iit
into slices about half inch thick; lay them on a plate and season
them with a little oil, pepper and salt; broil on both sides, a
little underdoné; 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 Butier.

Prepare them as in the preceding receipt, substituting Anchovy
butter (No. 31):for the Maitre d’Hotel ‘butter. .o
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200.—Epicurean Beefsteak.

Prepare as in 2 la Francaise, but dish up with Epicurean
butter (No. 32).

Beefsteaks prepared as above may be also served with byster,
tomato, tartar, or white mushroom sauces.

201 — Stewed Rumpsteak with Oysters.

Ingredients :—8 dos. oysters; 1 omion; } carrot; 2 os.
of butter; 1saltspoonful of pepper; 1 mustard-
spoonful of fresh made mustard; 1 clove;
4 sprigs of parsley; 1 tablespoonful of flour.

Have a rumpsteak 3 of an inch thick to weigh 1i1b. Put
the onion and carrot sliced, into a dekchee with the butter; when
it is dissolved, lay in the steak, and slightly brown both sides;
strain the liquor of the oysters and put in sufficient to reach to
the top of the steak, but not to cover it; add the pepper, mustaxd,
clove and parsley, and simmer gently for 1} hours; take out the
steak, strain the gravy, mix with it the flour and boil up; put

back the steak; beard the oysters and put them in; simmer six
minutes, and serve.

202. —-Rumpsteak Pie.

Ingredients :—1% 1bs. rumpsteak; 2 saltspoonfuls of
salt; 1% saltspoonfuls of pepper; 1 gill of
gravy; 1 teaspoomjful of Oude or Harvey sauce;
3 1b. of flour; 1 gill of cold water; the
juice of % lemon; 7 os. of butter.

Cut the steak } of an inch thick and divide it into two-inch
pieces; season it with the salt and pepper. Grease the edge of
the piedish and lay in the steak with the gravy and the sauce.
Make a paste as follows :—Moisten the flour with the water and
lomon-juice; knead to a fine paste; lay it flat on the board, put
in the butter, and roll it out seven times; each time dredge it
slightly with flour; let it stand two hours in a cold place. Take
a sixth part of the paste, roll it out, and line the edge of the
dish; moisten with water, roll out the remainder to the size of
the dish, put it over, press round the edge with the thumb; trim
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with a sharp knife, notch at inch distances; make a hole in the
centre, ornament it to fancy, and bake in moderate oven for 3}
hours.

Pigeons, hard-boiled eggs, and oysters can be added.

203. -Beefsteak and Oyster Pie.

Ingredients :—1% lbs. of rumpsteak; 2 saltspoonfuls
of salt; 1% sallspoonfuls of pepper;; 1} os.
buiter; 1teaspoonful of Harvey sauce; 2 table-
spoonfuls of flour; 2 doz. oysters; 1 gill
of thin liguor; 1 chopped onion; 6 new pota-
toes (boiled).

Prepare the steak as in the foregoihg receipt, fry the pieces
in the butter, shake in the flour; add the oysters and one gill of
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 :—1% lbs. beefsteak; 2 kidneys; 2 dos.
oysters; 1 gill of oyster liguor; % 1b. of flour;
7 o0s. of beef suet.

Prepare and season the steak as in the preceding receipt;
make a paste with the flour and suet chopped fine. Grease 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 and
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.

205.—0x Palates, stewed.

Ingredients :—2 palates; 4} slices of fat bacon;
1 omion sliced; 1 carrot sliced; 1 piece of
garlic (the sthe of a pea); 3 cloves; 1 salt-
spoonful of mixed herbs; 1 saltspoonful of
sugar; 8 saltspoonfuls of curry powder; 1 pint
of good stock; 1 tablespoonful of brandy;
1 tablespoonful of wvinegar; 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 onme hour; wash them in
three waters, take off the black skin and cut each palate into
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six pieces. Put into a dekchee the bacom, oniom, carrot, garlic,
herbs, cloves, 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 hours
and skim frequently. Take out the palates, skim off every parti-
cle of fat, and strain the gravy. Mix the rice-flour 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
hot dish with Maitre d’Hotel Butter (No. 30) and serve imme-
diately.

207 - Stewed Ox Kidney.

Ingredients :—10 os. of butter; 1 saltspoonful of
pepper; 1 saltspoonful of salt; 1} grain of
cayenne; 1 fablespoonful of flowur; 1 mush-
room chopped; 1 lteaspoonful of Harvey sauce ;

1 gill of stock.

Cut the kidney in thin slices, take off the skin and pith, and
fry them in the butter for two minutes, season with all the other
ingredieats, 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.

(&n excellent éntrée.)

Ingredients.—} 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 minufes; take it out and put it into fresh
water to cool; wipe it and lay it in a small round stewpan; just
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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 covered) ; lay on a gridiron (or fry in a pan
with 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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SECOND DRESSINGS OF BEEF.

209.—Beef with Acid Sauce.

Ingredients:—38 omions; 1 ushroom; 2 o0s. of
butter; 1 teaspoonful of salt; 1 saltspoonful
of pepper; 1 teaspoonful of flour of mus-
tards 1 teaspoonful of grated horse-radish;
2 of a grain of cayenne; 1 desserispoon-
ful of flowr; } wineglassful of winegar;
L pint of deef gravy; 2 1bs. of cold beef;
1 tablespoonful of any wine.

Chop the onions and mushroom, and put them in a dekchee
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 howr. Stir in a
tablespoonful of any wihe, and serve at once.

210.—Beef with Savoury Rice.

Ingredients :—1} Bs. of cold beef; some salad oil;
some lemon-juice; some baked flour; 1 tea-
spoonful of salt; 1 saltspoonful of pepper;
1 saltspoonful of flour of mustard; 1 sali-
spoonful of loaf-sugar; 1 pinck of cayenne ;
8 eschalots (finely chopped); some garlic ;
2 os of butter; § pint of gravy; % leacup-
Jul of pickled mushrooms; 2 tablespoonfuls
of marsala.

Cut the slices of beef off the sirloin a quarter of an inch
thick, and trim off the fat and gristle; dip each piece into fine
salad oil and thep into lemoh-juice and let them remain four

hours; then dred§e both sjdes with flour, and season with the

SECOND DRBSSINGS OF BEXF. &9

salt, pepper, mustard, sugar, cayenne and eschalots. Heat a
dekchee, rub it twice across the bottom with garlic, put in the
butter, and when it is dissolved, put in the beef; add the gravy
and the mushrooms (but none of the vinegar); shake the pan
and simmer very gently for half an hour; skim frequently; add
the marsala, and $serve immediately with savoury rice round it.

211.—-Savoury Rice

Ingredients :—% 1b. of rice; 8 os. of butler; 1 itea-
spoonful of salt; 1 teaspoonful of Iaaf-:tugar;
3 saltspoonful of white pepper; the rind of
3 lemon (grated); the strained juice of §lemon;
i pint of good gravy; 1 teaspoonjul of chut-
ney sauce.

Wash the rice and boil it in one quart of water for tem
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 immediately as directed.

212.—Beef Pie with Potato Crust

Dhgredients :—5 large potatoes; 1 saltspoonful of
salt; 8 os. of dissolved bulter; one beatenm
yolk; % 1b. cold roast beef; 1 small salispoon-
ful of salt; 1 sallispoonful 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 beef, pour over the
gravy and the sauce; cover with potato, smooth over with a knife,
bake in a moderate oven for half an hour, and serve.

213.—Beef Cutlets in paper.

Ingredients :—3 1b. of cold roast beef; £ os. of fat
bacon; 1 mushroom; % eschalot; 1 saltspoon-
Jul of salt; 1 saltspoonful of pepper; 1 pinck
of cayenne; 1 wmustardspoonful of mustard ;
1 yolk of anegg; 1teaspoonful of beef gravy;
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1 desserispoonful of sherry; 2 ov. of dissolved
butter; tome dried flour; 2 oe. of fine bread-
crumbs; a saltspoonjul - of mixed herbs in
powder;: % saltspoonful of salf; 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 2
cold place for an hoir. Season the bread-crumbs with the herbs
and salt; beat the €gg; 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 into slices, trim off
the fat and gristle, and lay them in the sauce appetissapte

(No. 25) on' a silver dish over a spirit lamp. Let it get boiling
hot, and serve at once.

215. —Vinageret of Beef. )

Ingredients :—§ 16. cold brassed or boiled beef ;
some beetroot sliced; 2 eggs; some boiled
potatoes; 1 saltspoonful of salf; 1 saltspoon-
fa_:! of pepper; 3 tablespoonfuls of salad
oi; 2 tablespoonfuls of white wine vinegar;
1 wablespoonful of Tarragon winegar; 1 tea-
spoonful of chopped parsley and eschalot.

Cut the beef in wery thin slices, and lay them in a salad
bowl 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 roast hare minced fine, or grouse teal, or guail,

carn be served in the same way, and celery or any sort of salad
may be added.

216.—Fore-quarter of Lamb.

Cover the joint with white paper thickly spread with sweet
dripping or butter, hang it before a clear fire, and roast for an
hour and a half constantly basting. Half an hour before serving
take off the paper, dredge the lamb slightly with flour and a little
salt, and continue to 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 rnibs; rub the ribs over with an
ounce of butter, and drop equally over it the strained juice of 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 sauce separately, and
a hot dish to receive the shoulder.

217.—Mint Sauce.

Chop some fresh well-washed mint quite fine, and put two
tablespoonfuls in a sauce-tureen with two tablespoonfuls of goad
vinegar and the same quantity of moist sugar.

218. —-Ribs or Target of Lamb.

This consists of the breast and neck-joints left in their natural
position, and the ribs are partially sawn through.

Follow the preceding receipt, allowing half an hour less time;
serve as directed with mint-sauce, but omit the butter and lemon-
juice.
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219. —Saddile of Lamb.

Cover it with white paper thickly, spread with dripping, or
butter, :.md roast, basting constantly before a clear fire for 1% hours.
Half an 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 apd 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 aZ a distance from the
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 minutes to the
pound, and just before you take it from the fire baste it with
10 oz. of dissolved butter. Serve with mint-sauce.

1

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 18 minutes to the pound after
it boils. Serve with either 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 inj 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 beaten up in it), boil for three minutes, and serve poured
over the lamb,

LAMB.

225.—Lamb Chops.

Ingredients :—4 oz. fine bread-crumbs; 1 teaspoon-
ful of salt; 1 salispoonful of white pepper;
1 tablespoonful of parsiey; 2 bealen eggs;
1 large bunch of parsicy; 1teaspoonful of sall.

Cut the chops the width of the bones. Season the bread-
¢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 a
hot 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 3 Ib of suet dripping into a
frying pan, and while boiling, dip the parsley in three times; it
should be crisp and green.

2286 —Lamb Cutiets with Cucumbers,

hxgr'eziieﬂt::—'a cucumbers; 1 quarl of water;. 1
tablespoonful of salt; 1 wineglassful of vine-
gar; % 1b. of good butter; 2 dessertspoonfuls
of dned flour; 1 grain of cayenne; 1 ltea-
spoonful of sifted loaf-sugar; 1 gill of stock
(No. 8); the strained juice of a small lemon;
8 ldmb cutlets; 1 saltspoonful of salt; % sall-
spoonful of pepper; 1 de.’nert:poonful of
parsley; L 1b. of dissolved Butter.

Peel the cucumbers; cut them into two, split each piece into
three, and remove the seeds; put the cucumbers into a quart of
water with the salt and vinegar, and let them remain three hours;
drain off the water. Knead the butter with the flour, cayenne amd
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 serve
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 pafsley (finely chopped); season the cutlets and fry
them a pale brown eolour, in the butter. They will require 18

minutes to fry slowly.
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227 -Lamb Cutlets.

Ingredients :—8 cutlets; 1 saltspoonful of salt; %
salispoonful of pepper; 1 dessertspoonful of
parsley; bread-crumbs; beuten 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 shape with a knife. Broil them over a clear fire
till of a golden-hrown colour, and dish them up with either stewed
mushrooms or chestnuts, or any thick purée of vegetables in the

centre.
228 . —Lamb Pelau

Ingredients :—8 onions; } clove of garllc; } 1b. of
Sultana raisins; 2 tablespooniuls of curry
powder; 3 os. of bulter; 5 lamb cutlels;
1 teaspoonful of salt; 3 Ib. of wice; 1 pint
of stock; 8 oz. of butter; 1 saltspoonful of
salt; the gratéd rind of % lemon; L saltspoon-
Jul of mixed herbs; 1 gill of thick cream; the
strained juice of a lemon.

Chop up the onions, garlic and raisins; knead the curry powder
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-quarters of an hour. Wash the
rice and put it with the stock, and boil slowly for quarter of an
hour; drain off the gravy. Add the butter to the rice and the salt;
stir till it becomes a bright yelow 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 ‘créeam; 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 Lamb and Peas.
Ingredients :—1% saltspoonful of ,salt; 1 sallspoon-

ful of pepper; 1 dessertspoorful of four;
2 oz. of butter; 2 eschalots; } white lettuce

LAMB. \

leqwes; 1 teaspoonful of sifted loaf-sugar;
2 tarragon leaves; 1 teaspoonful of chopped
parsley; % of a pint of stock or water; 1 pint
of peas; % saltspoonful of sall; 1 teaspoon-
ful of loaf-sugar.

Cut a neck of lamb 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 dissolved,
put in the chops and stock, and simmey very gently for 20
minutes. Add the peas, salt and sugar, continue to simmer for
quarter of an hour. Place the lamb neatly on a hot dish, pour
over the peas, and serve at onge.

Note.—T'%he white lettuce leaves, and tarragon leaves, may |,
be dispensed with, if not readily obtainable.

230. -Sweetbreads Roasted with Green Peas.

Ingredients :—8 raw yolks; some bread-crumbs; 3 os.
of bulter.

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 and 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 colour,
dish them up with white sauce (No. 3) and stewed peas.

231.— Lamb’s Head and Pluck.

Ingredients :—1 onion; } clove of garlic; 1 carrot;
1 turnip; 1 small bunch of sweet herds; 3
cloves; 1 tablespoonful of salt; 5 pinis of
cold water; 1 saltspoonful of salt; 2 sali-
spoonfuls of pepper; 1 graim of cayenne;
9 tablespoonjuls of baked Rowr; % 1. of
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a onful of wmushroom ket-
t;g;tll tlablteasbpl:;:;dle Hafn.'ey sauce ; 1 tea-
spoonful of soy; some beaten egg; some
bread-crumbs; 8 os. of dissolved butler.

Well wash the head and pluck; put them in a large dekchee
with the onion, garlic, carrot, turnip, herbs, cloves, salt and water‘;:
boil up quickly, skim and simmmer for one hour. Take the: .ou
of the dekchee; split the head, take out the tongue afnd rains,
and fold the head in a clean cloth to dry; m?nce the liver, he‘art.,
half the lights, the tongue (take off the skin) and the brams;
season the mince with the salt, pepper, cayenne and ‘ﬂour; pu
it into a dekchee with the } b of butter, 2 of a pint of the
liquor strained, the ketchup, sauce and soy; stir freque.ntly, and
simmer gently for half' an hour; brush the hef‘d over with beaten
egg; strew it with fine bread-crumb and ba'ke in a‘mo[dex('iatle) ::Vit.l
three-quarters of an hour; baste frequently with thf: disso v?a u ef H
place the mince on a hot dish and the head (which should be of a
pale brown colour) in the centre, and serve at once.

eggs with two tablespoons,

tound the dish with a piece of boiled carrot

232.- Saddle of Mutton Roasted.

Dredge the saddle with dried flour;

put it in a sheet of
paper thickly spread with sweet

dripping; hang it before a

good fire, quite close, for 20 minutes, then at a distance until

erving take off the paper;
2 teacupful of boiling water;

then baste till slightly browned. Pour
off the fat, and serve the dripped gravy

done. A quarter of an hour before s
put half a saltspoon of salt into
pour it over the mutton :

in the dish. Send to
table very kot with a pot of red currant jelly turned outona plate.

Note.—A4  saddle of mutton will require seven minutes to
the pound to be underdone,

and fen minutes if
well done.

required to pe

233 —Leg of Mutton Roasted.

Is done in precisely the same manner as a saddle.

234.— Leg of Mutton Boiled.
Put the mutton into 2 big dekchee,

cold water; boil up quickly; skim; add
few carrots and turnips,

and cover it well with

a2 handful of salt, a
gently till done, allowing
Dish it up with a cut paper

and simmer
a quarter of an hour to the pound.
ruffie on the shank bone. Mash the turnips,
dessertspoonful of flour, a pat of butter,
milk with the yolk of one eg
pepper and salt.

mix them with a

and a wineglass of
g beaten up in it, and a pinch of
Mould the mashed turnips in the shape of large

and place them in a circular ow

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.—Reserve the liguor in which the multon was boiled
for Economical Soup No. 2.

235.— Leg of Mutton with Anchovy Sauce.

Ingredients :—some lean ham or bacon; 2 tumblers
of wtock; 1 saltspoonful of sal.{; 1 sali-
spoonful of pepper; 1 clove of garlic; 1scrape
of nutmeg; 1 bay leaf; 1 sherry glass of
brandy; 6 anchovies; 8 oz. of butler.

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 the 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 ready, 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

hot until wanted.
236.—Caper Sauce.

Ingredients:—} 03, bulter; 1} os. of flour; a grate
of nutmeg; 1 sallspoonful of salt; % salt-
spoonful of pepper; a small piece of glase;
i pint of the liquor in which the multon
has been boiled; 1 tablespoonful of capers;
1 teaspoonful of white vinegar.

Knead 3 oz. of the butter, flour, nutmeg, salt and pepper
well together; put them into a small saucepan with the glaze and
liquor; stir over the fire until the sauce 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 flour;
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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 gravy
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.—Boiled 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 few
minutes before serving, dredge it with baked flour and half a
saltspoonful 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.—Loin of Mutton stuffed and served with rich
Gravy.

Ingredients :—3 1b. of mutton suet; % oz. of sweet
almonds; 1 os. of bread-crumbs; 1 teaspoon-
Jul of chopped parsley; 1 saltspoonful of
mixed sweel-herbs; % saltspoonful of pepper;
1 grain of cayenne; 2 yolks of eggs; 1white
of egg; 1 black omion (see page 8); 1 eschalot;
1 piece of garlic, the size of a pea; % carrot;
3 head of celery; 1 pint of water; 1 tadle.
spoonful of flour; 1 desserispoonful of FEel-
chup; 1 teaspoonful of soy; 3 saltspoonful
of salt; 1 wineglassful 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
ten 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 a
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.—- Bariey Broth and Sheep’s Head with n.'nashed
Potatoes.

Ingredients :—1 sheep’s head; 2 onions :lz:ced;
1 turnip sliced; 1 carrot sliced; 1 leek sliced ;
2 o0s. of barley; 1 desserispoonful of salt;
1 saltspoonful of sugar; 2 sprigs of parsley,
1 sprig of thyme, 1 sprig of marjoram
tied together; 2 quarts of waler; 8 polaloes;
3 oz. of dripping ; a teacupful of milk; 1 sall-
spoonful of salt; % salispoonful of pepper;
7 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 2} hours. Take out the head; skin
the tongue; 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 off 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 teaspoonful of
chopped parsley with one ounce of butter. Rub quickly over both
sides of the steak, sprinkle with a Ilittle salt and pepper, and
serve at once with fried potatoes rotind the dish.
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Reserve the remainder of the leg to be served as follows :—

Ingredients :—8 onions chopped; 8 saltspoonfuls of
salt; 1 teaspoonful of sugar; 1 guart pf water;
115, of rice; some sliced lemon.

Put the piece of mutton from which you have cut two steaks
into a dekchee with the onions, salf, 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. Serve very hot, garnished with slices
of lemon.

243 .—Irish Stew.

Ingredients :—a loin of mutton (or beef); 2 lbs. of
polatoes; 8 oz. of onions; 1 teaspoonful of
Jlour; 2 teaspoonfuls of salt; 1 sallspoonjful
of pepper; 1 guart 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.—Sheep’s Head,

Ingredients :—1 head and pluck; 1 carrot; 1 onion;
1 head of celery; 1bunch of parsley; 6 cloves;
1 blade of mace; 1 tablespoonful of sall.
2 saltspoonfuls of pepper; 1 grain of cayenne;
2 taplespoonfuls of flour; 8 og. of butter; 1
Zablespoonful of ketchup; 1 teaspoonful of
Harvey sauce; 1 teaspoonful of soy; I yolk of
egg beaten; some fine bread-crumbs.

s

Split the head in halves and remove the brains; steep in
water and 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 1} 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
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with the salt, pepper, cayenne and flour, put it into a dekchee
with the strained broth, quarter pound of butter, ketchup, sauce and
soy; 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 centre,
and serve at once.

245.—Sheep’s Liver and Bacon.

Ingredients:—1 1b. sheep’s liver; % 1b. bacon;
1 dessertspoonful of dry flour; % saltspoon-

ful of salt; 1 grain of pepper.

Cut the bacon into thin slices, and the liver into slices } of
an inch thick. Put the bacon into a frying-pan and fry both sides
brown; place it round a dish before the fire, Dredge both sides
of the liver with flour, and fry it till brown ( twenty minutes).
Place it neatly in the middle of the dish. Pour away the fat, and
dredge the dessertspoonful 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
a.' 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.

2468.—Sheep’s Brains with White Sauce.

Ingredients :—1 teaspoonful of vinegar; 2 oz. of
butter; some flour; 1 beaten egg; some fine
bread-crumbs; 1 gill of new milk; the thin
peel of one lemon;  eschalot; % saltspoonjul
of salt; 2 yolks of eggs; & teaspoonful of
Iemon-juice;, 4 drops of Tarragon vinegar.

Four sets of brains; lay them in hot water and put in the
vinegar; steep half an hour; well wash them in cold water and

L]
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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
them with the bread-crumbs. Fry in plenfy 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.

L)

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; put them on a gridiron over a bright fire,

and broil for eight or ten minutes; withdraw the skewer, and
serve on a very hot dish.

248.—Sheep’'s Kidneys stewed in Port Wine.

Ingredients :—8 fresk_kidneys; } saltspoonful white
pepper; 1 grain of cayenme; % salispoonful
of salt; 1 saltspoonful of parsley; 1 saltspoon-
Jful of eschalot, finely chopped; 1 tablespoon-
ful of flour; 8 oz. of butler; 2 tablespoon-
fuls of stock, No. 1; 1 teaspoonful of red
currant jelly; 1 claret plassful 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 eschalot 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 above.

251.—Mutton Cutlets, Bread-crumbed.

Ingredients :—2 oz. of fine bread-crumbs; 1 salt-
spoonful of salt; 1 beaten egg (or an ounce of
otled 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; trim them neatly, scrape all the sinew off
the bone so as to leave it bright and clean, and beat the cutlets
flat with a chopper. Season 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 of boiling fat till of a pale brown colour, fifteen or twenty
minutes. Serve with either a purée of potatoes or thick purées
of turnips, spinach, onmions, carrots, chestnuts or Jerusalem arti-
chokes in the centre.

Note—17¢ is very rare to see cutlets well prepared; they must
be wery carefully trimmed and thickly covered with bread-crumbs,
so as lo appear a smooth compact shape when they are served.
The large, loose, untidy, dark-brown, sodden-looking cutlets which
are usually served under that name are most unappetising.
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252.—Mutton Cutiets with Portuguese Sauce.

Ingredients :—1 onion; 1 large apple; % 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
& 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 Cutliets with white Mushroom
Sauce.

Ingredients :—1 teaspoonful of salt; 1 small teaspoon-
Jul of white pepper; the grated rind of } lemon;
3% oz. of butter; mushroom sauce; % pint of new
milk; 1 eschalot ; % clove of garlic; 1 small piece
of thin lemon peel; 8 sprigs of parsley; 20
button mushrooms; 1 pint of boiling water; 1
teaspoonful of salt; the juice of one lemon; 1
yolk of an egg; } gill of cream.

Have six or seven cutlets off the best end of a neck of ﬁlutton,
trim off the fat, pith and gristle, 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 three-quarters
of an hour. Put the milk into a bright saucepan with the escha-
lot garlic, peel, and parsley; boil ten minutes and strain.

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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254.—~Mutton Cutlets braised.

Ingredients :—1 teaspoonful of salt; 1 saltspoonful
of pepper; some dried Rour; some garlic;
2 0s. of butter; 1 teacupful of good gravy.

Prepare the cutlets as in the foregoing receipts, season with
the salt and pepper, and dredge each cutlet with flour. Make a
bright dekchee hot, rub it four times across the bottom with garlic;
put in 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 bones
raised in the middle of the dish.

255.—Fillet of Mutton.

Ingredients —1 guart of water; 1 pint of vinegar ;
4 cloves; 4 pepper-corns; 1 teaspoonful of salt;

1 onion sliced; 1 carrot sliced ; § head of celery

sliced; 1 bumch of garsley; 1 bunch of thyme.
Remove the fillet or meat

y Part wholly from the bone of a
loin of mutton ;

pare away all the fat and sinew, and divide it
across in the middle into two equal parts

ways into four fillets; if properl

3

; sub-divide these length-
y cut they will not require trim-
ming. Put all the ingredients for the pickle into g basin, lard

the fillets with fat bacon, lay them in the pickle, cover them
over and leave them for four hours. Drain them and lay them in
a bright 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

2 moment, and disk them up in a circle with any purée of vege-
tables or white mushroom sauce in centre.

SECOND DRESSINGS OF MUTTON,

256.-Saddl e of Mutton a la Polonaise.

o Sty X seckuior. hogmat: | todatwent
of pepper; 1 teaspoonful of salt; 1 fie:xen‘-
spoonful of Oude sauce; 12 potaloes; 2 oz}
of bulter; 2 yolks of eggs; 1 saltspoonfu

. of salt; } saltspoonful of pepper; some 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 (cho?ped),
the pepper, salt and Qude 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, salt
and pepper, until it becomes a firm paste. Fill up the b-one ?f
the saddle with this, leaving only a little space for the mince x:
the centre; when this is filled up the saddle should have assu1:.uee
its original shape. Egg over the potato crust, strew the mu:.c“
thickly with bread-crumbs, bake in the oven for half an hour l11
of a light brown colour; poath the four eggs, place them 'on the
saddle, pour a little gravy or sauce round the base, and serve.

Note.—ZTkis is a most excellent disk, and looks wvery nice.

257.—Mutton hashed Venison fashion.

tents :—1 salispoonful of salt; } os. of while

Iﬂg’edpcp;}w; I de.s{ert;paanful of baked flour; i
of a pint of strong gravy; 1 kidney; 1 eschalot;
§ carrot; 2 os. of sheep's liver; 1 tablespoon-
ful of red currant jelly; % 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. Make some gravy with the bones and trimmings of the

mutton and 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 simmer for 13 hours. Stir the red currant jelly,

add the wine, and serve immediately with a dish of French beans.
Plain hashed mutton 1s prepared

above, omitting the jelly and wine. Serve with small sippets of
toast round the dish, and the bones grilled.

in the same way as the

258.—Fillet of Mutton.

Ingredients :—1 onion and 8 large mushrooms finely
chopped; 1 os. of butter; 1 desserispoonful of
flour; the strained juice of a lemon; 1 tea-
spoonful of salt; 1 saltspoomful of peppér;

1 teacupful of gravy; 1 small wineglassful
of marsala.

Cut a neat compact piece (about 1} ) off a cold roast leg

of mutton; put it into a dekchee with the onion and mushrooms ;
knead the flour with the buster, put it into the dekchee and add
the lemon-juice, salt, pepper and gravy; simmer very gently for
three-quarters of an hour; shake the stewpan frequently, baste the

mutton with the gravy, skim off all the fat, add the marsala, and
serve at once.

269.—Pounded Mutton Cutlets with Tartar Sauce.

Ingredients:—1 os. of cooked ham (or tongue); 1 piece
of garlic the sige of a pea; 1 saltspoonful of
pepper; 1 os. of dissolved butter; 8 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; mix well and
let it stand in a cool 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 TaMtar sauce
(No. 12) in a separate dish.
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280 — Minced Mutton Cutiets with Tomato Sauce.

Ingredients :—1 teaspoonful of salt; 1 teaspoonful
of pepper; 1 grain of cayenne; % eschalot
(chopped); } tablespoonfuls of mulion gravy;
1 drachm of isinglass; 1 os. of dissolved
butter; 1 bealen egg; soe 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 let 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 purée of vegetables
instead of the tomato sauce, or with celery or Soubise sauce (see
Recipe.)

261.— Minted Mutton with Macaroni.

Ingredients :—3 Ib. of cold mutton; 1 salispoonful

of salt; 1 salis iful of pepper; 1 table-

spoonful of fi ; 1 teacupful of gravyy

1 desserispoonful of walnut ketchup; 1 table-

spoonful of Oude sauce; 1 dessertspoonful

of walnut pickle; 1 desserispoonful of brandy

or rum; % lb. macaroni; 1 guart of water;

4 pint of new milk; 1 os. of buitter; % sali-

spoonful - of salt; 1 sallspoonful of mustard
(made); } grain of cayenmne.

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 tender (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.

Ingredients:—1 15, of cold roast leg; 1 onion; 8 os.
of butter; 1 teaspoonful of salt; 1 saltspoon-
Jul of pepper; } grain of cayenne; 4 large
mushrooms; % leacupful of mution 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 across
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
salt, 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.

263.—Chump end of the loin of Veal stuffed and
roasted.
Ingredients :—} os. of suet; 1 os. of lean ham;
1 egg, hard-boiled; 1 os. of fine bread-
crumb; 1 sallspoonful of white pepper;
1 teaspoonful of chopped parsley; 1 tea-
spoonful of wmixed herbs; grated rind of
4 lemon; 2 raw eggs; 2 o0s. of buller;

1 desserispoonful of flour; % salispoonful 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 pounded, the bread-crumbs, pepper, parsley,
herbs, and lemon rind; mix all well together; add two yolks
well beaten and one white; with sharp knife loosen the skin round
the thick part of the joint; put in the stuffing; secure it with
skewers. Butter a sheet of white paper, fasten it over the veal and
ang it close to a good fire for twenty minutes; then withdraw it
to a distance and roast slowly till done, 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 flour, and stir into § 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.

264 —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 1} hours; then put
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a clean dish under it and baste it all over continuously with a
pint 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 dessertspconful of flour, and stir into
3 of a pint of boiling water; simmer ten minutes. Cut a round
of bread ; of an inch thick, take off the crust, toast a pale brown
colour; place the veal on the toast; pour off the dripping; add
the gravy to the melted butter and pour it round the veal, nof#
over it. Twelve button mushrooms or one pint of peas may be
added to the sauce.

Note.—All joints ¢; veal may a this fashion.

265.-Small Fricandeau of Veal.

Ingreaients :—Some jfai bacon; so garlic, fresh
cut; 1 omion, 1 small carrol, sliicd; 1 mush-
room, chopped; % letiuce; 2 .l ; 1 small
blade of mace; } allspice; 1 s onful of
salt; % salispoonful of 7 teaspoon-
ful of moist sugar; - waler; 1
tablespoontful good ¥y 07 wineglass-
Jul of sherry.

Have about three pounds of vea!, either the middle of the loin
or the best end of the neck; cut it off in one compact piece; trim
off the skin and fat, and lard it thickly with the bacon; rub the
brttom of the dekchee across three times with the garlic; place in
th: wveal with all the ingredients, except 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 continue to simmer half an hour longer. Take out the veal,
skim off all the fat, and rub the gravy and vegetables through a
h sieve or coirse cloth; add the andyv or wine, and serve
the gravy over the veal.

Note.—Z'he cold Fricandeou n s an cvcrllent Mayonnaise—

receipt for Mayonnaise of fow!.

A large Fricandeiu is cut from the prime piece of the fillet,

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 purée of either spinach, sorrel, or young
green peas and a cupful of the gravy.

266.—Stewed Breast of Veal with White Sauce.

Ingredients :—Some fresh cut garlic; 2 eschalois;
1 blade of mace; the thin rind of % lemon;
1 sprig of thyme; 8 sprigs of parsley; 1 tea-
spoonful of salt; 1 salispoonful of white
pepper; 2 yolks of eggs; % 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 mislin bag; put them into the
dekchee also; add a pint of water; bail up quickly, skim; add
the salt and pepper and simmer as gently as possible for 3} 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.—I¢ is a good addition to boil 1} pints of greenm peas,
and put them into the sauce five minutes before serving.

267. -Stewed Breast of Veal with Oysters.

Ingredients :—8% lbs. of veal; 1large omion; 2 cloves;
1 blade of mace; 1 inch of cinnamon; 1sprig
of parsley; 1 small sprig of thyme: the juice
of 1 large lemon; the liguor of 8 dosen oysters;
8 yolks of eggs; 1 gill of cream; 8§ dosen
oysiers.

Get a nice piece of breast of veal, cut in a neat square; put
it in a dekchee with the onions, cloves, mace, cinnamon, parsley
and thyme all tied up loosely in a muslin bag; strain in the
lemon-juice and oyster liquor; 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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268.—Galantine of Veal.

Ingredients :—d dessestspoonful of sifted sugar; 1
dessertspoonjful of sifted sali; 1 onion, 1 lettuce,
1 carrot, 1 turnip, all sliced; 18 eggs, 1 tea-
spoonful of Anchovy sauce; 1 saltspoonpul of
white pepper: the grated rind of 1 lemon; two
teaspoonfuls of chopped parsiey; 1 teaspoonful
of mixed herbs in fine powder; 8 os. of dissol-
ved butter; } 1b. of mild lean ham; } truffles;
1 piece of fresh cut garlic; .} 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, and 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 buttex,' 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 possible; sew it up in a strong
cloth; put it back into the pot with the bones and pileces and simmer
wvery gently three hours 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 the ligugr_for soup.in an uncovered earthen pan.

269.—Veal and Ham Pie.

Ingredients :—1}% 1lbs. of weal cutlets; 1} lbs. of
mild ham; 4} bultom mushrooms; 1 egchalot;
1 saltspoonful of salt; 1} salispoonful of white
pepper; 1 os. of butter; 1 dessertspoonful of
Harvey sauce; 1 gill of veal droth or cold
water; 1 tablespoonful of flour; the strained
juice of 1 lemon; } eggs.

Paste.—} 5. of flour; % gill of cold water; the
Juice of } large lemon; 7 os. of bulter.

Have the cutlets free from skin and bones, cut it into 1} inch

VEAL. 115

pieces; cut the ham as thin as it can be cut, and then into 1} inch
pieces; chop the mushrooms and 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 10-inch pie dish; put in the veal and ham in layers;
pour in the sauce, and finish with a layer of hard-boiled eggs. Make
a paste as follows :—Moisten the flour with the water and lemon-
juice; press the paste out on a slab; put the butter in the centre;
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 t'hc 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,
ornament to fancy, and bake in a moderate oven for two hours.
Serve with cut lemon.

Note.—If ham cannot be obtained streaky bacon may be substi-
tuted.

270.—Veal Cutiets.

Ingredients :—1% 1bs. of fillet of veal; 8 os. of buiter;
fine bread-crumbs; 1 desserispoonful of baked
flour; the sirained juice of 1 lemon; % salt-
spoonful of salt; & gill of water; 12 butlon
mushrooms; 9 thin rashers of bacon.

The fillet should be about } 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 4 pale brown colour on both sides.
Strain the butter, mix in the flour, lemon juice, salt, and water
(boiling) and m‘ushroom\s; boil up, skim, and simmer ten minutes
(in the frying pam). Roll the rashers, put a skewer through them
and roast before the fire while the cutlets are frying; place the
veal and bacon altemately round the dish, and the sauce in the

centre. Serve very hot.
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271 —Veal Cutlets a la Maintenon.

Ingredients :—1 os. of bread-crumbs; 8 os. of fat
bacon; 1 small eschalot; 1 sprig of parsiey; a
large mushroom (or a truffie); grated rind of }
a lemon; one tenth of a nutmeg; a salispoonful
of mixed sweet herbs; } 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
rind, 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 foolscap 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.

Ingredients :—1} lbs. of veal; 4 1b. of butter; 1 des-
sertspoonful of baked flowur; 3 anchovies; %
a clove of garlic; 1 osz. of mild lean ham;
1 small onion; 6 fine ripe tomatoes; ¥th of a
nuimeg grated; % of a saltspoonful of white
pepper; 1 grain of cayenne ; 1desserispoonful of
lemon-juice ; 1 saltspoonful of vinegar; 2 table-
spoonfuls of marsala or sherry.

Trim the skin off the veal and cut it into eight neat pieces; place
the cutlets and butter in a stewpan; when the butter dissolves dredge
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 frequently, and
shake the stewpan to prevent burning at the bottom. Serve quite

hot.
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273 —Sweetbreads, with Truffles.

Ingredients :—Sweetbreads; % of a 1b. of bulter; some
baked flour; 6 truffies; 1 gill of marsala; 1 sali-
spoonful of salt; 1 saltspoonful of white

epper; 1 dessertspoonful of lemon-juice; 1
gill of stock (No. 2); 1 dessertspoonful of
baked flour; 2 os. of bulter.

Blanch the sweetbreads in boiling water five minutes and in cold
for an hour; remove the fat, skin and pith; dry them, and dredge
them lightly with baked flour; place them on a tin dish and baste
well with the dissolved butter; bake till nicely browned, about half
an hour. Peel and slice the truffles; put them into a stewpan with
the marsala, salt, white pepper, and lcr.non 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; then serve.
Note.—For other ways of dressing sweetbreads, see Lamb sweel-

breads.

274.—Croustade of Sweetbreads, Mushrooms,
and Potato Balls.

Ingredients.—A 2-1b. loaf, one day old; 3 1b. of
melied butter; 6 sweetbreads; a desserispoon-
ful of baked flour; garlic; 3 os. of butter;
1 teaspoonful of \salt; 1 saltspoonful of while
pepper; Yth of a grated nutmeg; thin rind of
5 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. 8). The yolks of 2 eggs; a
gill of thick cream; 20 button mushrooms; 1
saltspoonful of salt; the juice of a lemon; 4
potafoes.

% a salispoonful of salt; 1 os. of fresh butter;
} of a gill of cream; ome well beaten egg;
some milk.

The loaf to be baked in an oval cake-tin. Cut off the top above
the tin; scoop outethe crumb, leaving  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 in 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, and 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
flour. Rub a bright stewpan four times across the bottom with
garlic, put in the butter, sweetbreads, salt, white pepper, nutmeg,
rind of lemon, parsiey, mace, cloves, lemon-juice, white wine, and
veal stock; boil up quickly, skim; then simmer gently for three
quarters of an houg. Take out the sweetbreads; skim and strain the
sauce; add the eggs beaten up with the cream; boil two minutes.
Skin the faushrooms; throw 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 salt, butter, cream and beaten
egg and put them into fast boiling milk for two minutes; then drain
on a sieve. Put the sweetbreads, mushrooms and potato-balls in
alternate layers into the bread case, and pour the sauce over; serve
quite hot, with a neatly rolled napkin on the dish.

Note.—Make a paste (see Veal Patties), roll it out, the last time,
an inch aud a guarter thick; cut it with a vol-au-vent cutter six
inches in diameter. Make an incision a quarter of an inch deep, with
a cutter an imch smaller; bake about three-quarters of an hour.
ZTake out the cemire, and proceed as directed.

275.—Veal Patties.

Ingredients:—The jaice of a lemon; 1 gill of cold
waler; § 5. of sifted flour; 3 1b. of fresh
butter; % 1. of lean veal; } os. of ham; the
grated rind of % a lemon; one tenth of a grated
nutmeg; § saltspoonful white pepper; % salt-
spoonful salt; 1 teaspoonful of Parmesan
cheese grated; 1 tablespoonful of baked flour:
some veal stock; strained juice of } a lemon;
% a gill of thick cream.

Put the letnon-juice in the water, and stir in sufficient to mois-
ten the flour; knead to a smooth paste; lay it on % 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 2} inches across, and the other 13 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 }th
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 the veal and 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, and the cream; then fill the

patties as directed.
276 —Calf's Head boiled, with White Sauce.

Ingredients :—A calf’s head; a teacupful of vinegar;
a tablespoonful of salt; a pan of cold water.

A sage leaf; a sprig of parsiey; i o0z. of
butéer; % a salispooniful of salt; 3 graies of a
nutmeg; A cut lemon; 8 oz. of bulter; 2 table-
spoonfuls of baked flour; % a gill of thick cream ;
strained juice of % a lemon; 15 bution mush-
rooms or a desserispoonful of finely chopped
parsley. i
Put the vinegar and salt into a pan of cold water and 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 brains and put 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 brains 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 liguor in an earthen pan uncovered for stock

or soup. i

277.-Calf’'s Head Brawn.

Ingredients of the Pickle:—3 of an os. of saltpetre;
4 08. common salt; 8 os. of bay salt; 4 os. 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,
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278.-Calf’s Feet With Sharp Sauce.

Ingredients :—8 feet; 2 os. of fine bread-crumbs; 1
saltspoonful of salt; % saltspoonful of white
pepper; 2 grates of nuimeg; % clove of garlic,
chopped fine; 2 beaten eggs; salad oil § of a
pint or 6 o3, of melted butter.

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 in 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.

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. Then 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 scrape 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 even more should
it not be thoroughly tender all through. When the fleshy 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

279.—-Calf’'s Brains, fried.

Ingredients :—1 gill of vinegar; 1 dessertspoonful of
salt; 2 tablespoonjuls of baked flour; 2 eggs;
1 claret glass of cream ; % lb. of butter; 1 bunch
of parsiey.
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 an hour;

(il

wash them again in cold water, and roll them in a cloth to dry.

Make the batter with the flour, eggs and cream, and beat with
a wooden spoon for twenty minutes. Dissolve the butter in the frying

{l! “”“‘l:iil !l 1

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

to cover the gelatinous part, and simmer this until it is guite tender. the dish with the brains round it. Serve very hot.

s

This head will be found most delicious eating with Oxford Note.—May also be served with Mayonnaise Sauce. An excei-
Brawn sauce (see recipe.) lent dish.

VLR L ||} {114 1 ”
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280.—-Calf’s Brains with White Sauce.

Ingredients :—8 sels of brains; 1 onion sliced ; § sprigs
" of parsley; } pint of wveal broth; 1 lemon; 1
saltspoonful of sall.

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.—Z ke brains may also be served with Dutch Sauce.

281.- Calf’s Brains with Brown Sauce,

Ingredients:—8 sets of brains; 2 tablespoonfuls of
vinegar; 1% teaspoomful of salt; 1 clove of
garlic.

Ingredients of Calfs Brains with Brown sauce:—2
os8. of butter; some baked flour.

2 eschalots; 8 mushrooms; 1 tablespoonful of rum;
} of a nutmeg grated ; } grain of cayenne ; 1 tea-
spoonful of loaf-sugar; 1 sallspoonful of curry
powder; 1 os. of butter; 1 dessertspoonful of
baked flowur; 1 claret glass of stock (No. 1).

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 flour; 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 flour, add the stock, simmer
and stir for quarter of an hour. Place the brains on a hot dish, pour
over the sauce, and serve.

VEAL.

282.-Kabobes and Kedcheree.

Ingredients :—1% 1bs. of veal cutlets; 1 wineglassful
of vinegar ; 1 saltspoonful of Tarragon vinegar ;
1 teaspoonful of salt; } clove of garlic bruised.

% pint of split peas; % 1b. of rice; 8 omions; 6 oz.
of butter; 1 teaspoonful of salt; } of a salt-
spoonful of cardamoms; } of a nutmeg grated ;
2 beaten eggs; 1% tablespoonful of curry pow-
der; } of a lb. of butter; 1 lemon.

Cut the cutlets a third of an 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 23 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 minutes).
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 Tongue.

Ingredients :—3 of a lb. of cold roast or braised veal;
1 6. of cold tongue; 3 tablespoonfuls of wveal
gravy ; 1% teaspoonfuls of anchovy sauce ; § mus-
tard spoonful of fresh made mustard; I}
saltspoonfuls of white pepper; 3 grates of nut-
meg; 7 oz of dissolved budter; garlic.

The meat must be quite free both from bone, skin, fat and
gristle. Mince and then pound in a mortar, till in soft paste; add
the gravy while pounding; season with the sauce, mustard, pepper
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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.

TR R

284.—-Roast Loin of Pork, seasoned.

Ingredients :—1 large onion; 1 saltspoonful of finely
powdered sage ; } saltspoonful of white pepper;
2 saltspoonfuls of flour of mustard; some butter
and salt, ‘

N 0 O

Score the skin with a very sharp knife at half inch distances.
Soak the onion in cold water and plenty of salt for an hour; then
chop it quite fine; add the 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 till 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 meat. 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.)

:l F

285. -Loin of Pork, French fashion.

Ingredients :—A small loin of pork; a gill of salad
oil; 2 leaspoonfuls of salt; a saltspoonful of
white pepper; a small onion; half a clove of
garlic.

Ingredients of Loin of Pork, French fashion:—A tea-
spoonful of mixed sweet herbs; a teaspoonful
of parsley; }th of nutmeg.

Ingredients of Sauce :—One sour apple; 8 eschalots;
the juice of a lemon; a leaspoonful of moist
sugar: } of a grain of cavenne; a mustard-
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spoonful of fresh made mustard; § a saltspoon-
Jul of salt; % of a pint of stock (No. 1); a
tablespoonful of brandy.

Put a small loin of pork (about 3% 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 dish and let it stand for two
days; then hang 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
and two eschalots; put them into a saucepan, with strained lemon-
juice, moist sugar, cayenne, 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 dish, but not
poured over the pork.

286.—Fillets of Pork, with Apple Sauce.
(Second dressing.)

Ingredients :—3 1b. of cold roast pork; 8 oz. of fine
bread-crumbs; a sallspoonful of white pepper;
a grain of cayenne; a salispoonful of salt; }th
of a nutmeg; 2 os. of butter; 8 eschalots or a
small onmion.

Cut up about § of a pound of cold roast pork into slices the
sixth of an inch thick ; season the bread-crumbs with the white pepper,
cayenne, salt, and autmeg (grated); dissolve the butter slightly (not
to oil); dip the pork, into the butter, then into the crumbs, lay 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 % 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.

Ingredients :—The strained juice of a lemon; 1 tea-
spoonful of salt; 1 sallspoonful of white pepper;
1 small onion; B sprigs of par:lely (finely
chopped); 1 taklespoonful of good oil.

PORK.

Ingredients of Sauce:—18 butlon mushrooms 5 & salt-
spoonful of salt; 1 grain of cayennme; 1 grate
of nutmeg; 1 teaspoonful of tarragon vinegar ;
the juice of § lemon; 1 o0s. of butter; 8 table.
spoonfuls of stock; 1 tablespoonful of marsala.

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 a;bout
one inch. Mix all the ingredients together; rub them well over the
cutlets and let them remain two hours; dip each one into beaten egg
and then into fine breadcrumbs. Dissolve some fat in a bri‘ght 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 lemon-juice; put them into a small
saucepan with the butter, and 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 2} hours. Take off the skin, trim off the rough parts,

and serve either with broad beans, brussels sprouts, or young greens,
as a garnish.

289.—Roast Sucking Pig.

Ingredients :—} fine omions; 1 dozen sage leaves;
2 os. of butler; } 5. of fine bread-crumbs.

8 “yolks of eges; 8 sallspoonfuls 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 bread-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 and 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 down 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 Sucking Pig 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.—7f the ham weighs more than 12 lbs. allow a gquarter of
an hour for eackh pound beyond that! up to 16 lbs.; and beyond that
weight ten minules for each pound.

282.—-Ham boiled 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 done, skin it, cover it with
brown baked bread-crumbs and set it in an oven, uatil it is done,
(about 1} or two hours). Decorate with a frill, and serve with or
without spinach or greens as a garnish.

293 —Another French recipe for boiling 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 2 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, three omions, a large bunch of
savoury herbs, and a clove of garlic. Let the whole simmer for fou
or five hours, or longer should the ham weigh over 16 Ibs Wh r

: en

quite tender take off the skin, spri i
prinkle with baked b
crumbs, and decorate with a frill, and serve e I

294.—-Baked Ham.

Ingredients :—] large onion; 8 carrols; 1 head of

celery; 1turnip; 1 handful o

; ; rsley ; ;
10 peppercorns; 1 blade affm?:u’ ‘8}'1 él;ﬁ;{;w:v
garlic; 2 tablespoonfuls of moist :’ugar. g

Ingredients of paste —3 Ips N
i ? . a =
flour; 8 pints of br ."f ripping; 8 lbs. of

It should be a Vork Ham which has been kept about a year, and

h ;
should weigh about 14 Ibs, Soak it one night in cold water; scrape

- el & B :
o wetll wras_h it; put it in an jiron Pot with the onion, carrots
i e
“ Vs ur!r:lp, Parsley, cloves, Peppercorns, mace, garlic, moist su, arJ
. . .
: ;noug water to cover it; boil up gently; skim ; then simmcrgf ’
2 3 or
- o ou;s.b Make a paste as follows :—Rub the dripping into the
our and bran; add enough hot w
s ater to make a firm i
e . . . Paste; roll it
ut about one inch thick ; put in the ham; press the paste ;ound it
i

G 3
:- at '1t may perfectly adhere and keep in the juice; place it
in dish and bake in a gentle oven for 63 hours. -

If it is to be served cold, let it rema
fectly cold; then crack the paste;
with a soft clean cloth ; brush it over
put a frill round the kunckle; garnis
and serve. If it is to be used hot,
Sprouts, mashed tumnips or carrots,

in in the paste unti] per-
pull off the skin, wipe the fat
thickly with glaze (see recipe) ;
h with savoury jelly or parsley,
garnish with spinach, brussels

garnished with savoury jelly,
Sooner than the ham itsel I

9
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295.—Brawn.

Ingredients of pickle —Some salt; 13 os. of saltpetye ;
6 os. of sugar; } of a pint of vinegar.

Ingredients of Cooking:—I1 large grated nutmeg; 1%
teaspoonful of mace; } teaspoonful of cayenne;
t teaspoonful of cloves; 1 large bunch of
savoury herbs; 8 moderate-sized onions; 1 small
head of celery; } carvots; 1 teaspoonful of
peppercorns.

Get 2 medium sized pig’s head; split it open and remove the
brains and all the bones; strew it thickly inside 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 in 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 herbs, onions, celery, carrots, and peppercorns and
sufficient water to cover it well; boil very gently for four hours, 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 dishes,
with a heavy weight on the upper one. The next day take off the
tape, and serve with Oxford brawn sauce. (see recipe.)

PORK.,

286,—Mock Brawn.

Ingredients .—Fqaps eyepieces
: ars, & s feet and
z;;f;:;:f-";d 2185 11b. of common ;thg:uie oz.fo;
- ox-feet; Some Savoury herbs; 9
$; 8 carrots; § teaspoonful of pep;&er:a'rn:
Clean the ears, eye-pieces, ,
salt and saltpetre,

with cold water,

feet and tongue; rup i
5 them with the
and leave them for five days; put them in a pan

Y are quite tender;
the size of a walnut,

the meat, leaving only the skin;
up the nice part of the meat

meat on the skin; roll jt up quite
stw it up; boil it for two hours

moul.d which will just holqd it; pl’.lt
remain until next day. Then turp
sauce. (see recipe.)

tight; put it into a strong cloth
then press it into a round pan or
a heavy weight on it, anq Jet it
out. Serve with Oxford brawn

297.—Sausages and Chestnuts,

(An excellent Frepey, entreé.)

Ing;ed:x::;s ‘—40 fine chestnuts 5 Some bulter; 1 lay
: &i:ful of ﬂour; 3 pine of stnm’g .u’zzc/%,f
m”g;ur Ih of white wine: 7 small bunch o
:poonfyl erbs; 1 Saltspoon ful of salt; i .raloz'f

ut of pepper; 3 saltspoonful of ;ayenne )

flour with it;
herbs, salt
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298. -Boiled Turkey with Celery Sauce.
] ¢ stufing:— 3 1b. of beef suet: 2 o0s. of
I”g”dlﬁe::x Zze;d-giufnbs; 1 tablespoonful of fresh
chopped parsiey; 1 saltspoonful of salf; } salt-
spoonful of white pepper; k of a nuimeg
grated ; the rind of % lemon grated ; the stratjxed
juice of a lemon; } salispoonful of rmxe;il
sweet herbs; % saltspoonful of thyme; 2 we
beaten fresh eggs; 2 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 herbs and thyme; add the eggs and c1.'eam. Put this -Sttlﬁ-“l:%
snto the breast of the turkey: fasten the skin -loosel.y mlr.er xt,f rfat
the turkey with a cut lemon; cover the breast with t.hm slices o

hite cloth; put into a large pot
1 up quickly, then simmer gently
nds will take two hours, one

bacon; tie it over with a clean w
with sufficient water to cover it; boi
i . A turkey weighing ten pou
:i‘ ﬁdf(:::n pounds t:vo hoirs and a hatf. Take it out of the clolt]h;
remove the bacon and pull out the skewers. Place. the turkey o: a r‘
dish ; pour half a pint of the celery sauce (see recxl?e) ov;r thlc reast ;
put the rest of the sauce in a tureen, and serve immediately.

290.—Boned Turkey served with Tongue and
Forcemeat,
Cut the legs off the turkey; scald, trim,

i ing the wings; Pr
bone the turkey without removing : o
meat (see recipe) and nearly fill the inside of the turkey with it;

boil a small pickled tongue slowly for two and ? tl;lalff lzou:;:,u::u;
i i ly a portion 0 e fat;

it and trim off the root, leaving on : -

3 ; the middle of the forcemeat ; fasten the skin loosely over it,

in

and then follow the preceding recipe in every particular. ‘ 2

Note.—T urkeys dressed in this fashion and co'luered with a t;:d
Bechamel sauce (see recipe) instead of Celer;y; sauce, and ga;:;h”,
with truffle, tongue, and aspic jelly (see recipe) make an €

dish for ball suppers.

and set them aside;
epare a veal force-
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300.—Turkey stuffed and roasted

Ingredients of Stufing :—4} 1b. of lean pork; % 1b. of
leanveal; 2 os. of leanm ham ; % 1b. of beef suel ;
2 02. of bread-crumbs; 1tablespoonful of chopped
parsley } of a nutmeg graled; the peel of a
lemon grated; 1 sallspoonful of white pepper;
1 grain of cayenne; 1 saltspoonfyl of loaf
sugar; 1} saltspoonful of salf; 2 saltspoonfuls
of sweet herbs; 8 well beaten eggs; the straimed
juice of a lemon.

Gravy .~—Some garlic; 2 os. of butter; 1 onion;
1 carrot; % head of celery, sliced; 1 15. of
lean beef; % 1b. of lean veal ; 1 0s. of leam ham ;
2 mushrooms; 2 truffles; 1 clove; } of an inch
of mace; } white peppercorns; 1 teaspoonful of
loaf sugar; 1 saltspoonful of flour of mustard.

Ingredients of Gravy for Roast Turkey:—1I1 saltspoon-
ful of salt; } sprigs of parsley; 1 guart of
water; 1 tadlespoonful of baked flour; 1 wine-
glassful of whkite wine.

Prepare the stuffing as follows :—Scrape the pork, veal, ham
and suet; rub the bread-crumbs to fine powder : add the parsley and
mix well together. Season with the nutmeg, lemon-peel, pepper,
cayenne, loaf sugar, salt and sweet herb. Put the whole into a mortar
and pound to a smooth paste; add the beaten eggs and lemon-juice;
when well mixed, fill the crop of the turkey with it; fasten the
skin loosely over it and put the remainder into the body; cover it
over with sheets of white paper thickly buttered. Hang the turkey
before a large fire, near for the first twenty minutes, then at a
distance till done ; baste frequently. A turkey weighing nine pounds
will require two and a quarter hours, and beyond that allow ten
minutes more for every additional pound. Half an hour before
serving take off the paper; dredge the turkey slightly with baked
flour, and baste with dissolved butter until done. Make a gravy as
follows :—Rub the dekchee twice across the bottom with garlic; put
in the butter, with the onion, carrot and celery sliced; add the beef,
veal, ham, mushrooms, truffles, clove, mace, peppercorns, sugar,
mustard, salt and parsley. 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 savsages, and serve at once.

Note.—Fried plantains are delicious eaten with Roast Turkey.

301.—Roast Turkey with Chestnut stuffing.
Ingredients :—50 Chestnuts; 2 pints of milk; 1 os. of
butter; 1 teaspoonful of salt; 1 1b. sausage
meal; 2 saltspoomfuls of pepper; 1 grain of
cayenne.

Prepare . the stuffing as follows :—Scald, peel, and scrape the
chestnuts; boil them in the milk for twenty minutes with the butter
and salt; 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).

302.—-Roast Turkey with P&té de fole gras stuffing

Ingredients =—1 1b. of fresh Pdté de foie gras; 8% os.
of sweetbread ; 6} os. of bread-crumbs ; the yolks
of five eggs.

Minge the sweetbread very fine; mix the pd¢¢ wtih the sweetbread
and bread-crumbs and bind it togeher with the yolks. Fill the body
of the turkey with this stuffing and proceed in every particular as
in the recipe for roast turkey.

303.—Turkey’s Legs broiled.
(Second dressing.)

Ingredients:—1 salispoonful of white pepper; 1
saltspoonful of cayenne; 1 mustardspoonful of
fresh made mustard; 1 saltspoonful of salt;
1 piece of gavrlic, 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 distance; turn them
that they may be nicely browned all over. Place them on a hot

dish, rub over each half an ounce of butter, and send to table very
hot.

304 — Pulled Turkey.

(Second dressing.)

Ingredients :—} an' onion; } turnip; 1 small head of
celery; 8 os. of butter; 1 saltspoonful of salt;
1 saltspoonful of white j:eg)lper; 1 tablespoonful
of flour; some garlic ; 1 tablespoonful of sherry.

Pull the meat off the bones of a cold turkey, in strips, by using
two forks; make a gravy with the bones, onion, and turnip fried in
one ounce of the butter until browned. Season the meat with the
salt, 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 pan till the butter is all absorbed; then add enough of the gravy
(strained) to moisten it. Simmer ten minutes, stir in the sherry,
and serve with fried sippets.

If 2 white dish be preferred stew the bones and vegetables (fried
but not browned) in milk, and substitute two tablespoonfuls of cream
for the sherry ; garnish with slices of lemon,

Note.—ZFor other modes of dressing the remains of turkey, see
Second dressings of fowl whick may be followed in every respect.

305.—Roast Fow! with Gravy and Bread Sauce.

Ingredients :—8 oz, of fresh lard ; 4 o0s. of fresh butter;
1 onmion (sliced); } slices of carroty 8 slices of
celery; 1 teaspoonful of moist sugar; % of a 1.
of gravy beef (or } pint of stock); 1 saltspoonful
of flour of mustard; 1 saltspoonful of salt; 1
clove ; 1} pints of warm water; 1 dessertspoonful
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 dome.
Chickens require half an hour, a moderate sized fowl fifty minutes,
and a capon an hour and a quarter. Place the fowl on a hot dish,
pull out the skewers, and serve with the gravy in the dish 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.—AN poultry is immensely improved by being stujfed with
as many mushrooms as you can put in, 2 0s. of butter, a saltspoonjful
of salt, and ome grain of cayennme; well basted; put g round of toast
under and serve on the toast.

306.—Boiled Fowls.
Ingredients :—1 pair of fowls; 8 quarts of milk,
Truss the fowls for boiling; place them in the degchee and
cover them with the milk; boil up quickly, and then simmer till
done. Chickens require sixten minutes; fine fowls twenty-five

minutes, capons fromr forty to fifty minutes.
Serve with white, parsley, green, or celery sauces (see recipes)

according to taste.

Note.—Reserve the milk in which the fowls were boiled in an
earthen pan for soup, and serve for amy of the while soups. See
recipes.

307.—Braised Fowl with Tomatoes.

Ingvedients:—1 fowl; 8 os. of butter; a piece of
fresh cut garlic; } pint of strong veal gravy;
6 large ripe tomatoes; 1 eschalot; 1 teaspoonful
of salt; ome teaspoonful of while pepper; 1
grain of cayenne; itk part of a nuimeg,
grated ;  saltspoonful of mustard; } saltspoon-
ful of ginger; the strained juice of 2 lemons; 1
wineglassful of marsala.

Truss 2 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 just simmer. Slice the tomatoes; chop the eschalot; season
with the salt, pepper, cayenne, nutmeg, mustard and ginger; add
the lemon-juice and marsala. Baste the fowl 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.—-Chicken with Green Peas.

Ingredients:—1 pint of green peas; } os. of butter;
1 bunch of ;)a,rxley; 4 small onions; 1 dessert-
spoonful of flour; § tumbler gravy; 1 teaspoon-
Jul of salt; } 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. 308, and when it is cold
cut it up into neat pieces. Wash two fine lettuces, or any salad
in season, and four spring onions; 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 small; 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.—Braised Fowl and White Sauce with Braised
Beef and Chestnuts.

Ingredients :—1 fowl; 1} 1b. of the upper side of the
round of beef an inch thick; 6 rashers of
bacon } inch thick without bone or skin; some
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butter milk, garlic, eschalofs; 1 gill of cream;
1 carrot; 1 head of celery; 15 chestnuls; 8
lemons; oil, sugar, pepper, salt, &c., 2 os. of
buitey ; 1 tablespoonful of flour or arrowroot.

Mix one tablespoonful of salad oil, with the strained juice of a
lemon, one saltspoonful of salt, one saltspoonful of white pepper,
one grain of cayenne, 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 this 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 it, and three-quarters
of a pint of cold water. Place the fowl on the beef with two ounces
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 quickly, baste the fowl with the gravy, then simmer as gently as
possible for two and half hours. Mix a tablespoonful 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.—If you have mo Cre-fydd sauce, instead a tablespoonjful
of port wine, a teaspoonful of soy, a tedspoonful of brandy, and
a saltspoonful of chuinei.

311.—Chickens and Onions.

Ingredients —A fine chicken; some small omions; a
teaspoonful of salt; a little bacon; 8 large
omions; a salispoonful of pepper; a quart of
milk ; 2 tablespoonfuls of flour; 8 os. of fresh
butter ; a grain of cayenne pepper.

Truss the chickens for boiling, 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.—Mughrooms can be used instead of omions and make a
most palatable dish.

312.-Two Chickens for eight persons.

Ingredients :—8 fowls; 1 Spanish or (vther) omion;
2 o8. of butler; 1 salispoonful of salt; % salt-
spoonful of cayenne; 1 teaspoonful of garlic or
French vinegar.

1 pint of button mushkrooms 1 teaspoonful of
salt; 1 saltspoonful of pepper; 2 tablespoonfuls
of arrowroot; 1 tablespoonful of mushroom ket-
chup.
Cut up one of the fowls; the leg and thigh into two pieces, the
back into three pieces, and the breast into two pieces, which, 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 hour, until
it i3 in a complete pulp; add the chicken, stew half an hour, and
just before serving add the vinegar.

Cut up the other fowl 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 mushroom ketchup.

Pigeons, grouse, partridges and turkey are all delicious, served
in the same way.
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318.—Fricassced Fowl, white

Ingredients —A young fowl; some baked flour;
§ pint of milk; a eschalot; 1 sprig of thyme;
8 leaves of larragon; 1 inch of thin lemon-peel ;
} inch of mace; 1 clove; 1 teaspoonful of salt;
1 teaspoonjful 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 Ple.

Ingredients :—6 mealy potatoes; 1 salispoonful of
salt; 8 os. of butter; § gill of cream (or milk);
1 well-beaten egg; some slices of bacon or ham.
Prepare the fowl in all respects as. 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 layer 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.—Z'wo hard-boiled eggs cut in halves are an improvement.
This dish can also be prepared with cold fowl, and if there be no
white sauce use instead some wveal gravy, or stock.

315,— Fowl Fricasseed in Oil
Ingredients :—1 young fowl; 1 pint of good salad

oil; 1 teaspoonful of oil; 2 mushrooms; 3
truffles (if you have them); 8 eschalot; 1 sprig
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of thyme; 1} sprigs of parsiey; 1 bay leaf;
8 button mushrooms; 1 trujfle; 1 saltspoonful
of salt; 1 saltspoonful of loaf sugar; the juice
of 1 lemon; % gill of marsala.

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 enough
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
a hot dish; pour the sauce over, and serve at once.

316.—Timbale of Macaroni with Fowl.

Ingredients :—1 boiled fowl; 11b. of macaroni; some
veal forcemeal; 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 lay a thin layer of it
over the macaroni as you proceed. When the mould is 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 on
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that, and steam for an hour. Tum out carefully and serve with the
remainder of the sauce poured round it.

Note.—A few button mushrooms are a great improvement to the
sauce, and this dish may be made with any kind of white meat.

317.—Fowl with Savoury Macaroni.
(Second dressing.)

Ingredienls :—6 o0s. of Genoa macaroni; 8 pints of
cold water; the remains of cold fowl; 1 onion
(sticed); 1 carrot; 8 sprigs of parsley; 1 clove;
1 teaspoonful of salt; 1 teaspoonful of flour
of mustard ; 1 dessertspoonful of grated cheese;
1 piece of gariic, the sise of a pea; 1 quart of
cold water or stock.

8 08. of buiter; § of ald. of cold fowl; 1 sallspoon-
Jul of salt; 1 saltspoonful white pepper; some
baked flour; 1 gill of olive osl or } 1b. of dutter ;
% wineglassful 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 and 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, and simmer till tender, about 1%
hours. Season the fowl with the salt and pepper; dredge it lightly
with flour, 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.—Quenecelles of Fowl.

Prepare some chicken forcemeat with the flesh of a fowl as
described in quenelle 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
them, and garnish with green peas, truffies, or mushrooms.

POULTRY.

319.—Chicken’s a la Tarture.

. Draw, singe, trim, and split the chickens into halves; season
with pepper and salt, and fry them with butter until done on both
sides; then press them between two dishes until half cold; dip them
in egg and then in bread-crumbs 5 sprinkle 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 light
golden brown, place them on a dish containing some Tartar sauce
(see recipe); garnish with pickles and serve.

Note.—All Einds of poultry and game ave delicious served in this
way.

320.-—Devilled Fowl.

Ingred;er;t;: .'-;Ifaz. of butter 1 teaspoonful of chutney ;
nen of cayenne; 1 pinch of pe ; 3
of mdr. ¥ ? f pepper; 1 pinch

Take the legs of either boiled or roasted fowls; score the flesh
'dceply and rub over the following mixture; melt the butter and mix
in the chutney, cayenne, pepper, and salt; put the legs on a gridiron
over a slow fire, and take care they do not burn; cook slowly for a
qua.rter of an hour, turning them frequently; take them off and pour
a little more dissolved butter over each; shake a litte pepper over
and serve at once. ’

321.—Aspic of Fillets of Chicken or Game.

Ingredients :—Aspic jell }
2or 8 chiﬁx_lzcmi; Z gffdﬁﬁf’i?ééﬁ?:ﬂfiﬂ
es, ghgrkms and. beetrool ; Mayonnasise sauce
(see recipe).

Melt the jelly and pour some into the mould, (about half an
inch thick); leave it to settle; when it is firm lay in some of the
hard-boiled eggs, (whites and yolks) gherkins and beetroot and
arrange them according to taste; pour in some more jelly and leave
it 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 sauce, 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 aspic as full as it
will hold, and put it on ice or in a very cold place to settle. When
rcady to serve dip a cloth in hot water; wrap it round outside of the
mould and turn the jelly out on a dish.

322.- Curried Fow!l.
(Second dressing,)

Ingredients :—About § 1b. of cold fowl; 1large onion;
8 os. of butter; 1 tablespoonful of curry pow-
der; 1% saltspoonful of salt; 1 dessertspoonful
of baked flour; 1 sherry glass of thick cream;
the strained juice of a lemon; 6 os. of rice.

Cut up the cold fowl, stew the bones in a pint of water for § of
an hour, slice the onion; mix the butter 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 2 quart of cold water and boil for half
an hour; drain on a sieve before the fire, and stir with a wooden

fork to separate the grains.
323.—Fow! Curry.
(Another way.)

Ingredients :—1 cabbage; 2 apples; the juice of one
lemon; 1 saltspoonful ofsblack pepper; 1 large
tablespoonful of Mr. Arnotfs curry powder (see
recipe) ; 8 omions; & clove of garlic; 2 os. of
butter; 2 tablespoonfuls of flour; 1 pint of
stromg gravy.

Take the heart of a cabbage, pull away all the outside leaves
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 weil;
put the onions into a stewpan with the butter, and fry a light brown
colour; then add to it the cabbage, apples, lemon-juice and curry
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powder; add the chopped parl

il Pped garlic, flour and gravy, and stew well
. Then put in a cold roast fowl nicel

minutes and serve at once with plain

recipe).

y cut up; simmer for twenty
boiled rice (see preceding

Po i
rk or mutton chops, kidney, lobster, the remains of a calf’
head, all are excellent, served as above i

324.—Minced Fowl with Savoury Rice

(Second dressing.)

115. of minced fowl ; 1} saltspoonful of salt; 1 salt
.r?aonful of white pepper; 1 dewert:?oo;xfu; f
chopped parsiey; 1 tadlespoonful of bak:£
fowr; 1 large mushroom (chopped); the iu,
of & lemon; 2 o, of butier, i e

Cut' all the white meat off the fowl; put the bones ki
rough pieces into a stewpan with one quart of water, oni,ot;s i
garh.c, sugar, salt, and pepper; boil for two h°“f5"wash t’h car}'ot,
put ‘1t into a quart of cold water and boil for a qua’rter of eh"”-
strain dry; mince the fowl; season it with the salt, whit s
parsley, flour, mushroom and lemon-juice ; put the mil’nce inti) geptpcr,
pa.m _with enough gravy to moisten it well, and simmer ver ) elw.
stirring frequently for eighteen minutes. Put the rice int(f age!:t 5
pan with the butter, and stir over the fire for five minutes; adds ::'
re.ma.inder of the gravy, and simmer, stirring constantl): for t .
minutes; lay the rice round the dish and the mince in the centr:l-1
serve very hot. .

‘10




B VA

L

!

LM

—

R R AT L

DAINTY DISHES FOR INDIAN TABLES.

325 Croquets of Fowl.
(Second dressing.)

Ingredients:—8 os. of bulter; 6 os. of dried flour;
the yolks of 2 fresh eggs; 4 tablespoonfuls of
cold water; } 1b. of cold fowl; 1 piece of
garlic; & pint of water; 2 ox. of ham or tongue ;
L of a nutmeg; & salispoonful of white pepper
the grated rind of } lemon; } saltspoonful of
flour of mustard; } saltspoonful of salt; 11b.
of clarified dripping; some parsley.

Rub the butter into the flour; beat the yolks of the eggs with

the water, and stir into the flour 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 bones 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 } of an inch thick; divide it into
eight equal pieces, about three inches square; brush over the surface
with cold water; put # 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.

326.—Chicken Legs en Papillotes.
(Second dressing.)

Ingredients :—1 os. of butler; some chopped pavsley;
some boiled bacon; pepper and sall.

Remove the bones from some cold legs of chicken or fowl.
Dissolve the butter and season it with a little chopped parsley, pepper,
and salt; dip in the pieces 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 oot
burn.
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326a.—Pulied Fowl.
(Second dre.r:ing.)
(See Pulled Turkey.)

327.—Roast Goose with stuffing and Apple or
Gooseberry Sauce.

Ingredients :—} onions; 2 dess
; erts
bread-crumbs; } saltspoonful f ;
1 saltspoonful of salt; 1 saiz
sugar; & saltspoonful of fi

1 teaspoonful of ¥ #
6utter.? ful of randy; 1

onfuls of fine
J powdered sage ;

of dissolved

Iugrcd{ent:r of Gravy:—1 tablespooniful of flour; 3 of
;ngnso]:)f:tofk (Vo. 1);411 teaspoonful a} :oy}'

¢ cayenne; % sall 2 f1e : fhe

Strained juice of } lefnon. i e O

Boil the anions in Plenty of water for 5 quarter of an hour-

drain and chop them small; mix them with the bread-crumbs
salt, sugar, mustard, brandy and dissolved butter; mi "
this into the body of the Boose; cover its breast w’ith
fat bacon, or a sheet of Paper spread with one ounce
be'fore a brisk fire for one and a half hours, basting constantly ; ¢

m.lnutes before serving take off the bacon (or paper); dredge siyi’htlan
with flour, and baste until done; serve with the fol’lowingg gravi tj

sage,
x well and put
2 slice of thick
of butter ; roast

Mix the flour with the stock; add the soy.
boil fast for twenty minutes ; 2dd the gravy drip,p
and the strained lemon.juice. Serve in g tureen.
sauce (see recipe), and serve in a tureen,
following is 2 good substitute :—

cayenne and salt;
ed from the goose
Make some apple
If you have no apples, the

Gooseberry Sauce.
Ingredients .—1} pint of bottled gooseberries ; 3 @il
of water (or syrup).
Boil the gooseberries and water {(or syrup) until they are quite
soft; then rub them through a sieve, and serve in a tureen.

Note.—Roast gosling may be served in the same way, (it will
take fifty minutes) and is ¢ far more delicate dish.
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328.—Roast Goose with Tomatoes and
Chestnuts.

Prepare the goose in every way as above; add thirty cleaned
and roasted 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.

sred —3 ] f - bread-crumbs; 8 eschalols;
Ingmm‘f;‘;':x:gj ﬁafo;urf!.{:y; 1 sprig of thyme; 3 sage
leaves; 1 clove; } saltspoomful of white pepper;
§ saltsgoonful of salt; 1 saltspoonful of loaf-
sugar; 1 inch of lemon-peel; § of a nutmeg
grated ; } pint of water; 8 os. of butter; 1 sali-

spoonful of chopped parsley.

Make a stuffing as in the recipe for roast goose: the quantity
given will be sufficient for two ducks, or the follmving recipe may
be preferred :—Put the bread-crumbs into a saucepan with the escha-
lots, parsley, thyme, sageleaves, clove, pepper, salt, ]oaf-s-ugar,
lemon-peel, nutmeg and water; boil and stir for twenty mm.ute.s
until the water is all absorbed; then add the butter, a'.nd stu' it
through a sieve; when cold add the parsley, and with tbls‘mlxture
stuff the ducks; roast before a quick fire, basting consmfxtly till done.
Ducklings require thirty-five minutes, and ducks_‘ftfty minutes. 'They
must be sent to table hot and with gravy as directed for goose in the

preceding recipe.

330.—Braised Duck, with Turnips.

2 " R ot
dients:—10 small turnips; 1 de{sert:poonjui.
s fmgar; 8 o0s. of butter; 1 owiom chopped; 8
desserispoonfuls of flour; 1 teaspoonful of $0y ;
1 saltspoonful of salt; }§ saltspoonjul of pepper;
3 of a pint of any good stock; 1 wineglassful
of marsala; the straimed juice of lemon.

Peel the tumnips; sift the sugar over them : dissolve six ounces
of the butter and fry the turnips to a light brown colour in a stew?an;
add the two remaining ounces of butter and the cho;?ped onion ;
put in a fine duck, breast downwards, and let it remain to brown
twenty minutes. Take out the duck; stir the flour into the butter;
add the soy, salt, pepper and stock; boil fast and skim off the fat;
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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.—Braised Duck, with Green Peas.

Ingredients :(—} spring omions; 2 sage leaves; } sprigs
of parsley; § saltspoonful of salt; % sallspoon-
Jul of pepper; one-tenth of a nulmeg grated;
4 os. of butter; some lettuce; % of a pint of
stock.

Chop the onion, sage and parsley, quite small; season 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 on the bottcm 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 Giblets.

Ingredients :—1}% saltspoonfuls of white pepper; 2 salt-
xpoonj’d: of salt; 1 grain of cayenne ; 1 grate
of nutmeg; 3 chopped eschalots; 1} tablespoon-
fuls of flour; some garlic ; 2 15. of butter; 13
pints of good stock; 1 wineglassful of white
wine; 1 tablespoonful of mushrom ketchup; 1
dessertspoonful 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, eschalots and
flour. 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 tws and a half hours, skimming occa-
sionally. Serve very hot.

Note.—Trules (sliced), buttom mushrooms, or button onions are
a great improvement.
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333.—Roast Pigeons.

Ingredients :—9 os. of butter; 3 dessevispoonfuls of
fine dried bread-crumbs; 1 grain of cayenne;
t sallspoonful of salt; } saltspoonful of pepper;
1 saltspoonful of chopped parsley; 1 grate of
nutmeg ; 1 small eschalot, finely chopped.

Knead together the butter, bread-crumbs, cayenne, salt, pepper,
parsley, nutmeg and eschalot. Have two young 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 with butter; ten minutes before they are done
take off the bacan 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.—Broiled Pigeons.

Ingredients :—1 o0s. of butter; 1 dessertspoonful of
flour; 1 teaspoonful of chopped chives; § tea-
spoonjful of chopped parsiey; } saltspoonful of
salt; } saltspoonful of pepgper.

Ingredients of Sauce :—Some garlic; 1 o0s. of butter;
1 dessertspoonjul of flour; % saltspoonful of
pepper; 1 gill of stock; 1 tablespoonful of
mushroom ketchup; 1 fablespoonful of marsala;
the strained juice of a lemon; 8 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 2 minute; dip in the pigeons, and continue to do se
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 minntes. 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 eight minutes, then serve as directed.

POULTRY,

336.—Boiled Pigeons, with Celery or
Soubise Sauce.

(See recipe for Partridges.)

337 —Pigeons a la Tartare.
[See Chickens A la Tartare.)

338.—Pigeon Pie.

Ingredients :—8 young pigeons; 1 1b. of rump steak;
4 fresh eggs; 3% saltspoonfuls of salt; 8 sali-
spoonfuls of pepper; 1 gill of gravy; some
lard or butter.

Ingredients of Paste:—9 os. of flour; } gill of cold
waler; the juice of half lemon; % Ib. of good
butter.

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; season the whole with the salt and pepper. Lay the steak
at the bottom of a ten-inch pie dish, 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; omament to taste, and bake in a
moderate oven for two hours and a quarter. The paste is made as
follows :— Moisten 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.—Guinea-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.

Ingredienis :—1 onion ; 1 os. of butter ; 1 tablespoonful
of Rowr; % saltspoonful of salt; } salispoon-
jul of pepper; } saltspoonful of sugar; % sali-
spoonful of mustard; 3§ of a pint of stock;
I tablespoonjul of mushroom keichup; 2 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 pheasanis may be followed for guinea-
Jowl.

340.—Roast Pheasant.

The hen is the micer 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
serving take off the bacon that the bird may be nicely browned.
Serve with gravy and bread-sauce as in the previous recipe.

Note.—Pheasant is also delicious served with sage and onmion
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 possible 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 Truffies.

Ingredients :—6 large truffles; % clove of garlic; 1 1.
of fresh lard; 8 sprigs of parsley; 1 sprig o}
thyme; 1 bay leaf; 1 salispoonful of salt;
4 peppercorns; } of a nutmeg grated; 1 clove;
8 slices of carvot; 1 wineglassful of rum; some
butter; 1 teacupful of stock; 1 dessertspoonful
of baked flour; } salispoonful of salt; § soli-
spoonful of loaf sugar.

Wash, peel and slice the trufiles; 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 into a moderate oven for # of an
hour; then leave it for two or three days to imbibe the flavour of
the truffles. When 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 sauce. 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 Sauce:—3 dessertspoonfuls of salad
oil ; § glass of claret; a pinch of salt, pepper,
and cayenne; the straimed 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, salt, 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 mushrooms are a great imgrovement,

345.—Cold Pheasant with Balbirnie Sauce.

Ingredients =—1 small eschalod; 1 saltspoonful of
mugstard ; 1 tablespoonful of oil ; 1 pinch of salt
and pepper; 1 tablespoonful of vinegar; 3 table-
spoonfuls of ketchup.

Chop the eschalot very small and mix with it all the other ingre-

dients. When well incorporated, serve with cold pheasant on a
separate dish.

346.—Pulled Pheasant.
(See Pulled Turkey.)

347.—Roast Partridges.

Hang the birds before 2 brisk fire : baste constantly with plenty
of butter (} of a 1b. for a brace) and roast for about eighteen minutes.
Serve garnished with fried bread-crumbs and with bread sauce (see
recipe) and the following gravy in tureens.—

Ingredients of gravy:—1 pint of stock; 1 teaspoon-
ful of Soy; 1 tablespoonful of Harvey sauce;
I tablespoonful of flour; } saltspoonful of salt;

4 saltspoonful of flour of musiard; 1 grain of
cayenne; 1 tablespoonful of port wine.

Put the stock into a saucepan with the Soy, Harvey sauce, flour,
salt, mustard and cayenne; boil quickly (uncovered) till reduced to
about }§ (twenty minutes); add the port wine, strain and serve.

348.—Braised Partridges.

Ingredients :—1 small carrot; 1 omon; 1 small head of
celery; 4 sprigs of parsley (chopped); 1 os. of
butter; some fat bacon; } pint of good stock;
a round of bread thickly spread with butter;
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 hours. I’ut 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 cabbage; 1 teaspoonful of sali;
3 os. of butter; 1 teaspoonful of loaf sugar;
1 saltspoonful of pepper; 1 salispoonful 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, sugar, pepper and salt; if the
birds be old 2} 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 recipe for Pheasants.)

351.—Partridges with Tomato Sauce.

Ingredicnts :—8 tablespoonfuls of oil; 1 clove of
garlic; 1 saltspoonful of salt; 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, soaked and
stoned) simmer for ten minutes, and serve.

Note.—Partridges are also delicious, served with sage and onion
stuffing (see recipe for Goose and use half the quantities given) and
also pobfted (see recipe for Snige.)
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352.—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.

353.—(Another 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 :—

Ingredients of Gravy:— 8 os. of butler; 1 desserispoon-
Jul of four; & grain of cayenne; % of a salt-
spoonful of flour of mustard; a piece of fresh

cut garlic; § pint of stock; 3 tablespoonfuls of
marsala; the strained juice of § lemon.

Knead the butter with the flour, cayenne and mustard. Rub
the bottom of a small saucepan twice across with the garlic; put in
the stock; stir in the butter and boil 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, basting 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
separate boat.

355.—Snipe Pudding a I'Epicurien.

Ingredients :—6 smnipes; Cayenne, lemon-juice and
salt; a Portugal onion; 1 o0s. of butter; 1 table-
spoonful of flour; 12 chopped mushrooms; 4
sprigs of parsley; 1 piece of garlic, the size
of a pea; 1 pinch of aromatic herbs; % pint
of wine; some slices of trujfle ; some suet paste.

Pluck, singe, and divide the snipe in halves; remove the gizzard
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and reserve the trail for use hereafter; season the birds with cayenne
and lemon-juice, and 2 pinch of salt; set them aside 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 truffies; cover in
with the paste; steam for 1} hours; turn it out with care, and serve
(or serve in the basin.)

356.—Potted Snipe.
Ingredients :6 or 8 snipes; some fat bacon; some black
pepper and salt; some clarified fresh bultter;
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 hours, and when guite
cold remove the paste, take off the cover and use when required.

357.—Salmis of Snipe.
(Second dressing.)

Ingredients :—8 cold roasted smipes; the juice of 4
lemons; some salt, white pepper and Cayenne;
2 teaspoonjfuls of French mustard ; § glass white
wine ; 1 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 361.—Roast Hare.

and keep moving each piece about so that the seasoning may pene- Ingredients of Stuffing:—The liver and kidneys; 1
trate and become well mixed. Do not allow it actually to boil, but eschalot; 1 os. of butter; § 1b. of beef suet;
j\_lst as it comes to it put out the lamp, sprinkle over a little olive .;;iz.?:ﬁliryec.zi-;rzuf?f;; ,fal;bfs.;p;::’];ulc;‘;f?;:g)p:
oil, stir for a moment, and serve. 1 saltspoonful of mized sweet herbs; } part of
nutmeg (grated); the grated rind of § 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
358.—Wild Duck. beaten egg; some slice of bacon; some baked

Rub the liver over the breast till it is red; roast before a brisk four; 3 1b. of melicd buter.
fire from 16 to 25 minutes, basting liberally with butter; send to table Fry the liver and kidney with the eschalot in one oz. of butter,
with a rich brown gravy. On the table, close to the carver, should be till firm; ghen chop them small; chop the beef suet; add to these
a deep silver dish with hot water or a spirit burner under it; put into the bread-crumbs, parsley and ham and mix well together; add the
this one oz. of butter, two glasses of port wine (or claret); one of i R len.lon-rind 86 juice, pepper; Selt and supa, v?ine
Harvey’s sauce, the juice of a lemon, a sprinkle of salt, and a pinch and beaten egg; mix all these well together and put this stuffing into
of cayenne; the carver should put the pieces of bird into this as he Wty of fhs hate] wew b aiiatL W perd1s end whfead ;) Ty sl
carves them; add the gravy, stir it round, and let the guests help of fat. bacon on the back and fold the whole in a sheet of paper;
themselves. hang it before a clear hot fire, and roast for 1} to 13 hours; baste
constantly; half an hour before serving remove the paper
359.—Widgeons and Teal. and bacon; dredge slightly with flour, and baste with the dissolved
butter till done. Make some rich brown sauce (see recipe); stir into
it two tablespoonfuls of red currant jelly and a glass of port wine,
and serve at once a little on the dish with the hare and the rest in a
tureen.
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Prepared as above, only ten to fifteen minutes will be enough
time to roast them.

360.—Salmis of Wild Fow!l.

; LEVERETS are roasted in the same way, using } the quantitie:
Ingredients :—Some good gravy; 2 eschalots chopped ;

1 tablespoonful of flour; the strained juice of
a lemon; a pinch of cayenne, pepper and salt; a
wineglassful of port wine or Madeira. 362.—Braised Hare.

given for the stuffing, and roasting for £ of an hour.

T

Cl.lt up the remains of wild duck, widgeon or teal; put the Ingreti:'ent.r-‘—.—ag e.;c.halot: : ga’":‘“_” zm”.;:"" ¢ t;m.\Zz-
trimmings a.nd b?nes into a small saucepan with enough gravy or ;a;z"’;; ,af :n;cre;:alao;f 4 oc:. :7]‘ buﬂer 5 t;fd:;:rt,_
broth to moisten it, and the chopped eschalots. Simmer for half an spoonfuls of baked flour.
hour; strain; thicken with the flour; put in the pieces of duck and
add the lemon-juice, cayenne, pepper, salt and wine. Wurm the
birds slowly, and serve at once.
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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-

Note.—Christopher North's Own Sauce (See recipe) is a great pan with the bacon ; lay the hare in, back uppermost; add the stock,
improvement to this or any other kind of hash or stew. marsala and butter; simmer very gently for 24 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 1%
hours as the time for stewing.

364.—Jugged Hare.

Ingredients :—1 omion; § mushrooms; 1 carrot; § head
of celery; 6 sprigs of parsiey; 2 cloves; § inch
of mace; 1 sprig of thyme; 8 thin slices of
bacon; ; 6 os. of butter; 8 saltspoonfuls of salt ;
1% saltspoonfuls of pepper; 1 teaspoonful of
moist sugar; 1 pint of good stock; 1 tadlespoon-
Jul of flour; } of a pint of port wime.

Ingredients of Forcemeat Balls:—The liver of the
hare; & os. of leam cooked ham (or baconm);
8 o0s. of veal suet; 1 dessertspoonful of chopped
parsley; 2 os. of bread-crumbs; 2 saltspoonfuls
of mixed sweet Rerbs; 1 saltspoonful of pepper;
1 saltspoonful of salt; 1 saltspoonful of loaf
sugar; & saltspoonful of flour of mustard; the
grated rind and straimed juice of } lemon;
1 tablespoonful of brandy; 3 beaten eggs; some
baked flour and butter.

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.
Stand 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 zll
the butter; lay the hare again in the stewpan (leaving out the liver);
season with the salt, pepper and sugar; put in the gravy; add the
stock mixed with the flour and port wine; cover closely : shake the
stewpan constantly and simmer very gently for an hour; then lay in

.
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the forcemeat balls which make as follows :—Chop the liver, ham,
suet and parsley as fine as possible, add the.bread-crumbs, herbs,
pepper, salt, sugar, mustard, lemon-rim‘% and julce' ~dy and beate}-x
eggs; beat with a wooden spoon until well mixeq, 2 nTa.ke. it
up into balls, a little smaller than a walnut ; dredge them v with
baked flour, and fry in the butter skimmed off the gravy unti v
are slightly browned; lay them in a stewpan with the hare anu
continue to simmer for forty minutes. Serve very hot, with plenty
of currant jelly on a plate.

365.—Boiled Rabbit.
Ingredients:—1 carrot; 2 onions; a bunch of parsiey;
6 peppercorns; 1 teaspoonful of salt; 2 spngs

of thyme; half a clove of garlic.

Wash the rabbit well, soak it in milk and water (equal parts)
for two hours. Truss it with two wozden skewers and some string,
and put it on the fire with enough of the milk and water in whitj'h,
it was soaked to cover it; add the carrots, onions, parsley, pepper-
corns, salt, thyme and garlic; boil up and simmer gently for 35 or
45 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) ‘or celery sauce,
(see tecipe) or white thushroom sauce (see recipe).

366.—Rabbits a la Tartare.
(sce Fowl a la Tartare.)

367.—Brown Fricassee of Rabbit.

Ingredients :—1 young rabbit; 1 clove of garlic; some
baked flour; 12 bulton onions; 20 button mush-
rooms; } 1b. of butter; 1 saltspoonful of pepper;
1 saltspoonful of salt; 1 saltspoonful of sugav;
1 teaspoonful of chopped parsiey; & saltspoonful
of mixed sweet herbs; 1 tablespoonful of Har-
vey’s sauce; % of a pint of any stock; t lb. of
good streaky bacon; 1 wineglassful of marsala;
the juice of one lemon.

Cut the rabbit into joints, and put it info cold water with the
< 11
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garlic; let it remain one hour; wipe it dry and dredge each piece
with flour. Peel 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 minutes; 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 256 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 omion; 4 sprigs of parsley;
I sprig of thyme; 1 salispoonful of salt; 1 salt-
spoonful of pepper; 1 tablespoonful of oil;
I 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 colgr, (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.

369.—Rabbit Curry.

Ingredients :—+8 good sised onions; 8 tablespoonfuls
of any curry powder (see recipes) or Capl.
White’s curry paste; 1 dessertspoonful of dried
flour; 8 ox. of good butter; % of a clove of
garlic; some stock; the strained juice of a
lemon; % gill of cocoanut milk (or good cream);
3 15. of good rice.

Peel and slice the onions; dredge them with the curry powder
and dried flour, and fry them in the butter until they are of a pale
brown eolor. Put them into a stewpan with the rabbit, cut int> small
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pieces the garlic, and enough stock to moisten; simmer very gently,
stirring frequently for 1} hours; add the lemon-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
saltspoonful of salt; 1 grain of cayenne; 8 os.
bacon (cut into strips.)

3 1b. of beef suet; % Ib. of flour; 1 pinch of
salt; % gill of cold waler; 1 teaspoonful of
stock (or waler).

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 stock; 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 plenty of boiling water, and boil
3% or 4 hours. Loosen the edge with a knife, turn out carefully, °

and serve at once.

HOW TO COOK GAME.
The following excellent Recipes are taken from ° Ragul’s”
baok on “ Small Game shooting in Bengal ” :
SNIPE.

371.—Becassines a Pindienne.

‘Take half a dozen snipe, pluck and wipe them outside, leave
the trails in and truss with the head undgr the wing, having pre-
viously skinned the head and neck.

Let the birds lie in a little salt and water for a couple of hours,
a teaspoonful of salt to three tablespoonfuls of water. Have ready
a few thin slices of bacon ; these must not be bigger than the birds.
Put 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 brisk
fire 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.

372.—Becassines a I'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 small
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 recipés. 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.
Place them on a gridiron and grill them over 2 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; 3 onions and a small
piece of ginger sliced fine; 1 blade pounded
mace; a few cloves and whole peppers; a strip
of lemon peel; & a teaspoonful of sugar; salt
and cayenne pepper fto taste, thickening of
butter, flour; 2 wine-glasses full of claret; 1
tablespoonful of lemon-juice; 1 tablespoonful
of olive oil; } a dozen 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-quarters of an hour and then strain the
gravy, thicken with butter and flour, add the claret, lemon-juice,
olive oil, and 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 salmi will be found delicious.

PI.OVERS.

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 recipé here for cooking plovers.

375.—Piluviere dores en broche.

As many plovers as you may require. If in the cold weather,
hang them from 24 to 86 hours. Pluck off the feathers, wipe the
outside of the Ibirds 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
and 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.
376.—Perdrix Rotis.

For roasting, young 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
should 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 without the head. Pluck,
wipe and draw them carefully inside and out, cut off the head,
leaving sufficient skin on the neck to skewer 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 recipé No. 365. Bengal partridges are,
as a rule, very dry, and this stuffing will be found to keep juicy and
tender. When trussed and stuffed, roast before a nice bright fire,
keep the birds well basted, and a few minutes before serving flour
them well. Serve with a nice gravy and bread sauce, and serve
very hot. Send round cayenne pepper with the birds.

377.—Perdrix a la Gourju.

Ingredients :—8 partridges; 1 small lemon; 8 slices
of fat bacon or ham; a small piece of ginger,
cloves, thyme and parsley; 8 wine-glasses of
white wine, } pint stock, 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
some slices of the lemon and lay on the breasts, covering with a
slice of bacon or ham. 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 and 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 purée of green-peas. If green-peas be not avail-
able, a few stewed mushrooms may be sent instead.

378.—Salmi de Perdrix.

Ingredients :—8 young partridges; 8 small ontons; a
couple of slices of lean ham; a dosen small
mushrooms; some parsiey; a few cloves and
whole pepper; 1 pint stock; 8 glasses claret; a
small lump of 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, gamished with croutons.

GAME.

379.—Stuffing for Partridges.

Ingredients :—% a loaf of bread; 3 tablespoonfuls of
milk ; a good lump of butter; alittle chopped-up
parsiey; pepper and salt and a pinck of sugar.

Break the bread into pieces and let it soak in the n;ilk, mash
it into a thick paste—a fork will do very well for this—add the
butter, parsley and seasoning, and mix well. A few mushrocms
or a couple of truffles chopped up fine will greatly improve this
stuffing.

QUAILS.

380.—Cailles x 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, then send the jar
to table, carefully and neatly wrapped in a clean napkin. Serve
with accompaniment of fried potato chips.

381.—Cailles aux Piments.

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 birds
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 sugar.
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FLORICANS.

. 383.—Florican Roti.

Let these birds hang forty-eight hours in the cold weather and
twenty-four hours in the summer. Pluck and draw them, and wipe
inside and outside with a damp cloth, as washing 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 dosen
truffies; cayenme; salt and pepper to taste;

3 pint of rich gravy well seasoned, pujff paste;
some bulter.

Mode.—Put a little butter at the bottom of a pie dish, then line it
with the slices of ham, cut the florican 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 pité is to see that the gravy that is
poured in, is properly made. The best way to make it, is to take
a small chicken, the back bone and trimmings of the florican 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 péte, if properly done, is worth a king’s ransom, and
Lord Mayo’s favourite way of doing up cold roast florican.

385.—Hachis de Florican au Madere.

Ingredients :—T he remains of cold roast florican;
1 tin smuall mushvooms; 1 pint good brown
gravy ; 2 tablespoonfuls bread crumbs; 2 glasses
Madeira wine; salt; cayenne and mixed spices
fo laste; 1 tablespoonful of lemon-juice.

Mode.—Cut the remains of the florican into joints, put them into
a stewpan with the mushrooms and all the above ingredients and
one glass of wine, let them get gradually hot, and occasionally
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stir the contents. When nearly done, add the other glass of Madeira,
and serve hot garnished with croutons.

In the above recipés I mention only florican, 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 recipés :—

386.—Oie sauvage a la Broche.

Let the goose hang for 24 hours, pick and truss, carefully
removing with the aid of a knife all sult feathers, and singe to
remove 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 purée of green-peas and lemon sauce. In this lemon sauce a
tablespoonful of claret should be added.

STUFFING FOR WILD GEESE.

Ingredients :—8 onions, some parsley and mint; 3 @
loaf; a little milk ; some buller; a dosen trujfies
or small tin of mushrooms; pepper and sall.
Soak the bread in the milk and mash it into a paste with the
butter, slice and chop the onions and herbs, add the truffles or
mushrooms and seasoning, and mix well.

387.—Salmi doie Sauvage.
Ingredienis —Remains of cold roast wild goose; some
slices of ham; a small tin of mushrooms; 1 pint
stock; ¥ a buttle claret; S omions; blade of
mace; a few cloves; 1 tablespoonful lenton-
juice; pepper and salt; some bulter 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.—Mayonnaise d'oie.
Ingredients :—Cold yoast goose; 4 tablespoonfuls of
olive oil; 2 tablespoonfuls of white wine vine-
gar; a clove of garlic; some pickled gherkins
and } eggs.

Mode—Cut the goose into small thin slices, lay these neatly in a
dish, pour the mayonnaise sauce over it and garnish it with parsley.
Make the sauce as follows: Take the yolk of four eggs and put
them in a basin, with some pepper and salt, beating and mixing
them well and adding the salad oil gradually until a thick cream
is produced, then add the vinegar and the garlic minced very fine,
and the gherkins.

389.—Canards Sauvage R&ti.
Take a couple of wild ducks, carefully pluck and draw them,

*cut off the 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 basting,
(this will keep the gravy in) afterwards baste plentifully with
butter. A few minutes before serving dredge with flour, baste
well and send them to table very hot. If overdone the flavour
of wild ducks is lost. Serve with a good gravy garnished with
fried potato chips. Claret sauce should always if possible be sent
round with roast wild ducks.

390.—Claret Sauce.
Heat, dut do not boil, a couple of wine-glassfuls of claret, add
the juice of a small lemon, a little finely pounded mace, cayenne
and salt to taste. Send round very hot with the ducks.

391.—Salmi de Canard Sauvage.

Ingredients :—T he remains of cold roast ducks; 1 pint
brown gravy; 2 tablespoonjuls bread crumds;
3 a pint claret; a bunch of herbs; 1 tablespoon-
Jul of lemon juice; 1 teaspoonful sugar; cayen-
ne; salt and mixed spices to taste.

Mode.—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 an
hour, and let the whole simmer for quarter of an hour longer. Serve
garnished with bread croutons.
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aste, which wild ducks sometimes ac-
1d season, when roasting,
to which has been added
then take

To take away the fishy t
quire, especially. towards the end of the co

baste for a few minutes with hot water,

an onion cut in slices, and half 2 teaspoonful of salt,

away the pan and baste with butter.

Time.—When liked underdone, 20 to 25 minutes; well done,

25 to 35 minutes.
imes stuffed before roasting; this ought

Wild ducks are somet 2
the season, for stuffing wild

enly to be done towards the close of ; '
ducks at any other time would be simply destroying their fine

The usual stuffing used is chopped up onions and herbs

flavour.
The herbs used are thyme, sage,

well peppered and salted to taste.
mint and parsley,
392.—Canard Sauvage aux Petits Pois.

dients —2 plump wild ducks; 8 oz butter; }
Eghi jr;’ice: hampar bacon; 1 lable:pao{xful of flour;
8 pints thin gravy; 2 large omions; 8 sprigs
parsley; 6 cloves; 1} pint greerx-?eaxla few
mushrooms; cayenne and sali to taste; § a tea-

spoonful of sugar.
M ode.—Put the butter into a stewpan,

or they might be left whole if preferred. La
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,
parsley, cloves and gravy, and when it has simmered for quarter of
an hour, add the peas and stew -gently for about half an houlr.
Season with cayenne, salt, etc., and add the mushrooms. Let it
simmer for quarter of an hour longer, and send to table very hot,
placing the meat all round and the peas in the

cut up the ducks into joints,
y them in with 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 12 to 15 minutes well done.
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VEGETABLES.

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 guickly for three or four minu-
tes. When they are quite tender (which may be known 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 close beside the fire for ten
minutes. They must be sent to table instantly either peeled or in
their 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 kind of potato.

Note.—T'kis common wegetable whiek is so delicious when pro-
perly cooked, is generally prepared in suck a maner as to be perfectly
unealable, sodden, and heavy, and many people who find it disagree
with them aitribute the fault to the vegetable instead of to the
manner of cooking. Dressed as above, served in their skins and

eaien with a little fresh butler, they ajfford in themselves an almost
sufficient meal.

Note 2.—Potatoes are better boiled in salt waler 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.

VEGETABLES.

395.—Fried Potatoes.

Pare the potatoes and cut them into thin slices or quarters; let
them stand in cold water ten minutes; drain and wipe them quite
dry, throw them into a saucepan kalf filled with boiling fat, and fry
to a light brown colour. Take them out with a slice, and put them
on a sheet pf white blotting paper (or brown paper) on a sieve, before
the fire, to absorb the fat before serving.

Note.—Tke secred of good fried potatoes is to put them into
plenty of boiling fai. The wire baskets recommended for whitebail
may be advantageously used for all kinds of frying.

396.—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 salt-
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 coarse cloth; wash the potatoes and
wipe them dry, and put them with three ounces of butfer into a small
saucepan ; simmer them gently for half an hour over the fire, shaking
them all the time ; when they are half done sprinkle a teaspoonful of
salt over them ; serve wery hot on a hot dish.

Note.—A little chopped parsley sprinkled over them when the
salt is put in, is a great improvement.

398.-Potatoes a la Maitre d'Hotel.

Ingredients :—1 spoonful of broth (or white sauce);
} o3, of butier; some pepper and salt; 1 tea-
spoonful of chopped parsiey; 1 dessertspoonful
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 instantly.
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399.—Potatoes, a I'ltalienne.

Ingredients :—1 tablespoonful of cream (or milk); 1 o0s.
bulter; 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 yolks 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 press them
into a mould well buttered and strewed with fine bread-crumbs, turn
them out and brown in the oven.

Note.—ZIf any of this potato is left, it is delictous formed into
dalls dipped in beaten egg and fine bread-crumbs, and Fried brown
in butter.

400.—Baked Potatoes.

Scrub and wash them exceedingly clean; wipe them very dry,
and either bake them in front of the fire placing them at a distance
from it and tuming them constantly, or bake them in 2 moderate
oven. Serve wery kot 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.

VEGE1 ABLE‘S.

403.—Potatoes, a la Provencale.

Ingredients :—6 boiled potatoes; 1 os. of salad oil;
1 teaspoonful of chopped parsley and eschalot;
1 saltspoonful of salt; % saltspoonful of pepper;
the juice of half lemon.

Cut up the potatoes into rounds a quarter of an inch thick; fry
them in boiling oil till of a light brown colour; season them with
the parsley, eschalot, pepper and salt, and pour over the lemon-
juice. ’

Note.—A small piece of glaze about two inches square is a
greal improvement.

404.—Potato Croquets.

Ingredients -—6 potatoes; I os. of butter; 8 yolks of
eggs; 1 saltspoonful of salt; } saltspoonful 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 sides of the stewpan;
turn it out”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 some lettuce leaves, cress or endive; season with oil,

{
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vinegar, pepper, salt, chopped parsley and eschalot and serve.

402.—New Potatoes, a la Creme. "'t:;u‘ o

&t ok

Ingredientls :—} gill of cream; 2 oz. of fresh butter; 9
% salispoonful of salt; } saltspoonful of pepper; AR VAT,
the juice of half lemon.

406.—Potato Hash.

Put some cold chopped potatoes into a frying-pan with one ounce
of butter, or two slices of bacon 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 unmtil hot all through. Serve at
once, with or without fried sippets.

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
dish.
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407.—Kale Cannon.

Ingredients :—Pepper and salt; § os. of butler; 2 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 to gethc
and season with a little pepper and salt, the butter and milkg B :
a raw onion ints the middle of the mash, stir over the fire unt;l itL"
very hot; take the onion out, and serve the kale Cannon at once 01:

a very hot dish.
408.—Spinach, Plain.
.Pick off the stem of each leaf and avoid using any that

or discoloured; wash the spinach in several waters aZd uta'rte'old
a quart of water with a dessertspoonful of salt; pr’ess it c};ow:n “ft;:
a.wooden spoon, and let it boil rapidly (uncovered) for ﬁf:Vlt
!mnut‘es drain it through a sieve, and press out all the water; 'ee‘n
it quite fine and put it into a small stewpan with a pat 1.f’ ——
and a little pepper and salt; stir for two or three minufes i
at once with some fried sippets of bread. TR

409.—Spinach Puree

Ingredients :—2 os. : /

. mlhzwou/uz;j butter; 1 :-all:poon/‘uz of salt;

g e of pepper; 1 teaspoonful of

s gar; 1 piece of glaze (or a little strong
Prepare the spinach as above; when the water has been pressed
otut, rub tl.le 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 sippets.

410.—Spinach Puree with Cream

Prepare as above, but at the moment of i ir i
serving stir -
spoonful of thick cream. L .
Note.—Zurnip tops may be dressed as above and are an excellent

substitute foy spinach, and the young leaves of dandelions dressed in
the same way are a delicious and most wholesome dish

Break four fresh eggs into separate cups;
pan full of boiling water; put
ful of vinegar; pour in car¢
put in another;

an egg slice,
spinach. Serve at once.

VEGETABLES.

411.—Spinach and Poached Eggs.

inach as for spinach purée with cream.
have a small bright omelet

in a saltspoonful of salt and teaspoon-

fully one egg at 2 time; as one sets,
es; take them out with

the eggs neatly on the

Prepare and dress sp

they will require threé minut
drain off the water, and place

412.—Sorrel.

Sorrel is dressed in the same way as spinach, and all the recipes

may be unsed for it.

413.—Stewed Sorrel.

1 spoonful of white

Ingredients :—% ounce of butter;
1 saltspoonful of

sauce; 1 saltspoonful of salt;
sugar.
Wash the leaves clean; boil them tender in water and rub through
add the butter and white sauce; sprin-

a hair sieve into a saucepan;
for a few minutes, and serve with

kle over the salt and sugar; stew
sippets of toast.
414.—Stewed Endive.

Ingredients :—% pint of weal broth; a slice of ham

(or bacon).

dive, pick it and blanch it in
take it out and squeeze it well ;
epan with the broth and bacon.
s thick ; remove the ham,

Choose a piece of nice white en
d water;

boiling water, put it into col
chop it with a knife; put it in a sauc
Let it simmer over a gentle fire until it get

and serve at once.
415.—Stewed Lettuces.

Ingredients :—1 saltspoonful of salt; } saltspoonful of

1 08. of butter; a little flour; a teacup

pepper s
th; a litile white vinegar, o7 lemon-juice.

of bro
ff the outer leaves and cut'away the stocks; wash them

nto water with a tablespoonful of

minutes, and when they are quite
t of them; chop

12

Strip ¢
very carefully and throw them i

Boil for twenty or thirty

salt.
em out and press all the water ou

tender take th
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( P
them not Vely Small) and put them into a lean saucepan with the
c
peppel, salt and buttel 3 then dledge theﬂl with a littl fl
1Ltie our, add

the gravy, and boi :
il quickly until th
ey are nearly dry; stir i
y; stir in the

lemon-juice i

or vinegar, and se -

- 3 rve instantly with fried si

: sippets round
minutes.

Note.—French cooks hold that we lose he flavour of the bean

and thus allowing all the juice to escape, that
g not to cul them, and only

m into water with one teaspoonful of salt in it, and let them
drain and put them’into fast boiling water witb
and boil fast, uncovered, for twenty

throw the
remain one hour;
one tablespoonful of salt,
Drain and serve at once.

416.—Green Peas, plain.

Ingredients :—. .
: mz’fz;‘;,o,fﬁ,,f}‘ ’;’f ‘;ﬁgf;’?sl;ts pints of water; 1
L sprig of mint; 1 oz, of fiﬁﬁi"iﬁ‘iﬁ’!}”’ rieait; itis b

' to cut them in half (leng

420.—French Beans; S
irected above for Zez minutes; d
blespoonfuls of broth,
and half a tablespoonful of
till tender, and serve

by cutting it so thin,
citer when the beans are very youn,
thwise) when they art older.

tewed.

rain and put them into
one ounce of

A

|

The peas must be
Dissolve th young, fresh gathered, a
put in the ;esa:g:;da::iin?: . the water, and \’vhilt:ad itfr;zlills Shel.l £
minutes; drain, take ik tho:l fast, uncovered, for fifteen or rt?eldiy e .
fUE the Butter i th € mint, turn the peas on to ‘ny a small dekchee with two tables
€ centre, and serve. 2 hot dish, butter rolled in 2 tablespoonful of flour,
pepper; stew gently, ten or fifteen minutes,

very hot.

TR B

Il
|
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A1T.— .
Green Peas, a la Francaise
421.—Fried French Beans.

—
—

Ingredients .—T"
nls :—The heast of
onions; 13 it of peds; 8 sablesgumnfuty cor
. ; 9 tabl pring
2’;&;;1;,_ 1 teaspoonful Jof' _mlﬁ’i’l""”fulx of loaf
" v; 1 teacupful of water. = oz. of fresh
ull the heart of '
: the lettu
with the onjons ce apart, and put it i
i Simmer, Peas, sugar and sait, half an ounceloflgto A sthiean
out the lett gently. for half an hour, shakin o |
uce and onions, drain off the wat g constantly, Take
er,

of butter; skake till well mixed with the p and put in one ounce
eas,

and serve ver
; y hot.
418.—Peas, a la Créme

Ingredients -—1
: og. of butter; 1
1 salt 5 1 saltspo
.rug:r ;Séoo;{:elglz;g f? iﬁ er; 1 px:l:l:f;:a Z;u;alt;
% o
spoonful of white :aut:f cream or one table-
Boil the peas as di i
irected, drai
dekchee wi . > drain them and .
o a:;th all the ingredients; toss them 0}\):: ttl;:m into a small
¢ serve very hot either with cutlets e fire till well
'3

separate. or as a vegetable
419.—French Beans, plain

Strip off the stri

- ings by breaki

into shred A ing off each end:

s one and half inches long and the Sixthno f, :ut. th;: beans
0 inch thick;

1 cut as above; drain off the water,
y are slightly browned ;
Cold beans are:quite as

Boil them either whole, 0
and fry them in dissolved butter until the
over a little pepper, and serve.

sprinkle
fresh boiled, dressed thus.

good as
422.—French Beans, a la Francaise.
¢:—1 1b. of beans; 1 dessertspoonul of

f butter; 1 tablespoonful of chopped

Ingredient
ful of chives; the strained

salt ; 8 o&. ©
parsley; 1 saltspoon
juice of a lemon.

quite fresh and youngs; strip off the strings

cold water for on€ hour; drain and
£ boiling water with the salt, and boil
drain quite dry. Knead the
t the beans and butter into a
add the lemon-

The beans must be
and ends and put them into

throw them into a saucepan 0

uncovered for a quarter of an hour;

putter with the parsley and chives; pu
dekchee and fry till tender (about fifteen minutes) ;
juice, and serve at once.
423.—Purece of Green peas for Garnish.
Ingredient::—l pint of green peas; 9 spring omions;
1 oz. of butter; 1 os. of glaze; % saltspooniful
of salt; % saltspoonful of pepper; 1 pinch of
sugar.

Boil the peas for twenty minutes with the mint and onions;
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drai i
ﬂ: in ]o{f th? water; bruise the peas in a mortar and rub them
f;(})lug}l) a sleve or coarse cloth; put the pulp in a small stewpan
w1l t
= «:3 butter, glaze, pepper, salt and sugar; stir over the fire
il quite hot, and pile up in the centre of the cutlets.

Note.—A little spinach-juice improves the color.
424.—Asparagus.

" aSsn:)r:ie ::SE atll:;utouter ski-n, cut off the end of the stalk, leaving
tape; let itgremain ins:(:liin v\::tc:-eZb:lI:gt; il Mooy
of- boiling water with salt, and boil unv:(()’v:f:;s .forPtuv:'clrttmior ril:'nty
::]nfutes;.take iE out the moment it is tender. Cut a ‘rounz of l:vr::::(yir
o an m}(l:h thick, take off the crust, toast the bread, pour over it
bo{;iig(:ns:)r:a(fioril: :i:tlllptful of the water in which the asparagus is

utter on both sides, lay it on a hot dish
take the tape off the asparagus and serve it on the toast, with m ,
butter, or German sauce (see recipe) in a tureen. _—

425.—German Sauce.

Ingredients :—1 tablespoonful of baked flour; } pint
of fzrzeam; 1 beaten yolk; 2 oz. of buﬂz’r;' 1 of
a saltspoonful of white pepper; 1 of c; sali-

a

0 spoonful of salt; 1 teaspoonful of white vinegar.

) beg;;st te be;lfe: flour with the cream and stir it over the fire until
o thicken; then add the bea

; i 3 4 ten yolk, butter, salt and

vinegar; stir all together three minutes, and serve as dir;cted

oo 426.—-Asparagus Salad, cold.
» oil the asparagus as directed above, and let it get cold. Put
! 13 . .
oﬂmto a 1olng deep dish; mix one tablespoonful of vinegar, two of
» one saltspoonful of salt, half salts :
| ; poonful of pepper, one salt-
spoonful of minced parsley, and pour over the asparagus’ .

427 —Asparagus Toast.

Ingred}ezi: :—1 bundle of asgaragus; 3 spring omions :
; ;r:d ful of parsley; 1 dessertspoonful of salt ;
; F of butler; 1 dessertspoonful of ﬂour{
3 sallspoonful of salt; } saltspoonful of ;‘)epﬁer’*

1 g8, 0 7 s 1
sugar. f glase (if at hand); 1 saltspoonful of

Scrape
pe 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
and salt, and let it boil for half an hour. Drain off the water, and
remove the onions and parsley, Bruise the asparagus in a mortar,
and rub it through a sieve; put the pulp in a small saucepan with
the flour, butter, salt, peppeT, glaze and sugar; stir over the fire for

five minutes, pour over some toast and serve.

428.—Sea Kale.

sed precisely the same as aspara-

Is tied in bundles and dres
or German sauce (see

gus, and served with either melted butter,

recipe).
429.—Broad Beans, with Parsliey Sauce.
Ingredients :—8 pints of beans; 3 guaris of waler;
2 tablespoonfuls of salt.

The beans must be young and fresh shelled. Put th
and boil (uncovered) twenty-five minutes :

em into the

boiling water with the salt,
drain and serve with parsley sauce (see recipe).

430.—Broad Beans, a la Francaise.

Ingredients :—% 5. of butter; 1 dessertspoonful of
chopped parsiey; 1 teaspoonful of chopped
chives; 4 gills of new milk; 1 yolk; % gill of
thick cream.

Boil the beans as directed in the preced
in a dekchee with the butter, parsley, chives,
(shaking the stewpan frequently) for quarter of an hour; beat the
yolk with the cream, stir it carefully into the beans, and serve imme-

ing receipt; put them
and milk; simmer

diately.
431.—Haricot Beans.

Ingredients :—1 saltspoonful of salt; I sallspoonjul
of pepper; 1 teaspoonjful of parsiey chopped ;
1 teaspoonful of chives; 1 tablespoonful of
lemon-juice; 3 os. of butter; P tablespoonfuls
of cream.

Soak the beans all night; put them on the fire in a dekchee of
cold water and let them boil slowly for two or three hours,-till
tender; drain off the water, and stir in the salt, pepper, pamsley,
chives, lemon-juice and butter, put on the lid of the saucepan and

simmer half an hour, shaking constantly; add the cream and serve
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These beans are most delicious cooked as above, with the sub-

titutid .
stitution of one gill of good gravy for the cream, and served with
a roast leg of mutton.

432.—Artichokes.
Ingredients . —1 wine i
; glassful of vinegar; 1 tabl 2
ful of salt; 2 guarts of water.‘.g &
Oim’l‘ak; off some of the outer leaves, trim the stem and cut off the
lpc s lc: the leaves with a pair of scissors; wash the artichokes and
N :
; :re t c;n m. water for an hour. Put the vinegar and salt into the
tha er, when it boils; put in the artichokes, and boil uncovered for
rel:‘ qua}-ters of an hour. Drain off all the water, and serve on a
napkin with melted butter (see recipe) in a tureen.

‘433.—Jerusalem Artichokes.
Ingredient :—1 teacupful of vinegar.
P .
o .are lthem and wash them in cold water with the vinegar in it;
i T
- 1.n plenty of water (boiling) for twenty minutes; drain them
a sieve, and serve with white sauce (see recipe) poured over them

or melted butter (‘:ee recipe)

434.Jerusalem Artichokes, fried.

Ingredients - —2 yolks of eges; 2 oz. of fine bread-
erumbs; 1 grain of pepper: 1 pinch cayenne;
1 tablespoontul of grated Parmesan cheese.
& Boil them as in the foregoing receipt; beat the eggs, season
ebread-crumbs with the pepper, cayenne, and Parmesan; dip
tfhe :.utlchokes in the egg and strew them over with bread-crumbs;
Ty 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 th-em and pull out the stems; wash them quickly in cold water.
and wipe them quite dry; fill the black sides with batter, and ori
that sprinkle a grain of salt, a grain of pepper, and a ,pinch of
cayenne, on each muskroom. Place the mushrooms, butter upper-
most, lc:: a dish, and cover them with another dish; bake in a quick
oven about twenty minutes; a i i
s o thez,_ tes; and serve very hot with their own gravy

VEGETABLES.

Another way.

Prepare them as overleaf. When they are seasoned put them on
rounds of toast, about six on a round; cover them with finger bowls,
and bake as directed. Serve them with the finger bowls still on
so that they may be wery hot.

436.—Fried Mushrooms.

Prepare as in the foregoing receipt and cook on a gridiron, or

in a frying-pan with the butter uppermecst, for a quarter of an hour.

437.—Stewed Mushrooms.

Ingredients:—2 oz. of butler; 1 tablespoonful of
water; 1 teaspoonful of wvinegar; 1 saltspoon-
Ful of pepper; 1 teaspoonful of calt; % gill of
dea.

Take off skins and stems, wash them and put them in a small
saucepan (an earthen stewpan is best), with the butter, water, vine-
gar, pepper, and salt; simmer for twenty minutes, throw in the
cream and serve very hot. ’

438.—Grilled Mushrooms.
Ingredients :—Some mushrooms; oil, pepper and salt;
o little broth; some chopped parsley; 8 young
omions; the yolk of an egg; 2 tablespoonfuls
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 sprinkle
some salt and pepper over themj let them stand an hour, then broil
; serve them dry on toast, or with
the following sauce :—Mince the stalks, or any spare pieces of the
mushrooms fine, put them into a small stewpan with the broth,
chopped parsley, and onions; beat the yolk in the cream, stir it
in, beat all thoroughly together, and pour round the mushrooms.

439.—Mushroom Toast.

Ingredients :—80 button mushrooms; bhe juice of a
lemon; } os. of butter; some pepper and salt;
8 cloves; small onions, parsley, and sweel
savory; a little flour; some veal broth; 8 yolks
of eggs; 8 tablespoonfuls of cream.

Skin and clean the mushrooms and put them into a small stew-
pan with the lemon-juice, butter, pepper and salt; tie the cloves,

on a gridiron over a clear fire
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onions, parsley and savory in a

also; stew gently until nearly dry;

of i

Takbroth to moisten, and stew gently for a quarter of an hour
€ out the herbs; beat up the eggs and cream, add them to the

. .
ush.room.»s, make some good buttered toast, put the
sauce on it, and serve at once,

piece of muslin and put them in
dust in a little flour, add enough

mushrooms and

440.—Cucumber.

Ingredients :—1 dessertspoonf;
[ ul of salt; } salts -
}Czublle:;aown]}d; pepper; § grain of wye'm?;'a‘mt
{71 78 f
s e § of good oil; @ de::ert:pnon/ul:

‘ Pare t]?e cucumber and cut it into slices one-eighth of an inch
thick; put it on a plate and strew the salt over it
hfro hours; throw it into a quart of cold water
:lhl:atcly on a.n.apkin. Place the slices (which will have become quite

in) on a dish neatly, sprinkle over them the pepper and cayenne
and add the oil and vinegar, ,

; let it remain for
and drain imme-

441—Stewed Cucumbers, white.

Ingredients :—3 large cucumbers
;1 guart of watey ;
1 tablespoonful of salt; % ﬁx‘m'g of 1/81]1‘1 :!od:;
;uzlies.\;rf.r_g;zt;ful of while vinegar; 1 teaspoon-
O sifted white sugar; 2 ;
1 gill of cream. & iy L

‘ The cucumbers should be fresh cut; peel them and cut each
.mto four p‘leccs 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 :—19 eschalots; 1 te
: aspoonful of brown
sugar; & saltspoonful of white j:ej:per;fl tabdle-
spoonful of brown wvimegar; 1 saltspoonful of
salt; 2 oz. of butter; & 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, pepper, vinegar,
salt, butter and stock; simmer gently for an hour, and serve.

Note.—Eight small onions will be found a great improvement.

443.—Turnips, plain.

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 belter flavour if
doiled and pared afterwards.

444.—Mashed Turnips.

Ingredients :—6 turnips; % saltspoonful of salt; 1 os.
of butler; 1 gill of thin cream (or new milk).

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;
stir over the fire until they have absorbed all the moisture, and serve
boiling hot.

Note..—A little good while sauce, if you have it at hand, is a
greal improvement to this excellent receipt.

445.—Turnip Glace, with Sugar.

Ingredients :—8 dosen young turnips; % oz. of butler;
2 o0s. of pounded loaf-sugar; 1 salispoonful of
salt; } 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 moderate
fire for twenty minutes; remove the lid, set the pan on a brisk fire
to reduce the sauce to a glaze, rolling about the tumips with great
care to avoid breaking them. Dish with the sauce poured over.

44 6.—Turnips stewed in Butter.

Ingredients :—1% 1. of turnips: 8 oz. bulter; % lea-
spoonful of solt; } teaspoonjul of white pepper.

The turnips must be young and finely grained; wash, wipe and
pare them ; slice them half an inch thick and divide them into dice.
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Dissolve the butter in a sauce
gently for an hour; when th
and pepper.

pan and lay in the turnips; stew very
sy ey are half done, season with the salt
et ither in the centre of cutlefs or by themselves

not at pleasure with fried sippets of bread ;

447.—Carrots.

Ingredients :—J1 desswrispoonful of salt; 1 tablespoon-

ful of loaf. 5 .
hot tream_f sugar; 1 sprig of parsley; 1 gill of

R .
X .utt) tll:: carrots with a coarse cloth and cut off the ends
m iye = ;

into boiling water with the salt, sugar and parsley ; boil abzmt

S u

half an hour i
if they are
: young, an hour if the i
and serve with the hot cream poured over them oy

448.—Carrots with Butter.

I y |
ngred:,'e;x;‘;éd 2 ow. of butter; 1 teaspoonful of
- parsley; 1 tablespoonful of salt; }
espoonful of white pepper; a ;bim‘h, of

cayenne.

Prepa

i inIt) re the carrots as above, but instead of the hot cream, put
0 - - ;

e unt.la hsaucepan with all the ingredients and toss them ,very
: y until they are well covered with the sauce, which m
e allowed to boil. Serve very hot & e

S .

ote.—Cold carrots may be re-dressed in this way

449.—-Carrots a Ia Francaise.

Ingredients :—8 dessert
; serispoonfuls of salt; 2
;rtpoonf{d.r of sugar; 2 os. of bulter; } pz't:tble-
ew milk; the yolks of two eggs. s i

endsSic:::Z i;l;l: c?:rcts.; cu.t tl.xe small ends into two and the large

—sihgicgid znces; boil in water with the salt and sugar for

ik unti,l S a c oth; place them on a stewpan with the butter,

oy $ .e utter is nearly absorbed by the carrots; pour in the

carro,tsa:n qs;limer gently for an hour. Beat the yolks; place the

- PR vegetable dish; stir the eggs into the milk: simmer
0 minutes; pour the sauce over the carrots, and serve .

450.—Puree of Carrots.

Iﬂgrecii:::i ;o_n')"uzlh-f 0 fzﬁne carrols; 2 os. of bulter; }
7 of salt; 1 dessertspoonful of ’
ed sugar; % pint of cream. i e

Boi . :
oil the carrots till quite tender, press the water from theme
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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 nct 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 purée is thick and not too moist serve gar-

nished with sippets of toast.
451.-Stewed Celery, with White Sauce.

Ingredients :—6 fine heads of celery; } of a pint
of weal stock; 2 yolks 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

e salt in it for several hours; put it into a stewpan

water with a littl
Take out

with the stock; simmer very gently an hour and a half.
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.
452.—-Stewed Celery, with Brown Sauce.

Ingredients :—3% oz. of butber; 2 desserispoonfuls of
dried flour; 1 teaspoonful of sifted sugar;
1 saltspoonful of salt; one twelfth part of a
nutmeg; 1 saltspoonful of pepper; 1 pint of
stock (No. 1); the strained juice of a lemon.

Wash and trim the celery as directed in the foregoing receipt;

put it in a stewpan with the butter, and simmer till slightly brown.
Dredge over the four, 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 teasgoon-
ful of salt; 2 os. of butter: 1 tablespoonful of
dry flour; } pint of boiling milk; % 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 water for about twenty minutes. Serve with

white sauce or melted butter (see recipe) poured over.
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454.—Fried Salsifis.

Ingredients :—3 eggs; pint of milk; 3 tablespoon-
Tuls of four; some butier or oil.

Make a batter with the eggs, milk, and flour, well beaten to-
gether for twenty minutes; dip each (cold boiled) salsifis into the
batter and fry until of a light brown colour either in butter or oil.
Serve very hot.

455.—Parsnips, plain boiled.

Ingredients :—] teaspoonful of salt; 1 leaspoonful of
sugar.

Scrape and wash the parsnips; cut out every speck or blemish ;
cut off the small end, and divide the thick end into four or six
pieces lengthways; put them into boiling water with the salt and
sugar; boil moderately fast for three quarters of an hour, and
skim the water all the time. Serve with salt fish or boiled pork.
They are very good when mashed (see recipe for Mashed T urnips).

456.—Fried Parsnips in Batter.

Ingredients . —2 eggs; % pint of milk; 8 tabiespoon-
Juls of flour; some butter 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),
and fry in butter or oil till of a pale brown color; serve very
hot.

457.—Fried Parsnips, plain.

Ingredients :—Salt, white pepper, butter.

Boil some parsnips until they are about half done; when they
are cold wipe them in a cloth, slice them thickly, sprinkle 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 marrows 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, and
boil for ten or fifteen minutes. Toast a round of bread, without

e
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crust; pour over a cupful of the vegetable water, and butter the
toast. Serve the marrcws 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.

460.—Stuffed Vegetable Marrows.
Ingredients :—Some pork sausage meat; some fresk-
cut garlic; % pind of stock (No. 1); 1 finely
chopped eschalot; the juice of 6 large tomatoes;
1 tablespoonful of vinegar; % grain of caycnne;
1 saltspoonful of pepper; 1 saltspoonful of
salt; } of a nulmeg grated; 2 oz. of bulter.
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, laying one ounce of butter on each marrow;
simmer gently for four hours; baste the marrow frequently with
the sauce; skim cff the fat, and serve with the sauce poured over
the marrows.

Note.—Any white mince may be wused instead of the pork
sausage meat; game is especially good, and the bones of the birds
may be used to make the stock. This dish makes a delicate entrée.

461.—Portugal Onions, stewed.
Ingredients jfor each Onion:—}% oz. of bubter; 1 salt-

spoonful of sifted sugar; 1 teaspoonful of

tomato sauce; 1 lablespoonful 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 hdurs, basting the onions frequently with the gravy.
Serve very hot.

462.—Portugal Onions, boiled.

Peel the onions and boil them in salt and water for ten minutes;

throw them into cold water for half an 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 dissolved butter over
them.

463.—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 onions 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 :—8 large Portugal onions; some pork
sausage meal;* 3 apples chopped fine; 1 table-
spoonjful of baked Rour; 1 os. of buiter; % pint
of stock (No. 1); the strained juice of 2
lemons; 1 tablespoonfui of brandy.

Peel the cnions; scoop out the centre, making a hole two inches
across; fill them with the sausage meat and place 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 brandy over the onions,
and in five minutes skim off the butter and serve, with the sauce
poured cver the onions.

466.—Boiled Leeks.

Ingredients :—1 tablespoonful of salt; 1 dessertspoon-
ful of vinegar,

Trim off the root and the outer leaves; cut the green ends off,
leaving the leeks six inches long; wash them well, put them into
boiling water, with the salt and vinegar, and boil, uncovered, for
three quarters of an hour. Serve upon hot buttered 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.

VEGETABLES,

467.—Stewed Leeks.

Ingredients:—1 gint of stock (No. 1); 1 tablespoon-
Jul of vinegar.
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 mot take off even the fibres until they are boiled, or
you will spoil the color. 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 :—

470 —-Cold Beetroot with French Sauce.

Ingredients :—2 tablespoonfuls of oil ;* 1 tablespoon-
ful of vinegar; 1 small teaspoonful of sified
sugar; 1 sallispoonful of salt; 1 saltspoonful
f pepper; 1 pinch of cayenne.
Cut the cold beetroot into slices: mix all the ingredients and
pour them over it. Serve with cold meat, fish or cheese.

471.—Stewed Beetroot.

Ingredients :—3 pint of any stock; 1 salispoonful of
salt; 1 salispoonful of pepper; 1 pinch of
cayenne; 1 eschalot, chopped; 2 sprigs of
parsley, chopped; 1 wineglassful of vinegasr.

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,

L L
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472.— 3
Beetroot and Onions with Sauce 475.—8t d Caulifl
—Stewed Cauliflower.

Piquante.
Ingredients :—2 or 8 beet Ingrediends : ] tock ; butter ;
: is: prediemts :—} pint of wveal stock; % os. of butler;
onions; 1 ordinary-:;zof'dsanfono"fodz”e; bbz;:hm I deserspontit. o Jrones & SR ohe¥
} pint of good stock; 1 tablespoonsul of arrom. i
; spoonful of arrow-
Prepare cauliflower as directed for plain boiling, and when it

;Zt;l.;fl gz[ll r?f good cream; 1 dessertspoon-

of ch :

1 iea-\rpgzzn;‘:zm:ga"[f saltspoonful of pepper; is about half done take it out of the water and put into a small
o 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,

Boil the beetroots till tolerably tender with the button onions;
let them r-ema.in till cold, then pare the beetroots; slice them (;
la)lw them in a stewpan. Prepare the following s,auce :—Cho atrli
f)mon, fry it brown in the butter, thicken with the arr(.)wro’ot? sti(:’
11;“thtzkcrf:tamﬁ; stew~ the beetroot ten minutes in this sauce, ax’ld as 476—Bracol
y ¢ it off the fire add the vinegar, pepper and salt. Serve the Brocoli is prepared in exactly the same way as caulifiower, and

onions in th
o e centre, the beetroot and sauce round. g 4 i
may be served according to any of the preceding recipes.

and serve at once.

477.—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 tablespoonful of salt and boil them quickly from eight
to ten minutes; drain them well and serve upon thick rounds of

473.—Cauliflower, plain.

Choose a cauliflower that is white and firm, but not hard; trim
off 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 examine it well to see that no insects remain in any part of
it. Put. it into plenty of boiling water with a tablespoonful of salt, e R e ke e e
and b01.l (uncovered) for twenty-five minutes; drain cn a sieve. diphs,

Serve with melted butter (see recipe) in a tureen, or poured over it. 478.—Brussel Sprouts, French way.
Ingredients :—8 os. of butter; 1 saltspoonful of salt;

474.-Ca §
SRR IR PRGN S, 3 saltspoonful of pepper; a few drops of
: lemon-juice; 2 tablespoonfuls of white sauce

Ingredients :~—1 o8, of Parmesan ck ]
. eese graled; 1 tea-
spoonful of flowr of mustard; 1 saltspoonful of or veal broth.
Zl‘hlte[ p;pper; 1 pinck of cayenne; 2 os. of
issolved butler. .
a salt and pepper; toss over the fire for three minutes.
uice and white sauce or broth, stir for a minute,

i
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with the butter,
Add the

and serve

Boil the sprouts; put them into a saucepan

R

i
N

lemon-j
very hot with a border of sippets.

i

., Boil the cauliflower as directed in the preceding recipe; divide
it into pieces the size of a walnut, leaving out the stem and leaves.
Season the grated cheese with the mustard, pepper and cayenne; 479—Cabbage

H ! o i

dip each piece of i :
; P e P e place ez (g Trim off the outer leaves and stém and divide the cabbage
ave it in cold water with a

!
|
fi

\

into

RN

::get::rton .athﬂ:: ddish; strew the remainder of the cheese over the £ ! b carefully and le
» baste wi e dissolved butter and bake i . our quarters; was re
M ahipER v handful of salt in it for two hours. Put it into fast boiling water

quar/ter of 3n hour. Serve K immediately.
/ A et Ty > (uncovered) for twenty
13

with a tablespoonful of salt, and boil rapidly

A ae
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minutes if a smg]] cabbage,
On 2 sieve, press out fhe wa
either plain or with melted

forty minutes if , large one; drain
ter with a plate, and serve very hot
butter (see recipe) poured over,

480.—Stewed Cabbage.

Ingredients .—3 oz. of &
: . ulter; 1 saltspoonful o ;
}of‘tlf‘xfaonful of pepper; 1 table:poonjj“up}d ;}
s L cup of thick cream oy Some veal brogk

Cut out the stalk entirely and slice

Ty e a firm fine cabbage or two

bout ten or fifteen minutes),

strainer; presg
them, and chop them slightly. Pp e thoroughly o

saucepan, and when it ig dissolved
the salt and Pepper and stir it oy
tolerably dry; then shake in the flo
and add the cream or broth by s

ut the butter into 4 very clean
add the cabbage; sprinkle over
er a clear fire until it appears
ur lightly, turn the whole well,
low degrees. Serve very hot.

481.—Stuffed Cabbage.

Ingredxer;;.r —1 of als. of pork sausage meat ;* 3
Zf . o)lf beef or veal suel, 4 eschalots, j Sprigs
(pred)s 4 of Psimen Bich o WS d Lomom
Jul of mixed herds (poi;di:ede) '); A e
of salt; } tablespoonful of ﬂm;r o
well beaten eggs; § of a pint of any stock or

&ravy; 1 0s. of bulter: ; jui.
o A Iemo]:; . e€r; the straimed juice of

: hTfake a 1.no¢.:lerate-sized firm young cabbage, trim and well
.as it; put it m-to warm water with one handful of salt and a
wineglassful of vinegar, and let it remain two hours. Make 3

stuffing as follows ;—Mix all the ingredients down to th 11
beaten eggs (inclusive) well together; cut the stem off the c:bl::.eg 4
and with a sharp knife scoop out sufficient of the heart to ma.l:’
spa?e for the stuffing; press in the stuffing; bind the cabba e w't;
a piece of tape; put it into the stewpan with the gravy andg buttl

for the cabbage; simmer gently for three and a half hours; adec:

* Any kind of white minced meat will do,

\
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the strained lemon-juice, take off the tape, and serve at once with
the gravy in the dish.
482.—Roast Tomatoes.

Choose them of nearly the same size; take off the stalks and
roast them gently in a Dutch oven, or put them at the edge of a
dripping pan, taking care that no fat from the roasting joint shall
fall on them, and keeping them turned so that they shall be
Serve with roast mutton, or beef, or veal.

483.—Stewed Tomatoes.
Arrange the tomatoes in a stewpan in a single layer; pour over
them as much gravy as will reach to half their height; stew them
very gently until the under sides are done, then turn and finish
stewing them. Thicken the gravy, either with a little arrowroot
and cream, or with flour and butter, and serve with the gravy poured
over them. ;;’f
484 .—Stuffed Tomatoes. </

Ingredients :—3 o0s. of cold fowl or wveal; 1 os. of
cooked ham (fat and lean); 1 teaspoonful of
chopped parsiey; % teaspoonful of mixed sweet
herbs; % beaspoonful of sall; % teaspoonful of
white pepper; 1 small eschalot; the yolk of
one hard boiled egg; 1 anchovy (cleaned and
boned); 1 o03. of bulter dissolved fo a cream;
some cut lemons and cayenne.

Make a forcemeat with all the ingredients down to the an-
chovy (inclusive); pound them to a paste, then add the dissolved
butter. Wipe each tomato, cut off the stem, scoop out the seeds,
and fill the tomatoes with the forcemeat. Bake on a tin dish in a
quick oven from ten to fifteen minutes, place them on a hot dish,
and serve with cut lemons, cayenne and pepper on a plate.

equally done.

485.—Tomatoes a Ia Provencale.

Ingredients :—} or 6 large ripe tomatoes; 1 gill of
salad .gil; 1 dos. button mushrooms; 1 hand-
ful of parsley; 1 eschalot; 1 os. of scraped
fat ham or bacon; 1 sallspoonful of pepper;
1 saltspoonful of salt; 1 saltspoonful of chop-
ped thyme; 8 yolks of eggs; some fried bread-
crumbs; % pint of brown sauce.

Rub the skin of the tomatoes with a soft cloth; cut off the

4L AR AR AR R
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part 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, salt, and thyme; fry these
together for about 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 them
for about ten minutes, by which time they will be done; dish them
up with some brown sauce poured round them, and serve.

486.—Puree of Tomatoes.

Ingredients :—1 dos. fine ripe tomatoes; 1 small mild
onion; % pint of good gravy; % salispoonful of
cayenne; 1 teaspoonful of salb; } of a pint of
good cream; 1 teaspoonful of flour.

Cut the tomatoes in half, take off the stalks and scoop out the
seeds; lay them in a stewpan with the onion and gravy ; simmer for
one hour; when they begin to boil add the cayenne and salt; take
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 gently
for a few minutes, until the purée 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.

Ingredients:—} oy 6 largé ripe tomatoes; 2 os. of
Jresh butter; 1 grain of cayenne; } saltspoon-
Jul of white pepper; 1 sallspoonful of salt;
% of a nuimeg grated; the strained juice of a
large lemon; some hot buttered toast.

Rub the skin of the tomatoes with a soft cloth; divide them
in halves; take out the seeds; 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 wery hot.

VEGETABLES.

488.—Truffles, a la Serviette.

arsle

IﬂgrEdii’;?rz:—fvft"Z:s b?zi;:in; I}xzymbel,md;i_edo f ioz;eishe.ry:'

§ dogen cloves; 1 clove of garlic; some rich
veal gravy; % pint of champagne. &
Select some very fine truffles; wash and brush them wt-:lll WI-n
cold water; line a small stewpan with slices of fat baco:;l, a]yv;s
the truffles with the bunch of parsley, onions, and thyme, .t edtziothe
and garlic; pour in enough veal gravy to cover t}l]xem, S?de b
champagne; boil very gently for an hour, draw t er}x]: athe -
allow them to cool in the gravy. Heat them afresh when yloth
wanted for table; lift them out, and drain on :? very c%ean chov:

and send them up to table on a beautifully white napkin to s

off their color.

489.—Truffies, a I' Italienne.

1 : spoonful of
I"g"d:?rfje:; isi;'alz :jz;?hp:::ll:y’ : 11 ::?t:g;qnf;:d of
salt; 1 saltspoonful of pe??er;lthg juice ‘oi
1 lemon; 1 pinch of cayenne; 3 pint of ric
brown sauce. .
Wash and wipe the truffles, and pare them carefullyl (res:frn:]gl
the trimmings for flavouring); slice them .about the size o
8-anna piece; put them into a frying pan w1fh.the but;etl,l esf - te;
parsley, salt ahd pepper; fry over the fire, stirring careiu : yti:) e
minutes; add the lemon juice, cayenne and brown sauce; s
the fire for two or three minutes, and serve very hot.

490.—Truffles, a la Piedmontaise.

. 257 Is of
Jients :—% 1b. of truffies; 2 tablespoonju
Ingveazz:[ja o?l; 1 tablespoonful of chopped par:fey;
chopped thyme, mignionette pepper; 1 clov
of garlic; 1 saltspoonful of sall; 1 gravyspoon-
ful of rich brownm sauce; 1 small pece of.
glase; the juice of 3 lemon; 2 French rolls;
3 os. of butler. :
Clean and pare the truffles and cut them in halves; fay
them in a small saucepan with the oil, flavourings, and s?lt, Iy
them over a brisk fire for five minutes; remove the gar;ul:, then
jui er
d lemon juice; toss the whole ov
dd the brown sauce, glaze, an
tahe fire: have ready the hollow crusts of two French rolls from
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which a round piece of crust at the top has been removed
it thickly with butter, put it in the oven for
and then pour in the truffies and serve at once

; spread
ten minutes to brown,

491.—Curried mixed Vegetables.

Ingredients .—Vegetables; 8 onions; 1 tablespoonful
of curry powder; 1 teaspoonful of salt; 8
o8. of butter. (1 tablespoonful of cream is a
great improvement).

May be made of any of the following vegetables mixed in about
equal quantities; peas, beans, cauliflower, carrots, turnips,
asparagus, leeks, artichokes, brocolis, haricot beans,
and greens.

tomatoes,
celery, sprouts,

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
Jt in as soon as done, and serve at once with or without some
plain boiled rice (see recipe).

492.—Chartreuse of Vegetables.

Ingredients :—8 dosen pieces of carrots; 8 dos. pieces
of turnips; 2 dos. bution omions; a handful
of spinach; 1 caulifiower; 1 dogen aspavagus

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 spinach,
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 boil over into the mould) ;
boil for an hour; serve with brown sauce.

Note.—The mould may, if preferred, be put in an oven and
baked for an hour. Thisis a very delicious dish.

VEGETABLES.

493.—Macedoine of Vegetables.

ops; 12 button
1 —@ dosen asparagus 1ops; :
Ingmd;'ex;x:;fu_ giumizﬁ:; 2 carrots; 13 new poz‘t:ti:,‘
20 French beans; a little broth; 1 os. of s
2 salispoonfuls of salt; 2 {alt:?aof:fus i
pepper; 2 tablespoonfuls of thick white sauce;,

1 teaspoonful of sugar.

Scrape and clean the vegetables and cut the. turmp:, s
and potatoes with a cutter; boil all the vegetables in the bro

i ir i hite sauce and
er, till done; stir in the w
Y : rve very hot either alone

carrots

sugar; toss lightly over the fire and se
. ; :sh

or in the centre of a side dish. - i
Note.—Any wvegetables which happen to biz in .:ea.:;:;fn ‘;

auliflower, Brussel sprouts, & c.—may be used either in a

4 s

or instead of those given.
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494.—Boiled Eggs.

The eggs should be perfectly fresh and must be cooked in
sufficient water to cover them completely. The water must be oil-
ing when they are put in and then the time required will be : under-
done, three minutes; to render the whites firm, three and half to
four minutes; hard, eight to ten minutes.

Eggs cooked in the shell without boiling, for invalids: Put
some boiling water into a strong basin—a slop basin;

let it remain
a few seconds; pour it out;

lay in the egg or eggs, and roll them
over to take off the chill; then pour in over the egg quite boiling water

from a kettle, till the egg is well covered ; put a plate over the basin
instantly and let it remain on the table for twelve minutes, when it
will be found beautifully cooked, so as to be palatable even to people
who cannot eat eggs dressed in the usual way.

495.—Poached Eggs.
Half fill a bright frying pan with boiling water; add one and
a half saltspoonful of salt and two teaspoonfuls of vinegar; break
each egg separately into a cup; pour them carefully into the water,
while Joiling; with a small slice throw the white over the yolk ;
when done, drain for half a minute, then serve either on hot buttered
toast or on spinach, or sorrel.

496.—Poached Eggs with Anchovy Toast.
Prepare the eggs as above, and pour a little Anchovy sauce on
the toast on which the eggs are to be served.
497.—Eggs and Bacon.

Cut some thin rashers of bacon: cut off the bones and skin ;
lay them in a frying pan, and fry both sides brown. Break as

EGGS. 201

many 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 hot.

498.—Eggs au plat. /v tear g o,

Take any dish which will bear the heat of ﬁrfa. Cut a slice of
butter and melt it in it; break some fresh eggs into seParate cups
and lay them in the butter one by one; strew a little pep]t)]:r
(mignionette if you have it) and salt over eac'h egg, and l];lace 1:
dish over a gentle fire until the whites are quite set. Itlo a sa :
mander over the top for a moment and serve at once in the sam

dish.
499.—Buttered Eggs.

Put two ounces of fresh butter into 2 frying pan; break six

3 s

eggs into a basin ; sprinkle in some pepper and sa'lt, break t.he egfn

slightly with a fork; when the butter is boiling, lift the‘ frying p 3

off the fire : pour in the eggs and stir them quickly with tht;l ford

i be taken that they are not allowe
until they set; great care must

to becomye hard; have ready 2 round of buttered toast, pour the

eggs over and serve at once.

500.—Buttered Eggs with Truffles.

i : - butter; 1 03.
di —6 new laid eggs; 2 0s. of bulter; 1
I,zgrt‘;;’ZI;ru]ﬁe;nQ tablespoonfuls of cream; a little
mignionette pepper; some salt. ’
Put the butter into a frying pan with the eggs and t}Te trL.x 1e'.r,
add the cream, pepper and salt. Stir qmck.y
ith a wooden spoon Or a fork over the fire until the eggs l;ei;;r;
b i i to wor.
n off and continue
to thicken; then take the frying pa : -
eggs until’ they become firm but do not harden. Serve very ho

i d toast; or else prepare
i i by themselves, or on buttere .
g ’ ish, stick them together

{cut into small slices) ;

some sippets, stand them in a circle on 2 d. gl -
with a little white of egg, dish up the eggs in the centre,

at once.
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501.—Eggs in Paper Cases.

Ingredients -—g 0s. of butter; some stale bread.
crumbs; a little minced parsley; some salt;
Some cayemne 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 box; cover it
over with bread-crumbs; the boxes must b ,

e well filled up; put them

over the gridiron for two or three minutes; pass a salamander over
the top, and serve.

(%

& '/‘t 5.02.—Egg's a la Bonne femme.
maﬂ/ m Ingredients:—} eggs; o middle-sised onion; } os, of

A Y 5 ! butter ; 1 teaspoontul of vinegar; some bread-

crumbs; some pepper and salt.
w{‘«“ - Cut the onion into dice; fry them in a stewpan with the butter
C]\/b a .llght brown; add the vinegar : butter a tin dish, sprinkle the
oEions cver 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, am;
sprinkle over the eggs when done. ‘Scrve at once.

503.—Eggs grated.
Ingredients :—8 eggs; 8 os. 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.
Ingredients :—2 o3, of bulter; some Gruyére cheese;

§ ;zngséfsfsz r:t;ég:’z:.nette pepper; some salt; >

: Spread the bottom of a silver, porcelain (fire-proof), or tin
filsh with the butter; cover this with thin slices of the cheese; break
in the eggs carefully, so as not to disturb the yolks; season '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 salamander over the top, and serve at once
with some very thin toast separately.

e Y

EGGS.

505.—Eggs a la Tripe.

Ingredients :—6 eggs; 8 small onions; a little milk; 2
spoonfuls of good white sauce; 1 pinchk of
pepper; lke juice of a small lemon; some fresh
cut garlic.

Boil six eggs hard; immerse them in cold water for three
minutes, take off the shells and cut them into thick slices. Slice
the onions 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 Gratin.

Ingredients :—J16 eggs; 1 tablespoonful of white
sauce; 12 oz. of graded Parmesan cheese;
% small pat of butter; § saltspoonful of pepper;
4 saltspoonful of salt; } yolks; the juice of kalf
lemon; some fried bread-crumbs.

Boil, peel and slice the eggs as 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 rows 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 :—j oz. of butter; 5 eggs; sall and pepper;
2 tablespoonfuls of vinegar.

Put two ounces of the butter into a frying pan over the fire; as
soon as it begins to frizzle break the eggs into it without disturb-
ing the yolks; season with pepper and salt; fry the eggs over
the fire for five minutes; remove carefully into a hot 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.

Ingredients .—3 os. of butter; } pint of mew milk;
some salt and pepper; 6 egps; 1 dessertspoon-

Jul of chopped parsiey.

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 too 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 Devonshire cream, and rather lumpy, pour them

over a round of buttered toast, and serve at once.

509.—Eggs and Mushrooms.

Ingredients :—12 button mushrooms; 1 os. of butter;
6 eggs; some bread-crumbs, pepper, and salt.

Trim and cut the mushrooms, put them into a stewpan with the
butter and a pinch of pepper and 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
some 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.

510.—Asparagus Egygs.
(Entremets.)

Ingredients :—2 (tablespoonfuls of cream; 2 table-
spoonfuls of good gravy; 8 of butter; a little
salt and pepper; 6 eggs; 2 dosen heads of small

asparagus.

Take the asparagus heads, cut the green tops into pieces the
size of large peas, and throw them into boiling water with plenty
of salt, and when tender drain them on a sieve. Paut 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 garnigh with
fried sippets.

-
EGGS.

511.—Turkey's Eggs, forced.
(An excellent Entremet.)

7 - s; 2 oz. of fresh buller;

Ingred;e:;.;;;foﬂlf‘z; koefymel‘% grate of r{uifneg ; 1ginch
of cayenne; 1 fowl's egg; 1 desserispoonful of
rich cream. ‘

Boil the Turkey eggs gently for twenty minutes in p.lenty of
water, which should cover them entirely, and when done lift them
into a large pan of water to cool. When perfectly cold roll them
in a cloth, pressing lightly to break the shells; peel them off ard
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 butter, salt, nutmeg and cayenne. Blend these ingre-
dients thoroughly; whisk the raw yolk of the fowl’s egg; stir it in
by degrees; add the cream and continue whisking for. a few
minutes ; the mixture should now be like thick batter; fill the whites
with it (cutting a tiny slice from the bottom of each to make it
stand evenly on the dish) full and high; smooth over with a knife;
put the eggs on a dish, and place them on a very gentle oven for
a quarter of an hour; serve instantly with brown sauce and mush-
rooms,

512.—8Scotch Woodcock.

Ingredients :—6 anchovies; 2 eggs; 1 tablespoonful of
good cream; some graled ham or fongue or
hung-beef.

Wash, scrz;pe, and split the anchovies; bone them and warm
them on a plate before the fire; whisk the eggs (yolks and whites)
with the cream; 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 close to the fire, and when guife 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
véry small, or the omelet will spread and be too thin, and so get
bumnt. An omelet should be light and thick, and only brown on

one side; as the eggs begin to set, roll the omelet into the form of
an oval cushion.

513.—A Common Omelet.
Ingredients .—6 eggs; & teaspoonful of salt; % tea-
spoonful of pepper; 2 os. of butter.

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 very small frying pan; pour in the
€ggs, and when it is well risen and aearly firm in the centre, roll
it into the form of an oval cushion, and serve instantly.

514.—A Good Omelet.

Ingredients :—6 eggs; 1 tablespooniul of cream; 1

small pat of dutter droken up; 2 os. of fresh
butter ; salt and pepper.

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 colour on one side, turn 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
the eggs while you are beating them.

OMELETS.

516.—A very light Omelet.

Ingredients :—% pint of cream; 6 eggs; 1 pinch a]f
cayenne; some eschalot and parsley; some salt;
1} os. of butter.

Beat the cream, the yolks of the eggs, cayenne and salt together;
chop very fine the eschalot and parsley; add about one teaspoonful
to the eggs, mix well; whip the whites separately and add them to
the omelet ; melt the butter in a frying pan and pour in the eggs; w.hen
they set and begin to get firm, fold over in the form of a cushl.on,
and when one side is golden brown, turn it out on a hot dish.
Serve either with or without gravy.

517.—Omelet with Cheese.

Make the omelet according to any of the above recipes, and
add two ounces of grated Parmesan (or other cheese) and some
mignionette pepper.

518.—A Ham, Tongue, or Hung-beef Omelet.

Prepare an omelet as directed, and add four tablespoonfuls
of either of the above grated, and a teaspoonful of mustard,
and omit the other seasoning.

519.—Kidney Omelet.

Prepare the omelet according to any of the foregoing recipes.
Have ready some ready-cooked kidneys (see recipes); chop the.:m and
add them to the omelet when it is ready just before folding up.
Serve with brown sauce.

520.—Oyster Omelet.

Prepare the oysters as for ‘stewed-oysters™ (see recipe) and

lay them in the omelet (prepared according to recipe) just before

folding up.

N
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521.—Savoury Macaroni with Cheese.
Ingredients :—8 o0s. of macaroni : Y
& cold water; 1 g];art of axiot(kGfi’\’;:)’B)f 5",;? z;“
bulter; 6 oz. of grated Parmesan (or other
cheese); 2 teaspoonfuls of flour of mustard ;
8 graims of cayennme; 1 salispoonful 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.

522.—Savoury Macaroni.
(Another way.)

Ingredients :—6 os. of macavomi (Naples); 2 gquaris
of bosling water; 1 tablespoonful of salt;
8 o3, -0f butier; 1 quart of new milk; 1 tea-
spoonful of flour of mustard; 1 salispoonful
of white pepper; 1 graim of cayenme; 1 grate
of nuimeg; 6 oz. of grated cheese; 2 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 into a sauce.
pan with two ounces of the butter and stir over the fire until 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 once. ‘
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5 23.—M?.caroni with Bread-crumbs.

Ingredients :—2 ox. of macaroni; 1 pint of seasoned
stock; 1 oz. of butter; pepper and salt;
bread-crumbs.

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 the fire 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.

Ingredients :—2 os. of macaroni; 1 pint of seasoned

stock; % 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 hour.

526.—Macaroni a la Reine.

Ingredienis :—6 oz. of macaroni; 6 os. of rick white
cheese; % pint of rich cream; sall, coyennes
3 saltspoonful of pounded mace; 2 oz of
butter; bread-crumbs fried and dried.

Prepare the macaroni as directed in recipe No. 522; cut the
cheese in slices; boil the cream, and dissolve the cheese in it gently;
add the salt, cayenne and mace; when it is perfectly mixed and
smooth, put in the macaroni (well drained and dry). Pour it intc
a hot dish, sprinkle over some bread-crumbs, and serve at once.

Note.—Bechamel sauce may be used instead of the cream, and

is a great improvement to this excellent dish.
14 -
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527.— Cheese Soufflee or Fondu.

Ingredients :—6 os. of rich cheese (Cheddar or Par-
mesan); 1 teaspoonful of flowr of mustard;
1 saltspoonful of while pepper; 1 grain of
cayenne; 1 grate of nutmeg; 2 os. of butter;
2 tablespoonfuls of baked four; 1 gill of
new milk; 6 eggs.

Grate the cheese; put it into a saucepan with the .mustard,
pepper, cayenne, nutmeg, butter, flour and milk; stir it over the
fire until it becomes like smcoth 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.—Z ke reason a good fondu is so rare in India is that it
is nol baked. the moment it is mixed, and is not served the moment
i is ready.

5§28.—Cheese Soufflee or Fondu.
(Another way.)
Ingredienis:—3 of a pint of new milk; 2 os. of
potato-flour, or arrowroot; % of a pint of cream
(or milk); 2 os. of bulter; 5 eggs; } teaspoon-

ful of sali; 1 pinch of cayenne; 3 os. of cheese
(grated).

Mix the flour 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; whisk well; stir in the whites (beaten to a
stiff froth) gently without whisking; pour it into the mould (which
it should half fill), put it into a gentle oven, shut the door af once,
and do not open it again for twenty minutes, when it will be ready.
Serve at once.

Ingredients :—6 os. of rich cheese; 4 o0s. of fine
bread-crumbs; 2 os. of dissolved butter; 1
teaspoonful of flour of mustard; 1 saltspoon-

ful of white pepper; a pinch of cayenme; 1 /
grate of nutmeg; 1 gill of new milk; 8 beaten
eggs.

Mix all the ingredients together and beat with a wooden spoon

.

529.—Bread and Cheese Pudding.r% ;_
Ry, !
27
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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:—3 1b. of rich cheese; 1 teaspoonjul of
flour of mustard; } saltspoonful of white
pepper; % saltspoomful of cayenne; 1 wine-
glassful of sherry; 1 os. of butter: the yolks of
2 eggs well beaten,

Pare off the rind and cut the cheese in slices; season it with
the mustard, pepper, and cayenne; put it into a pie dish; pour
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, pour 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.

531—Welsh Rarebit.

Ingredients :—4% 1b. of rich cheese; 1 {teaspoonful
of flour of mustard; 1 grain of cayenne; 3 0s.
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 tkin slices; knead together the mustard, cayenne, and
flour; stir it before the fire till of a creamy substance; lay half the
cheese on the bread, 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.

532.-Cheese Toast.

Ingredienls :—38 o0s. of cheese (simgle Gloucester if
possible); yolks of 2 eggs; 4 os. of bread-
crumbs; 8 os. of bulter; 1 leaspoonful of mus-
tard ; 1 saltspoonful of salt; } salispoonful oy
cayenne.

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

A AL A

DT

Wil




212 DAINTY DISHES FOR INDIAN TABLES.

slices thickly with the mixture; put into the oven. When brown
serve as quickly as possible.

533.—Boiled Cheese.

Ingredients :—} 1b. Cheshire or Gloucestershive cheese;
2 yolks, 1 while of egg; % pint 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; bake on a dish ten or fifteen minutes; serve
very hot with dry toast.

534.—Cheese Ramequins.

Ingredients :—6 o0s. of Gruyére or Parmesan cheese,
graled; 6 fresh eggs; 1 o0s. of fresh butler;
1 pinch of cayenne; 1 saltspoonful of flour
of mustard.

Beat the yolks and whites of the eggs separately; mix all the
cther ingredients well; add the yolks; when well mixed add 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 to twenty minutes.

5§35.— 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.

536.—Cheese Biscuits.

Ingredients :—3} lb. of fresh butter; } 1b. of baked
flour; & os. of rich cheese (Cheddar or Par-
mesan); 1 leaspoonful of flour of mustard;
1 salispoonful of cayenme; the yolks of 2
eggs; 2 tablespvonfuls 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.
Ingredients :—3} 1b. of dried flour; % lb. of builer;
3 lb. of grated Parmesan or Gruyére cheese;
1 teaspoonful of flour of mustard; 1 saltspoon-
ful of cayenne; 1 salispoonful of salt; 2
whiles of eggs; 3 pint of cold waler.

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 long and one-eighth of an inch wide. Bake in
a quick oven till of a gale brown cclour about five minutes.
Pile nicely on a dish, and serve hot or cold. Keep them in a dry
place. y .

538.—Savoury Rice Pudding.

Ingredients :—1 teacupful of rice; 1 ginl of good
stock; 1 onion; § gint of milk; 1 egg; some
pepper and salt; some chopped eschalot and
parsiey.

Boil the rice in the stock with the onicn. 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. fa ¢,
Ingredients:—% [b. of rice; 2 os. of butter; 1 tea- "4 _

spoonful of salt; 1 teaspoonful of loaf sugar;
} saltspoonful of while pepper; 1 grate of nut-
meg; the rind of half lemon and the strained
juice; % 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 hour). Serve
immediately.

Note.—Minced ham or bacon, or morsels of fried lamb or
mutlon, may be added to this, and make a nice breakfast dish.

540.—Rice and Haddock.
Ingredients :—3§ 1b. of rice; 1 grate of nutmeg; some
pepper and salt; 8 oz. of butter; 8 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 and 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 créutons; 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 —} 15. of rice; 1 large omion; 2 os. of
butter; 8 os. of cooked ham or dacon cut into
shreds; 1 pinch of cayenne; 1 dessertspoonful
of grated cheese.

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; season with the cayenne and cheese, stir lightly
over the fire until very hot, and serve at once.

542.—Rice, Piedmontese fashion.

Ingredients :—3% 1b. of rice; 1 small omion; 1 os. of
butter; 8 baked potatoes; 1 oz. of grated Par-
mesan; 1 pinck of cayenme; 1 pinch of salt;
some cleaned fillets of anchovies or sardines. 1

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, Florentine fashion.

Ingredients :—% 1b. of rice; 1 onion; 1 dessertspoonful
of salad oil; ¢ pint of shrimps or prawns®; 1
dessertspoonful of curry-powder: 1 tablespoon-
ful of grased Parmesan.

Wash the rice and boil it in one quart of water for ten minutes ;
drain. Chop the onion and fry it in the salad-oil; add the shrimps
and curry-powder, and fry for a few minutes; add the boiled
rice and Parmesan, stir well together over the fire, and serve very
hot.

* Any kind of dressed fowl, game, tongue, ham, truffies, salmon,
or any cold fish may be used instead.
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544.—Rice, Spanish fashion.

Ingredients :—3} 1b. of rice; 1 dessertspoonful of salad
oil; 1 tablespoonful of tomato sauce; 1 des-
serispoonful of grated cheese; some pepper and
salt; some slices of fried ham, bacon, sausages,
or salmom

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
cadour; add the tomato sauce; season with the cheese, pepper and
salt; pile up on a hot dish and gamish with the fried ham.

545.—Rizzoletti. - el

Ingredients :—% 15. of boiled rice; 2 dessertspoonfuls %
of good white sauce; 3 yolks of eggs; 1 grate
of nutmeg; some peiper and salt ; bread-crumbs ;
mince of any kind ®8 os. of butter.

Wash the rice, and boil it for ten minutes in one quart of water;
drain. Put it in 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.

546.—Kedgeree.
Ingredients:—4 os. of rice; } o0s. of cold fish; 2 os.
of butter; some cayenne and salt; 3 eggs.

Boil the rice as for curry (see recipe), and when it is drained
and 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 stir until it is
very hot; beat the eggs slightly, add them to the rice, 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.—Zn the hot season when it is desirabdle to use as little
butter as possible so as not to have rich dishes, use two more eggs
instead of the buiter.
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547.Casserole of Rice.

Ingredients :—} 15. of bewst rice ;;8 guarts of veal broth
or Stock No. 1; } os. butter; some rich white
mince or fricassee, or oysters prepared as for

oyster 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 2 smosth paste
by crushing

it against the sides of the saucepan ;
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 reverse it again, in g 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, and fill with the white mince or fricassee.
548.—Dresden Patties.
Ingredients —Bread, milk, eggs, rich white mince

or stewed oysters or mushrooms (see recipes);
some buiter.

Pare the crust neatly either from French rolls or bread and
divide the bread into circular pieces,

press the rice into

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, (which must be
beforehand), and serve wery kot upon o napkin.
§49.—Canapées.

Ingredients:—A large loaf; some oil, hard-boiled
€ggs, capers, cucumbers, tarragon, chives;
some fillets of cleaned anc hovies, salad oil,
vinegar, pepper and sall.
Cut the bread into slices three.quarters of an inch thick, then

or oysters ready prepared
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cut into circles with a cutter; fry a good golden brown in the salad
oil. Have ready some hard-boiled eggs (6); chop them fine; al.so
the tarragon and chives; put them into a basin, season with oil,
vinegar, pepper and salt; pile this preparation on the to.ast
when they are ready; drain the anchovies well, scrape off the skin,
divide them into fillets, and lay these like lattice-work over the
top of the canapees. Serve at once.

550.—Savoury Toasts.

Ingredienis :—Some bread, buiter, cayenne and mus-
tard; } tablecpoonfuls of English cheese (or
6 tablespoonfuls of Gruyére or Parmesan) ;
4 tablespoonfuls of grated kam; seasoming of
mustard and cayenne;* some good buller.

Cut some slices of bread, free from crust, aboue half an inch
thick; butter the tops thickly; spread some mustard on them, and
then cover with a deep layer of grated cheese, and of ham seasoned
rather highly with cayenne; fry them in good butter, but do not
turn them in the pan. Lift them out and put them for a few
minutes in a Dutch oven or befcre the fire to dissolve the cheese.
Serve very hot.

551.—Anchovy Toast.

Prepare some very thin dry toast, spread it with anchovy butter
(see recipe), and upon this place some fillets of anchovies, cleaned,
scraped, and with the bones taken out.

552.—Roties d’Anchois.

Ingredients :—Anchovies, a little oil, a little rasped
lemon-peel, some eschalots, 'Pdrsley and tarra-
gon; the yolk of a hard-boiled egg; 2 spoon-
fuls of oil, 1 of lemon-juice, mustard and

pepper.

Cut some bread half an inch 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

Serve on a napkin.

oil, lemon:juice, mustard and pepper, pour over and serve.

*Truffles minced, seasomed ani stewed tender in butter with
one or two eschalots may be served on fried toasts, and will be muck
liked.
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553.—Curried Toasts, with Anchovies.

Ingredients :—Some bread, butter or good oil, curry.
paste, anchovies and cayenne.

Cut some slices of bread about half an inch thick dnd 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 top; place them in a gentle
oven for three or four minutes. Lay some fillets of anchovies
(cleaned and boned) across them, replace in the oven for two
minutes, sprinkle lightly with cayenne, and serve at once.

554. Delicate Trifles.

Ingredients:—} lb. of any cold game (partridge
smipe, rabbit, &c.); a little ham (or tongue),
1 truffie, mushrooms, parsley and eschalots
(chopped fine); nutmeg, pepper and sali; 1
tablespoonful of good white sauce;* } eggs.

Cut the ccld game up into little squares, and fry in the butter
with the ham, truffle, mushrooms, parsley and eschalots; season with
nutmeg, pepper and salt; when coloured brown put in a mortar with
the white sauce, and pound thoroughly; rub through a wire sieve,
and place the purée in a small stewpan; add the yolks of the eggs;
whisk three of the whites to a substantial frcth, mix in lightly,
and with this preparation fill a dozen little paper cases; brush
over the tops with a paste brush dipped in the temaining 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.

Ingredients :—3 os. of butler; 2 desserispoonfuls of
anchovy sauce; 1 dessertspoonful of flour; 1
teaspoonful of milk; 1 wineglass of water;

1 grain of cayenne pepper; } sardines; 2 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, and a few drops of the

sauce. Put the flour, one spoonful of the anchovy sauce, the

* This may be made with the 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 cver the fire for five minutes, put over

the toast, and pour on the remainder of the anchovy sauce.

556.—Kidneys on Toast.

Ingredients:—2 weal kidneys; 2 oz. of bautter;
some salt; 2 or 3 minced onions; 1 dessert-
spoonful of flowr; 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 into 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 (whole), 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 serve very hot.

557.-Egg and Cress Sandwiches.

Ingredients :—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 —White bread and butter; cold roast
fowl or game; shred lettuce leaves: 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 and serve.
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559.- Sandwiches of Came and
. Tartare Sauce.

Ingredients .—Some thin crisp toast; cold roast game ;

»

shred celery; tartare sauce.
The toast must be very thin and crisp;

alternate layers of the game very thinly sl
sauce. Dish on a napkin.

between two slices, place
iced, celery and Tartare

560.—Fish Sandwiches,

Ingredients :—Brown bread and bulter; cold fish and
Tartare sauce; lettuce leaves; cold boiled
'8gs 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 gherkins, then some slices of cold boiled eggs; sprinkle with
shred lettuce leaves, cover with another slice of bread, press it well
down, cut into squares, dish on a napkin, and serve.

561. Minced Sandwiches.

Ingredients .—Bread, oil, ham or tongue; any sort

oy cold game or poultry; pickied gherkins and
olives ; vinegar, oil, mustard, sugar,

Cut some thin slices of bread, and fry them a light brown colour
in oil; mince the game, gherkins, and 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.

562.—Yarmouth Bloaters.

Cut off the head and tail, split the bloater down the back,
spread it out flat, and broil on 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,

563.—Grilled Kippered Salmon.

Broil the salmon, rub it over with a pat of butter and a little
cayenne and lemon-juice, and serve very hot.

s e s el
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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, and serve very hot.

565.—8ardines.

Take them carefully out of their box, lay them neatly on a
dish, gamish with capers or chopped parsley, pour a little fresh
salad oil over them, and serve with thin bread and butter.

Note.—Olives farcies served with them are a great addition.

566.—Anchovies.

Wash, wipe, and scrape the anchovies; split them down the
backs; place the fillets in neat rows in a dish; garnish with slices
of hard-boiled eggs; pour over a little fresh salad oil, and serve.

567.—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.

568.—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 piled on a napkin.

569.—Devilled Biscuits, buttered.

Ingredients —I1% oz. of butter; 1 saltspoonful of
cayenne; 1 saltspoonful of flour of mustard ;
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 seasoning Steaks,
Butter, Sauce, &c,
Ingredients:—1 spoonful of mustard (French or Eng-
" lisk); 1 spoonful of Oude sauce, or chutnee;
1 spoonful of anchovy sauce; 1 spoonful of
salad oil; § 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, and grill

brown.




DAINTY DISHES FOR INDIAN TABLEKS.

571.—Devilled Salmon, Sardines,

Bloaters, &c.

) Prepare some devilled biscnits (see No. 568); rub some thin
‘sllllces of kippered salmon with devil’s mixture (se¢ No 570); lay
em on the biscuits; salamander them, o in ’
sa ande » or place th
or before the fire. T e

Serve quite hot. P e o (T BN D
572.—Cheese Biscuits.

Ingredients:—% 18. of fresh butter; 3} 15. o daked 574.—Curded Milk.

flour; 5 os. of rich cheese, grated; 1 t%«lr*uon. ) : ) )

{‘31 of four of mustard; € Idifi‘;'ovtsfyfx of Boil one quart of new milk and let it cool sufficiently for the
L.fiw:;fj{ Ulei”;v‘ulk,r of two eggs well beaten ; cream to be taken off ; rinse an earthen jar well with buttermilk, and
= fadlespoontuis of cold water. before the boiled milk coosls pour it in and add the cream which was
add the flour, cheese, mustard, taken off it gently on the top. ILet it remain 24 hours (or 12 in very
knead to a fine paste; roll it out hot weather); turn it out into a deep dish, mix with pounded sugar,
and cut into biscuits with a circular and serve with or without cream. The milk by this process becomes
meter, or cut into slices one inch wide a very soft curd, slightly acid, and is a most refreshing and whole-

bake in a quick oven for twenty minutes. some dish in hot weather. It can also be eaten with stewed fruit.
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Beat the butter to a cream;
cayenne, and yolks; mix well ;
one-eighth of an inch thick,
cutter about two inches in dia
and three inches long ;
Serve very hot.
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575.—Devonshire Crecam.

}
|

573.—Pulled Bread.
‘ Take the crust off a new warm loaf;
Pieces about two inches long ;
bake in a slow oven til] crisp t
Serve with butter and cheese.

Strain the milk into large shallow pans; let it stand twelve hours.
pull the crumb into rough ' Carry the pans carefully and put them near the fire; leave them
lay them on a sheet of paper, and there till the milk is scalding hot, but it must on no account either
hrough and a golden brown colour. 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.
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57 6.—Rennet, for making Curd§.

1
1

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

i“ ; “!" ||

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.—Curds and Whey.

Cut off a small piece of rennet, put it in a teacupful of water
and soak for two 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 a warm place until the curd separates from the whey.

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
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nettles on it, and serve as soon as it is made.

o

Serve with powdered white sugar and Devonshire or other cream.

There are china moulds made on purpose for curds with little
holes in them, which are best for setting the curds in.

578.—Devonshire Junket.
Prepare the curds and whey as above, sweeten and cover with
cream.
£79.—Cream Curds.

Ingredients :—1 gquart of cream; 6 eges; 3 quarts of
water; some salt; I tablespoonful of winegar,
or 1 pint of thick sour buttermilk.

Mix the crecam and eggs well together; put the water with a
little salt in it to boil on the fire; when it boils put in the vinegar
or buttermilk ; then stir in the eggs and cream, and as the curd rises
sprinkle a little cold water on it with your hand. 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 a dish and serve with
powdered sugar,

580.—Curds and Cream, withcut 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 thrcugh 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.

Note.—T'kis 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 salt; dip a napkin in snlt and water, fold it four times, pour

582.—-Another Cream Cheese.

Let twelve quarts of milk stand two days, or umtil it is quite
thick ; skim it; dip a linen cloth in salt and water, tie the cream up
in it and hang it up to drain. When it has done dripping, put the
cheese in a soup plate with a clean wet cloth under it, so arranged
that you can turn 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 in 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 day change the cloth; leave it for twelve hours
more. Then use.

Note.—In hot weather it will be well to stand the cream cheese
on ice while it is in grocess of manufacture.

584.—Custard.

Ingredients :—1 pint of new milk; 8 os. of loaf sugar;
the rind of half a lemom; 8 eggs; } pint of
good cream; 20 drops of vanilla.

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-
spoonfuls of either brandy, maraschino, or rum.
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585.—Queen's Custard.
Ingredients :—18 new-laid eggs; 1% pints of cream;
8 os. of sugar; 1 pinch of salt.
Beat and strain the eggs; boil the cream and sweeten it with the
sugar; add it to the eggs, stirring quickly; add the salt, thicken as
above, and flavour with a wineglass of noyeau, maraschino, or curacao,

586.—-Chocolate Custards.
Ingredients —8 o8. of chocolate; } pint of water; 1
pint of new milk; the peel of half a lemon;
8 os. of sugar; § pint 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 very 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.
Stand them in a preserving pan containing about two inches deep of
boiling water, cover close and strew the cover with hot charcoal to
preveiit steaming inside. Let them boil thus for a quarter of an
hour. Stand aside till cold; then serve.

Note.—ZIf you have no large flat preserving pan, pul the cwstard
iRto a jar or jug, set it im a pan of boiling water, and stir it without
ceasing until it is thick. 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 clean,
and the ingredients of the very best kinds. Some practice is 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 as 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 flour 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.

587.—Fine French Puff Paste.

Ingredients :—1 1b. of the finest flour; 1 15. of good
fresh butter; 3 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 intervals of rolling on a sheet of tin over
some ice for a few minutes. Put the flour on a paste-board or slab,
ma‘ke a hollow in the centre, break a few small bits of butter, put
them in the centre with the salt and yolks of eggs; now add about
two-thirds of the water, pouring it in the centre—nof on the flour.
Push in the flour gently from the sides until it is all well incor-
porated, sprinkle a few drops of water on it, and work the sponge of
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paste to and fro on the board for two minutes, after 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
ball of butter, flatten 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 wery thin; this is called giving pastry
one turm; lay this on a baking sheet over ice in the ice-box; leave it
ten minutes; take it out; sprinkle the board and rolling pin lightly
with flour; 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
principally in wol-gu-vents, patties and tartlets.

Note.—T ke juice of one lemon may be added with the eggs and
water.

588.—English Puff Paste.

Ingredients :—2 1bs. of flour; 2 lbs. of bulter; a liltle
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
and enough cold water to make a paste. Work it quickly and lightly
until it is smooth and pliable, then level it with the paste roller until
it is three-quarters of an inch thick, and place upon it six ounces of
the butter broken into small bits, at regular intervals; fold the paste
over into the shape of an omelet; roll it out again; lay in six ounces

PASTRY, TARTS, &C. 229

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 :—1 1b. 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 again; do this twice; lay' it on
the ice again; roll it out twice more, folding it each time in three.
Then use it a¢ once for whatever purpose you need it. If it is
allowed to lie before baking it will be tough and heavy.

590.— Common Suet Crust for Pies.

Ingredients :—8 1bs. of flour; 12 or 16 os. of beef
or kidney suet; salt—jfor fruit pies } teaspoon-
Jul; for meat pies, 1 teaspoonful.
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 15. of flour; 11b. of suet; } oz. of
bulter (or oil); 1 saltspoonfid of sall.

Strip the skin off some fresh veal 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 suet, two ounces of
buster, and half a saltspoonful of 'sall.
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§5§92.—Very rich Short Crust for Tarts.

Ingredients:—S8 os. of butler; % 1b. of flour; 1 pinch
of sall; 8 os. of sifted sugar; a little milk.

Crumble the butter very lightly into the flour, 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.

593.—Cream Crust.

Ingredients :—1 1b. of flour (dried and sifted); 1 small
teaspoonful of salt; § pint of rich cream ;* 6 os.
of butter.

Stir the salt into the flour and mix the cream gradually with it, °

%0 as to form a smooth paste; give the paste a couple of tursms, 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 :—8} 1bs. of flour; 1 1b. of butter; 1 small
teaspoonful of salt; the yolks of 4 eggs; & pint
of waler.

The flour must be dried and sifted : break the butter into little
bits and work it into the flour 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 flour and make into a firm paste until it
is perfectly smooth. Roll out and 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,
pressing it down quickly and firmly so as to take off the raw edges;
press another cutter, one inch smaller, gently down on the paste,
so as to make a round mark inside the edge of the wol-au-vent, about
half an inch deep; egg it over with white of egg if for a sweet dish;
brush it over with yolk of egg if for an entrée: put it on a baking

* For a less rich crust } ounces of butter and half o pint of
cream will suffice.
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tin and put immediately 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 turn it out on a sheet of white paper to drain. If
for an enirée, fill and use at once as directed (see 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-
gages, 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-VYents.

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, brush over the sur-
face 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 into a brisk oven and bake about 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 cn the covers, or cover
with fried bread-crumbs, and serve at once.

If the patties are wanted for tartlets, sprinkle them with white
powdered sugar and 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 jelly, or put a preserved plum,
greengage or peach in each, and, if you like, a spoonful of whipped
cream, very stiff, on the top.

LRI

i
1 R

N0 T IR L AT A




DAINTY DISHES FOR INDIAN TABLES.

597.—Bread and Butter Pastry.

Prepare some puff paste (see recipe) (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 baking 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.

Prepare the puff paste (see recipe); roll it out very thin (a quarter
of an inch); cut it up into square pieces about two and a half inches
square; wet the centre and tum 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 oven, 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.—Plaits.

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 one 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.—Pastry or Almond Paste Sandwiches.
Ingredients :—Pujf paste; any jelly 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 spread lightly with jelly; lay the
remaining half closely over; press a little with the rolling-pin to make
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it adhere well. Mark it in divisions, and bake from fifteen to twenty
minutes in a moderate oven.

601.—Lemon Sandwiches.
These are made as above, only substituting lemon or orange
cheese-cake mixture (see recipes) for the jelly.

602.—Meringue Tart.

Ingredients:—Some pastry (see recipe); some stewed
fruit; the whites of four eggs; 8 tablespoonfuls
of sifted 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 half 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 o knife; make an incision at each
end to let the steam escape. Beat the whites of the eggs to a sfijf
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 risen well
and the ring is set, either lay a sheet of writing 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.

603.—Apple Tart.

Ingredients :—1} 1bs. of apples; some English puff
paste (see recipe); 4 os. of pounded sugar; the
grated rind and strained juice of a lemon; 2
cloves.

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 cloves. Cover over 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, using
vather more than half their weight of sugar.
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604.—Mince-meat.

Ingredients :—38 lbs. of currants; 3 lbs. of raisins; §
1. of mixed candied peel, 1 1b. of fresh beef
suet, and § 1b. of the undercut of sirloin of beef
(roasted) or fillet of veal, chopped; the grated
rind and strained juice of 2 lemons; 1 orange;
1} lbs. of moist sugar; } nuimeg, grated ; } tea-
spoonful of powdered cinnamon; } sallspoonful
of powdered ginger; 1 cayenmespoonful of
cloves; 1 pint of brandy.

Wash the currants, pick and 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 not be used for six weeks

after it has been made, and will keep a year.

Note.—One pound of unsalted ox-tongue, fresh boiled and cut
free from the rind, may be substituted for the roast beef.

605.—Mince Pies.

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
with the remainder of the paste, trim carefully, make a small hole
in the centre, and bake in a moderately heated oven for twenty-five
or thirty minutes. If, when they are partially done, they seem to
take too much colour, lay a paper over them.

606.—Mince Pies, with Egg Icing.

Ingredients :—% 1o, of mince-meat; @ os. of pounded
sugar; the grated rind amd strained juice of
1 lemon ; some fine gaste (see recipes); 4 lable-
spoonfuls of pounded sugar.

Add the 2 oz. of sugar, lemon-rind and juice, butter and yolks
of eggs to the mincemeat; beat well together. Lime some patty pans
with the paste; put them into a moderate oven, and when the insides
are just set, ice thickly with the whites of eggs whipped to & stiff
froth and mixed quickly with four tablespoonfuls of sugar; set
immediately in the oven again and bake slowly a fine light brown.
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607.—Cheese-cakes.

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 pastry leaves tastefully arranged,
and bake in a moderate oven half an hour.

608.—Lemon Cheese-cake Mixture.

Ingredients :—1 15, of loaf sugar; 8 large lemons;
8 tablespoonfuls of brandy; } 1b. of fresh
butler; 8 eggs.

Dissolve the sugar in the lemon-juice (strained) and the brandy;
stir in the butter until dissolved, 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 cold, tie it over
with thick writing-paper, and keep in a cool place.

609.— Orange Cheese-cake Mixture.

Ingredients :—} oranges; 2 lemons; 2 quarts of milk;
% 1b. of fine new homey; the yolks of eight
eges; 6 os. of fresh buller; } of a nuimeg;
1 wineglassful of brandy.

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 :—} 1b. of sweet almonds; % 1b. of loaf
sugar; 6 o0s. of fresh butter; 1 teaspoonful of
essence of ratafia; the yolks of 6 eggs (beaten).

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,
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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 place.
Note.—A few ratafias or macaroons may be added to the above.

611.—Common Lemon Tartlets.

Ingredients *—} eggs; } o02. of pounded sugar; 1 des-
serispoonful of cornflour; 3 oz. of butter; 1}
large lemon.

Beat the eggs until they are very light; add the sugar to them
gradually ; whisk together for five minutes; strew in the cornflour
lightly ; dissolve 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 in a moderate oven.

612.—Pastry Cream.
Ingredients :=—1 os. of flour; 8 yolks of eggs; 1% pint
of cream; } oz. of butler (clarified); 2 os. of
white sugar; some rasped lemom-rind; 1} os.
of ratafias.

Beat the yolks of the eggs; add them to the flour; boil the
cream, stir it to the eggs and flour very gradually; put it into
another stewpan,” and 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
small vol-au-vents (see puff paste patties). When they are ready glaze
the edges by sifting fine sugar thickly over them and holding a red
hot salamander or shovel over them until the sugar melts and forms
a pale barley-sugar glaze. Have the pastry cream ready, hot; fill
the vol-au-vents with it, and send to table at once.

613.—Jelly Tartlets or Custards.

Ingredients :—4 tablespoonfuls of fine fruit jelly;
12 beaten eggs.

Put the jelly into a basin; stir the beaten eggs in gradually.
Line some tartlet pans with thin puff paste (see recipes), fill them
with the custard, and bake ten minutes.

PASTRY, TARTS, &C.

614.—Strawberry Tartlets.

Ingredients :—1 pint of fresh strawberries; 3% os.
of powdered sugar;  eggs (well whisked).

Take off the stalks of the strawberries 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); fill three parts fudl
with the mixture, and bake from ten to twelve minutes.
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615.—Omelet with Preserve.

Ingredients :—7 eggs; 8 tablespoonfuls 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 in 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
preserve over the upper side; fold over the omelet; dredge with
}mely 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 half a lemon with its strained juice, and
two tablespoonfuls of loaf sugar. Serve as directed, omitting the

I 617.—Potato Omelet.

Ingredients :—8 os. of mealy potatoes (boiled and
mashed); 2 os. of loaf sugar; } of a _:alij{oo_n-
ful of powdered cinnamon; the strained juice
of 2 oranges; § pint of new milk; 8 fresk 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; 6 os. of very finely pounded
sugar; the grated rind of hkalf a lemon; 20
drops of essence of wanilla.

Break the eggs and put the yolks into 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 soufflé 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 Souffie.

Ingredients :—1} pints of new milk or cream; 4oz of
four of rice; 2 os. of fresh butter; 2% oz. of
pounded sugar; 6 eggs; 1 pinch of sall; the
rind of 1 lemon.

Mix the rice to a perfectly 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 in 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, stir the whites in gently to the other ingredients; pour
immediately into the soufflé 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 soujfié may be flavoured with wvamilla or orange
flowers, and arrowroot, tagioca, sago, or any other farimaceous sub-
stances may be used instead of rice flour.

620.—Potato Flour Souffie.

Ingredients :—The rind of half a citron or of an
orange; 2% os. of sugar; 1 pint of cream; 3 os.
of polato flour; } 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
sugar. Beat the yolks; stir them into the mixture by degrees; beat
the whites to a stiff froth, and stir gently in; fill the souffié 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 souflé will be ready; serve at once.

621.—Coffee Souffle.
Ingredients:—6 os. of flour (plain, potato, or vice);
10 0s. of sugar; 1 pinch of salt; 8 0s. of butter;
Y gint of stromg coffee; § pint of 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 flour; 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 af omce.

Note.—Chocolate souffiés are made as above, substituting four
ounces of chocolate and half a pint of milk for the coffee.

622.—Fruit Souffle.

Ingredients :—1 dosen rige apricots; % 1b. of sugar;
% pint of water; 4 os. of flour; @ os. of bulter;
1 pint »f cream; 6 eggs.

Take the stones out the apricots; put them in a stew-pan with
the sugar and water; boil, stirring with a wooden spoon until the
fruit is dissolved ; rub through a sieve; then mix the fruit with the
Hour, 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; turn into a souffié dish and
bake instantly; it will take thirty or forty minutes in a gentle oven.

Note.—Any other fruit may be used in the same way.

623.—Brown Bread Souffle.
Prepare as for potato flour souflé, 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 :—} eggs; 8 tablespoonfuls of flour; 1
tablespoonful of maraschino; 1 pint of cream.

Mix the flour smoothly with some of the cream; add the maras-
chino and three yolks; beat well; put in the cream; beat the whites
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 :—3 o8. of ground rice (or arrowroot or
tapioca); 4 os. of powdered sugar; 3 os. of
butter; 6 eggs; 1 stick of vanmilla or 30 drops
of essence of vanilla; % pint of milk or cream,
or both mixed.

Blend the ground rice with a little of the milk till it is quite
smooth; put the milk on the fire with the vanilla stick in it;
simmer till it boils; take omt the vanilla and pour the milk over
the flour; add the butter (stirring well); then the sugar; then the
yolks of eggs (well beaten). 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 in a large saucepan; stand the mould on
it; the water in the saucepan (which should be boiling when you
put in the pudding) must reach about half-way up the mould.
Serve af once with the following sauce poured over.

Note.—Z'his is a most delicious pudding, and a strawberry or
raspberry cream (see recipe) may be substituled for the strawberry
sauce.

626.—Strawberry Sauce.

Ingredients :—1 pot of strawberry jam; 1 tablespoon-
= jul of powdered loaf sugar; 1 dessertspoonful
of sherry with two drops of good cockineal

in it.

Pass the strawberry jam through a hair sieve; put it into a Sarn
marie (that is, a saucepan in another larger one half filled with
boiling water) with the sugar; add the sherry coloured with the
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cochineal. Let it get thoroughly hot, and then pour it over the
pudding.

Note.—Great care should be taken to get really good pure cocki-
neal. It is a magnificent colour, and a couple of drops of it ave
more effective than dwenty of the stuff ordimarily sold. It is per-
Jectly harmiess.

627.—Pancakes.

Ingredients :—8 fresh eggs; 8 tablespoonfuls of
dried flour or cornflour; 3 of a pint of new
milk; 4 os. of butter or olive oil.

Beat the eggs; stir in the flour till you have a smooth 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 pancake) till of a pale brown colour on 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.

Note.—Served with rich raspberry or strawberry cream (see
recipe) in a separate dish, these form a most dedicious sweet entremet.

628.—Light French Pancakes.

Ingredients -—7 €ges; & pint of cream; 1 os. of
butter; 8 tablespoonfuls of flour.

Beat the yolks; add the cream and the butter broken up into
small pieces and mixed with the flour ; when they are well mixed, add
the whites of the eggs beaten to a stiff froth; mix gently; fry in
a little butter, as thin as possible; do not turn them in the pan, but

as they are done turn them out one on the top of the other, sifting
sugar between.

629.—Rice Pancakes.
Ingredient_:.h—} 8. of rice; 2 os. of powdered swgar;
3 pint of cream ; } pint 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.

SWEET "OMELETS, SOUFFLES, FRITTERS, & PANCAKES.

630.—A Rich Pancake.
Ingredients :—1 pint of cream; 5 eggs; 2 os. of flour;
the rind of one lemon; 1 lump of loaf sugar;
2 o0z. of pounded sugar; 2 oz. of clarified
bulter; a few powdered ratafias.

Whisk the eggs well; add a quarter of the cream and strain
through 2 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 using 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, zery thin, just to cover the frying pan; do not
turn the pancakes; pile on a dish, and serve at once, with or without
clouted cream.

631.—French Batter.
Ingredients :—% of a pint of boiling water; % of a
pint of cold waler; % 15. of fine dry flour; 13}
oz. of butter; 1 pinch of salt; the whites
of two eggs beaten to smow.

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:—3 1b. of fine dry flour; 2 os. of buite:
(dissolved); 1 teaspoonful of salt; 3 eggs; %
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 using stir in the whites of the three eggs beaten
to a stiff froth; then use as directed.

Note.—Many varieties of batter may be prepared b.y adding one
wineglassful of amy white wine or liguor to {he tepid water. 1f
the wine is very light half a pint may be substituted for the water,
and two tablespoonfuls of good salad oil used instead of the butler.

LU
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633.—Plain Fritters.

Ingredients :—3 eggs; 3 ltablespoonfuls of flour; a
little more than half pint of milk.

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 as much more milk as is needed to bring it to the consis-
tency of cream; stand it aside for two hours, then beat thoroughly ;
pour it into a jug and drop small portions of it into a frying pam
with boiling butter in it (or lard, which is better, if it is very good
and fresh), When lightly coloured on one side, turn, drain them
well as they are lifted out, and serve with powdered sugar sifted
over them, and lemans.

Two or Ehree ounces of well washed and dried currants may be
added to the batter just before using.

634.—Apple Fritters.
Ingndie.nl::—wf eggs; 8 tablespoonfuls of Rour; }
pint of milk; 3 apples; 8 os. of sifted sugar;
1 lemon.

Prepare the batter as directed in the preceding recipe. Pare
the apples; cut them into slices three-quarters of an inch thick;
scoop out the core neatly by making a round hole in the centre of
each slice; lay them in a stewpan with the sugar, the strained juice
and grated rind of the lemon, and simmer (uncovered) for ten
minutes; place them on a plate; pour the syrup over them and leave
them to absorb the sugar for several hours; then wipe each piece, dip
it into the batter and fry in butter or oil till of a golden colour;
drain on a sieve before the fire; sift sugar over, and serve on a
neatly folded napkin. Send to table very hot.

635.— Orange Fritters.

Ingredients :— ] : :

e Z lable:}fool:;i; ;lf?erut;a::fe;;a;’:d;f. R g
Pare three of the oranges; free them entirely from the white
skin; divide each into slices; take out the pips with a penknife.
Dissolve the sugar in the juice of the remaining orange and the rum
{or brandy), boil in a very small saucepan till a thick syrup, and
pour it over the oranges; let them stand for two hours; drain on a

sieve, dip each in batter, and proceed as in the foregoing recipe.

’
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636.—Peach Fritters.
Prepare as above, only substituting a glass of noyeau for the
rum. Apricot fritters are prepared in the same way.

637.—Rice Fritters.

Ingredients :—3 oz. of good rice; 3 os. of sugar; the
thin rind of half @ lemon; 1 inch of cinme-
mon ; nearly a pint of milk; 3 eggs.

Wash and drain the rice; put it into a saucepan with the sugar,
lemon-rind, cinnamon and milk; boil (stirring frequently) 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
bas 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 served with strawberry or rasp-

berry cream (see recipe) in a separate dish.

638.—Custard Fritters.
Ingredients :=—1 pint of milk; 1 inch of cinmamon;
the thin rind of half a lemon; 1 os. of flour ;
1 grain of salt; 6 eggs.
Boil the milk with the cinnamon and lemon; add the sugar,
beat well together; butter a mould; pour in

flour, salt and eggs;
it is quite cold cut carefully

the custard and steam until firm. When
pieces; dip each separately in frying batter or French

into square
or lard a

batter (see recipes) and fry separately in boiling butter
light golden colour. Drain and serve very hot with sugar sifted over.
Any kind of cold custard pudding, 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 seed 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, spread 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 varicty of fritter.
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] . 640.—Potato Fritters.
ngredients :—y og. 'of potatoes; 1% os, of bulter;

S eggs; 803 o 3 1
lemon; & ginch of suts, " &840 rind of one

Boil t ; i
il the potatoes; strain them ; mash perfectly smooth while

hot ;
i:to,bac.i;'j. the butter, €ggs, salt, and lemon-rind ; drop small portions
oiling butter, and fry a light golden brown on both sides. Sift

sugar over and serve with or w ul
thout red curra € 1
n‘., appl y O qu nce

641.—Lemon Fri

. itters.

I o,

ngred‘;::?:.—b;‘as. of fine bread-crumps P 4 o8 of
. suet; 4 os. of powdered sugar; 1 small
aoviespoonful of fowr; ;5 the g;ated rind
of two small lemons and (heir Juice; 2 dessers
Spoonfuls of cream. : o

Chop the suet as fine as Possible; mix with it the bread-crumbs,

sugar, flour, the eggs (ligh i

ghtly whisked), ¢ i
last of all the lemon-juice. S Ry
minutes. Serve very hot.

v and
ix well, and fry in butter for five

BOILED AND BAKED PUDDINGS.

PRELIMINARY REMARKS.

All the ingredients for Puddings must be fresh and of good
quality, and it is false economy to try and use inferior articles or
those which have been long stored. Eggs should always be broken
into a cup separately 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
is 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 turn to whey
instead of mixing with the eggs in a rich custard an the top. It is
generally best to pour the milk boiling 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 CLEAN CURRANTS,

Put them into a cullender (see kitchen utensils); strew a handful
of flour over them; rub gently with the hand to separate the lumps
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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DAINTY DISHES FOR INDIAN TABLES.

To STEAM A PUDBING IN A COMMON 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 corners and tie them carefully so that no part of the

muslin or paper touch the water. Put a saucer upside down into a

saucepan; pour in enough water to cover the saucer to a depth of
three inches, and when it boils put in the mould, press on the cover
of the saucepan, and boil gently without ceasing until it is done.
More boiling water must be added as that in the pan evaporates,
and it must be poured carefully in without touching the pudding.

64 2.—A Christmas Plum Pudding.

Ingredients :—} 1b. of beef suet, chopped fine; 10 os.

of fine raisins, stoned; & lb. of fresh currants,

washed ; 6 os. of mixed candied peel, chopped ;

3 1b. of moist sugar; the grated rind of a large

lemon; 1 cayennespoonful of powdered cinna-

mon; 1 cayennespaonjful of powdered cloves;

k of a nutmeg, grated; 6 os. of siffed flour;

2 0s. of sifted bread-crumbs; the strained juice

of one lemon; 1 sherryglass of brandy; § beaten

eggs; 3 pint of new malk.

Mix the suet, raisins, currants, peel, sugar, lemon-rind, cinnamon,
cloves, nutmeg, flour, and bread-crumbs well together; add the

lemon-juice and brandy; stir for five minutes; add the eggs 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
well buttered and floured, lay a plate in the bottom of the saucepan
to keep the pudding from buming, and boil as directed. Serve with
either of the following sauces, or with German sauce (see recipe).

643.—Brandy Sauce.

Ingredients :—3 os. of fresh butter; 1 tablespoonful of
baked flour; % of a pimt of boiling water; 1
tablespoonful of moist sugar; 1 claretglass of

Vi brandy.

. Knead the butter with the flour and stir it into the beiling

water; add the sugar; simmer ten minutes; add the brandy, amd
serve at once in a tureen.

BOILED AND BAKED PUDDINGS.

644.—A very rich Sauce.

Ingredients :—} os. of loaf sugar; } wineglass of new
£ milk; the yolks of four fresh eggs; 3 pint of
cream; 1 claretglass of brandy.

Dissolve the sugar in the milk; boil quickly for ten mi.l'mt'es;
beat the yolks with the cream; add them to the sugar, whisking
briskly; comtinue to whisk until smooth; add the brandy; serve
instantly. .

645.—An excellent Plum Pudding.

ients :—8 os. of flour; 3 os. of bread-c-ru».zb.:;

[”g'ed;‘g”os. of &eef{kfiney suel; 6 os. of ramf};
(weighed after stoning); 6 0s. of currants (we
washed); } os. of minced apples; & o0s. of
sugar; 2 os. of candied peel; } teaspoonful o]f
spice; a pinch of sait; 1 sherryglass of brandy;
8 egegs.

Mix and beat the ingredients well together in the order in which
they are given., Continue to beat with a wooden spoon for ab?ut
twenty minutes; butter and flour well a stout cloth; tie the puddfng
up lightly in it; put a plate in the bottom of a saucepan of boiling
water, and boil three and a half hours. Serve with Punch sauce
or German sauce (see recipe).

64 6.—Punch Sauce.

i ) f 2 ] waler; the

; —2 0%. of sugar;  of a pm(‘af 3
Ing”d;f:;s of half a small lemon; the rind of gquarter

orangeJ; 14 os. of butter; 1 teaspoonful (mol

heaped) of flour; & glass of brandy; % gla:.;; c}f

white wine; % glass of vum; the juice of half

an orange; the juice of a small lemomn.

Dissolve the sugar in the water; add the lemon and ?range
rind; boil very gently from fifteen to twenty minutes; strain out

’
the rinds; thicken the syrup with the butter and flour; add the
brandy, wine, rum, lemon, and orange juice; stir over the fire but

take care it does not boil, and serve at once very hot.

647.—Small Plum Pudding.

3 :—8 o0z. of the crumbs of a sta]e loaf; % of
lngfc‘d;e?tju of boiling milk; 6 o0s. 0] suet, finely
minced; 1 os. of dry bread-crumbs ; 10 os. ‘05
stoned raisins; 1 pinch o f salt; the gratedh(;:
of a ‘small orange; 3 yolks of eggs; 2 whibes.

Grate the three ounces { bread-crumbs and soak in the milk.
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Add all the ingredients in th 5
e order in whi .
well together with » wood ich they are named; beat

en spoon for fifteen minutes:
s - nutes; butter gand
ur a stout cloth; tie up the pudding lightly in it; put i
the bottom of g s e R

aucepan of boiling water i i
; pPut in th
boil for two hours, Serve with Sweet sau;e T

. 648.—Sweet Sauce.
Ingrediemts :—7 o8, of butter,;

flour; } of a pint of boils, :
Juls of moist sugar; 2 IaZ e gy

Knead the butter ang flour together
add the sugar; boil ten minutes; stir
sauce round the pudding at once.

1 tablespoonful of
2 tabdlespoon.
spoonfuls of cream,

; stir into the boiling milk ;
m the cream, and pour the

6§9.—Vegetable Plum Puddin
Ingredients :—1 15, o f smoothly mashed Potatoes ; -
of carro{:, boiled and beaten lo a pa:t?', ? 52
zurrantx; éf llbb‘. 0({ fn::i,nz l‘b'laf — lllb' 0];
| T pimen of o B ¥ $: 3 nutmeg, prated ;
Mix the ingredients well

are given; beat with a wooden

buttcx a warm puddmg (floth tie the pll(ldlﬂ UP m gt (il()se y and
3 g l 3

Note.—Tkis Pudding §
. g is large emough I .
= : : 2. 0r sixieen rsons,
Ralf the sngredients would sujfice for an ordingy di?e ] ‘:"
very cheap and is excellemy cold, T A

together in the order in which

they
spoon for twenty minutes ;

flour angd

) . 650.—Wine Sauce.
ngred};ﬂtfs:—ag‘lf;‘gveryllkig rind of a smal] lemon ;
. ar; 1 wineglassful of water; "
of bulter; } teaspoontul ? 13 i
Di Jful of sherry oy pmazﬁgm.of il S——.
issolve the sugar in the wat
er; add the lemon-rind i
f::ﬂgruutogether for ten minutes; take out the lemon r;n'd"l'm;lmbolr
i thee; smoothly “’lﬂ-l the flour, put it into the syrup s:nd eta'd
re for one minute; add the wine heat b : sfr
the sauce, and serve at once, , B -

Note.—Por; wip ]
: € sauce is made in the !
s ' Same way, substitutin
’.a ¢ wine for Sherry, and adding the juice of a lemon oy an :
‘ittle grated nutmeg and more sugar o g

BOILED AND BAKED PUDDINGS.

651.—Fig Pudding.

Ingredients:—}% 1b. of figs, chopped fine; % lb. of

suet; & 1b. of powdered loaf sugar; % 1b. of

fine bread-crumbs; 4 yolks of eggs, wel

beaten; } wineglass of sherry; 1 teacup of milk;

2 grates of nuimeg.

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.
652.—German Sauce.

Ingredients :—3% os. of butier; 8 yolks of eggs; 1 oz.
of powdered sugar; a little cream; § glass of
sherry.

Put a white jar in 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.

653.—Cabinet Pudding.

Ingredients :—8 oz: of stale spongecake; 1 osg. of rata-
fias; 7 os. of candied fruit; 8 fresh eggs; %
pint of new milk; 1 wineglassful of cream;
1 wineglassful of curacao; 2 os. of loaf sugar.

Boil the sugar in the milk; beat the eggs; add them to the milk
while it is warm but not boiling; let it get cold; then add the
curacao and cream. Cut the cake into thin pieces; butter a quart
mould; line it tastefully with three ounces of the candied fruit;
lay in the cake, fruit, ratafias 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 water, and steam over fast boiling
water for an hour and a half. Turn out carefully avl serve with
the following sauce in the dish.
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654.—0ura¢;ao Sauce.

Ingredients :—8 0s. of loaf sugar; the rind of half ¢
lemon; 2 wineglassfuls of water; 1 dessert-
Spoonful of arrowroot; 1 wineglassful of
curacao.
Boil the sugar and lemon-rind in one wineglassful of water;
moisten the arrowroot with the remainder of the water and add it
to ‘the sugar; stir over the fire for three minutes;

add the curacao;
talee out the peel, and serve as directed.

655.—A very rich Cabinet Pudding.

Ingre(iie.nts :—4 0s. of dried cherries; } 1. of spomge
biscuits; 4 os. of ratafias; 3 pint of thin cream ;
8 os. of loaf sugar; 80 rops of wanilla oy
half a pod; Gfolk: of esg:; 2 whites of eggs;
1 wineglassful of bran y.

Butter a plain quart mould or basin thickly and ornament it
tastefully with the dried cherries; cut the sponge biscuits in slices,
lay them lightly in the basin, intermingle the ratafias. Put the
cream into a small saucepan; add the sugar in lumps and the
vanilla; heat and strain this; beat the yolks and whites of the eggs
well together; pour the cream hot on to them, and when the mixture
is cold, add the brandy by degrees; pour it gently into the mould,
cover with butter and paper, and steam the pudding very gently for

one hour. If it is boiled quickly it will be destroyed. Serve with
Wine sauce (see recipé).

656.—Pineapple Pudding.

Ingredients :—6 os. of stale pound cake; 6 os. of
preserved  pineapple; 6 fresk eggs; 1 os. of
sifted loaf sugar; } claretglass of new milk;
i claretglass of cream.

Rub the stale cake to powder; cut the pineapple into
quarter inch pieces; beat the eggs; mix these ingredients together;
add the sugar, milk' and cream; beat well for fifteen minutes ;
butter 2 mould, put in the mixture, tie it over with buttered writing
paper, and steam over fast boiling water for one and a half hours,
Turn - out cars fully,

and serve with the following sauce poured
round it.

BOILED AND BAKED PUDDINGS.

657.—Pineapple Sauce.

Ingredients :—4 tablespoonfuls of pineapple syrup;

“ 2 tablespoonjuls of apple jelly; 1 teaspoonjul

of sifted white sugar; 1 wineglassful of cold

water; 1 teaspoonful of arrowroot; 1 table-

spoonful of rum.

Put the syrup, jelly, sugar and water into a small saucepam;
moisten the arrowroot with a little water; boil the syrup; whea it
hoils add the arrowroot; stir cver the fire two minutes; add the

rum and serve.

658.—Chestnut Pudding.

7 : ttey; 8 oz. of
Inpredients :—30 chestuuis; } os. of' butter ; of
. loaf sugar; 6 fresh eggs; 1 gill of mew milk;
some dried cherries or raiswns.

Boil the chestnuts in water till they feel tender; dry them in
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 tastefull.y over
with dried cherries; put in the pudding mixture; butter a pxec.e.of
writing paper, tie it over the pudding, and st.eam i fast boiling
water for one and a half hours; or else bake in a quick ovctn fro.m
twelve to fifteen minutes; turn out carefully, and serve with Vic-

toria sauce (see recipe).

659.—Victoria Sauce.

; 3 > 1 o}
v ¢s :—8 o0s. of loaf sugar; 1 wineglassju
fog;ed;;';;’ ; the yolks of three eggs; 1 claretglass

of cream; 1 sherryglass of brandy.

Dissolve the sugar in the water; boil it to a syrup; beat thc-yo.lks
with the cream ; pour in the brandy; add them to the syrup, whisking
rapidly ; serve at once. The sauce should have the appearance of

3

thick cream.

660.—Chestnut Pudding, iced.

.
ients : int of new milk; } lb. of loaf sugar;
I”g’ed,‘?e’;ni;e? o?f‘ :fit];: vanilla; iélb. of chestnuts in
powder; 1 gill of new milk; 7 yolks of eggs;
1 pint of cream. .
Boil the milk with the sugar and vanilla until well flavoured;

prepare the chestnuts as in the foregoing recipe, and when they =
powdered, moisten with the gill of milk; strain the sweetened milk
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2564 DAINTY DISHES FOR INDIAN TABLES,

over this, put the mixture in a saucepan, and stir over the fire until
quite smooth ; beat the yolks, add them, and continue to stir for three
minutes. When anearly 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 sugar prepared as directed (see General Direc-

tions) can be used, and the stick of vanilla omitted,

661.— Baked Chestnut Pudding.

Ingredients —18 os. of chestnut farina; 6 os. of
pounded sugar; 1 desserfspoonful of wvanilla
sugar; 1 pinck of salt; & os. of buiter; 1 pint
of milk; 6 eggs.

Put the farina into a stewpan; add the sugar, silt, 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
stewpan; 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 on a baking
sheet, and bake in a moderate oven for about an hour, When done,
turn it out carefully and serve with apricot jam round it.

662.—Publisher's Pudding.

Ingredients:—6 os. of Jordan almonds; 12 bitier
almonds; 3 of a pint of cream; | pint of
almond cream; } o0s. of fime bread-crumbs:
4 o0s. of macaroons; * oz, of Rour; 5 os. of
beef suet (minced fine); 5 os. of marrow
(cleaned carefully from fibre); } os. of dried
cherries; § o0s. of stoned muscatel raisins ; 6 os.
of pounded sugar; § pinti of candied citron;
1 pinch of salt; % nutmeg, grated: the grated
rind of 1lemon; 7 yolks of eggs; 1 wineglass-
ful of brandy.

Blanch all the almonds; beat them to the smoothest possible
paste 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 as soon as it boils pour it over the bread-crumbs; cover it
with a plate, and leave it till it is nearly cold. Then mix in the
crushed macaroons, the beef suet, the marrow (shredded, not too

BOILED AND BAKED PUDDINGS. 255

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
minhutes before it is turned out, and serve with German sauce (see
recipe).

Note.—When almonds are objected to they may be omifted, and
the boiling cream poured af once on the bread-crumbs. In this case
two ounces of ke sugar used had belter be vanilla sugar (see recipe).

663.—Lemon Pudding.

Ingredienis:—} 15, of fresh butfer; } 1b. of sifted

- loaf sugar; the grated rind of two large lemons;

the strained juice of two large lemons; } 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. Have
ready some puff paste (see recipe); roll it out a quarter of an l:l'lCh
thick ; line a pie dish with it; ornament to taste; put in the pudding,

and bake in a quick oven 35 to 40 minutes. Serve hot or cold.

664.—Another Lemon Pudding.
7 — 7 juice of 6 lemoms; the
Ingred:rs:(ti: 'a fT.Sh el :rtn’:;:?ds ]a;: 0 ]‘f bruised m{a fias ;
6 o0s. of suger; 1 pint of cream; 10 yolks of
eggs; 6 whites, whipped; 1 pinch of sall; 8
grates of nuimeg.

Rub off on loaf sugar the thin rind of three lemons, put tl-xe
sugar into a basin with all the other ingredients in .the ordc':r in
which they are given. Work them together for ﬁve. ml.nutes w1th'a
Shisk ; have ready some puff-paste, line a pie dish with 1.t, put. a thin
border round the edge of the dish; put in the pudding mlxtun're;
strew some bruised ratafias over the surface, and bake ‘the pudding
for about half an hour in a quick oven. When ready it should be

i olour.
G c665.—Lemon Suet Pudding.

edients :—8 os. of bread-crumbs; 6 o0s. of beef
sk suet: 8} os. of pounded sugar; 1 large lemon;
6 08, of curranis; b 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 bak: for an hour in
a quick oven. When it is coloured a fine brown draw it towards the
mouth of the oven. Turn it out of the dish, and serve with sifted
sugar strewed over.

666.—Ginger Pudding.

Ingredients :—1 pint of milk; 6 os. of sugar; 6 os. of
butter; 3 1b. of flour; 6 eggs; 4 os. of chopped
preserved ginger.

Put the milk, sugar and butter in a stewpan on the fire to boil‘;
as soon as the milk rises, 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 eggs
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 sauce
(see recipe), flavoured with one dessertspoonful of the syrup belong-
ing to the ginger.

667.—Prince Albert's Pudding, No. 1.

Ingredients —% 1b. of fresh buter; } 1b. of pounded
loaf sugar; 6 fresh eggs; % 1b. of dried sifted
flowr; } 1b. of stomed raisins; the graled rind
of one lemon; some slices of candied peel.

Beat the butter to a cream; stir in the loaf sugar by degrees;
beat well; add the beaten yolks and then the whites of the eggs
beaten to a stiff froth; strew in the flour lightly; add the raisins
(weiched after they are stoned); mix well. Butter a mould thickly ;
lay in the slices of candied peel; put in the pudding; tie a piece
of thickly buttered paper and a well-floured cloth tightly over,
and boil the pudding for three hours. Serve with Punch sauce (see

recipe). »
668.—The Young Wife's Pudding.
Ingredients —=5 fresh eggs; 8% os. of powdered loaf
sugar; 1 pinch of salt; 1 large lemon, o7 a
tablespoonful of lemon brandy or orange-flower
water; 1 pint of new milk; some stale bread ;
some butter.

Break the eggs one by one into a cup, and with the point of a
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fork remove the specks; as each is donme 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, and pour the pudding
into @ well buttered dish. Cut the bread in slices rather more than
a quarter of an inch thick, and with a small cutter cut enough 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 dish 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 slices of French roll; some butter;

some mincemeatl; ) eggs; % of a pint of milk;
2 oe. of sugar; 1 pinch of salt.

Have a rather deep tart dish; cut the roll in slices, spread
thinly with butter, and 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 first; make a custard with the milk, eggs,
sugar™ind salt. Pour it over the bread; let the pudding soak in this
for an hour; then put it into a gentle oven, and bake from three
quarters of an hour to an hour.

670.—Marmalade Pudding.

Ingredienis :—Some roll or light bread; some orange
marmalade ; } eggs; % of a pint of milk; 1 pinck
of sall; 2 os. of sugar; 1 tablespoonful of
brandy.

Cut some slices of roll, butter lightly on both sides, and 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 an hour; put it in
a gentle 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 heat.
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671.—Diplomatic Pudding.

Ingredients:—y pint of cream; 4 os. of loaf sugar;
the grated rind of ome lemon; 6 o0s. of bread-
crumbs; 1 os. of flour; 8 os. of beef suet and
1 os. of beef marrow, chopped; 2 os. of Mus-
catel raisins; 3 os. of camdied orange peel;
2 o0s. of currants; 1 os. of Sultana raisins;
5 fresh eggs; ¥ of a nuimeg, grated; 1 wine-
glassful of rum; 1 wineglassful of orange-wine.

Put the cream, sugar and lemon-rind into an enamelled saucepan
and place it over a gentle fire; when nearly boiling, stir in the
bread-crumbs, flour, suet, and marrow; stir over the fire for ten
minutes; turn into a basin to get cold. Stone and mince 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 an hour or longer. Butter a mould thickly ; ornament with
Muscatel raisins to taste; 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 Sauce:—8 os. of loaf sugar; the

strained juice of two oranges; 8 tablespoonfuls
of rum.

Dissolve the loaf sugar in the orange-juice; boil till it becomes
a thick syrup; stir in the rum, and serve.

67 2.—Parisian' Pudding.

Ingredients — os. of ground rice; 1 pint of good
cream; the yolks of 6 eggs; the whites of }
eggs; 2 os. of beef suet and 1 oz. of beef
marrow, chopped; § sweet apples, peeled and
cored; 2 os. of candied oramge peel, 1 os. of
candied citron, and 1 os. of angelica, chopped ;
1 os. of sweef almonds, dlanched and pounded;
1teaspoonful of vanilla; 3} of a nutmeg, grated;
8 os. of apricot jam; 2 os. of Sultana raisins;
2 os. of rusks, pounded; 1 wineglassful of
maraschino; 2 os. of sifted loaf sugar.

Mix the rice with the cream and stir it over a slow fire until
it thickens; beat the whites and yolks separately, and add them to
the cream while it is warm, but not 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 given; beat the mixture for a quarter of an hour; rub a plain
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

two hours. Turn out carefully, and serve with the following sauce
in a tureen :—

Ingredients of Sauce :—38 yolks of eggs; 2 os. of

sifted loaf sugar; inl : 7
gt g i 2 of marsala; % gill

Beat the yolks; stir in the sugar and marsala:

’ e ; stir over a slow
fire until it thickens; add the cream, stirring it in by degrees.
Serve immediately.

673.—Raisin Pudding.

Ingredients:—} 1b. of flour; % os. o ound rice;
3 1B, of beef :uef,ﬂchopped fine f 7 f moist
sugar; % 1b. of Sultama raisins; the strained Juice
of one lemon; the grated rind of one lemon;
1 egg, well beaten; } 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 plain
mould thickly; put in the pudding; tie it closely down with a sheet
of well-buttered paper and a well-floured cloth; boil rapidly for
three hours in boiling water. Serve with sifted sugar on the top.

674.—A Pudding for a Prince.

Ingredients :—28 oz. of sweet almonds ; 6 bitter almonds ;
$ of a pint of new milk; 5 eggs; & gill of thick
créeam; 2 {tablespoonfuls of brandy; 6 oz. of

stale spongecake; 2 oz. of sifted loaf sugay;
some dried cherries.

Blanch the almonds; 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 spongecake to crumbs,
add them to the mixture, and beat for ten minutes; 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 13 hours.

Turn out immediately and serve with the following sauce in the
dish.
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675.—Cherry Sauce.
Ingr>dients :—1 teaspoonful of arrowroot: 1 table-
spoonful of cold milk; 1 gill of boiling milk;
1 dessertspoonful of sifted loaf sugar; | of a
. pot o! cherry jelly (or some cherry syrup).

Moisten the arrowroot with the cold milk; stir it into the boiling
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.—T he sauce should be he consistency o) thick cream
and a bright rose colvur.

676.—Clarence Pudding.
Ingredients :—% pint of new milk; 5 os. of loaj sugar,
} of an inch of vanilla; } of a nutmeg, grated ;
5 fresh egps; 2 Fremch rolls; 2 os. o' butter
4 lb. of Sultana vaisins.

Boil the milk, sugar, vanilla and nutmeg; when the sugar is
dissolved set it aside to cool. Beat the eg pour the milk on to
them through a strainer, beating all the time; cut the rolls into thin
slices, pare off the crust, and spread both sides with butter; wash
the raisins. Butter a plain mould and stick it across with lines of
raisins meeting in a pomt at the top; lay in the bread, butter,
raisins and custard in layers till the mould is full; let it stand for an
hour ; tie it over with a piece of buttered writing paper and a cloth
dredged with flour; put it into fast boiling water and boil quickly
for 13 hours. Serve with the following sauce poured over.

677. Vanilla Sauce.

L . - A
Ingredients :—2 o0s. of loaf sugar; of an tnch of

vanilla; 1 desserispoonful oi arrowroot; 2 table-
spoonfuls of rum.

Boil the sugar and vanilla in one.third of a pint of water for
twelve minutes; moisters the arrowroot with one tabl onful of
cold water; mix them together and boil for three minutes; add the
ram. Take out the vanilla anl serve as directed.
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678 Cocoanut Pudding.
f a fine new cocoanut, grated ; 6 os.
'*Io stoned; % of a lb. of ‘/p_y};
ciwpp(d the strained juice and
1 of a nulmeg,
[J‘Z?"f of new milk;
n fal of cocoanut mzlk

C b) boiling the sugar in the milk ; beat the eggs;
pour the milk o them while hot but not boiling; add the cccoanut
milk, and stir till nearly cold. Cut some very thin slices of bread
{about four ) ; butter a plain mould and stick it with raisins
in the form of a cross. Divide all the ingre into five parts

5

and lay them in the mould in the following order until it is full :—

Bread, marrow, raisins, cocoanut, Jemon-juice, lemon-peel, nutmeg,
custard; 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
334 hours. Turn out carefully, and serve with the following sauce

in the dish.
679.— Cocoanut Cream.

loaf sugar; 1 wineglass of
f cinnamon ; 1 clove; 2 inches of
1 dessertspoonjul of Oswego
onfuls of cocoanut milk; 2
cream; 1 tadl iful of
Put the sugar into ¢ pan w «ih 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 ndy and vanilla

and serve cold.

Ingredients :- ’_ 1. ¢ le s s & o8, of
butter; 4 16. of alad : loaf sugar;
} pint of new milk; 4 fresk zg
Cut the cake into slices a quarter of an mch 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 2 half pint;
lay in the slices of cake (with the buttered side next the tin) and
custard 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,

681.—Orange Cream.

Ingredients —@ o0s. of loaf sugar; 9 inches of orange
2eel; 1 sherryglass of water; 1 sweet oramge ;
1 tablespoonful of rum; 1 gill of thick cream.

Boil the sugar and orange peel for ten minutes in the water;
add the strained juice of the orange and the rum ; boil fast for three

minutes; take it off the fire, beat in the cream,
until nearly cold. It must be very smooth. Serve as directed.
682.—Prince Albert's Pudding, No. 2.

Ingredients :—y 15. of bdutter; } 5. of dried flour;
Y 5. of sifted sugar; & b, of raisins, stoned
and chopped; 1 1b. of candied peel, chopped ;
} wimeglassful of brandy; the grated rind 0)"

} : : ,
e;fy];-a lemon; 1 gill of new milk; 4 beaten

Beat the butter to a cream

a plain mould, put in the mixture, cover with buttered paper and
a well-floured cloth tied over, and boil fast for two hours:—
Ingredients of Sauce —3 os. of sugar; 1 wineglass-
Jul of water; 1 wineglassful of brandy.
Boil the sugar in the water for ten minutes, add the
pour the sauce over the pudding, end serve.

683.—Marrow Pudding.

Ingredients:—3 13, o
} 25, of

brandy,

f baked flour (or biscuit powder);
0j Sugar; } Ib. of curranmts, well washed
and dried; 1 os. of sweet almonds, blanched
and pounded ; the grated rind and strained juice
of a lemon; % of a nutmeg, grated; 6 os. of
beef marrow, finely chopped ; 2

_ 2 beat ;
t of a pint of milk. e

P.ut all the ingredients into 2 basin in the order in which they
fxrc given; beat the mixture for ten minutes; butter a mould; put
in the pudding ; tie it over firmly with buttered paper 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 cherries, ginger, raisins, or candied peel (chopped
small) may de substituted for the curvants.

and serve with the following sauce in the dish.

and continue beating

; add all the other ingredients in the
order in which they are given, and beat for ten minutes. Butter
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684.—Zandima Pudding.
Ingredients :—8 os. of bulter; 6 os. of dried flour;
6 o0s. of sifted sugar; 6 fresh eggs; 1 unne-
glassful of raspberry syrup.

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 and the syrup. Beat for ten minutes.
Butter a mould, pour in the mixture, tie over with buttered paper
and a cloth, and boil fast for one and a half hours, or bake in a
moderate oven for one and a half hourss Serve with raspberry
cream poured over the pudding.

685.—Raspberry Cream for Puddings.

Ingredients :—13} gills of good cream; } pot of rasp-
berry jam.

Whip the cream with the jam, pass it through a sieve, whip
again, and serve as directed.
Note.—Strawberry cream may be made in the same way.

686.—College Pudding.

Ingredients :—Some light paste (see recipes); some jom
or marmalade ; 8 o%. of sweet almonds; 6 bitter
almonds, blanched and pounded; 6 oz of
sifted sugar; } os. of dissolved bulter; the
yolks of 6 eggs; the whites of 3 eggs.

Bfitter a pint pie dish and line it with the paste rolled out
very 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 brandy; 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.—Jersey Pudding.

Ingredients :—y 1b. of fresh butter; } 1b. of ground
" rice; 6 os. of sugar; % lb. of raisins, stomed
and chopped; 2 os. of candied orange peel,
chopped; 1 os. of flour; 6 fresh eggs, well
beaten; 8 tablespoonfuls 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 water, and boil rapidly for
one and three quarter hours. Serve with Lemon Sauce,

688.—Lemon Sauce.
Ingrediemis :—3 large lemons; 8 oz. of loaf sugar ;
1 wineglassful of gin; I wiseglassful of water.
Rub the rind of the lemons with the sugar; put the sugaf into
a saucepan with the gin, water, and juice of the lemons, and boil
till in a syrup; then serve.

689.—Bakewell Pudding.
Ingredienis :—8 oz. of sweet almonds ;% pint of new
milk; a Fremch roll; some jam; 6 os. of fresh
butter; 6 os. of sifted loaf sugar; 6 yolks of
€ggs; 3 whites of eggs.

Blanch the almonds; boil them in the milk for ten minutes;
pound them to a smooth paste. Cut the rol] into thin elices with-
out crust, and pour the milk over them. Butter a pie-dish, lay in
the bread as a lining, and on that spread the jam very thick.

Dissolve the butter and stir in the almonds, add the butter, the

yolks and whites of the €ggs, and beat well for a quarter of an
hour. Pour the mixture over the jam, and bake in
fifty minutes or an hour.

an oven for

Note.—Rich Puff paste (see recipe) may be substituted for the
bread as a lining to the disk.

690.—Currant Pudding.
Ingridients:—} (b, of currants, well washed and
dried; } 15. of moist sugar; 3 Ib. of flour;
& 2. of beef suet; } 15, of lemon (the strained
Juice and gvated peel); 2 eggs; 1 gill of milk,
Mix all the ingredients together in the order in which they are
given ; beat well for tep minutes and b>il in a basin well covered over
and tied down for three and s half hours. Serve with sweet sauce.

691—-8Sweet Sauce.

Ingredients :—8 oz. of butter; 1 table poonful of
baked flour; } of a gint of milk; tablespoon-
Juls 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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692.—Jam Pudding.
Ingredients :—} of a 1b. of loaf sugar; & I’b‘ of fresh
! butter; § of a pint of new milk; 6 os. oj.‘
Oswego flour; & eggs; 6 oz of apricot jam;
6 o2. of greengage jam. .
Make a paste as follows:—B il the sugar and butter .1n th?
milk; stir in the Oswego flour; stir (off the fire) f.or ten mmuttes,
add the yolks well beaten, and last of all the whites beaten to :
firm froth. Divide the paste into three parts; butter a 'mouldis?n
lay in the paste and the jam in alternate layers; cov?r. 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 q?amem
of an hour. Tum out carefully with sugar sifted over, or with the
following sauce in a tureen :—
Ingredients of Sauce:~—8 osz. of loa} sugar; 1 gill of
~ brandy; 8 oz. of butler.
Dissolve the sugar in the brandy; beat the butter to a cream;

mix these together and beat until smooth.

69 3.—Boiled Jam Pudding (< Roley Poley”).

Make a paste with equal quantities of finely chopped beef suet
and sifted dry flour;*® moisten with cold water and knead. to.a
firm paste; roll it out one-sixth of an inch thick and spread it w?th
jam, leaving a quarter of an inch all round; brush the edge with
water; roll the pudding in the form of a bolster; press the edges
to make them adhere; roll it tightly im a cloth, tie bsth ends, l:-mt
into fast boiling water, and boil rapidly for two hours. Serve, with
or without rich custard (see recipes), cold in a tureen.

694. Baked Jam Roll

} pi ik ; & ulter; 6
dients :—% pint of new milk; } oz of b s
Ingrc,xég of sifted flour; 4 os. of loaf sugar; the
grated rind of 1 lemon; | eggs; any Rind of
jam. . l
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)
3 5 .
and lemon-rind; when well mixed add the eggs beaten a.nd stir
till it becomes a paste; turn it out on a paste board and let 1? get

* Oy see recipes for suel 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 marmalade) ; roll it over in the
form of a bolster, and bake 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.

Ingredients =—} or 5 mealy potatoes; 6 os. of sifted
loaf sugar; the grated rind of a lemon; the
strained juice of a lemon; 8 tablespoonfuls of
brandy; 1 gill of thick cream; 4 fresh eggs.

Bake* the potatoes, and as soon as they are done 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 oven for three quarters of an hour; turn out and serve imme-
diately; or steam over fast-boiling water for an hour. Serve with
Brandy Cream Sauce.

696.—Brandy Cream Sauce.
Ingredients :—3 os. of loaf sugar; 1 wineglassful of
water; 1 gill of good thick cream: 1 wine-
glassful of drandy.
Dissolve the sugar in the water; boil till in a thick clear syrup ;
beat in the cream; add the brandy by degrees. Serve over the
pudding.

697.-Almond and Potato Pudding.
Ingredienis:—} 15, of sweet almonds; § pint of new
milk; } 1b. of fresh butler; 6 os. of loaf sugar;
6 o0s. of cold mealy potatoes; the grated rind
of a large lemon; the strained juice of a large
lemon; & of a nutmeg, grated; 5 eggs.
Blanch the almonds and boil them in the milk for twenty
minutes, then pound them to a soft paste; dissolve the butter and

sugar in the milk. Rub the potatoes to a fine powder, add to them

®Or boil the potatoes very dry. (See recipes for mashed
potatoes.)
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all the other ingredients in the order in which they are given (the
yolks and whites of the eggs whipped separately); beat for tw.enty
minutes; butter a tin mould, put in the mixture and bake in 2
quick oven 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.

gredients :—1} oz. of mashed potatoes; 4 os. of
lnérmxb“”"; 45 o0z. of f:ugar; the grated rind of one
lemon; 1 pinch of salt; 1 gill of cream ; f

eggs (yolks and whites beaten separately); ;
wineglassful of brandy; 1% os. of candied peel.

Prepare the potatoes as for mashed potatoes (see reci;.)e), p?ss
them through a fine sieve, add the ingredients in the order in which
they are given; beat well together for ten mi.nutes; butter a .moullld
thickly, omament with thin slices of candied peel, put .m the
pudding mixture and bake in a moderate oven for forty mmutt'es.
Pour a little clarified butter over the top, sift plcnty. of white
sugar over it, and serve with or without any of the pudding sauces.
(See recipes.)

699.—Potato Puffs.

1 ; loaf
dients:—8 os. of fresh butler; 2 os. of
v ;ugajr; 1 wineglassful of milk; 8 os. of meaII
potatoes (boiled); the grated rind of a sma

lemon; 3 fresh eggs.

Dissolve the butter and sugar in the milk; rub the potatoes to a
powder; mix these together; add the lemon-rind and the yolks of
the eggs; beat for ten minutes; beat the whites to a froth;. add
these; butter five small tin moulds, put one.-ﬁfth of 'the mxxtu.rc
into each, and bake in a quick oven for enghteen n?mutes. §1ft
sugar over them, and serve at once. Any kind of jelly or jam
may be served with them.

700.—Hasty Puffs.

. . S s - d
jents of a pint of new milk; the thin rin
Ingred;;nb:a;i le{morztx; 1 inch of cinnamon; 8 os. of
flour; 8 os. of Obutter; 8 tablespoonfuls of

sugar. ‘ ' )

Put the milk, lemon-rind, and cinnamon into a saucepan an

boil up; stir in the flour quickly; when well mixed add the butter
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and sugar; when nearly cold add the eggs, well beaten. Take out
the peel and cinnamon; beat for five minutes,
€ups, put one-sixth of the mixture into each,
oven for ten or twelve minutes.
of preserve round the dish.

Butter six small
and bake in a quick
Turn out, and serve with any kind

701.—Puddings in Haste.

Equal quantities of bread-crumbs, beef suet
currants well washed, half the quantity of sugar, eggs, and milk.
Mix all together and beat well. Dip some small cloths in hot water ;
wring them dry; dredge well with flour, put a teac upful of the
mixture into each, tie them up tightly, put them into boiling water,
and boil fast for twenty minutes. Turn out carefully, sift powdered
loaf sugar over, and serve at once.

chopped, and

702.—German Puffs.
Ingredients :—2 os. of fresh butter; 2 tablespo

of new milk; 8 fresh €ggs; 2 os. of sifted

Sugar; 2 os. of dried flous.
Diss lve the butter in the milk; beat the e
add the milk and all the other ingredients ;
small moulds, rather more than h

ggs with the fluur;
butter four or five
alf fill them with the mixture, and
bake in a quick oven for eighteen or twenty

minutes. Serve with
the following

sauce in the dish or with clarified sugar.,

703.—Maraschino Syrup.

Ingredients :—8 og. of loaf sugar; } bitter almonds
(blanched and chopped); the thin rind of
quarier iemon ; (he strained 3CE 0] an orange

sful of water; 1 wineglassful
IMAraschiino.,

Put the sugar, alm 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.
Ingredients -—8 oz. of fresk buller; 8 os. of baked
flour; 8 os. of s loaf sugar; 8 os. of cur-
rants or raisins; 8 tablespoonfuls of cream,
Beat the butter to a cream; add all the other ingredients in the
order in which they are given; beat for ten minutes. Butter six

small moulds, three rts fill them, and bike in a juick oven for
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twenty minutes. Turn out and serve with Maraschino Syrup poured
over them.

705.—Rice Apple Dumplings.
Ingredients :—6 apples; 8 or. of rice (cooked).

Peel and core the apples without dividing them; dip some small
cloths in boiling water, dredge them thickly with flour, spread the
rice in six portions on the cloths, lay an apple in the middle ot
each, tie up the cloths, and boil in boiling water for half an hour.
Tum out carefully, sift some brown sugar over them, and serve
at once. Or one large dumpling may be made in the same way, bu;
the apples must be quartered. Some good custard may be serve
with these. .

706. Light Currant Dumplings.
Ingredients :—3 tablespoonfuls of flour; 3 tablespoon-

fuls of suet (finely minced); 1 pinch of salt;
some milk; 1 dessertspoonful of curramts.

The quantities given are for one dumpling and must be in-
creased according to the number required. . .

Mix all the ingredients together and add as much milk as will
make a very thick batter. Tie the dumplings in well-buttered cloths
and boil for an hour. Serve with Sweet Wine Sauce.

707.—Lemonr Dumplings.
; 0 os “fine - ; % 16, of
gredienls :—10 o0s. of fine bread-crumbs; %

g o suet (chopped); 1 large tablespoonful of
flour; the grated rind of 2 small lemons;
i‘f’lC strained juice; 4 oz. of pounded sugar ;
4 large eggs. : '

Mix the bread-crumbs, suet, flour, and lemon-rind well togctht?r,
add the eggs (well beaten and strained), and the lemon-juice
(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 —} 1b. of suet (chopped); % 1b. of flour;

§ salispoonful of salt; 5 apples; some brown
sugar. . .
Make a paste with the suet, flour and salt, moistened with

; divide it i five parts; roll
enough water to make a firm paste; divide it into five p. ;
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it out. Pare the apples; scoop out the core; fill the vacancy with
sugar; lay each apple in its circle of paste; cover them over, place
them in a tin dish, and bake in a moderate oven for three quarters
of an hour. Sprinkle moist sugar over, and serve at once.

Note.—~Zheye dumplings may be glased by sprinkling them with
sifted loaf sugar and holding a red-hot salamander over them for
a few seconds.

709.—Apple and Plum Dumplings.

Ingredienis>—1 1b. of flour; 6 os. of suet ; } saltspoon-
Jul of salt; } pint of waler; 8 or 10 apples;
4 o8. of fresh butier; the juice and grated rind
of a lemon; 5 os. of sugar; 1 small sherryglass
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 water
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 basin upon the cloth, and
fill it with the apples pared and quartered. Add the sugar, butter,
lemon-rind and juice, and wine. Moisten the edges of the paste,
put on the paste-cover, press the edges well together, and fold them
over. Gather up the ends of the cloth, tie it firmly close to the
pudding, drop it into boiling water, and boil for an hour and a
quarter. When it is done lift it out by twisting a fork into a corner
of the cloth, turn it gently into the dish in which it is to be served,
and instantly” cut a small hole in the top or the dumpling will be
heavy.

Note.—Half a pot of apricot jam put in with the fruit is a
great addition. Rhubarb dumplings are made in the same way.

710.—Paradise Pudding (Apples).
Ingredients :—6 apples; } 1b. of beef suet (chopped) ;
1 15. of fine bread-crumbs ; 8 os. of moist sugar;

the grated rind of an orange; the strained

Jace; & part of a nutmeg (grated); } fresh

eggs; 1 tablespoonful of rum.

Mix all the ingredients in the order in which they are given,
and beat with a wooden epoon for ten minutes. Butter a basin, put

in the mixture, tie 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
bour and a half. Serve with the following sauce.

711.—Apple Cream.

Ingredients:—3 tablespoonfuls of apple jelly; 2
tablespoonfuls of rum; & gill of thick cream.

Dissolve the jelly in the rum and beat it imto the cream until
smooth. Serve over the pudding.

712.—Apple Pudding.

Ingredients :—18 apples; a litNe waler; % inch of
cinmamon; 9 cloves; the peel of one lemon;
6 o0s. of moist sugar; } yolks of eggs; 1 while
of egg; % 1b. of good butter; 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 are quite soft; pass through
a sieve; add the yolks of the eggs (well beaten), the white (well
beaten) and all the other ingredients. Beat all well together with a
wooden spoon; butter a mould, 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 bulter; 4 a ples;
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 apples (very thin); put a layer of bread in the basin
(butter downwards), then marmalade, then apples; do this till the
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. Tuwn
out carefully and serve very hot.

714.—Baked Apple Pudding.
Ingredients:—1 1. of apples; 6 ox. of sugar; 1
sherryglass of white wine; 8 os. of butter;
the juice and rind of one lemdn; yolks of 5
eggs; 1 desserispoonful of flour, or 3 or 4
Naples biscuits or macaroons crushed small.
Weigh the apples after they are cored and pared, and stew

them to a perfectly sm~oth marmalade with the sugar and wine;
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stir constantly, 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 an 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 an hour before the pudding is dome; pile the
froth on to the pudding, then put it back to finish baking. This is
an excellent way of using up any white of eggs you may have over
from other dishes.

715.—Brown Bread Pudding.

Ingredienis —% 1b. stale brown bread; 8 oz. of

Sultanas; 8 os. of curvamis; 3 0z. of sugar; 2 oz.

of candied peel; L saltspoonful of salt; § of

a small nuitmeg; 5 egps; the grated rind of one

lemon; 1 wineglassful of brandy.

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; byil 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 pini of milk; | os. of fine sugar;
1 saltspoonful of salli; 6 oz. of fine bread-
crumbs; 4 0s. of butter; 6 eggs; % 1b. 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 stand half an hour; then stir in the eggs
(well beaten), the lemon-rind, currants 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 plain Bread Pudding.
Ingredients:—3 1b. of bread (powdered); } 1b. of suet
(finely chopped); 5 tablespoonfuls of moist
sugar; § of a nuimeg (grated); } 1. of cur-
rants (or } 1b. 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 nst baked brown; pound them to fine
dust; mix half a pound of this powder with all the other ingredients
{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 minutes more. Butter a basin, pour in the pudding, tie it well
over with buttered paper and a cloth, and boil in plenty of fast
boiling water for four hours.

Note.—Half the guantities given will do for an ordinary sized
pudding. !
718.—Baked Bread Pudding, with Marmalade

or Jam.

Ingredients :—6 oz, of bread powder; 4 tablespoon-
fuls of brown sugar; % of e Ib. of finely
chopped suet; } of a nutmeg, grated; & of a
gint 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 browm; pound them to fine dust. Mix six
cunces 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 in
a layer of the pudding mixture half an inch thick, on that a layer
of marmalade, then a layer of pudding, another of jam, and so on
until the dish is full, finishing with pudding at the top. Bake it
in a slow oven for two hours.

719.—Baked Bread Pudding.

Ingredients :—6 oe. of bread; 1 os. of bulter; 1 pint
of milk; 8 os. of sugar; & yolks of eggs; 3
whitles of eggs; 8 os. of candied orange rind;

of a nutmeg, grated. Icing—8 whiles of
egps; 8 tablespoonfuls of sugar.

Boil the milk and pour it scalding on the bread-crumbs and
butter, and let them stand till well soaked ; stir in the sugar, eggs
{yolks and whites beaten separately), orange peel (sliced thin),
and nutmeg; let the mixture stand until nearly cold, then pour it
into a pie-dish. For the icing, beat the three whites to a fine froth,
stir in the sugar {pounded very fine) gently, pile it lightly on the
top of the pudding, and bake in a moderate oven for half an hour.

Serve at once.
18
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720.—Plain Bread and Butter Pudding

Ingredients ;—1} pints of milk; } os. of sugar; 5 eggs;
3 of a nutmeg, grated; 3 ounces of curranis;
some bread and butler.

Sweeten the milk with the sugar; stir into it the eggs, well
beaten’; cut some slices of bread and butter, lay them in the dish
with currants scattered in between until it is full, pour in the
custard, and bake for about an hour. Lemon-rind grated may be
substituted for the nutmeg.

7 21.—Rich Bread and Butter Pudding.

Ingredients :—y} stick of vanilla or the rind of a lemon;
1 pint of new milk; } pint of cream; } os. of
sugar (in lumps); 6 eggs (well beaten); 1 pinch
of salt; 1 sherryglass of brandy; some bread
and butler; } o0%. of currants; 1} os. 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-buttered slices of bread in a
thickly buttered pie-dish and sprinkle the currants and 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 modeérate
oven for half an hour, and serve.

722.Common Batter Pudding.
Ingredients -—4 eggs; % pint of milk; } 1b. of flows.

Beat the yolks of the eggs thoroughly ; mix them with the milk-
add the flour wery gradually, beating the mixture well as each
portion is added to it, or it will not be smooth. Whip the whites to
a stiff froth, and just 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 in the pudding, leave it room to swell, tie it
securely, and put it immediately into fast boiling water. Boil for
one hour and ten minutes. Send it to table the imsfant it is ready,
either with wine sauce (see recipe) or raspberry vinegar heated.

BOILED AND BAKED PUDDINGS.

723.—Baked Batter Pudding.

Ingredients :—6 os. of flour; 1 small saltspoonful of
salt; 8 fresh eggs; 1 pint of new milk.

Mix the salt with the flour; whisk the eggs to a ught 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.—ZThe same mixture may be baked in bultered cupy, turned
out, and served with sugar sifted thickly over them.

724.—Derbyshire Batter Pudding.

Ingredients :—2 tablespoonfuls of flowr; 1 pint of
new milk; 8 os. of butter (beaten to a cream);
3 1. of sifted sugar; the grated rind of 1
lemon; the yolks of } eggs and the whiles of 2
eggs, well beaten; a little pasiry (see recipe).

Mix the flour with the milk and boil it till it thickens. 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;
when the pudding is well mixed put it into the dish, and bake it
in a quick oven for twenty minutes. Serve either hot or cold, with
sifted sugar on the top.

725.—Batter Fruit Pudding.

Ingredients :—Some apples or plums; } tablespoon-
fuls of flour; 8 eggs; 3 1b. of sugar; % pint of
milk.

Butter a 1} pint basin thickly, and fill it nearly to the brim
with the apples pared, cored, and quartered, or with plums. Beat
the eggs; mix them gradually with the milk; stir in the flour care-
fully by degrees, beating well. Pour the batter over the fruit; tie
a well-floured cloth over the basin tightly, and boil for 1} hours.
Turn it into a hot dish when it is done, and serve imstantly.

726.—Yorkshire Pudding.

Ingredients :—8 eggs; 8 tabldspoonfuls of flour; 1
saltspoonful of salt.

Whisk the eggs well; strain them ; mix them gradually with the
flour ; then pour in by degrees as much milk as will reduce the batter
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to the consistency of thick cream; beat for a quarter of an hour.
Put the tin in which the pudding is to be put under the joint with
which it is to be served for about a quarter of an hour; whea the
batter is ready, pour it into the pan; watch it carefully that it does
not burn ; it will take 1} hours; when it is half 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.—Family Yorkshire Pudding.

Ingredients :—1 egg; 1} pints of new milk; 6 table-
sp;mnful: of dried flour; 1 saltspoonful of
salt,

Proceed exactly as in the preceding recipe.

728.—Baked Custard Pudding.

Ingredients:—1 quart of new milk; 8 eggs; 6 os. of
sugar; 1 pinch of salt; some grated lemon-
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
pour it into a deep dish, grate the lemon-rind or nutmeg over the
top and bake it very slowly 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 guite 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.—Instead of grated lemom-peel or nutmeg, sified sugar
may be strewn over the top and burmt by a red-hol salamander being
keld over it for a few minutes. This is a great improvement.

729.—A finer baked Custard.
Ingredients :—1} pints of mew milk; } salispoonful
of salt; the thin rind of a lemon; 6 os. of
loaf sugar; the yolks of 10 fresh eggs; the
whites of 4 fresh eggs; 1 pint of good cream;
1 sherryglass of bramdy, or maraschino, or
noyeau.
Boil the milk, salt, lemon-rind and sugar gently together for
five 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.

730.—Boiled Custard Pudding.

Ingredients :—8 eggs; 1 pint of milk; 2 os. of sugar;
20 drops of wvanilla*

Whisk the eggs well ; put them into a pint pudding basin; fill up
with milk; strain; add the sugar and flavouring; 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, turn it out on 2
dish, and serve either plain or with any of the pudding sauces (sez
recipes), or some preserved fruits.

731.—Oswego Custard Pudding.
Ingredients :—2 large tablespoonfuls of Oswego flour ;
1} pints of milk; 2 0s. of moist sugar ; the grated
rind of 1 lemon; 2 eggs.

Mix the flour with a quarter of a pint of the milk; add the
remainder of the milk boiling, the sugar and lemon-rind; stir till
nearly cold; add the eggs, well beaten. Butter a dish, pour in the
pudding and bake for twenty minutes, or boil in a basin for half

an hour.
732.—Boiled Rice Pudding, plain.
Ingredients:—} 1. of rice; 3 1b. of moist sugar;
1 pind of new milk; 1 egg.
Wash the rice; boil it i 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.

733.—A Good Boiled Rice Pudding.
Ingredients :—4} os. of rice; 1} pints of new milk;
2 os. of butter; 4 os. of sugar; 1 pinch of salp;
4 bditter almonds; the rind of half lemon;t
4 eggs.
Put the rice into the cold milk, heat it slowly and simmer for one

* Oy the sugar mhy be rasped on lemon-vind and then crushed or

dissolved in the milk.
+20 drops of vanilla may be substitwled for the lemon-rind.
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hour; add the butter, sugar, salt, and lemon-rind, almonds (pounded
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
stand for two or three minutes, turn it out and serve with sweet
sauce (see recipe) or stewed fruit.

734.—Boiled Rice and Raisin Pudding.
Ingredients —6 os. of rice; § 1b. 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 sauce (see recipe).

735.—Baked Rice Pudding.

Ingredients —6 os. of rice; 1 guart of milk; 3 os.
of sugar; 4 eggs; nuimeg, cinmamon, or lemon-
rind.

Put the rice into plenty of cold water and boil it gently for
eight or ten minutes; 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.

736.—Baked Rice Pudding without Eggs.

Ingredients —6 tablespoonfuls of rice; 4 tablespoon-
fuls of moist sugar; 1 gquart 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 22 hours.

737.—Richer Rice Pudding.

Ingredients :—} os. of rice; 1} pints of new milk;
2 o03. of good butter; 8 os. of sugar; 4 eggs;
the grated 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.

BOILED AND BAKED PUDDINGS.

738.—Rice Pudding Meringue.

Prepare the rice exactly as above, leaving out the whites of the
egps. Whisk the whites to a stiff froth, stir in lightly five heaped
tablespoonfuls of fimely powdered sugar, lay it lightly on the top
of the pudding, and bake 1} hours in a moderate oven.

739.—Ground Rice Pudding.

Ingredients :—5 o0s. of ground rice; 1 gquart of new
milk; } oz. of butler; 5 oz. of sugar; % salt-
spoonful of salt; 8 yolks of eggs; 2 whites ; the
grated rind of one lemon; 1 claretglassful
of brandy.

Mix the rice very smoothly with half pint of the milk ; boil the
remainder of the milk and stir the rice into it; keep stirring it over
a. gentle fire for ten minutes, and be careful it does mot stick to the
pan; add the butter, sugar and salt; stir for a few minutes, lift it
off and add the beaten yolks, whites, rind and brandy; lay 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
If preferred the remaining whites of eggs

quarters of an hour. :
(See preceding

may be used to cover the pudding with méringue.
recipe.) » .
Note.—This is a very large pudding; half the guantities will
do for ordinary use. 3
740.—Ground Rice Pudding, plain.

Ingredients:—S tablespoonfubs of ground rice; 1%
pints of cold milk; 8 os. of wanilla sugar;
1 oz. of plain sugdr; 3 €2gs, well bealen.

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, and
bake in a quick oven for twenty-five or thirty minutes.

741.—Ground Rice Cup Pudding.

Ingredients :—8 o0s. of ground rice; 8 pints of new
milk; 8 os. of fresh butter; 8 fre:h_ eggs; the
grated rind of half lemon; 3 os. of sifted sugar.

¢ Moisten the rice with half a gill of the milk; boil the remainder
of the milk and stir it into the rice by degrees; stir over the fire
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ten minutes, then let it get cold. Beat the butter to a cream; beat
the eggs; mix 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 quick 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 sugar will glaze into a rich crust.
, A 7742.—Gatea.u de Riz.
ngredienis :—7 os. of rice; ik ;
o Jfresh butter ; 5f os. eo, les:::;}”:?téa?;lkl’ ;'naczl; 21;
salt; the rind of one large lemon ; 6 eggs; 3 os.

of clarified butter; some very fine bread-
crumbs.

Wash and drain the rice; free it from discoloured grains; pat

it into the milk and place it near the fire to simmer very gently until

tender, about three quarters of an hour; add the butter, sugar, salt,
and lemon-rind, grated:

i simmer for about an hour until the rice is
swollen to the utmost and perfectly tender; take it off the fire, let it
cool, and stir in quickly, by degrees, the well beaten yolks of the
eggs. Take a plain mould, put in butter and tum it round and
round until each part has received 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
the eggs to a stiff froth; stir them gently into the rice; pour the
mixture gently into the mould so as not to displace the bread-crumbs ;

put into a moderate oven instantly, and let it remain there an hour

It v.vill, ‘if properly baked, 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 jelly (melted) over the rice-cake when it is served.
743.—Gateau de Riz.
; (Another way.)
Ingrcdze.m’x:—i tablespoonfuls of rice; 13 pint of
milk (or milk and cream); 2 inches of vanilla ;*

2 eggs; 1 tadlespoonful of pr ;
lumgs of loaf .mgﬁr. e e

Wash the rice; strain it; put it with the milk and vanilla into
® Or 20 drops of essemnce of vawilla. e '
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an uncovered saucepan on the fire; simmer gently for 1§ hours; stir
it occasionally ; take it off; take out the vanilla; beat the eggs; add
them to the rice; mix well; take a small saucepan or plain mould;
put in the lumps of sugar with a little water; put it over the fire;
when it bakes and gets brown and thick lift off the saucepan; turn
it gently round and round until every part of the inside is covered
with syrup; plunge the saucepan into cold water for a few seconds
(which causes the coating of sugar to congeal on the saucepan at
once). Pour in the rice mixture and put the saucepan {or mould)
into another saucepan 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 this refined
and elegant pudding.

744.-Sweet Casserole of Rice.
Ingredients :—} 1b. of rice; 1 gquart of new milk;
2 os. of butter; 2} os. of pounded sugar; the
rind of one lemon, grated, or 35 drops of
vanille; some clarified bultter. .
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 very 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
puaste and pour the mixture into the mould; press it in carefully;
smooth the surface and let it stand until cold; dip the mould into
hot water; turn out the rice; reverse it again on another dish and
with the point of a knife mark round a circular rim about one inch
from the edge; brush some clarified butter over the pudding and
put into a brisk oven; when it is of a light goldem brown colour all
over, draw it out, raise the cover carefully where you marked it,
scoop out the rice from the inside, leaving only a crust of about one
inch thick in every part, and pour into it some preserved fruit (plums,
apricots or peaches). Serve with or without whipped cream on a
separate dish.
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745.—Macaroni Pudding.

Ingredientis :—2 os. of n;acarom'; 1} pints o' milk;
1 o0s. of fresh butiter; 3 os. of sugar; 3§ egps.

Break the macaroni into one inch lengths; soak it in milk for
two hours; put it on the fire in the milk and simmer gently for 1}
bours; stir in the butter amnd sugar; take it off the fire, and when
it is a little cool, beat up the eggs and stir them in. Butter a pie-
dish; put in the pudding; grate a little nutmeg over the top, and
bake in a moderate oven for three quarters of an hour.

Note.—T'he macaroni may be flavoured cither with wanilla or
demon-peel, and the pie-disk may be lined with puff paste.

746.—-Baked Tapioca Pudding.

Ingredients ~—8 tablespoonfuls of tapioca; the ihin rind

of a lemon;* } gint of new milk; 1b. of
sugar; 8 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 half an hour.

747.—Boiled Tapioca Pudding.
Ingredients :—} os. of tapioca; 1} pints of milk; 2 o
- J ; Z oz,
of Jresk butter, or half a gll of thick cream:
4 oz. o loaf sugar; 1 os. of ratafia cakes;
5 eggs.

Boil the tapioca gently in the milk for two hours; add the
butter, sugar and ratafia cakes; beat well for ten minutes; beat the
cges; 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 1} hours. Turn out carefully and
se'rve with raspberry syrup warmed and poured over, or serve cold
with custard or whipped cream.

Note.‘—lj" the whites are whipped separately and stirred into
the pudding just before putting it in the shape or basin it will be
found to make it lighter.

* Twenty drops of vanilla may be substituted for the lemon-rind.

BOLLED AND BAKED PUDDINGS,

74h.——8emolina Pudding.

ingredients :—1 os. of sweet almomds; 6 Dbitler
almonds; 6 os. of semolina; 5 os. of loaf sugar;
1 pint of new milk; 2 os. of butter; 5 eggs.

Blanch and pound the almonds to a soft paste; put them into
a saucepan with the semolina, sugar and milk; boil gently, stirring
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
13 hours, or bake in a moderate oven for an hour. Turn out care-
fully, and serve with raspberry syrup warmed, or any sweet sauce.

749.—Semolina Pudding.
(Another way.)

Ingredients :—3} 1b. of semolina; 6 os. of sugar; 4 oz.
of bulter; 1 pimck of salt; 1 pint of milk;
1 tablespoonful of orange fiower water;
6 ratafias.

Put all the ingredients except the eggs in a stewpan over the
‘fire; stir it till it thickens and ceases to adhere to the sides of the
stewpan; beat the eggs, yolks and whites separately; take the
pudding off the fire; add the yolks; beat well; butter a mould 3
stir the whites lightly into the pudding; pour it into the mould;
tie over buttered paper and a floured cloth; steam for an hour;
turn out carefully, and serve with custard whip. (See next recipe.)

750.—Custard Whip.

Ingredients:—1 0s. of sweet almonds; G bilter
almonds; } oe. of sugar; 1 tablespoonful of
orange flower water; 1 gill of cream; the yolks
of lwo €ggS.
Blanch and pound the almonds; mix them into a smooth paste
with the sugar and orange flower water; put them into a small
stewpan with the cream; add the yolks, whipped, and with a wire
whisk whip the sauce over a very genmtle heat until it becomes a

thick smooth froth.
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751.—French Semoliina Pudding.

Ingredients :—1 quart of new milk; the thin rind of
one fresh lemon; 5 os. of 'semolina; } os. of
sugar; 8 os. of dutier; 1 pinch of salt; % 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 ten 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 riz (see recipes); beat the whites of the
eggs to a stiff froth; stir in gently; pour the pudding inta the
mould, and bake in a very gentle oven for 1} hours.

752.—Soojee Pudding.

Ingredients :—} os. of soojee; 1% pints of new milk;
33 os. of sugar, pounded; 2 os. of bulter;
the rind of one lemon, grated; 5 eggs.

Boil the milk and drop the soojee into it gradually, stirring well
all the time, so that the mixture may be smooth; stir for about tem
minutes ; add the butter, sugar, lemomrrind; beat the eggs well;
take the mixture off the fire, and when it is cooler, but still warm,
stir in the eggs; pour it into a buttered dish; bake half an hour
in a moderate oven.

753.—Soojee, Semolina, or Vermicelli
Pudding with Apples.
Ingredients :—1 guart of milk; 2 os. of butler; } os.

of sugar, pownded; the grated rind of one
lemon.

Boil the milk, and proceed exactly as above; when they are in
the pudding-dish, cover the top over with apples pared, cored, and
quartered ; press them into the pudding mixture, they will at once
rise to the surface again; place the dish in a gentle oven for three
quarters of an hour, or until the fruit is quite tender.

754. 8ago Pudding.

Is prepared in the same way as Tapioca and Semolina Pudding.

BOILED AND BAKED PUDDINGS.

755.—Rusk Pudding.

Ingredients :—8 rusks; 1 egg; % pint of milk; 6 lumps
of sugar; the rind of one lemon; some jam or

elly.

Simmer iheylemun-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 dish; put a couple of dessertspoon-
fuls of jam or jelly in a teacup in boiling water; when it melts

pour it over the pudding.
756.—Biscuit Pudding.

Ingredients :—3 os. of Huntley and Palmer’s Lunch
biscuits; % pint of milk; 2 os. of lump sugar,
pounded; 2 eggs; the rind of half lemon,
grated ; 1 pinch of salt.

Ingredients of sauce:—8% os. of lump sugar; i of
a pint of water; the juice of ome lemon ; 1 table-
spoonful of sherry.

Soak the biscuit in the milk; when quite soft beat them up
quite smooth; add the sugar, eggs (well beaten), lemon-peel, and
salt. Butter a basin; put in the pudding; tie it over with buttered
paper, and steam for an hour. If the pudding is to be baked ome
egg may be omitted. Serve with the foMlowing sauce :

Boil the sugar in the water till it begins to thicken; add the
lemon-juice ; boil five minutes more; add the sherry, and serve.

757.—Crumb Pudding.
Ingredients .—2 os. of bread-crumbs; 3 o',f a pint of
milk;: 2 os. of sugar; 20 drops of essence of
vanilla; 2 eggs; some strawberry jam; 1 table-
spoonful of sifted sugar.

Boil the bread-crumbs 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 kmife in boiling
water, smooth the whites over with it, put the pudding back into the
oven, and bake till it is a golden brown. Serve at once.
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758.—Indian-Corn Filour Pudding.
Ingredients :—2 os. of Indian-corn flour; a pint of
milk; 20 drops of wvanilla; 2 os. of sugar;
I egg.

This is not “cornflour” as usually sold, but is the flour of
maize finely ground, and is an excellent article of diet. Mix the
comflour 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 flour;
put it into a clean 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, and bake very slowly for three quarters of an hour.

759.—Oatmeal Pudding.
Ingredients :—8 o0s. o} oatmeal ; Y pint of milk; 2 os.
of ;ug‘;;dila; of sifted bread-crumbs; 1 os. of
suel, shredded ; 2 eggs; 20 drops of wanill y
the grated rind of half Iemon.? e
Mix the oatmeal with a quarter of a pint of the milk; boil the

remainder of the milk and 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 in;
] "9

add the flavouring. Butter a dish, put in the pudding, sad bake
slowly for an hour.

SWEET DISHES OR ENTREMETS.

760.—ltalian Sweetmeat.

Ingredionts —6 on of mixed candied peel, } oz. of
candied pineapple, and 2 os. of angelica, all cut
{ f shreds; 1 1b. of sweet almonds and 12
Imonds, blanched and pounded to a
; 16 new laid eggs (stirred), not beaten,
d strained ; 1} 1. of loaf sugar; } pint of
; | tablestoonfuls of orange waler; 2 table-
s of brandy.

Put the sugar into a saucepan with the water and boil fast,
skimming constantly, for ten minutes; add the orange-flower water
and boil five minutes more. Pour off a quarter into a basin to get
cool. Take a small tin funnel through which a pea will just pass;
hold it over the boiling sugar and drop the strained yolks of the eggs
through, so as to form small balls; as they set in the sugar, take
them out and 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 and pass through a sieve. 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 pour it over the whole; bake in a quick oven for éighteen
minutes. Turn out carefully and serve cold.

7 61.—Russian Pudding.

Ingredients :—% pint of cream; 8 tablespoonfuls of
sugar; 1 ieaspoonful of ratafia essence (vanilla
or almond may be substituted); 12 finger
biscuits (or slice of sponge cake); macaroons;
raspberry or strawberry jam.

Put the cream, sugar, and ratafia essence into a bowl and stir
one way until the mixture thickens. Buiter a plain round mould
and line it throughout with sponge cake. Pour in some of the
thickened cream, an inch in depth, then put in a layer of macaroons
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and a layer of jam, then add amother 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,
then turn it out and serve.

762.—Gateau a la Creme.

Ingredients:—A rice, sponge, or cornflour cake; } os.
of buster; 4 os. of finely-powdered sugar; the
yolk of one egg; 3 teaspoonfuls of essence
of coffee.

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 mixture
should have the appearance of Mayonnaise sauce. Cut the cake
across in slices; lay. a slice in the dish, then a layer of cream, amd
0 on till it is finished. Cover with the cream and serve.

763.—Nesselrode Pudding.

Ingredients :—1 08. of good isinglass; & os. of loaf
sugar; 2 inches of stick vanilla; 1 gint 0/ new
milk; 6 fresh eggs; 4 08. of preserved pine-
apple, 1 os. of angelica, 2 os. of candied
apricols, 2 os. of cherries, 2 os. of orange
prel, and 1 os. of ginger, cut into half inck
squares; 1 wineglassful of curacao or brandy;
1 pint of very thick cream.

Put the isinglass, sugar, vanilla and milk into an enamelled
saucepan; boil gently for tem: minutes. Beat the volks of the eggs
and stir into the milk while hot but not boiling ; stir over the fire
till at boiling heat; strain into a basin. Put the fruits into a
small bowl and pour over the curagao; let it stand half an hour.
Beat the cream to a froth; stir it into the custard 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.—Zhis is a very large pudding, and half the quantity will
suffice for a small dinner.

SWEET DISHES DR ENTREMETS,

764.—Tipsy Cake, or Trifle.

Ingredients :—A 115, Jfonge-cakc one day old; } 15.
of greengage, } lb. of raspberry, and % 1b. of
apricot jams; } lb. of orange marmalade ; % pint
of Madeira or sherry; I wineglassful of brandy;
1 wineglassful of rum; 1 wineglassful of gin-
ger wine; 1 wineglassful of curacao; 5 ounces
of loaf sugar; 6 fresh eggs; 1 pint of new
milk; 1 pint of Devonshire cream; § oz. of
blanched sweet almonds; 1 os. of ratafias; some
essence of wanilla.

Cut the cake into five slices; put the top slice aside; spread
the other four with jam ; put two ounces of the sugar 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 as
follows :—

Boil three ounces of sugar in the milk; beat the eggs; add the
milk while hot but 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 essence 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.—T his Trifle takes about eight hours to make.

765.—Swiss Trifle.

Ingredients :—1 pinl of rich cream; 6 os. of l'ump
sugar; the rind of one lemon; 1 inch of cinna-
mon ; } teaspoonfuls of fine flour; the juice of
two lemons; } os. of macaroons; 1% os. of
candied citron.

Put the lemon-rind and cinnamon into three quarters of a pint
of the cream, and stand it deside the fire for half an hour; strain it;
sweeten it with the sugar; place it over the fire in a weéry 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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glass 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 omament with the candied citron cut thin.
Note.—Z'kis disk should be made twelve hours before it is
wanted.
766.—Tipsy Cake.

Ingrediemts :—A sponge or savoy cake; some brandy
or white wine; some blanched almonds; some
rich custord (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.

767.—Chantilly Basket filled with Whipped
Cream and fresh Strawberries.

Ingredients .—Some macaroons; some barley sugar;
whipped cream; strawberry syrup; fresk straw-
derries.

Take a mould of amy 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.

768.—Charlotte Russe.

Ingredients:—& yolks of eggs; 13 pints of good cream ;
5 os. of loaf sugar; § os. of the best isinglass;
2 pint of good milk; 2 os. df sweel almonds;
2 inches of vanilla; some savoy (finger) biscifits.

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 isinglass in the milk; blanch
and pound the almonds; add them and the vamilla 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 biscuits 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 tumn out carefully.

Note.—Cojffee, strawberry, apricot or chocolate cream (see
recipes) may be substituted for the above for variety.

769.—Nougat of Almonds.

Ingredients :—8 1bs. of Jordan almonds; 1 1b. of sifted
sugar.

Scald and blanch the almonds; remove the skin; wash them and
dry them on a napkin; split each almond in halves; place them on
a baking sheet, and put them in an oven to acquire a very pale fawn
colour. While they are being coloured, put the sugar in a small
saucepan and stir it over a slow fire till it melts, stirring it with
a wooden spoon. As soon as it is emtirely 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
very guickly and press it into the mould. When it is set and cool,
turn it out on a napkin.

770.—Parisian Nougats.

Ingredients:—8 os. of gpistachio kernels; 4} os. of
sugar; 1 stick of wanilla; % teaspoonful of
cockineal.

Scald the pistachios; remove the skins; rub them gently with
a napkin to dry them; split each kernel in halves; 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 and cochineal in
a small saucepan; stir over the fire with a wooden spoon until the
sugar is entirely melted, and 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 into
8 dozen small oblong nougats; pile them up on a napkin, and serve.




W

1|
Ll

i

LA R A A

R LT RN AA L)

|
|

BILHL il

DAINTY DISHES FOR INDIAN TABLES.

771.—Apple Marmalade.

Ingredients :—Some apples; 6 os. butter; -} of a 2. of
moist sugar; the strainmed juice of ome lemon,

Peel, core and quarter the apples. Take three pounds and put
them in a stewpan with the butter, sugar and lemon-juice ; stew over
a gentle fire until they form a rich dry dark brown marmalade. Stir
constantly to keep it from burning.

Note.—Z'wo or three guinces will be found a great addition to this.
77 2.—Charlotte of Apples.

Ingredients -—A mar ide) :
. stale b.rca?:f.erome cﬁg;ifé b(usi?er :e;;f:e) ’a;r‘:'?oi
or guince 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 dish, and bake in a quick

oven for three quarters of an hour. Turn out carefully and serve

at once either plain or with apricot or quince jam poured round the
base, or melted jelly poured over it. Whipped or thick Devonshire
cream served in a separate dish is a great improvement to this deli-
cious dish.

Note.—Greengages or apricots boiled to a rich jam with equal
weight of loaf sugar may be used instead of apple marmalade.

773.—Applie Hedgehog.

Ingredients :—Some apple marmalade (see recipe);
some blanched almonds; some whipped cream
or custard.

When the marmalade is ready add one ounce of isinglass
dissolved in two tablespoonfuls of boiling water; rub a mould with
sweet almond oil, put in the marmalade, and let it stand 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
hedgehog. Serve with whipped cream or custard in a separate dish.

SWEET DISHES OR ENTREMETS.

774.—Meringue of Apples.

Ingredients :—Some_apple marmalade; } whites of
eggs; 4 tablespoonfuls of finely sifted loaf
sugar.

When the marmalade is ready and quite cold put it on a dizh,
Whisk the whites of the eggs to a stiff froth, stir in the sugar
gently, and lay the méringue carefully and lightly over the mar-
malade. Place it in 2 moderate oven and bake about half an hour
till it is quite crisp and dry and slightly browned.

Note.—It is an improvement to this dish to cover the apples with
some sweel rice (see recipe) before pulting on the méringue.

775.—Meringue of Rhubarb, or Gooseberries.

Ingredients:—1 1b. of youmg rhubarb or 1} pints of
gooseberries; 8 os. of sugar.

Pare the rhubarb; cut into short lengths; add the sugar and
stew carefully until they form a smooth pulp; then boil quickly and
stir frequently umtil they are reduced to a dry marmalade. Pro-
ceed exactly as above, and serve with or without whipped cream
or custard in a separate dish.

776.—Meringue of Pears, or other fruit.

Ingredients :—Stewed pears or other fruits; whites of
five eggs; & tablespoonfuls 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 juiee.
Whisk the whites of the eggs to a stiff froth, stir in the sugar, amd
lay the méringue lightly over the fruit. Bake instantly in a moderate
oven for half an hour.

777.—Jam or Marmalade Charlotte.

Ingredients :—Some stale bread; 6 o08. 0 butter; an
4 i ‘ )
kind of jam; some sifted losf sugar; 2 os. of
sweet almonds (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 ; dissolve 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 quaxter
of an inch thick with jam, and over that sprinkle one teaspoonful
of sifted sugar; butter a plain circular mould; strew it with the
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chopped almonds; lay in the bread and jam; place a dish over and
beke 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 cus-
tard poured over.

778.—Charlotte a la Parisienne.

Ingredients —A sponge or vice-cake; 8 eggs; 4 os. of
fine pounded sugar; 1 dessertspoonful of strain-
ed lemon-juice.

Cut the sponge-cake into horizontal slices half amn inch thick;
spread each slice thickly with jam; replace the slices into their
original form; beat the eggs to a stiff froth; stir in the sugar, add
the stzained lemon-juice. Cover the cake with this icing and spread
it equally over; put it into a very gentle oven to dry. Sift some
sugar over it, and serve.

779.—Gertrude a Ia Creme.

Ingredients :—A sponge or vice-cake; 8 eggs; § os. of
fine pounded sugar; 1 dessertspoonful of strain-
ed lemon-juice; § pint of cream.

Slice the cake 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 outside with icing prepared as 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.

780.—Rhubarb Mould.

Ingredients :—1 quart measure of rhubarb; 1} 1bs. of
sugar; the grated rind of half lemon; the
strainea juice of half lemon; 12 bitter almonds,
blanched and chopped; 1 os. of isinglass; some
Devonshire cream (see recipes).

Skin the rhubarb and cut it into small pieces; weigh after it is
skinned and cut; put it into a stewpan with the sugar, lemon-rind
and juice, and almonds; boil fast; skim and stir till it becomes a
rich marmalade. Dissolve the isinglass in two tablespoonfuls of
boiling 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. Tumm out and serve with Devonshire cream round i
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781.—Greengage Mould.
Follow the preceding recipe, using three pints of greengages
instead of the rhubarb, and the kernels blanched instead of the
e 782.—Apple Mould.

os. of

dients :—12 apples; 1 1b. of loaf sugar, %
b z"ringlmx, 1}:?;2 grated rind of one Iemavlz, ‘ﬂhe
strained jwice of one lemon, and 1 sherryglass of

rum o each pound of apple. s
and cut up twelve good cooking apples; ad e
e and rum. Boil in a stewpan
rub the mould

Peel, core,
sugar, isinglass, lemon-rind, juic ; . ;
ch jam; rub through a wire SIEVE;
r dissolved butter; press in the apples,
h a knife and let it stand in a cool place
and serve with good

until it is a
slightly with salad oil o
smooth over the bottom wit]
or on ice till quite firm. Turn out carefully,
custard (see recipe) or whipped cream.
783.-——8ponge-cakes with Apple Snow.

Ingredients :—6 sponge-cakes; & of a pint of cream;
¢ tablespoonfuls of brandy, curag@o or rum, or

+ essence of vanmilla; 8 large apples;
QOZ:.roffs si}!:z’d loaf sugar; the strained juice of
2 lemon; the whites of two €ggs.

Put the cakes in a glass dish; stir the flavouring into the cream;
the cakes and let them soak for two or three hours.
take off the skin and core, and add to
sugar, lemon-juice and eggs. Beat
ke froth. Place it on the cakes and

pour it over
Roast the apples till quite soft;
half a pound of the pulp the
with a whisk until in a snow-1i

s 784.—Vol-au-vent of Fruit.

.vent according to the recipe (see page .230).
and fll it at the moment of serving with either greengages, apricots,
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.

785.—Rosengrotze.

1 : y : 1 quart of milk;
Ingredients :—1 teacupful of,mgo, . 0
o 1 pot of red currant jelly ; § pint of thick cream.

Boil the sago in the milk until it is a jelly; stir in the red currant
strain through a tammy sieve into a mould (slightly oiled);

Prepare a vol-au

jelly;

VAR L
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leave it to set. Serve with whipped cream round the bottom of the
dish.

Note.—Oranges may be used instead of the jelly; the juice o}
six and the rind of one, sweetened 1o taste.

786.—Meringues.

Ingredients :—6 whites of very fresh epgs; 3 1. of
Jfine loaf sugar.

Whisk the whites of the eggs to a very firm froth; stir in the
sugar carefully dried and sifted. Have ready some strips of thick
foolscap paper about two inches wide; lay them side by side on a
thick wooden board; take a tablespoon and gather it nearly full of
the méringue 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
time drawing the spoon sharply round the edge of the méringue
to give it the smooth round look of an egg. Continue this process as
quickly as possible till all the egg is 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 superfluous
sugar, lay the band down again, and continue the process 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 remove the méringues
from the paper; scoop out the soft insides with a dessertspoon and
put them on a sieve in the oven for a few minutes to dry, the moist
side uppermost. When they are dry they are ready, and must be kept
in a dry place on a sieve till wanted. They may be filled with jelly
or whipped cream (flavoured either with vanilla, or strawberry, or
raspberry syrup), or with iced cream.

787.—Snow Balls with Custard.

Ingredients :—}§ fresh eggs; 3 dessertspoonfuls of
finely powdered loaf sugar; } pint of new milk;
20 drops of wvanilla or other flavouring.

Beat the whites of the eggs to a stiff froth; add one dessert-
spoonful of sugar; put the milk into a clean stewpan; add the
flavouring and the remainder of the sugar; put it over a gentle heat,
and when it boils take a tablespoonful of the white of egg and drop
it in the form of an egg into the milk; do this till all 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 eggs, add thcm. to t.hc
milk, and stir over a slow fire till it thickens and becox?:cs 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.

Ingredients :—8 os. of chocolate; } pint of water,:

o 1 pint of new milk; 20 drops of vanilla; 8 eggs;
8 0s. of sugar; % pint of cream. 4
Dissolve the chocolate in the water beside the fire; then bOTl
till it is perfectly smooth; flavour the milk with va.nillz'l, ad‘d .lt
to the chocolate, sweeten with the sugar, and when it boils stir in
the yolks of the eggs well beaten and strained. Put this mfstnd
into a jar or jug; set it in a pan of boiling water and su'r Tmt.h(;:t
ceasing till it is thick; stir in the cream carefully. When it is cola,
pour it into a glass dish or into custard ocups, and serve with sponge

or rice-cake.
789.—Currant Custard.

ients ‘—1 pint of currant-juice; 10 os. of sugar;
I”g'ed:?me;gf; &Pxﬁnt of cream; 2 tablespoonfuls of

lemon-juice.

Boil the sugar in the currant-juice for three minutes; 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 nearly cold, add the

cream and lemon-juice. -
Apple, strawberry, and quince custards are made in the same
o 790.—Duke's Custard.
1 1 1 la cherries;
edients :— int of brandied morella S ;
e dl; pinis %;’zr):'dz cold custara (see recipe); ¢ pint
of thick cream; 1 uineglassful of brandy;
8 og. of sugar; the juice of half a large lemon;
20 drops of cochineal. -
Drain the cherries from their juice and roll them in sifted
sugar; cover the bottom of a glass dish thickly with them; pour
the custard over them; garnish the edge with macaroons or N.aples
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.

Ingrediends :—6 o7 8 Jine apples; 6 os. of fresh
bytter; 6 to 8 o0s. of sugar; 1 teaspoonful of
cinmamon ; some apricot jam. g

Pare the apples and core them without piercing them or dividin
them ; fill their cavities with the l;uttcr; put the remainder of thf
butt.cr, cut small, into a stewpan which will just hold the apples in
a single layer; place them in, close together, and stew them as
gently as possible, turning 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 into
each .apple as much apricot jam as it will hold and l; a small
quantity on the top; pour the syrup from the pan roung but t
cver the apples, and serve at once with or without whipped creamno

792.—Stewed Apples or Pears.

lngredliﬁn;: —~6 apples; 10 drops of cochineal;

(};me‘; 1 inchk of cinnamon; the thin n'né

;7)‘ alf a Iqmon; the strained juice of half a
émon; 1 wineglass of whisky.

. P.‘a:: them cnrfefgxlly a.nd Scoop out the core without breaking
m; throw them into a basin of cold water as you do them, take
a shallow pam in which they can lie in one layer without touchin; each
other, put in enough water to cover them half-way up, with the cochi
neal, clove, cinnamon, lemon-rind, and juice. Boil ’thcm uncove: d
and watch carefully so as to turn them when the lower side is ;o;ce
Wl?en they are quite tender take them out. Drain the water m
which t.hcy were boiled through a sieve; add loaf sugar to it in the
proportion of one pound to one pint; add the whisky ; simmer
gently until in a very thick syrup; place the apples in a g’lass dish
Put a morella cherry on the top of each, pour the syrup round (no;
over), and serve with Devonshire cream in a separate dish,

793.—Rice and Almond Mould.
Ingredients:—8 o3, o/ sweet almonds; 6 bitter al.
monds; 6 o8. of rice; 6 os. of Sugar; 1 guart
of milk; 3 pint of thick cream.
Blanch the almonds and pound them to a soft paste; wash the

rice; put them into a saucepan with the sugar and milk, and simmer
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till perfectly tender (sbout 1} 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. Tum out carefully, and serve with stewed prunes
or other fruit; pour the cream over it; and serve.
794.—Lemon Rice Mould.
Ingredients :—6 os. of rice; 1 quart of milk; 6 os. of

sugar ; the grated rind of two lemons; lemon

marmalade; } pint of thick cream.

Wash the rice and boil it in the milk with the sugar and lemon-
rind till tender (about 1} hours). 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 :—3} 1b. of rice; 1 quasrt of milk; 23 os. of
loaf sugar; the yolk of one egg; 20 drops of
vanilla.

Simmer the rice in the milk with the vanilla amtil 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 stand for three or four

hours until well set. Serve with rich custard and stewed fruit.

796.—Shape of Ground Rice.

Ingredients :—2 oz. of rice; 1} pints of milk; § os. of
butter; 1 egg, well beaten; 1} os. of sifted
sugar; 1 dosen of glacé cherries ; a little brandy.

Mix the rice smoothly into a quarter of a pint of the milk;
boil the remainder of the milk, pour it on the rice, and stir over
the fire for ten minutes. Add the butter, the egg (well beaten),
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 pour 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—0Once a Week.
Ingredients :—4 oz. of rice; 1 gquart of milk; } os.
of powdered loaf sugar; 8 os. of vanilla sugar;
} os. of isinglass; } pint of thick cream; some
rieh custard (see recipes); 30 drops of wvanilla.
Wash the rice; let it stand in the milk Jeside the fire for an

hour to swell; add the sugar and vanilla and boil till it is tender
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(about 1} hours) and all the milk absorbed
to get cold; put the isinglass in a cup with three tablespoonfuls of
cold milk; let it stand an hour; put the cup in a small saucepan with
boiling water in it (a bain-marie) for three minutes; stir it till ocool,
add it to the rice, and stir it; whip half the cream ; stir it into the
rice; dip a mould in cold water, press in the rice, and let it stand
twelve hours (or on ice til] set); when it is ready to serve turn it
out carefully; pour the custard over; whip the remainder of the
cream with the vanilla and pour over; serve at once.

; stand it aside covered

798.—Sweet Rice.
Ingredientls :—8 o3, of rice; 1\ pints of mew milk;

4 os. of loaf sugar; 4 eggs; 3 os. of sweet
almonds; } gill of thick cream.

Wash the rice and boil it in the milk with the sugar for one 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 hours, Blanch and pound the almonds,
bake them in a moderate oven til] browned through; pound them to
dust; strew over the rice, and serve with or without preserve or fruit,

799.—8weet Macaroni.
Ingredients :—1} pints of new milk; 1 pinck of salt;
4 08. of macaroni; the thin rimd of one lemon;

S o0s. of sugar; the yolks of 4 eggs; some
crushed macaroons.

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 to 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.—T'he whites of the €ggs may be beaten tv a froth, mixed
with four tablespoonfuls of sifted loaf sugar and baked in the oven
$0 as 10 form a méringue if desired.

SWEE) DISHES OR ENTREMETS.

800. -Portuguese Macaroni.

1 : macaroni; 1 quart of water;
lng,reff;;”;,‘,;if:;zwoﬁ,ilk; 1inch of g;c’wz'lla; 4 os. Yaf

loaf sugar; & eggs; 1 wineglassful of brandy;

1y wineglassful of cream; 1 os. of crushed

macaroons.

Soak the mataroni in the cold water for one hour, drai1.1 on a
sieve, put it in a saucepan with one and a half pints of the milk .a.nd
vanilla, and simmer gently for two hours. Take out ‘the ve.imlla,
add the loaf sugar and a quarter of a pint of the milk ;. sTmmer
for twenty minutes; stand off the fire for ten n'li.nutes; stir in t:e
eggs, well beaten; stir over the fire till a.t ?)oﬂmg heat.; add t'e
brandy and cream. When nearly cold put it in a glass dish; let it
stand in a cold place for two hours; strew the macaroon powder
over, and serve.

801.—Portuguese Tapioca.
Is prepared precisely as above, omly it is not soaked in cold
water.

802.—Rice Croquettes.

1 5 f good rice; 8 os. of sugar;

Iﬂgﬂd;;’;’-;}-l;\’ri:; o;fh,ﬁj‘ Zleman; 1 inch gf cifma-
mon; nearly a pint of fresh milk; 8 eggs;
6 o0s. of butter; bread-crumbs.

Wash and drain the rice; put it into a saucepan with the sugar,
lemon-rind, cinnamon and milk; stir frequently and boil for three
quarters of an hour; rub through a fine wire sieve; beat three. of
the eggs, yolks and whites separately; add the yolks to the rice,
beat for ten minutes, add the whites, beat five minutes more; make
up into balls the size of walnuts, dip each into the ‘yolks of tv.vo
beaten eggs, then into sifted bread-crumbs, and fry n butter till
of a pale brown colour. Dry them on a sieve covered W.'lth a sheet of
blotting paper or a soft white cloth. Pile on A hot dish, and serve
with or without stewed fruit or jam, or whipped raspberry cream
(which makes this a very delicious dish).
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803.—Finer Croquettes of Rice.

Ingredients 7 os. of rice; 1 quart of milk; 2 drops
of vamilla; 5 os. of sugar; 6 bitter almonds
blanchea and pounded ; some fine bread-crumbs;
8 yolks of eggs; some butter.

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 rice 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; dip 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 whipped with some ragpberry or
strawberry syrup.

804.—Gooseberry Fool.

Ingredients :—1 bottle of gooseberries; the Juice of a
small lemon; the peel of half the lemon; 3} 16.
of sugar; 1 pint of cream.

Boil the gooseberries with their own syrup, the lemon-rind,
juice, and sugar till it is quite a pulp;
add the cream, and whip till it thickens.

Note.—Apple Fool and Green Mang
cisely the same way,

pass through a hair sieve;
Serve with sponge-cakes.

0 Fool are prepared in 2re-
substituting a bottle of apples for the goose-

berries, and a double guantity of milk in liew of cream for the
Mango Fool.

CREAMS, BLANC-MANGER, AND JELLIES.

805.—Vanilla, Coffee, or Fruit Syrup Cream.

lients :—. 1 f cream; 8 o08. of sugar;

lﬂg'mf’t;gs;né g;?t‘vofoz;s!'ngla::} 1 il 0{" water ;
25 drops of wanilla, or a small cup of any
kind of fruit syrup, or swong cojfee.

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 wel‘l;
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 in a cool place or on ice until firmly set.
When it is ready, dip the mould in hot water, wipe it, and turn it
out.

806..—Chocolate Cream.
7f o 1 espoonfuls of cream;
1”3"‘"“;"’:’i~ i?? ?:;:gl‘:z:‘si; 31 Itz‘.‘l;%f 'u];(ater;f} 1. of
chocolate (finely grated); } Ib. of sugar (pound-
ed and sifted); 6 yolks of eggs; 8 whites;
85 drops of vamilla.

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 vanilla. Rub a mould
with oil of almonds, pour in the cream and set in a cool place, or
on ice. Dip the moald in hot water, wipe it and turn out the
cream.

»l“‘ ‘:”‘-‘
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807.—Chocolate Cream, made without Cream.

Ingredients:—L 1b. of chocolate (grated); 1 pint of
new milk; 6 os. of sugar (pounded and sifteq);
8 yolks of eggs; 2 ox. of gelatine.

Dissolve the sugar and gelatine in the milk for ten minutes; stir
in the chocolate; lift the pan off the fire; when it is slightly cooled
add the yolks of the eggs well beaten; strain it into a basin; put it
on the fire again, and whisk well till it thickens; dip a mould in
cold water, put in the cream, and place on ice till firmly set. Turn
out and serve immediately.

808.—Ratafia Cream.

Ingredienis :—} os. of ratafias; 8 yolks of eggs;
1 wineglassful of curagao; 1 stick of cimnamon
(bruised); the thim rind of ome oramge; 1 pint
of milk; 6 o0s. of sugar; 9 os. o)ggef::!i:m;
& pimt of cream; 3 os. of preserved ginger
(chopped); 2 os. of dried cherries; 8 os. of
candied peel (chopped).

Dissolve the sugar and gelatine 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
curagao; put it on the fire, whisk well; when it thickens pass it
through a hair sieve into a basin; whip the cream, add it to the
mixture with all the remaining ingredients; mix well; dip a mould
in cold water, pour in the cream, imbed it in ice; when ready, dip
the mould in hot water, wipe it, turn out the cream, and serve.

809.Caramel Cream.

Ingredients :—4 os. of sugar; 1 bruised stick of cinna-

mon ; the peel of one lemon; 1 gill of water;

8 yolks of eggs; 1 pint of milk; 6 os. of sugar;

3 pint of cream; 2 os. of gelatine (dissolved

in a little warm waler).

Put the sugar, cinnamon, lemon-peel, and half the water into
a stewpan and 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; pass it through a hair sieve into a basin; add the cream,
whipped, and the dissolved gelatine; mix well; dip a mould in

eold water, pour in the cream, set in a cold place or on ice.

CREAMS, BLANC-MANGER, AND JELLIES.

810.—Italian Cream.

Ingredients :—4 os. of isinglass; 5§ o0s. of loaf sugar;
4 gint of mew wmilk; 1 pint of rich cream;
86 drops of essence of vanilla or a small cup
of any kind of fruit syrup.

Dissolve the isinglass and sugar in 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 thickem;
dip 2 mould in cold water, put in the cream and place it on ice
till firmly set. Turn out carefully, and serve at once.

811.—Ginger Cream.
Ingredients :—j os. of preserved ginger; 1 dessert-
spoonful of ginger syrup.

Make a cream as in the preceding recipe (Italian cream), omit-
ting the vanilla; cut the ginger into small pieces 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.Celestine Cream.

Ingredients :—Some Ilalian cream (see recipe); some
fine rige strawberries; 1 o8. of isinglass; 1 gill
of water; 1 teaspoonful of marmciina.

Imbed a mould in rough ice; dissolve the isinglass in water;
add the maraschino; dip each strawberry in the isinglass amd 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.—American or Australian canned apricots or peaches may
be substituted for the strawberries.

813.—Quince, Apple, or Currant Jelly Cream.

Ingredients :—A 1-15. pot of jelly; 1 os. of isinglass;
4 pint 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, and set
in a cold place or on ice.

20
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814.—-Bavarian Cream.

Ingredients .—1 quart of strawberries; 12 os. of sugae,
pounded and sifted; 2 os. of isinglass: 1 Pint
of new milk; 1} pints of thick cream;: the juice
of one lemon.

Crush the strawberries with a wooden specn; strew eight ounces
of the sugar over them; let them stand three hours; turn them into
a fine hair sieve and rub them through it. Melt the isinglass jn the
milk over the fire; add the sugar; strain through muslin; add the
cream; stir till nearly cold; add the strawberries gradually; whisk
briskly together; add the lemon-juice by degrees; dip a mould in

cold water, pour in the cream, and set in a cold place for twelve
hours or on ice until set.

81 5.—Strawberry Cream.

Ingredients :—3 of a pint of fresh strawberries; 6 os.
of sifted sugar; 10 drops of cochineal ; 1 pint
of whipped cream ; 1 os. of isinglass.

Dussolve the isinglass, pass it through a piece of muslin; pick
the stalks off the strawberries; bruise them with a wooden spoon in
& basin, add the sugar and cochineal, mix well; add the cream and
isinglass; whisk together; dip a mould in cold water, put in the
cream, and imbed in ice. When ready, dip the mould in hot water,
wipe it, and turn out the cream carcfully.

816.-Raspberry Cream.
Prepare as in the preceding, substituting raspberries for straw-
berries.
817.—Apricot or Peach Cream.

Ingredients -—] os. of isinglass; 1 pint of new milk
(or cream); } pint of cream: 8 os. of sugar;

§ (5. of apricot oy peach jam*; 1 tablespoon-
Jul of lemon-juice.

Diseolve the isinglass in the milk and pass it through fine
muslin; put it into a saucepan with the sugar, and when it boils stir
in the cream ; pass the apricot jam through a sieve; add it, a spoon-
ful at a time, to the cream, mix very smoothly and continue stirring

after you put it into the mould till nearly cold that the fruit may
not sink to the bottom.

® When peach jam is wsed, add seven dr;;p: of cockineal.

CREAMS, BLANC-MANGER, AND JELLIES.

818.—Pineapple Cream.

' : ] le*; § pint of
dienty =1 small ripe pineappie”; : i
- 111::1!;7; 9 o0s. of loaf sugar (in powder); ia_[;.l:‘
spoonfuls of bramdy; 3 of an ounce of i
glass; % of a pint of rich cream.

Pare off the dutside of the pineapple; pec! it suﬂ?cicntly thick
to take off all the eyes; put the peel into a s.aucepan ‘thh thedwlattexr,t
and boil it till the flavour is extracted; strain the liquor and let 1
get cold. Cut the fruit into haif inch squares; strew the sugar o:v::
it; add the brandy; let it saturate for l\!ll(] hours; then po}.\rums
liquor on to it, put it on the fire and boil .f;\.st for.ten min c_’
skimming constantly; add the isinglass; t?Oll ten mm.utes F:or i
pour it into a basin; whip the cream, add it to the f@xt, whxs.kmg
constantly ; stir briskly till the mixture begins to thicken; dip a
mould ix; cold water (or rub it with oil of swec_t ‘J.Imonds),. pour
in the cream and place it on ice till firmly set; .stir it fo.r te.u ml.nut;s
after placing it on the ice to prevent the fruit from sinking to the
bottom.

819.—Milanese Cream.
1 : ks B ) f v ¥
I”g"d;e':f: V._Zfl zi"::rl;;: ;mldkg;'lld n;z-.waLt er {Mi/h' ”;f)%z':
of 8.fre:h eggs; 1 gill of thick cream : 85 drops
of wanilla. '

Dissolve the sugar in the milk over the fire for five minutes;
dissolve the isinglass in the water; take the milk‘ off the fire; beat
the yolks of the eggs, and when the milk is s'h.ghtly cu(?le%dp(t):r
it on to them; stir over a gentle fire till at bfnlmg heat; a l:
isinglass and cream; stir well; add the V'.ln-ll]a; rub the mou.l
with oil of sweet almonds, and let it stand in a cool place uati

firmly set.
820.—Lemon Cream.
3 1b. of loaf sugar; ¥ os. of isinglass;
Iugredxlenglr-vojf wan{r; {he itrax'ned juice o_/ two
lemons; the thin rind of two lemons; § of a
pint of thick cream.
Dissolve the sugar and isinglass in the water; add the lemon-

* Preserved pine jelly may be used instead of the fresh havlf
zimt of the syrup. In this case three ounces of sugar boiled with
the isinglass will be sufficient.
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juice and rind; boil and skim till in
whisk the cream into it;

821.—Lemon Sponge.

Ingredient:‘ ‘=1 gint of cream; the ripds of two
medium sised lemons; 3 of an os. of isinglass ;
7 0s. of sugar; the Juice of 1} lemons.

Infuse the lemon-rind in half the cream by the side of the fire;
add the isinglass, and when it is dissolved put in the sugar; do not
let it boil, but simmer until the sugar is disolved and the milk
well flavoured with lemon ; then stir in the remainder of the cream
and etrain 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, whigk 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 turn the sponge out garefully.

822.—-8Swiss Cream.

Ingredients .—6 os. of loaf sugar; the thin rind of
half a lemon; § pint of new mlk; 1 tablespoon-
Jul of Oswego flour; 1 pint of good cream;
the strained juice of one large lemon; 1 o0s. of
rafafias; 8 os. of macaroons; 115, 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 and pour the cream over; let it
stand in a cool place for three hours before serving.

823.—Velvet Cream.

Ingredients :—3 pint of new milk ; 4 o8. of loaf sugar;

the thin rind of half a lemon; 1 inch of cinna-

mon; 4 fresh eggs; 2 dessertspoonfuls of

Oswego flour; 8 drops of essence of vanilla;

i a bottle of preserved greengages; 8 o0s. of

moist sugar; } sponge-cakes; 3 wineglassfuls

of ginger wine.

Boil the sugar, lemon-peel and cinnamon in the milk; beat the
€ggs and add the flour, stirring till quite smooth; let the milk stand

a thick syrup, then strain ;
continue whisking till it begins to thicken;
pour it into a mould, and place on ice till firmly set.
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off the fire for ten minutes; strain the eggs into it, stirring 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 across the
centre, lay them on a glass dish, pour the ginger wine over tl.xen3;
lay the greengages round, pour the cream over, and let it remain in
a cool place for three hours.
824.—Stone Cream.

Ingredients :—1 pint of rick cream; } o0s. of isinglass ;
any kind of jam or preserved fruit; a litile
angelica; some dried cherries.

Dissolve the isinglass in the least possible quantity of warm
water; stir it into the cream. Put the fruit or preserve 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.

825.—Creme au The.
Ingredients :—4 pini of cream; 1 pint of milk; } of
5 an ounce of isinglass; 1 pinch of salt; } os. of
sugar; 2 spoonjuls of good tea; the yolks of
five eggs. - -
Put the tea into a teapot and pour the milk, boiling, on to it;
let it stand till cold; pour it off and strain it if necessary; 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 ; strain and stir in the cream ; stir over the fire till it thickens;
dip a mould in cold water, pour in the cream, and put in a cool
place or on ice to set.
826.—Millefruit Cream.
Ingredients :—1 teaspoonful eack of preserved straw-
berries, apricols, raspberries, currants, green-
gages, ginger, pineapple, and plums; 1 ounce
of isinglass; 1 pint of waler; 8 os. of sugar;
1 pint of rich cream.
Boil the isinglass and sugar in the water for half an hour;
put in the fruit; whisk till nearly cold; whip the cream, add nt to
the fruit, mix well; put it in a mould, imbed it in ice, leave it to

set: turn out carefully and serve.
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827.-Franchipane Cream.

Ingredients:—The yolks of & fresh eggs; 1 tabdle-
spoonful of Oswego flour; 3 os. of sifted loaf
sugar; the grated rind of one lemon; § tea-
spoonful of orange flowers (candied or fresk.
and chopped fine); § pini- of new milk; 1 os.
of sweet almonds and 7 bitter almonds (blanched
and pounded); } gill o/ thick cream.

Put the yolks, flour, sugar, lemon-rind and orange flowers 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, and when it is nearly cold add the almonds and cream; stir
rapidly till quite cold. Serve in a glass dish with any kind of
preserved fruit or jam.

828.—Rheinish Cream.

Ingredients :—8 ox. of sweet almonds;: 18 bditter al-
monds; 1} pints of cold water; 7 os. of loaf
sugar; 1 os. of isinglass; the grated rind of
one orange; the graded rind of ome lemon; the
sérained juice of boik; the yolks of 7 freskh
eggs.

Blanch the almonds and pound them to a paste; add half a
pint of the water while pounding; let it stand for an hour. Dissolve
the sugar and isinglass in one pint of the water; add the orange
and lemon-rind, the strained juice and almonds. Simmer ten minautes,
strain into a basin. Beat the yolks, add them to the rest, and stir
over the fire till a boiling heat. Strain the mixturg into a mould
and place in a cool place or on ice till firmly set.

829.—A good Common Blanc-Manger.

Ingredients :—1} pints of new milk; the rind of one
small lemon ; 8 bitter almonds; 8 os. of sugar;
1% os. of isinglass; } pint of cveam; a sherry-
glass of brandy.

Blaoch and bruise the almonds; put them and the lemon-rind
into the milk to infuse; add the sugar and isinglass; boil geatly
over a clear fire until the isinglass is quite dissolved; take off the
scum, stir in the cream, strain the blanc-manger into a mould; add
the brandy by degrees; stir it gently with a spoon to keep the
cream from setting on the surface. Leave it in a cool place or on
ice till set.

CREAMS, BLANC-MANGER, AND JELLIES.

830.—Rich Blanc-Manger.

Ingredients:—1 os. of isinglass; &5 oe. of loaf sugar;
2 inches of stick van:lla; 2 inches of cinmamon;

~¥ pint of milk; % tint of cream; 2 oz. of
sweet almonds; 10 bitter almonds: % pint of
cold water.

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, cinnamon and vanilla
into a saucepan, and boil slowly till dissolved; add the isinglass;
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 let it remain in a cool place till firmly set, or on ice for an hour.

831.—-American Blanc-Manger.
Ingredients :—8 or 10 Brazil nuts; 1 gill of water;

4 fresh eggs; 5 tablespoonfuls of Osweg

flour; 4 os. of loaf sugar; 1 pint of new milk;

some preserved mango, ginger or guava jelly.

Peel the nuts and pound them to a paste; add the water while
pounding; let it stand two hours to extract the flavour. Beat the
eggs, mix them with the flour; dissolve 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 imto a mould, and put it in

a cool place or on ice till firmly set. Tumn out carefully and gar-

nish with preserve or jelly.
832.—Quince or Currant Juice Blanc-Manger.
Ingredients :—% of a pint of quince or currant juice*;

} os. of isinglass; 9 os. of sugar: § of c pint of
cream.

Boil the juice and dissolve the isinglass in it; add the sugar,
boil up and strain; add the cream by degrees; stir well; when it is

lukewarm pour it into the mould.

% These can be procured in botties. If syrup is used, then omit

the sugar.
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whole through a fine hair sieve.

the water;

to absorb any fat that remains.
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833.—Jaune-Manger or Dutch Flummery.

Ingredients :—T'ke rind of one lemon; 8 os. of sugar;
1 pint of waler; 8 os. of isinglass; the uice
of four lemons; the yolks of eight eggs; 1 gint
of sherry.

Put the lemon-rind, sugar and water in a saucepan; stir them
over a gentle fire for three or four minutes; leave by the side of the
fire for ten minutes to infuse. Add the isinglass, stir till it is
dissolved ; add the strained lemon-juice and sherry (or other wine) ;
beat the eggs, pour the mixture on to them, whisk briskly, and pass
through a very clean hair sieve. Put it into a jar, stand this in
boiling water, and 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.

Ingredients :—8 os. of sweet almonds; 10 bitter al-
monds; § a pint of cold water; 8 os. of rice;
6 os. of loaj sugar; the thim rind of Adlf a
lemon; 2 inches of cinnamon; 1 inch of stick

vanilla; 13 pints of mew milk; 1 of an os. of
isinglass.

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
Put into a mould and let it remain

in a cool place till firm. Serve with or without cream poured over it.

835.-Calves’' Feet Jelly.
Ingredients -—g large calves’ feet; 5 tints of cold
waler; the strained juice of four large lemons ;
the thin rind of two large lemons; 2 inches of
cinnamon ; 1} os. of loaf sugar; the whites of
six eggs; & gill of cold water; 1 gill of Madeira.
Wash the feet well and split them ; put them in a stewpan with

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

Put the jelly into a bright stew-
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pan, with lemon.rind and juice, the cinnamon and sugar; boil up;
beat the whites of the eggs with the water; throw them into the
jelly and stir rapidly with a wire whisk for twenty minutes, boiling
as fast 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 an hour.

836.—Another Recipe for Calves' Feet Jelly.

Ingredients :—} calves’ feet; 1 gallon of water;
1 bottle of sherry; 8 lbs. of sugar; the juice of
6 lemons; the rind of 3 lemons; the whites and
shells of 8 eggs; 3 of an ounce 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 quarts; strain
into an uncovered earthen pan. When it is quité firm and cold, take
off the fat and sediment; put the jelly into a stewpan with the
sherry, sugar, lemom-juice, the six whites of the eggs and their
shells finely crushed.

Let this remain a few minutes to dissolve the sugar; then put the
pan on the fire and let the jelly be brought to boil 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 is poured into the jelly bag. Put the thin lemon-
rind into the bag, strain the jelly through it into a bowl underneath,
and repeat this process twice if the jelly be not clear. Dip the mould
(which should be earthenware) into the cold water; whea the jelly is
cool and clear put it in and leave it to set.

837.— Orange Calves' Feet Jelly.

Ingredients :—8 calves’ feet; 5 pints of water; 1 pint
of strained orange-juice; the strained juice of
two lemons; the very thin rind of 1 oramge;
the very thin rind of 1 lemon; 6 os. of sugar
(broken small); 1 pinch of isinglass.

Prepare the calves’ fect stock as 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 over the fire till the scux-n
begins to form, but mot at all afterwards; add the isingla?s; boil
up; simmer gently for ten minutes, take it off the fire, let it stand
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a little and pour it through a jelly bag till perfectly clear. Pour

, 842.—Strawberry Jelly.
into a mould, and stand on ice. - " »

Ingredients :—Clarified isinglass (see recipe); clarified
sugar (see recipe and use kalf the guaniities);
1 pint of strawbderry juice, or syrup, or two
guart of ripe strawberries; 3 tablespoonfuls of
clear currant juice; the clear jusce of two
small lemons.

‘ 838.—Lemon Calves’ Feet Jelly.
Follow the recipes for Calves’ Feet Jelly, adding half a pint

of clear lemon-juice and the rind of three large lemons.

839.—To clarify Isinglass for Jelly. Bruise the fruit slightly, powder it with sugar, and let the juice

Ingredients :.—84 os. of isinglass; 1 pint of fltered flow from it for an hour or two; pour a little water over it, and

water ; 1 teaspoonful of beaiem white of egg. when the clarified sugar is nearly cold add the strawberry syrup to

h Beat the white of egg with the water and put it with the it; stir in the currant and lemon-juice, and the isinglass (nearly cold).
isinglass into a de icately clean stewpan; stir well together and Mix and put into moulds.

heat very gradually by the side of a gentle fire, taking care that the Note.—All jellies are better set on ice, as only half the quantity

isinglass does not stick to the pan. of istnglass is required, and the Ravour is much finer.

will rise; skim it of, boil it up, 843 Raspberry Jelly.
e el Prepare exactly as above. A few fine raspberries may be put
or into the top of the mould.

844.—Rhubarb Jelly.

Ingredients :—8} 1bs. of young pink rhubarb stems;
1 quart of water; 8% os. a}”h/mp sugar (in large
1 guart of water ; lumps); 1} os. of isinglass.

In two or three minutes the scum
strain it through muslin, and set
It should be perfectly transparent, and when luke-
warm may be mixed with fruit Syrups, or melted currant, apple,
quince jellies, and moulded at once.
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840.—To clarify Syrup for Jellies.

Ingredients :—8 1bs, of loaf sugar ;
the white of an ege.

Wash and wipe the stems; slice, but do not pare them; take out
any coarse or discoloured parts. Put the rhubarb into a stewpan with
the water and two and a half ounces of the sugar (in lumps); boil
it wery gently for twenty minutes; strain it through a piece of

!

. Put the ingredients into a delicately clean stewpan; whisk well :
boil gently for five minut

|

‘ es, adding a few drops of cold water
occasionally; 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. muslin folded in four; take one and a half pints of it, heat it

afresh in a clean pan, add the isinglass and the remainder of the
sugar; stir it continuously until the isinglass is quite dissolved; then
boil up quickly for a few minutes to throw up the scum; clear this
off carefully, and strain the jelly through muslin; repeat this process

WL

841.—Fine Orange Jelly.

Ingredients —Clarified isinglass (see recipe): clari-

fied syrup (ecc recige and use half the quan-
tities ,‘“!}i(’.?fﬂ'y thin rind of four oranges ; the
very thin rind of two lemons ; the juice of seven
oranges; the jmice of three lemons.

if the jelly is not clear, and when it is cool pour it into moulds and
set it in a cool place or on ice.

i 0 A 1

When the syrup is neaely cold, put in the orange and lemon-rind
and the orange and lemon-juice; when it is cold, stir in the :
and strain through a piece of muslin folded in four.
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 been dippet‘i
in boiling water and loosen the edges with a knife.

isinglass
Lay a china

845.—Pineapple Jelly.

Ingredients :—1 pineapple (1 16, in weight); 18 os.
of clarified sugar and 2 os. of isinglass (see
recipes).

Prepare some clarified syrup and isinglass; peel the pineapple;
pick out the specks; cut it up in slices; put these in a basin. Strain
the clarified syrup over the fruit and boil them together for tem
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minutes. Strain the pineapple syrup through a aapkin into a basin;
add the clarified isinglass. Dip a mould in cold water; set it on
ice; pour three tablespoonfuls of jelly into the mould; when it is
firm, arrange some thin pieces of pineapple on it; pour on some more
jelly; when this is set, lay in some more pieces of the fruit, and
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.
846.—Punch Jelly.
Ingredients :—10 os. of loaf sugar; 5 large lemons;

4 oranges; 1 slice ajdpinm?ple; 1 wineglassful

of Madeira (or good browm sherry); 8 wine-

glassfuls of rum; } wineglassful of brandy;

1 tablespoonful of moyeau; 1! oz. of isinglass;

1 tabdlespoonful of ,ﬁ}tlm green tea; 1 pint of

waler, i

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 essence; bruise the pineapple
and press out the juice; squeeze all the juice out of the oranges and
lemons and strain it; put the sugar and 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 four times, put it
into a mould, and set for an hour on ice.

847.—Grape Jelly.
Ingredients —} 1b. of loaf sugar; I} oz. of isinglass;
% pint of waler; § of a pint of strained grape
juice; 1 wineglassful of brandy.

Dissolve the sugar and isinglass 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 set, 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.
Ingredients —1 pint of clarified syrup (see recipe);
2 os. of clarified isinglass (see recipe); the

strained juice of one lemon; 1 wineglassful of
maraschino.

Mix the ingredients in the order in which they are given; set
in a mould on ice, and tum out when firm.

CREAMS, BLANC-MANGER, AND )JELLIES,

849.— Noyeau Jelly.

This and all other Liqueur Jellies are prepared as above,

850.—Oranges filled with Jelly.

Take some fine oranges, and with the point of a knife cut out a
piece about the size of an 8-anna piece from the top of each orange;
with the small end of a tea or egg spoon scoop out all the pulp,
taking great care not to break the rind; throw the empty orange rinds
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 skins on 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 dish.

851.—Orange and Cream Jelly.

Prepare some orange jelly and about half a pint 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 inches in diameter; set it on ice, pour 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 set, and the layer of jelly in the mould firm, 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 quickly over
so that the cream stands upright on the jelly.in the ceatre 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 first
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 orange .quarters; set these in jelly, and continue the process
until the shape is full. When it is all set, tum it out and serve at
once. This is one of the prettiest dishes we have ever seen.
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852.—Macedoine of whole Fruits in Jelly.

Make some very bright clear jelly; have ready any kinds.of
fruits, grapes, peaches, apricots, cherries, raspberries, strawberries.
Place a mould on ice; pour in some jelly an inch thick and leave
it to set; pile up the fruit in the centre; pour in some jelly; leave
it to set; add more fruit, and fill up with jelly. When set firm,
turn out carefully.

PRESERVES, COMPOTES, &c.

et

The greatest care must be taken to have everything scrupulously
clean for making preserves, The hair sieve, the muslin, and strainer

should never be used for any other purpose, such as 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, and bottles jﬁst above 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), amd

brushed with white of eggs; or else with bladders, soaked, and tied
closely over.

The preserving pan should not be placed flat on the fire, but it
should either rest on an 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 fer thirty-five minutes, 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
minutes, stirring and skimming constantly. No scum must remajin

on the jam. Pour it into pots, leave it till the following day; then
tie it down.
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854.—Strawberry Jam.
(Another way.)
Ingredients :—6 1bs. of strawberries; 1 pint of red
currant juice (ov syrup); 6 1bs. of pounded loaf
sugar.

Strain the red currant juice (or syrup) into a preserving pan; take
the stalks off the fruit, weigh it and add it to the juice; boil up;
skim; add the sugar, stirring constantly, and boil moderately fast,
and skim carefully for thirty-five minutes. 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 an enamelled stewpan, if you have one, and stand it
very high above a clean fire; turn the fruit over occasionally with
a wooden spoon; after about half an hour, when the juice has
flowed from it abundamtly, put the pan nearer to the fire and let
it simmer very gently to shrink the fruit for about tweaty minutes.
Put a delicately clean sieve over a clean pan, pour the fruit into
it and leave it there till all the juice has run through. Strain the
juice through a muslin strainer into a basin; weigh it and boil it
in a clean praserving pan for fifteen or twenty minutes, stirring
often. Take it off the fire and throw in by degrees fourteen ounces
of coarsely pounded sugar for each pound of juice, stirring each
portion till it is dissolved before you add the next. Place the pan
over the fire and boil the jelly quickly for about a quarter of an
hour, or umtil the juice jellies on the skimmer.

This is a delicious jelly and very brilliant in colour. It becomes
quite firm, and can be turned out in glass dishes for dessert by
dipping the pot for a second in hot water.

856.—Raspberry Jam.

This is made in exactly the same way as strawberry jam (see

recipes).
857.—Rhubarb Jam.

Wipe some fresh young rhubarb very clean; pare it, cut into
half inch lengths, weigh it, and for every 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;

PRESERVES, COMPOTES, &C. 321

put it on the fire and let it heat slowly; as soon as the stalks become
tender let the preserve boil rapidly for about half an hour, stirring
constantly and skimming.

858.—Rhubarb Jam.
(Another way.)

Wipe the rhubarb clean; pare it and cut it into half-inch pieces.
Put it into a preserving pamn 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 quarters of am hour, skimming as long as the scum rises.
Put the jam into pots and tie down the following day.

859.-Gooseberry Jam.
(This can be made of the Cape Goo:eberrie:—z‘x‘pari,)

Rub the fruit with a clean coarse cloth; weigh it and take one
pound of pounded loaf sugar and the juice of a lemon to each pound
of fruit. Boil the fruit and lemon-juice gently for seven minutes,
stirring it well; add the sugar very gradually, and boil quickly for

three quarters of an hour, stirring and skimming constantly. Put
into pots and tie over next day. '

1t is 1o our thinking an improvement to pass the fruit through
@ sieve before the sugar is added, and if this is well reduced by
boiling, it wnll make a very mice gateau or cheese, and will turn in
perfect form out of the jars.

860.—Tipari Jelly.

Wash the fruit very clean; pick off the stalks; put it into a
preserving pan with three quarters 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 juice drain through; weigh the juice ; boil it rapidly for fifteen
minutes, and skim it. Take as many pounds of sugar as you have
pounds of juice; draw the pan from the fire; stir the sugar into it
by degrees and until it is entirely dissolved ; boil and skim it fifteen
or twenty minutes longer, until it jellies on the spoon; clear it
perfectly from scum and pour it into jars or bottles. Tie down the
following day.
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861.—Red Currant Jelly.

Strip the currants from their stalks; put them into a preserving
pan, and stir them gently over a clear fire until the juice flows freely
from them; turn the contents of the pan on to a fine 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 as it rises; pour
it into jars or bottles, and tie it down the following day.

862.— 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 stired. Add an equal
weight of sugar finely pounded; boil the preserve ten minutes longer,
clearing off all the scum as it rises; put it into jars and tie down
the following day. Plum and Damson jams are made in the same
way.

Note.—When the flesh of the fruit does not separate easily from
the stomes, whickh is the case with most Indian plums, weigh the
fridt and throw it whole into the paw; boil it to a pulp, pass it
through a sieve, and deduct the weight of the stomes when appor-
tiowing the sugar to the jam.

863.—Apricot Jam.

Peel, stone, and quarter ripe apricots, 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 quarters of an hour;
five minutes before it is done put in the kemels. Put the jam into
pots and tie it down the next day.

Note.—When the apricots are very small, as in the case of those
grown in the hills, it would be well fo use only half the kernels.

PRESERVES, COMPOTES, &C.

864.—Apricot Marmalade.

Wipe the fruit, cut it in half, and boil it for twenty minutes;
blanch the kernels; take the pan off the fire; add an equal weight
of sugar to the fruit very gradually until it is all dissolved; boil
fast for ten minutes, skimming very carefully; three minutes before
it is done add the kernels. 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; blanch the kemnels; take the fruit off the
fire and stir in 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.

868.—Peach, Apricot, or Plum Jelly.

Wipe the fruit, put it in a pan on the fire and boil it quickly for
forty miputes. 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 care-
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 in 2 moderate oven for one and a half hours;
strain off the juice withiout 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.—Quince Marmalade.

Pare the quinces, cut them in halves, scoop out the cores, and
put them into cold water as you do them to preserve the colour. Put
the parings and cores into a stewpan with sufficient cold water to
cover them well; boil till in a soft pulp; strain through a sieve
without bruising the pulp. Weigh the quinces and the juice, and
allow three quarters of a pound of loaf sugar for every pound. Put
the quinces, juice, and sugar into a stewpan, and simmer gently,
skimming carefully and breaking up the fruit with the juice till it
becomes a marmalade. Then boil fast to lessen the juice, and when
the whole forms a firm marmalade, put it into jars and tie down the
following day.

87 2.—Quince Jelly.

Prepare the fruit as abovq, and put the parings and cores into a
stewpan with 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 and put them into a
stewpan and stew gently until they are well broken but not reduced
to pulp. Tum them into a jelly-bag or tie them up in a fine cloth,
and let all the juice strain into a deep pam.

If the juice is not clear, strain it again. Weigh the juice,
put it into a delicately clean preserving pan, and beil it quickly for
twenty minutes. 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 ten or twenty minutes, or until the syrup

jellies strongly in falling from the skimmer. Put it into jars and
tie it down the following day.
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873.—Damson Cheese.
(This may be made from small Red Plums.)

Take the stalks off the fruit; reject any which are not perfectly
sound ; give each plum a gash with a knife; put them into darge stone
jars, tie them over with bladders and put them into large pans or
dekchees with water reaching two-thirds their height. Boil them for
two or three hours, or until the fruit is quite soft and has yielded
all its juiee, Drain off the juice; skin and stone the fruit; weigh
it and put it into a stewpan with half the juice, and boil briskly over
a clear fire until it forms a dry paste; add nine oumces 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
pan quite dry, and adheres in a mass to the spoonr. Press it quickly
into jars or moulds; when it is quite cold lay on it a paper steeped
in spirit; tie it closely over with another paper or bladder.

874.—Damson or Red Plum Jelly.

Steam the fruit in jars as above; when it is done pour off the
juice, strain and weigh it. Boil it quickly for tweaty-five minutes;
take it off the fire and stir in ten ounces of pounded sugar for each
pound of fruit. Boil quickly for ten minutes longer, stirring
constantly, and carefully clearing off the scum. Put it into jars
or moulds and tie them down the next day.

875.—Guava Jelly.

Fallow the recipe for Quince Jelly.

876.—Guava Cheese.

Keep back onesthird of the juice when you make the jelly and
put it into a preserving 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 mext day.

877.—Mixed Fruit Jelly.

Take one pound of orange-juice, the same quantity of grape-
juice, half a pound of lemon-juice and eighteen ounces of loaf
sugar. Put all this into a preserving pan and stir with a wooden
spoon uatil the sugar is dissolved ; then boil fast for one hour. Pour
the jelly into moulds or pots, and the next day tie them down.
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878.— Orange Marmalade.

For seven dozen oranges take one dozen fine lemons ; wipe all
the fruit with a clean cloth. Peel the oranges with a very sharp
knife, only taking off the yellow part; put the rind into col;i water
and 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 it into shreds; put the pulp from which the juice was
extracted into 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 and juice; weigh it; and take an equal weight of
loaf sugar. Put the whole into a preserving pan, stir it with a
wooden spoon till the sugar is dissolved, then skim and boil till it
b'ecc:mcs a rich marmalade (about an hour). Put into pots, and
tie it down the following day.

879.—Orange or Lemon Marmalade.
(Amother way.)

Rasp the rinds of the oranges very lightly on a fine grater;
cut them into quarters and separate the flesh from the rinds ; vnt.h
.thc small end of an egg or saltspoon clear them from the pips and
inner skin and film. Put the rinds in plenty of cold water; boil
them for twenty minutes and then change the water and boil them
again. When thev are quite tender, take them out and drain them
on a 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
pow.dercd loaf sugar. Put the rind, pulp, juice, and sugar into a pre-
.servu.x.g pan and boil fast for half an hour, skimming well. Put
mto jars, and tie down the next day.

880.—Scotch Marmalade.

Cut the rind of three pounds of bitter oranges into quarters
]‘)c'cl it off and pare off the white film inside. Cut the rind intc;
¢hips as thin as possible and about half an inch long; divide the
pulp into small bits, take out the pips; put the chips and pulp into
a deep earthem dish; pour three quarts of boiling water on them;
le't them stand twelve or fourteen hours; turn the contents of thc’
dish into a preserving pan and boil it until the peel is quite tepder;
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add six pounds of pounded sugar and boil until the preserve jellies;
then put it into pots, and tie down the next day.

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 a sieve and scrape off the white
skin entirely while they are still warm. Pound them to a paste; add
the pulp and juice by degrees, taking care that mo lumps are formed.
Immerse the seeds in 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 jellies.
Put it into pots, and tie it down the following day.

882.—Fine Orange Jelly.

Choose eighteen ripe orahges; 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 it, 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); heat it gently and boil for
twenty or thirty minutes; 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 and beautifully transparent.

883.—Pineapple Marmalade.

Cut some ripe pineapples into slices; pare 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 and
stir in gradually fourteen ounces of dry powdered sugar for each
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pound of fruit; boil it until it thickens and becomes transparent,
which will be in about fifteen minutes if the quantity is not large.

884.—Preserved 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, and for each pound of fruit allow
fourteen ounces of loaf sugar and half a gill of cold water. Put
the sugar and water into a preserving pan, and stir over a slow heat
until it boils and the sugar is dissolved; boil it up quickly and
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 days. Put it again into a pre-
serving pan and boil slowly for a quarter of an hour, skimming if
necessary. The next day put it into pots and tie it down.

Note.—2¢ is a good plan to cst off the yellow outside skin as
thin as possible and then pare the slices thickly emough to take out
all the eyes. When this is dome, the thick inside parings should be
put into coarse muslin and the juice expressed amd added to the
sugar and waler.

885.—Preserved Melon.
(For Dessert.)

The melons must be perfectly sound and not over-ripe. Pare
and quarter them, take out the pulp, place it on a sieve with a basin
undemeath to receive the juice from it. Weigh the fruit and put
it in an earthen pan; cover it with cold water with salt and vinegar
in it (in the proportion of one teaspoonful of salt and one
dessertspoonful of French vinegar to three pints of water); let it
remain in this pickle for 26 hours; then wash and drain it. Take
the same weight of loaf sugar as of 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 quarter 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.-Preserved Peaches, whole.
(For Dessert.)

The peaches must be sound and mot over-ripe. Wipe off the
bloom and throw them into a preserving pan 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 an hour. Then take 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 and 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 into each pot, and the next day tie them
down.

887.—Preserved Nectarines.

Follow the preceding recipe, but leave the peel on.

888.—Preserved Quinces.

Pare the quinces, cut them in halves, scoop out the cores, and put
them in cold water to preserve the colour. Put the parings and cores
into a stewpan with three times their weight of apples cut in slices
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 into
a stewpan and simmer gently, skimming often, till they are tender
and the juice is clear. Put the quinces carefully into jars and fill
up with juice. When cold, tie them down and keep them in a dry
place.
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889.—Pumpkin Ginger.
(For Dessert.)

The pumpkin must not be ripe. Peel it and remove the seeds
and cut it into 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 let them remain for twenty-four hours. Make a syrup as
follows: To every pound of loaf sugar add the strained juice of
one lemon, half an ounce of ground ginger, and a quarter 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 sof¢; turm the whole
into & basin; the next day pour off the syrup, boil it up and pour i
back on to the pumpkin; do this for three days; test the syrup,
and if it is not sufficiently strongly flavoured with ginger, add a
saltspoonful more ginger each day; the third day when the preserve
is cold put it into jars, let the syrup well cover the pumpkin, tie the
jars over with bladder, and keep them in a dry place for six months
before using.

890.—Oranges 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 will

just hold them; pour the syrup over and let it remain till cold;

turn the oranges; pour off the syrup, boil it up, pour it over again,
and let them stand till the following day.

891.—Orange Salad.
(For Dessert.)

Peel the oranges; free them from skin and fibre; cut them into
slices one-sixth of an inch thick. For nine oranges take one pound
of finely powdered loaf sugar, one wineglassful of Madeira, one
wineglassful of brandy, and one wineglassful of whisky or rum.
Lay 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 tke loaf
sugar, and a little curagao may be added to the brandy.

892.—Whisky Apples.
(For Dessert.)

Take some sweet sound 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; turn
the apples frequently with a wooden spoon and skim constantly. If
carefully done the apples become quite transparent and 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 with a preserved cherry on the top of each.

893.—Stewed Pears.
(For Dessert.)

Put the pears into a tin 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 inch of cinnamon,
the thin rind of a lemon, one tablespoonful of curagao or one sherry-
glass of port wine, and 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 and skimming with a wooden spoon.
Take out the pears, boil the syrup quickly for ten minutes, strain
it over 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 the pippins, boil the syrup quickly for
ten minutes, pour it over the fruit, and seme when cold with whipped
cream or rich custard.

895.—Stewed Prunes.

For each pound of prunes take one pound of brown sugar and
one pint of water. Boil the water and sugar 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 prumes and boil it till it is very thick.
Put the prunes back into it and let them stand till next day.

896.—Compote of Peaches.

Pare six ripe peaches; boil six ounces of sugar in half a pint of
water for ten minutes; put in the peaches, stew them very gently
for twenty minutes, turning 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 peaches, and serve cold for dessert.

Note.—Nectarines, apricots, and greengages may be prepared in
the same way.

897.—Compote of Cherries.

Put six ounces of loaf sugar and half pint of water with a

teaspoonful 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-way and all the same length, put
them into the syrup, simmer for three minutes, add a dessertspoonful
of noyeau, and serve cold for dessert.

898.-Compote of Strawberries.
Prepare exactly as above, only substitute one small wineglassful
of maraschino for the noyeau.

899.—Bottled Strawberries.

Prepare some syrup as directed for compdte 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 mp
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 on the
pot, stand it on the fire, and as soon as it boils lift it off the fire and’
let it stand till the water is nearly cold. Then tie the corks over
with bladders, or cover them well with sealing-wax or bottling-wax
melted in 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, and 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 and procted as
for bottled strawberries.
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GENERAL 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, and its inferior quality spoils the cakes
and makes them heavy; great care must therefore be taken to pro-
cure it pure and of a good quality, and where this canmot be done
it is well to use cornflour, which insures the cakes being light and
good.

All light cakes require a brisk oven to make them rise; large
rich ones a sustained heat to bake them through.

To ascertain whether 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, continue the
baking.

Cakes should not be moved or shaken in the oven before they are
done. When thev are sufficiently baked, loosen them gently, turn
them out of the mould, set them on a sieve at the mouth of the oven
to dry the surface, then put them aside cn the sieve until cold.

902.—Rich Plum Cake.

Ingredients :—3% Ib. of good buller; % 1b. of rich moist
sugar; | 1b. o} currants (washed and dried);
2 1b. of raisins (carefully stoned); 6 os. of
mixed candied peel (finely chopped); 1 os. of
almonds (blamched and pounded); 6 bitter
almonds (blanched and poumded); the grated
vind o) one lemon; the strained juice of one
smon; 1 grain of powdered clove; 2 grans of
powdered cinnamon; } part of a nuimeg,
grated; 1} os. o/ floxr (sifted and dried); § gill
of new milk; the yolks of 6 eggs beaten with
a wineglassful of brandy; the whites of 6 eggs
beaten to a froth.

Beat the butter to a cream and put it into a basin with the other

ingredients, except the whites of eggs, in the order in which they
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are given. Beat 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. Turn out the cake carefully; dry
it at the mouth of the oven; put it on a sieve to cool, and serve
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 and
heat slowly ; when it is just scalding, turn the almonds into a basin;
peel them and throw them into cold water as they are done; dry them
well in a soft cloth before they dare 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 in a few drops of water
or lemon-juice and pound them to a smooth paste in a mortar.

904.—Almond Paste for Cakes.

Ingredienls :—12 bilter almonds; 7 os. of sweet al-
monds; 10 os. of siffed loaf sugar; 1 table-
spoonful of orange-flower water; the whites
of ten eggs.

Blanch and pound the almonds 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 an inch thick, and let it stand in an airy place

while the icing is being prepared.

905.—Sugar Icing for Cakes.

Ingredients :—The whites of 6 eggs; 1 1b. of loaf
sugar (pounded and sifted); the straimed 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 it 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.
(Another way.)

] —1} lbs. of flowur (sifted and dried) ;
I"g’edxlml‘:. o/§fme mgir; 1 1. of dried cherrtes

lightly chopped); 1} lbs. of currants (washed

Ezjndgdn%»d); ];Plb. of candied orange f”l’ } b

of candied citron, and % 1b. of candied Iemon:

cut into fine shreds; 8 os. of pounded almonds ;

8 whole eggs (beaten); the rind of two oranges

(rubbed off om two lumps of \sugar); } os. of

ground spices (cinnamon, cloves, and nuimeg

in equal proportions); § pint of Cognac brandy ;

1 teaspoonful of sall. -

Place the butter in a large white earthen pan or wash-hand basin
and work it with a wooden spoon to cream; add the flour, sugar and
eggs, carefully working the butter the who'le time; when these are
thoroughly mixed, add the cherries, candied peel and almonds;
then very gradually the brandy, spices and salt. When these are
well incorporated, line a larde tin with double bands of buttered
paper; pour in the mixture; put two sheets of buttered paper on a
stout l,mki.ng 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.

907.—A good Sponge Cake.

; S sugar; the rasped rind
Ingred;;‘n!a: -Iarieorlefn?:r??;oazgg’:f the w?“gh‘?'.of the

eggs in dry sifted sugar; half their weight in

good flour*; 1 os. of bulter.

Rasp the rind 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 wi?h a fork. Beat
the yolks in a large bowl for ten minutes ; strcw- in the sugar.by
degrees and beat them well together. In the meantime let the whites
be mixed to a stiff froth, whisk in the yolks, and when they are well
mixed, 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
seconds, turn the mould round and round till it is well covered;

* Unless very good fine flour can be procured always use corn.

flour for spomge cakes.
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sift in some fine powdered sugar; shake it well all over the butter;
turn out the loose sugar, pour in the cake, and bake it for one
a quarter hours in a moderate oven.

and
Serve plain or with chocolate

icing (see recipe). Sponge cakes may be flavoured with twenty drops
of vanilla,

908.—Chocolate Icing.

Ingredients:—6 os. of finely grated chocolate; 2 lbs.
of finely powdered sugar; } pint of good fil-
tered waler,

Boil the sugar in the water until it throws up pearl-like bubbles;
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 very
strong tea or coffee for the chocolate.

910.—A good Madeira Cake.

Ingredients :—5 fresh eggs; 9 os. of sugar (dried,
pounded and sifted); 6 oz. of flour (dried and
sifted); 4 os. of butter (dissolved but not
heated) ; the rind of ome lemon; } of a« tea-
spoonful of carbonate 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
the butter, which must be put in by degtees, each portion being well
incorporated before the next is added. Butter a tin, lay two or
three 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.—Z'he candied peel may be omitted, and the cake iced with
chocolate, tea or coffee. (See recipes.)
22

R

L

IR AT

§ e AT O 0

1l
Bl

"“l‘l;”‘lvé




it

i

WL

-—

DAINTY DISHES FOR INDIAN TABIES.

911.—Rice Cake.

Ingredients :—1 1b. of fresh butter; 11b. of loaf sugar
(dried, pounded, and sifted); 1 1b. of finely
ground rice (dried and sifted); the grated rimd
of one small lemon; the yolks of twelve eggs;
the whites of eight eggs.

Beat the butter to a cream; stir in the ingredients gently and by
degrees, beating the yolks and whites saparately; 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
adhere. Pour in the cake, and bake in a moderate oven for one and
three quarter hours. :

Note.—T his cake may be flavoured with vawilla or iced with
chocolate, te‘a, or coffee icing. (See recipes.)

912.—Another Rice Cake.

Ingredients :—6 eggs; their weight in sugar; half their
weight in rice-flour; half their weight in wheaten
or cornflour; 20 drops of vanilla; ; teaspoon-
ful of carbomate of soda.

Whisk the eggs until they are as light as possible; stir ia the
sugar, flour and rice-flour; add the vanilla and at the last moment
the soda. Butter a mould, pour in the mixture, and bike in 4
moderate oven for one hour and ten minutes.

913.—0Oswego Cake.

Ingredients :—6 0s. oif Oswego flowr; 7 os. ol sifted
loaf sugar; 5 os. of fresh butter; 4 fresh eggs;
1 tablespoonjul of new milk.

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 1b. of fresh butter; 1 lb. of loaf
sugar in powder; 1 lbi of dried and sifted
flour; 8 fresh eggs; the grated rind of a small
lemon; the strained juice ~f a small lemon;
1 tablespoonful of brandy.

Beat the eggs: beat the butter to a cream with a wooden spoon,
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and add all the other ingredients in 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.

918.—A Plain Seed Cake.

Ingredients —6 os. of bulter; 6 o03. of moist sugar ;
1 saltspoonful of carraway seeds; 3 b, of dried
and sifted four; 8 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 for
fifty minutes,

916.—Soda Cake.

Ingredients ;—4 1b. of butter; 11b. of dried and sifted
flour; } saltspoonful of salt; % 1b. of éurrants
(washed and dried); 8 os. of candied peel (chop-
ped); th part of a nutmeg (grated); 2 beaten
€ggs; kth of a pint of new milk (tepid); 1 small
teaspoonful of carbonate of soda.

Rub the butter into the flour; add the salt and the other ingre-
dients, the milk (with the soda in it) last. Beat for five minutes;
butter a tin, put in the mixture, and bake in 2 moderate oven for
about 1} hours.

917.—Almond Cake.

Ingredients :—3§ 1b. of Jordan almonds; 1 os. of dutter ;
12 eggs; 1 1b. of sugar (dried and sifted); 8 lbs.
of flour (dried and sifted); the rind 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 exceedingly light,
and add them very gradually to the almonds; throw in the sugar by
degrees and keep the mixture light by beating it constantly 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, taking 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 in a well-heated oven for an hour-and-a-half to two
hours. When the top is sufficiently coloured lay a piece of paper
over it to prevent its being burned.
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918.— Cream Cake.

Ingredients:—5 os. of good butter; 1 1b. of fime
flour (dried and sifted); } 1b. of pounded,
dried, and sifted sugar; a pinck of salt; 2 os.
of candied citrom (sliced thim); & pint of thick
cream; 2 eggs; 1 tablespoonful of carbonate
of soda; } 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; add 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
consistency of fhick batter; beat it up lightly with » 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
an 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.—8Sweet Rusks.

Prepare the mixture as above (only put it in a buttered baking
sheet instead of in 2 mould), and after it has been slightly baked pull
the mixture apart with a couple of forks and then re-set it in the
oven to get crisp.

920.—A French Galette.
Ingrediemis:—1 16, of fime flour; % 1b. of butter; 1

salispoonful of salt; the yolks of three egps;
1 small cupful of cream.

Work the butter lightly into 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. It is generally eaten hot.

921.—Savoy Cake.
Ingredients:—11b. of loaf sugar (pounded and sifted);
14 eggs; 4} os. of the finest Rour; }} os. of
cornflour; 1 saltspoomful of salt; 25 drops of
wvanilla or othey essemce.
Divide the yolks from the whites carefully; put the latter in a
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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 band 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 gesmfle oven.

922.—Chantilly Cake.
Ingredients :—10 eggs; 18 os. of finely powdered
sugar; some essence of vanilla; 6 os. of well
dried and sifted flour; % of a gint 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 tea
minutes ; while this is being done take a mould with a hollow centre,
rub it with butter, fill it half full with the mixture, and bake it in a
moderaté 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 remainder

of the sugar and twenty drops of vanilla to a firm froth and fill the

centre of the cake with it.
923.—Genoa Cake.

Ingredients :—1 1b. of fine flour (dried and sifted);
3 16, of loaf sugar (pounded); } 1b. of currants
(washed and dried); % lb. of Sullana raisins
(picked and rubbed inm a cloth); 6 os. of mixed
candied peel (chopped); } of a nutmeg (grated) ;
the grated peel of a lemon; the strained juice of
a lemon; two tablespoonfuls of rum; 8 fresh
eges (beaten); 1 1b. of fresh butter.

Ingredients of Glase :—38 o0s. of sweel almonds; the
white of one egg; 2 dessertspoonfuls of pow-
dered loaf sugar; 20 drops of orange-flower
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 mixture, 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.Guernsey Cake.

Ingredients :—3 1b. of fresk butter; } lb. of dried
flour; } 1b. of fimely ground rice; ¥ 1b. of
loaf sugar (powdered); } Ib. of dried cherries
(slightly chopped); 2 os. of sweet almonds
(blamched and pounded); $ os. candied oramge-
peel (chopped); 2 os. of angelica (chopped);
the yolks of eighi egps; the whites of three
eggs; 2 tablespoonfuls of brandy.

Beat the butter to a cream and mix in the ingredients in the
order in which they are given; beat the mixture for ten minutes;
line a tin with buttered paper, pour in the mixture, and bake in a

well heated oven for an hour and twenty minutes. Turn out the
cake on its side on a sieve to get cold.

925.—Thick light Gingerbread.

Ingredients :—8 os. of butter; 2 lbs. of flour; % Ib.
of brown sugar; 2 lbs. of powdered ginger;
4 0s. of grewmd carrawey seeds; 2 lbs. of

treacle; § eggs; § of an ounce of carbonate of
soda.

Crumble the butter into the flour and add the sugar, ginger, and
carraway seelis; 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 warm water; add it to the
mixture; stir briskly ; pour it into a shallow well buttered tin, and
bake in a moderate oven for one and half hours.

Note.—Tkis is a light good gingerbread, and for childrem less
bulter and carraway seeds may be used.
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928.—Rich Gingerbread.

Ingredients:—y} eggs; 1} lbs, of treacle; 6 o0s. of
pale brown sugar; 1 1b. of sifted flour; 6 os.
of fresh butter; 1 os. of Jamaica ginger pound-
ed; 1 large teaspoonful of finely pounded gin-
ger; the grated rind of two fresk large lemons.

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 jus/ enough to liquify it; add it in small portions
to the 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-
rind. Butter a shallow square tin, pour in the gingerbread, and
bake it for #bout an hour in a gentle 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.

Ingrediente —1 1b. of flowr; 6 oz. of buller; 1 2.
of browm swgar; 1 os. of ginger powdered ;
3 teaspoonful of pounded cloves and mace;
the grated rind of one lemon; § 1b. of treacle.

Work the butter into the flour 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 floured or buttered tin.

928.—-Short Bread.

Ingredients :—1 1. of flour; 2 or. of sugar (pounded
and sifted); 1 os. of candied oramge or cityon ;
8 og. of buiter.

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 other ingredients into a paste; press this paste to-
gether with the hands; cut it with a large tin cutter about six inches
in diameter into round cakes about an inch thick, pinch the edges
with the fore-finger and thumb, lay it on large tins, and bake it in
& moderate oven for twenty minutes or longer if it is not quite crisp.
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929.—A Richer Short Bread.

Ingredienis—3} 15. of dry sifted flour; } 1b. of rice-
flour; } Ib. of sifted loaf sugar; 1 os. of
sweet almonds (blanched and pounded); 3 1b. of
fresh butter; 2 os. of candied orange peel
(chopped small); the yolks of two fresh eggs;
some carraway com jifs.

Put the flour, rice-flour, sugar, almonds and butter into a basin;
rub the ingredients together until the butter is well mixed in; add
the orange peel and yolks of eggs; knead to a firm smooth paste;
roll it out three quarters of an inch thick; cut it into four square
cakes; notch round the edges with a knife, prick them over 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.

930.—Excellent Scotch Short Bread.

Ingredients ~—1 1b. of flowr; 115. of sugar (poumded
and sifted); 115. of dulter; 10 eggs; 4 1b. of
taxdiedv lemon, orange and citron ?em’ in egual
proportions (cut into shreds);: 1 gill of Copmac
brandy; the rind of two lemons (rudbbed off on

lumps of sugar); 1 pinck of salt; } os. of white
comfils,

Put the butter in a basin and beat it to a thick cream with a
wooden spoon; add the flour and sugar gradwally; beat the eggs;
add them very gradually 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 over them, sprinkle some fine sugar
over the top, place them on baking sheets in a moderate oven, and
bake until crisp and very lightly coloured.

931.—Orange-Flower Macaroons.

Ingrediemts :—8 lbs. of dry sifted white sugar; 2 os.
of the pelals of freshly gathered orange blos-
soms; the whiles of eight 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 a¢ omce with a pair of scissors info the
sugar; if there is any delay they will be discoloured. Add the whites
of the eggs and whisk the whole well together until it Jooks like
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snow; drop the mixture at once on to a sheet of paper in little
cakes the size of a walnut, and bake in a very cool oven for about
twenty minutes or more. When they are ready they will be deli-
cately coloured a pale fawn and dried through.

932.—Almond Macaroons.

Ingredients :—1 1b. of sweet almonds; 1} lbs. of
Jfine sugar (pounded); the whites of eight fresh
eggs; some wafer-paper.

Blanch and pound the almonds; wipe them and set them in a
verv 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 a moderate oven till quite crisp and of a pale brown.

933. Macaroon Cakes.

Ingredients >4 os. of sweet almonds; } oz. of bitter
almonds; 1 teaspoonful of brandy; 10 o03. of
loaf swugar; the whiles of six eggs; the rind of
a lemon.

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 all the almonds; pound two ounces of the sweet and all the
bitter, and add while pounding the brandy and the whites of two
eggs; beat till in a stiff froth. Chop the remaining almonds into
small pieces; add them to the mixture; now add 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 thém, 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 till
drv and of a pale fawn colour, about eighteen minutes.

934.Queen's Cakes.
Ingredients :—3} 1b. of dried fine flour; } 1b. of sifted
loaf sugar; 6 o0z. of currants (well washed and
dried); 6 fresh eggs (well beaten); § 1b. of fresh
butter (dissolved but wot oiled); the graied rind
of half a lemon; two tablespoonfuls of brandy.
Mix all the ingredients in a basin in the order in which they

are given and beat the mixture for about ten minutes; butter some
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little tin moulds of various shapes, pour in the mixture, and bake in
a quick oven for about fiftean minutes.
935.—Banbury Cakes.

Ingredients:—1 1b. of currants (well wasked and
dried); 4 os. of beef suet (finely mrinced); 8 os.
of candied oramge-peel (shredded small); 3 os.
of candied lemon-peel; 1 small pinck of salt;
 o8. of mixed spices (pounded); } os. of maca-
roons or ratafias (rolled to powder); 1} os. of
butter; 11b. of flour.

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
square and spread the mixed fruit and spice equally upon it,
Moisten the edges; lay on the remaining half of the paste rolled
equally thin; press the edges securely together; mark it over with
the back of a knife m regular divisions two inches wide and three
long; bake it in a well-heated oven for from twenty-five to thirtv
minutes and divide it into cakes while still warm.,

936.—Tea Cakes.

Ingredients :—1 b, of good flour (dried and sifted);
1 sallspoonful of sait; } os. of German yeast;
1 1. of sifted loaf sugar; A of a nutmeg
(grated); 6 os. of dutter (beaten to a cream);
4 fresh eggs (well beates).

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 paste; cover the
basin with a clean cloth and let it stand on the hearth, not too close
to the fire, for an hour to rise; then add the other ingredients in the
order in which they are given. Divide the dough into eight cakes;
use the reserved flour for making them up; place them on a tin and
bake in a quick oven until nicely browned, about twenty minutes.
Cut through the centre, spread with fresh butter, and serve very hot.

937.—Plain Buns without Butter.
Ingredients —~1 os. 0} sweet German yeast; 1 pint of
warm new milk ; 2 1ds. of flour; } Ib. of sugar;
1 saltspoonful of salt; a few currants (washed
and dried).

Dilute the yeast with the milk till it is quite smooth; put as
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much of the flour to it as will make a smooth thick batter; throw
a thick cloth over the pan in which you have mixed it and stand it
where the fire 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 salt and sugar and as much more of the flour as will form a
light dough. Leave it to rise again, and if it is too firm to fnoluld
with the fingers, beat it with a strong wooden spoon and put it into
tin pans, slightly buttered, to bake. Strew a few cur‘rants on t.he
surface; put the tins into a quick oven and bake until the entire

surface is browned.

Note.—Z'0 make these richer use less milk; crumble up two or
2hree ounces of butter very finely in the flour which is added to the
batter after il has risen, When the dough is ready, roll‘ it l'?ll.o bal{:,
gt them on the lin some inches apart, wash the tops with milk, sift
sugar over the top, and bake as directed.

938.—Soda Buns.

Ingredients :—3} 16. of flowr; 8 os. of butter; } os.
’ of .u.gaf; a pinch of salt; 1 os. of candied
orange peel (chopped fine); 1 small teacnpful
of cream; 2 yolks of eggs; 1 white of egg;

i} of a teaspoonful of carbonate of soda.

Work the butter into the flour with the fingers umtil it is quite
in crumbs; mix in the sugar, salt, and 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 mixed, dust over the soda and beat it wc{l
smto the mixture. Rub an oven tin with butter, drop the buns onm it
with 2 spoon, and bake in a moderate oven. When they are firm to
fhe touch sH over and well coloured undernmeath, they are done.

939.—0Oat Cakes.

Ingredients :—8 lbs. of coarse Sfo/(k oatmeal ; } 1b.
of butter; 1 pinch of sall.

Crumble the butter into the oatmeal; add the salt; work the
meal into a dough with as little warm water as possi_ble; ru’ll them
aut very thin, and bake on a girdle or in a wery thick frying pan
till quite crisp. They may also be made without butter.
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940.—Soda Scone.

Ingredients —& oz, of fresk lard; 10 os. of dry Jine
flour; & saltspoorful of salt; some sour buiter-
milk ; & saltspoonful of carbomate of soda.

Rub the lard carefully into the flour in a basin until there are

no lumps; add the salt; make it into a dough with the butter-milk ;
sift the soda carefully through your fingers over the dough; mix
it well in. Lay the dough on a pastry board with plenty of flour;
knead it; roll it ut to about half an inch thick. Put a girdle or
very thick frying pan on the fire to warm; when it is well warmed
cut the paste into triangles, lay it on the girdle, and bake. When it
is done on one side slightly browned, and with small bubbles on it,
turn it over and bake in the same way on the other side. If you
have not used up all the dough repeat the process. 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.—The lard may be omitted.
941.—Gingerbread Nuts.
Ingredients —1 15, of sifted flowr; } of an os. of
Jinely powdered ginger: the grated rind of a
lemon; the straimed juice of a lemom; § os.

of good butter; 2 os. of §oney; } 5. of good
treacle (slightly warmed).

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 tin
cutter, and bake in a quick oven till quite crisp, about fifteen
minutes.

942.—Plain Dessert or Wine Biscuits.

Ingredients :—1 16, of floxur; 2 os. of fresh butter;
about half a pint of new milk

Rub the butter into the flour in fine crumbs and make it into a
stif 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
rupce. 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 side downwards; put them in u moderate oven for a few
mimues. They should be very crisp and slightly browned.
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943.—Sweet Biscuits.
1 ; 8 os. of
redients :—2 1bs. of wvery good flour; /
e good. buiter; } os. af‘yfmc dry sifted sugar;
some new milk. ‘ L
Mix the butter into the smallest possible crumbs in the flour;
add the sugar and make this into a firm paste with the milk; bcak:
this mixture well with a rolling pin, and when it is extremely smo?:h
roll the paste out one-third of an inch thick, cut it into square.s wi
a small cutter, and bake the biscuits in a very slow oven until they
are quite crisp all over.

944.—-Arrowroot Biscuits.

jends :—6 0s. of butter; 8 os. of sugar; 8 eggs;
Ingnd;e"b;eakfasirupf'ul of arrowroot; 1 'breakfa.st-
cupful of fine flour; 25 drops of vanilla.

Beat the butter to a cream; add the sugar; beat the eggs with
the vanilla; add them to the butter; beat in the arrowx:oot and ﬂotfr
very gradually; when 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 Blscults; !
; 7
e % vs. 31 Jorkas sipanies § Aeegs o7
essence of bitter almonds; 12 eggs.

The almonds are to be pounded without be-ing blanched. Bre:k
the eggs, the yolks into a basin, the whites into a bowll;1 :::flet;;
sugar, flour and almonds to the yolks, and beat.thcm we o g e
for twenty minutes with 2 wooden spoon; whisk the w 1“es e;
firm froth; add them to the rest. Have ready somfz sufa pnpn(l
cases; fill them with the mixture, powder them with sugar, a

bake in a moderate oven until crisp.
946.—Naples or Finger Biscuits.
Prepare some batter as for Savoy Cake (see recipe); have ready

a sheet of foolscap paper; out it in two; fold each piece lengﬂ'lwxs.e
"n order to make a straight line down the centre. Fill a biscuit
: ‘ -

forcer* with some of the batter; fold down the open end; hold the

* When there was none ai hand we have made cones of thick car-
tridge paper which have amswered the purpose very well,
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forcer in the right hand, press the batter out with the thumb, and
guide the pointed 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, sift finely pounded sugar
over it, shake off the loose sugar, put the sheet in a wery moderate
oven, and bake for about a quarter of an hour.

947.—Finger Biscuits Glace.

Prepare some finger biscuits (sce preceding recipe), or else bake
the batter of Savoy or Spongecakes on a baking tin, and after-
wards cut them into small cakes, any sizes or shapes which may be
liked. Prepare some chocolate, tea or coffee icing (see recipes), and
while it is hot dip the finger biscuits or cakes in the icing and leave
to dry. Cakes prepared in this wiv are delicious, and make a
nice dessert dish.

(GENERAL. REMARKS.

A brick oven heated with wood is far the best to bake bread in,
but we have seen excellent bread made in the ordinary camp ovens;
when these are used it is desirable to make it up in very small
loaves or rolls, otherwise the surface becomes hardened and browned
long before the heat has penetrated to the centre of the dough.

When a brick oven is used it should be well heated with fagot
wood and two or three solid logs; when it is cleared the door should
be closely shut for quite half an hour before the baking commences.
The heat will then be well sustained for a succession of bread, pies,
cakes, and pastry.

Bread requires great care to keep it wholesome and fresh. It
should, as soon as it is perfectly cold, be laid in a large earthen pan
with a cover which should be kept free from crumbs and frequently
scalded, and then wiped verg dry for use. Loaves which have been
cut should have a smaller pan appropriated to them, and this also
should have the loose crumbs wiped from it daily. The pan should
stand on two pieces of wood about four‘inches deep, so as to allow
a current of air to pass under them.

948.—To freshen Stale Bread and Pastry.

If loaves be placed in a gentle oven and heated quite through
they will eat like newly-baked bread. Pastry can be heated in the
same way. They mwust 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 @ 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. 1f carefully made, unfermented bread is quite equal to
that made with yeast, but the greatest care must be taken to procure

zeally good pure flour.

949.-Unfermented Bread.

Ingredients:—1 1b. of flour; }0 grains of the purest
carbonate of soda; 1 leaspoonful of sugar;
50 drops of muriatic acid; § pint of waler
(more 1f nmeeded).

Put the flour into a bowl; mix the soda and sugar with one
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 until the
whole is thorowghly 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 may be made in exactly the same manner,
using cither half meal and half flour mixed, or meal only. Baronm
Liebeg considers bread made with wheat only, exactly as it is ground,
no part being subtracled, as far the most mutritious and wholesome,
and he directs bhat if possible the millers should be induced to prepare
it without damping it first.

950.—Daliry-bread made without Yeast.

Ingredients :—1 teaspoonful of pounded sugar; 50
grains of the purest carbonate of soda; 1 sali-
spoonjful of salt; 1 1b. of flour; some sour
butter-milk.

Blend 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 thoroughly, and make them into a firm
but not hard dough with the butter-milk. Divide the dough into
two or more loaves, and bake af once in a thoroughly heated but not

fierce oven.

Note.—T'he butter-milk must be guite acid, but if it is the least
degree rancid it will spoil the bread. This and all other unfermented
bread must be baked the moment il is ready, or it will be heavy.

BREAD.

951.—An Indian Recipe for Bread.

Ingredients :—8} os. of pure atia (for brown bread,
or 84 os. of pure soojee for white dread); 1 sali-
spoonful of salt; some sour butter-milk; 1 tea-
spoonful of carbomate of soda.

Put the flour in a basin, 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 insfantly in a common dekchee
or camp oven over a moderate heat. If the dough is allowed to
stand after the spda has been added the bread will be heavy.
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DESSERT DISHES, DRIED FRUITS,
CONFECTIONERY.

Many of the dishes given under the head of Preserves may be
served as Dessert, and any 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 Confectionery
in India, and as preserved fruits are very expensive, we give some
excellent recipes for preparing certain kinds at home.

952.—Peaches in Brandy.

Pare some ripe peaches and take out the stones; prepare a
syrup with seven ounces of sugar and half a pint of filtered water
for every six peaches, boiled together, for ten minutes; put the
peaches into 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 ten 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.—Brandied 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 ounces of pounded sugar-candy; fill them up
with pale fresh brandy and add a few of the kernels, or of apricot
kernels, blanched, if preferred. Tie the bottles down closely.

954.—8alad of mixed Fruits.

Pick the stalks off fine strawberries and raspberries and put a
quantity of them into a bowl. Strew them very plentifully with
powdered loaf sugar, end lay thick Devonshire cream (see recipe)
entirely over the whole.
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955.—Chestnuts.

Make a slight incision in the outer skin only of each chestnut,
to prevent its bursting, and when all are done throw them into
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 in a
Warren’s corrugated frying pan for ten or fifteen minutes, and send
them to table in a very hot napkin.

956.—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 fresk egg with half a sherryglass of water on
a 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

and 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
ene of the prettiest dessert dishes imaginable.

957.—Pistachio Shamrocks.
(Very good and wvery 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 meeded, to
bring it to a consistency in which it can be worked with the fingers.
Dry the pistachio nuts at the mouth of an oven, or in the sun; roll
each out in the icing 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 form a stalk; when all are ready set them in ayvery
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

(1 ERTREL A i

\
L 1A G

]

A R

N TR L R LA T T

N T I




AL

;,»
|

Al

0 LA PO B

356 DAINTY DISHES FOR INDIAN TABLES.

rings for twenty-four hours in cold water with a saltspoonful of
salt in it; wash them, drain them, and boil them in sufficient water
for them to float in till quite tender; drain them, and when they
are cold dip them in brandy. Prepare some clarified sugar (see
recipe), put in the rings, and let them remain until cold; 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 may be preserved in the same way
without being cut into rings. Merely divide them in half and t:k'c
out the pulp.

959.—Chestnuts Glace.

Make a slight incision in the outer skin only of each chestnut,
and when all are done throw them into plenty of boiling water with
a saltspoonful of salt to each quart. Boil them for half 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.—If the barley-sugar gets too hard before the chestnuts are
all ready, put the pan in which it is inlo another half filled with
boiling water and melt it again.

960.—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 bangs 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 fruit-drainer, and stand
it in the sun. In about ten minutes the fruits may be detached
without disturbing the sugar, and the fruit will be Glagé. It
should be kept in a box lined with paper, with strips of paper
between the fruit, and stored in a very dry place.
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961.—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
and 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 day. 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, lay it on a sieve,
dredge it over with pounded loaf sugar, 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 each
piece of fruit.

962.—Melon Glace.

Follow the preceding recipe, putting twenty drops of essence of

vanilla into the syrup.

963.—Pears Glace.
Follow the recipe for Peaches and Apricots Glagé.

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 day.

965.—To boil Sugar from Syrup to Candy.

Make some clarified sugar (see recipe). Boil it quickly for five
or ten minutes. It will then form a ?tAick syrup, and it may be
drawn out in long threads without breaking, and will hang in a 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 without ceasing until it rises to the top of the pan, and
then insfantly ladle it out into paper cases or into dishes.

966.—Caramel.
Prepare the sugar as for Candy (see recipe), but when it begins
to whiten add some lemon-juice or any kind of fruit-juice and stir
it with a wooden spoon until it is a clear smooth mass. Qil a baking
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:h::et with oil o.f almonds. Pour on the caramel. When it becomes
ke _fsmd be‘forc '1t f:ools, mark it in oblong shapes with the back of a
nife. When it is cold the pieces will break off quite easily

967.—Barley Sugar.

Prepare the sugar as for Candy (see recipe), 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 dml

of essence of lemon and a teaspoonful of citric acid. When it loo::
clear, pour. it on to a marble slab or a shallow dish (slightly oiled

and when it begins to harden at the edges form e

: it into 1 i
balls, sticks or any form you desire. ke

If it is wanted t i
¥ c o form into
baskets or to glacé chestnuts or small cakes, the vessel in which it

is placed must be set in a pan of boiling water and liquified.
sugar must be put in tin canisters as soon as it is cold

Barley

968.—Ginger Candy.

Ingredienss :—1 1b. of supar; } ]
. gar; § of a pint of waler;
1 teaspoonful of the very best ginﬁer x'nfpowde:?
the rind of one large lemon, freshly 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
perfe:ctly c?car fire and beil it till it becomes a thin syrup. Put
the ginger in a large cup; stir two or three spoorrfuls of the.s ru
very gradually and smoothly into it; then stir it into the s-ruy 'p
the pan. Watch the mixture carefully, keep it stirred with a )wogd:
spoon and drop it often to ascertain the exact point of boiling it
!1as reached. When it begins to fall in flakes instead of drops thgrow
in the grated lemon-rind, working the sugar round quickly a,s it is
added. Now stir the candy constantly till it falls in a mass from
fhe spoon and does not fall when heaped up. Then ladle out
tnstantly (or it will fall into powder) and drop in cakes on to sheets
of'dry foolscap paper laid on dishes. Do not touch it until it is
quite cold, when it can be moved without difficulty. 3

969.—Orange Flower Candy.

Ingredients :—} of a pint of filtered water; § the white
of an egg; 2 ibs. of best loaf sugar in lumps ;
3 os. of the pelals of orange blossom. :

Beat the egg into the water and pour it on the sugar; leave
H]
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it for ten minutes; place it over a very clear fire and let it boil
for a few minutes; set it on one side 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 @ 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.
When it rises in a mass turn it out and proceed as for Orange Flower
Candy. (See preceding recipe.)

971.—Everton Toffy.
Ingredients :—8 os. of butter; 11b. 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 clean between the teeth it is ready, if not continue to boil till
it reaches this point; pour out smstamt/y 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
toffy when it is half done.

972.—Almond Toffy.

Ingredients :—1 lb. of brown or loaf sugar; 5 o0s. of
butter; 2 os. 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 @ basin of cold water, and then if it
when dropped into cold water or snaps between the teeth without
asticking.

973.—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 on sheets of writing paper, and take them off when they
are nearly cold.

974.—Chocolate Bon-Bons.

Ingredients :—} 1b. of coarsely sifted supav; 2 os. of
fine Fremch chocolate ; 1 unmeglassful of water.

Dissolve the chocolate in the water; add the sugar when it is
dissolved, put the stewpan on the fire and stir till it is hot, but not

boiling. Place on sheets of white paper in drops the size of a
4-anna piece.

975.—Coffee Bon-Bons.

Ingredients:—} 1b. of loaf sugar; 1 small cup of
very stromg cojfee.

Put the coffee and sugar on the fire, and boil till it whitens and
bubbles; then add a very little more coffee and work the mixture
with a wooden spoon at the sides of the pan for about five minutes.

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 ome inch by one.and-a-half inch; when it is quite
cold the cakes can easily be snapped asunder.

976.—Burnt Almonds or Pralines.

Ingredients —4 1b. of almonds; § of a 1b. of loaf

sugar; 1 spoonful of vamilla sugar; some cochi-
neal.

Rub the almonds in a cloth to clear them from dust, and put
them in a slack oven or in front of the fire to dry. Prepare the
sugar as for Clarified Sugar (s¢e recipe), and boil it till it is white
and bubbles; add the vanilla sugar and some cochineal. Take it
off the fire instantly; throw in the almonds and stir well with a
wooden spoon ; so soon as the almonds are well covered, turn 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 in the almonds again, stir carefully, and when they
are well covered with sugar turn them out again on a wire sieve.
Again pick the almonds from the sugar; put it back in the saucepan
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with a few drops of cochineal; boil it again 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.

97 7.—Pistachio Pralines.

Prepare according to the preceding recipe.
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DIRECTIONS FOR FREEZING.

To make ices, it is necessary to have a vessel called a freezing-
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 quickly with two or three handfuls of saltpetre, or double
as much salt. Place the freezing-pot firmly in the centre of the ice
wd 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, otherwise the mixture will be full of lumps, and continue
the process until the whole mass is uniformly frozen.

978.—Strawberry Water Ice.

Ingredients :~—8 lbs. of strawberries; some cold clari-
fied syrup (see recipe): the strained juice of
two small lemons.

Strip the stalks off the strawberries; rub them through a fine
sieve ; mix them with enough of the syrup to make them agreeably
sweet; add the lemon-juice, pour the mixture into the freezing-pot,
and proceed as directed above.

Note.—All waler ices are made in the same way by extracting
the fwice from the fruit, according to the preceding recipe. Where
there is mo fruil, fruit syrups of any kind may be used imstead.
These ices are much more refreshing and wholesome than cream ices.

979.—Ginger Cream Ilce.
Ingredients :—1 pint of milk: 6 yolks of eggs; 8 os.
of sugar; 4 ox. of preserved gimger chopped
small ; 2 spoomfuls of its syrup; 1 teaspoonful
of essence of ginger, or of ground ginger.
Boil the milk; stir in the beaten yolks, the sugar, and all the
other ingredients in the order in which thev are given. 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 directions.

980.—Brown Bread Ice.

Ingredients :—8 os. of bread-crumbs: 1 pint of thick
cream ; 6 0s. of sifted sugar; 1 wineglassful of
any kimi of ligueus.

Dry the bread-crumbs in a very slack oven; whip the cream;
stir in the crumbs, sugar, and liqueur; mix well and freeze.
Note.—T kis cream is delicious, served with fresk strawberries.

981.—-Apricot Cream Ice.
Ingredients :—10 ripe apricols; 8 os. of sugar; 1 gill
of water; } pint of milk; 6 yolks of eggs.

Boil the apricots 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.-—Peaches and plums are grepared in the same way.

982.—Pineapple Cream Ice.

Ingredients :—18 os. of pineapple; 1 gill of water;
10 os. of sugar; } pint of milk; 6 yolks of eggs.

Peel and slice the pineapple; boil it till tender (about 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 1b. of strawberries; 8 os. of sifted
sugar; 1 pint of cream: 10 drops of cochineal.

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 cochineal and freeze.

984.—Coffee Cream Ice.
ingredients :—8 yolks of eggs; 1 large cup of strong
coffee; 1 pint of boiled milk; 8 os. of sugar;
} pint of thick cream.

Beat the yolks; add the coffee, milk and sugar; stir this over
the fire; strain it through a hair sieve, add the cream, freeze and
mould the ice.
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985.—Chocolate Cream Ice.

This is prepared 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 directions.

COFFEE, TEA, CHOCOLATE.

986.—-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,
mot 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 inexpensive. The proportions to use are ome ounce of cojffee to
a large breakfast cup of filiered 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 have 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 used, 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 (less than a quarter of a pint); let it stand three
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or four minutes; fill up the tea-pot, and pour out a well made cup
of tea. Serve avith good fresh milk or cream 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 finest 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 instead of water if preferred.

DRINKING CUPS, SYRUPS, LIQUEURS, &c.

991.—Claret Cup.

Ingredients :—1 bottle of claret; 3 bollles of soda
water ; 1 sprig of mint (or burrage); a few slices

of cucumber or lemon; 4 grates of nulmeg;
1 ligueur glass of curacao; 1 o0s. of bruised
supgar-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, strain off the ingredients, add the claret in which the
mint was steeped. Serve at once.

992.-Badminton Cup.
Ingredients :—1 bottle of red Burgundy; 2 bottles of
soda water; the rind of one orange; the juice
of two oranges; 1 wineglass of curagao; 1 sprig
bza(r(zge~ (or mint); 1 sprig of verbema; 1 os.
J brwased swugar-candy; a few slices of
cucumber.

Place these ingredients 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.

Ingredients :—1 bottle of champagne; 2 bottles of

soda water; 1 bunch of mint (or burrage); 1
orange siiced, or 1 slice of a large lemon; 1 os.
f pounded sugar-candy; } grates of nutmeg.

. Place all these ingredients in a covered jug imbedded in rough
ice for an hour, then decanter it free from the herbs, etc.

994.—Sauterne Cup.
Use the same ingredients as for Champagne Cup, substitutin
Sauterne for Champagne ‘

995.—-Moselle Cup.
Use the sime ingredients as for Champagne Cup, substituting
Moselle for Champagne
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996.—Chablis Cup. e
Use the same ingredients as for Champagne Cup, substituting

Chablis for Champague.

997.—Cider Cup.
Use the same ingredients as for Champagne Cup, substituting
Cider for Champagne and adding one small glass of Cognac.

998.—Beer Cup.

rionts —1 quart of stout or pale ale; % os. of
I”g"d:ai:t :ugaqr; a small slice of bread, toasted
brown ; 4 grales of nulmeg; 4 grates of ginger.

Mix the ingredients in a jug, and leave them to steep for half
an hour before they are required.

999.-Oxford Punch.

vedients :—10 lemons; 4 oramges; 6 pglasses of
I””ed::;fs:-foot jelly; 8 quarls of water; bottle of
capillaire; } bottle of white wine; 1 pint of
French brandy; 1 pint of Jamasca vum; 1 bottle

of orange shrub.

Rub the rind of three lemons with lump sugaT; put this sugar
into a large jug with the peel of two oranges and two of the lel?](;;\s
cut very thin, the juice of all the oranges and lemons a.nfi'the jelly
liquid. Stir these well together; pour two quarts of boiling water
on them ; cover the jug closely and set it near the fire for a quarter
of an hour. Strain the mixture through a sieve into a punch !:owl;
gweeten it with the capillaire, and add the remainder of the ingre-

dients, stirring the mixture all the while. If not sweet enough
2 L4
add some sugar.

1000.—The Regent's Punch.

diends :—38 oranges; 1 lemon; } pint of cold thin
s ;;rrup; 1 pint 5/ stromg green tea; some W ar},-’,--
1 glassful of old Jamaica rum; 1 glassful o
arrack ; 1 glassful of French brandy; 1 glassful
of pimeapple syrip; 2 bottles of champagne.

Pare the oranges and lemon as thin as possible ; infuse them for
an hour in the syrup; add the juice of the oranges and lemon's.
Sweeten the tea; when it is quite cold, add it to the syrup; pu't in
all the other ingredients, pass it through a fine muslin sieve into

a jug, and put it m ice till required.

DRINKING CUPS, SYRUPS, LIQUEURS, &C.

1001.—Milk Punch.

Ingredients :—8 lbs. of loef sugar; 16 fine lemons;
4 oranges; 3 boitles of old rum; 1 bolile of
French brandy; 1 bottle of old Madéira;
8 quarts of boiling waler; § drachm of grated
nulmeg ; 4 inches of cinnamon; 3 pints of new
milk.

Rub the sugar on the lemons and oranges to extract the essence
from the peel; squeeze the fruit and strain the juice. Put the sugar
and juice into an earthen pan and pour the water bozlimg on to it.
Take a quart jug in each hand; dip them in the liquid, lift them up
and pour the liquid back rapidly from as great a height as possible;
do this for twenty minutes. Then add the spirit and wine, a bottle
at a time, and continue the mixing process until the punch has a
smooth soft flavour; this will take about three quarters of an hour.
Boil the spice in the milk; pour it into the punch; stir it omce,
quickly ; ther cover the pan with an earthen 1id, lay a thick cloth
over that, and let it remain undisturbed for eight hours. Strain it
twice through flannel or three times if it is not bright; put it into
bottles and cork it securely. It improves by keeping.

100 2.—Milk Punch.
(Another way.)
Ingredients :—10 bottles of rum; 5 bottles of water;
2 bottles of lime-juice; 7 lbs, of loaf sugar;
3 quarts of milk; 2 nutmegs (grated); the peel
of 85 limes.

Two or three days before making the Punch, steep the lime-
peel in the liquor of one of the bottles of rum. Mix all the ingre-
dients together; strain the rum in which the lime-peel has been
steeped over the rest : bottle the mixture and seal the corks down.

1003.—Turtle Punch.

Follow the directions for milk-punch and substitute a quart of
green tea, made as follows, for the milk and spice :—Put two
ounces of fine gunpowder tea into a jug, pour a quart of boiling
water over it, and let it stand ten minutes; then strain.

1004.—Pineapple Punch.

Follow the recipe for milk-punch, substituting one pound of
ripe pineapple (cut into very thin slices) for the oranges, and 2 quart
of rice water (made as follows) for the milk :—Boil half pound of
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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.—Cambridge Milk Punch.

Ingredients :—8 quarts of mew milk; the rind of one
large lemon; § 1b. of good lump sugar; the
yolks of k fresh eggs; & of a pint of cold milk;
1 pint of rum; } pint of brandy.

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
saucepan off the fire; beat the yolks with the cold milk; strain this
through a sieve; stir it into the milk in the saucepan; add gradually
the rum and brandy; mill the punch to a froth, and serve at once.

1006.—Hot Punch.

Ingredients:—1 pint of rum; 1 wineglassful of
brandy; 1 tablespoonjul of moyeau; 6 os. of
loaf sugar; 8 lemons; 1} pinis of boiling water.

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 doiling into it; sfir rapidly till the sugar is
dissolved ; then add the spirit, and stir till it is well mixed.

1007.—Whisky Punch.
Follow the preceding recipe, using a pint of Whisky instead of
the three kinds of spirits mentioned.
1008.—Bishop.

Ingredients :—2 botlles of either claret or port; 8
oranges; 8 lamgerine oranges; 10 os. of loaf
sugar; 6 cloves; } of a nutmeg; 2 inches of
cinnamon ; 4 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 the oranges into a
large China bowl, pour the wine over and serve at once.

1009.—Mulled Claret or Port.

Ingredients =—1 bottle of wine; 5 os. of loaf sugar;
8 cloves; } of a nmuimeg, grated.

Put these ingredients into a bright tim pot with a lid; place it
over a gentle heat till aearly boiling; turn it into a hot silver jug
with a lid and send it to table.

DRINKING CUPS, SYRUPS, LIQUEURS, &C. a7

1010.—A French Recipe for Mulled Wine.

Ingredients :—1}% wineglassjful of water; 3} cloves;
} of an ounce of ginger and cinnamon pounded ;
2 o0s. of sugar; 1 pint of claret or port wine;
the rind of an orange.

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
burn. Pour in the wine, stir it till it is on the point of boiling;
serve at once.

1011.—Negus.

Ingredients :—1 pint of red or while wine; 1 pint of
boiling water; 8 os. of loaf sugar; 1 lemon;
3 of a nutmeg, grated.

Rub the sugar on the lemon-peel to extract the flavour; squeeze
out and strain the juice; mix all the ingredients together and serve
either hot or cold.

1012.—Sherry Cobbler.

Ingredients :—1 tumblerful of clear ice, pounded; 1
tumblerful of fresh strawberries; 1 large wine-
glassful of curagao; 6 os. of finely powdered
loaf sugar; 1 pint of fme old sherry.

Put all the ingredients into a glass jug; stir for eight minutes;
imbibe through straws or glass tubes.
1013.—Gin Sling.

Ingredients :—38 slices of lemon ; 3 lumps of loaf sugar;
1 wineglassful of old gin.

Put the lemon and sugar into a large tumbler; fill up nearly
to the brim with pounded clear ice; add the gin; stir and suck
through a straw.

1014.—Brandy Smash.
Ingredients :—8 slices of lemon ; 8 slices of pineapple ;
1 dessertspoonful of sifted loaf sugar; 1 wine-
glassful of brandy.

Put the lemon, pineapple, and sugar into a large tumbler; fill

up with pounded ice; add the brandy; mix well and drink.
1015.—Institution Cup.
Ingredients :—1 pint of champagne; 1 gill of pine-

apple syrup; 1 gill of strawberry syrup; 1
orange, sliced; 1 glass of brandy; 1 tumbler-
ful of pounded ice.

Shake all these well together; strain into tumblers.
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1016.—Pineapple Jelly.
Ingredients —1 rige pineapple ; the juice of 8 oranges;
1 gill of raspberry syrup; 1 gill of maraschino;
1 gill of old gin; 1 bottle of sparkling moselle;
1 1. of clear ice, pounded.

Peel and slice and cut up the pineapple into a large bowl; add

remainder of ingredients; mix well, and serve.

1017.—Knickerbocker.
Ingredients —8 tablespoonjuls of lemon-water, iced;
§ pint of Madeira; 1 bottle of iced soda waler.

Mix these together and drink at once.

1018.—-Froster.

Ingredients :—1 gill of pale sherry; § gill of noyeau;
6 peach leaves; 8 slices of lemon; 1 os. of
sugar; 1 bottle of iced soda water; 1 lump of
ice.

Mix all these ingredients well, and drink at once.
1019.—Ching-Ching.

Ingredients :—1 gill of old rum; 1 sliced oramge; a
few drops of essence of cloves; a few drops of
peppermint ; 4 lumps of sugar; 1 tumblerful of
pounded ice.

Mix and drink at once.

1020.—8t. Charles.

Ingredienis :—8 tablespoonfuls of cherry or raspberry
water, iced; 1 small glass of kirsch-water;
1 bottle of iced soda water.

Mix and drink at once.

1021.—Cocktall.

Ingredients :—3 lumps of sugar; 1 dessertspoonful of
assence of Jamaica-ginger; 1 wineglassful of
hot water.

Put these into a tumbler and fill up with hot water.

1022.—Mint Julep.

Ingredients :—The thin rind of half an oramge; the
Juice of ome orange, strained; 1 sprig of young
mint; 1 spoanful of wugar; 1 glass of gin;
1 glass of sherry; 1 tumblerful of pounded ice.

Put the orange-rind amd juice, the sugar and mint, into a large
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tumbler; fill up nearty with fce; mix well; add the gin and sherry,
pour rapidly from one tumbler to another, and serve at once.

1023.— Ginger Beer.

Ingredients :—3%4 1bs. of loaf sugar; 6 or. of bruised
ginger; 2 o0s. of cream of tartar; the thin rind
of 4 lemons; the strained juice of 4 lemons;
2 gallons of water; 1 tablespoonful of good
yeast.

Boil the ginger, sugar, and lemon-peel in the water till the sugar
is dissolved ; pour it into an earthen pan; put in the cream of tartar
and lemom-juice, and let it stand 24 hours; 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 :—1} pints of clarified syrup (see recipe);
2 pints of spring water; the juice of 6 lemons;
the rind of 3 lemons.

Mix all the ingredients in a jug imbedded in ice; let it stand
for two hours. Strain through a jelly bag or very fine muslin. Serve
in a large glass jog.

Note.—A cheaper kind of lemonade is made by slicing two
lemons in a jug, adding four ounces of sugar, and pouring one quar!
of boilimg water on them.

1025.—Milk Lemonade.

Ingredients :—8 os. of loaf sugar; 1 pint of boiling
water; ¢ of a pint of lemon-jusce; } of a
gint of sherry; % 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 pass through a jelly bag till clear.

1026.— Orangeade.

Ingredients:—12 oranges; 4 pints of fillered water;
12 os. of sugar.

Make a symup with one pint 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 thromgh 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.

Ingredients :—1 1b. of ripe strawberries; % 1b. o
finely sifted sugar; 8 pimts of filtered waler{

the juice of 1 lemon.

Pick off the stalks; add half a pint of the water; bruise with a
wooden spoor; add the sugar; let it stand for two hours; pass if
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 an hour.

1028.—Pineapple Water.

Ingredients :—A small pineapple; 1 pint of boiling
J}'ﬂl? mad;kwifh 1 pint of water and 12 os.
of sugar; the juice of 1 1 I
filtered water. = J > s

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.
Ingredients :—6 pomegranates; 12 os. of sugar; 1}

Pints of water; the juice of 2 lemons;
drops of cockineal. a0 J B

Ta.kc the red pulp and put it into a basin with the sugar; bruise
well with a wooden spoon, add the water, lemon-juice and cochi-
neal ; mix and filter through a jelly bag; stand in ice for an hour.

1030.—Mango Water.

Ingredients —} mangoes; 12 os. ; 13 P
g g of sugar; 1} fpants

Take out all the pulp and put it in a basin with the sugar;
bruise well with a wooden spoon; add the water; mix well and
stand in ice for an hour.

1031.—S8Syllabub.

Ingredients :—} 1b. of sugar, broken small; the juice
¢1;)‘ 2 ICMO}}‘U, strained; 1 pint of port wine;
pint of sherry; & pint of brandy; 1 mutmeg;
18 guarts of z:’lk. 4 e oaaans

Put the sugar into a large bowl and pour the strained lemon-

juice on to it; stir these well together; add the port wine, sherry,
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and brandy; grate in the nutmeg; hold 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 r—k %uar{; of strawberries; 8 gquarts of
vinegar; 116, of best loaf sugar for each 1 gquart
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 pints of fine pale white-wine vinegar.
Tie 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 dissolved, 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 thoroughly ;
pour it into a delicately clean stone bottle or china jug, cover it over
with a thick folded cloth, and let it stand till next day. Put 1t
into pint or half pint bottles, cork it lightly, 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
delicious 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 tecks; 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.—Lime Juice.
(To Preserve.)

Extract and strain the juice; bottle it; to each bottle add one
teaspoonful of chalk-powder. Let it stand for two days; then strain
through muslin. Bottle again and add one teaspoonful of salad oil
to keep out the air. The oil will float at the top and can be removed

cither by pouring off, or by inserting a piece of cotton-wool which will
absorb it.

1035.—Beef Tea.

Ingredients :—} lbs. of beef (the upper side of the
round); 1 saltspoonful of salt; 8 pints of cold
waler.

The beef should be very fresh; chop it into small dice (leaving
out every particle of fat); put it into @ jar with the salt and water;
tie it closely down; place it in a saucepan of water and let it boil
gently for five hours. Strain 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 mincemeat, put into a stewpan with one pint of boiling
water, stir it over the fire for ten minutes, and strain it through

a napkin.
1037.—Extract of Beef.

Ingredients :—1 1b. of lean beef; 1 gill of waler;
1 saltspoonful of 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 =—8 lbs. of lean mutton; 1 oz. of Scolch
barley; 1 gquart of cold water; 1 saltspoonful
of 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 barley through the sieve as will pass through
withcrt much pressure. Skim off every particle of fat, and serve,
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1040.—Mutton Broth.

Ingredienis :—8 1bs. of scrag of mutlon; 1 turnip;
1 sprig of parsiey; the heart of a white letiuce;
1 teaspoonful ojysall; 3 pinis of cold water.

Put all the ingredients into a stewpan and simmer for three-and-
a-half hours, skimming constantly. Then strain it through a sieve
into a basin and serve with dry toast cut in fingers.

If rice or tapioca are added they must be boiled separately till
tender, put into the broth after it is strained and boiled ten minutes

longer.
1041.—Chicken Broth.

Ingredients —1 fowl; 1 quart of waler; a teaspoonful
of salt; a teaspoonful of sifted loaf sugar.

Cut up a fowl and break the leg bones; put it in a stewpan with
the water, salt, 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.

Note.—Very stromg chicken broth may be made by joliowing the
recipe for extract of beef, using only half a pint of water.

1042.—Calf's-foot Broth.

Ingredients:—1 calfs-foot; 1| pints of new milk;
1} pints of waler; 1 saltspoonful of sall; 1 salt-
spoonjful o/ sifted sugar.

Split the calf’s-foot and put it into a firesproof jar with all the
ingredients. Tie down the jar, and bake it in a slow oven for eight
hours. Strain through a sieve into a basin, and when cold remove

the fat. Heat it when required for use.

104 3. Convalescent Soup.

Ingredients =—1 sheeps head; 2 lbs. of fresh lean
beef; & turnip; & of a small lettuce ; 1 saltspoon-
ful of salt; 1 saltspoonful of loaf sugar; 1 sali-
spoonful of fresh made mustard; 8 pints of
cold water; 8 dessertspoonfuls of fime oalmeal ;
} gill of water; 2 tablespoonfuls of port 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
vones 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 strain. Put the picces of meat into the soup; simmer
for three quarters of an hour; skim off every particle of fat, add the
port wine, and serve the quantity required immediately. There
will be about one-and-a-half pints of soup.

1044.—Savoury Custard.

Ingredients :—1 tablespoonful of patent barley; % pint
of good beef-tea (see recipe).

Stir the barley into the beef-tea; mix well and stir over the fire
for five minutes.

1045.—Hasty Oswego Pudding.

Ingredients :—4% pint of new milk; 2 tablespoonfuls
of Oswego flour; 1 new laid egg.

Boil the milk; stir in the flour; boil five minutes; add the
egg, well-beaten; boil one minute more. Turn the pudding on a
hot plate and serve with cream or honey, if permitted.

1046.—Crumb Puddings with Arrowroot Sauce.

Ingredients :—I1 os. of bread, without crust; 1 os. of
loaf sugar; } of a pint of new milk; 1 fresh
ege.

Ingredients of Sauce:—I1 saltspoonful of arrowroot;
1 teaspoonful of cold water; § gill of boiling
waler; 2 ff,x.,;ponn/ul(r of sifted sugar; the yolk
of a mew-laid egg.

Put the bredd into a cool oven until it is perfectly dry but not
coloured ; pound it to fine dust; mix the sugar, milk, and egg (well
beaten) with it; beat for tweniy minutes. Butter a basin, pour
in the pudding, tie it over and 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.

1047.—Sago.

Ingredients:—3} os. of sago; ] of a pint.of cold water;
1 dessertspoonful of sifted loaf sugar.

Put the sago and water into a saucepan and boil gently for
ope-and-a-quarter 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.—Tapioca Milk.

Ingredients :—} o0s. of the best tagioca; 1} pints of
new milk; 1 desserispoonful of sifted sugar.

Put the tapioca and milk into a saucepan; simmer gently for
two-and-a-quarter hours, stirring frequently. Sweeten with the sugar.

1049.—Arrowroot.
Ingredients :—8 teaspoonfuls of the best arrowroot;
3 wineglassful of cold waler; § pint of boiling
waler; 8 teaspoonfuls of sifted loaf sugar.

Mix 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 wineglassful of white-wine, or a tablespoonful of brandy.

1050.—Arrowroot Milk.

Ingredients :—3 teaspoonfuls of arrowroot; 1 wine-
glassful of new cold milk; § pint of new boiling
milk ; 1 desserispoonful of loaf sugar.

Mix the arrowroot with the cold milk; add the boiling milk;
stir over the fire for three minutes; add the sugar.

1051.—lsinglass and Eggs.

Ingredients :—) os. of best isinglass; } pint of water;
1 dessertspoonful of loaf sugar; 8 drops of
orange-flower water; the yolks of two fresk
eggs.
Boil the isinglaes 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.

1052.—lsinglass Jelly.

Ingredients :—1 oz. of isinglass; 2 os. of sugar; } pint
of waler; g little white-wine, or some orange-
juice.

Put the isinglass in a delicately clean stewpan 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 jelly through a napkin into a basin; add the wine or
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orange-juice, pour the jelly into ‘glasses, and stand it on ice or in
a very cold place.
1053.—Gruel.

Ingredients :—1 desserispoonful of Patemt Groais;
% wineglassful of cold water; } of a pint oy
boiling waler.

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 os. of peari-barley; some sugar-cand.
crust ; some strained lemon-juice (if permitted).

Put the barley with the cold water into an enamelled saucepan
and boil for two-and-a-balf hours. Stir it occasionally and skim
frequently. Strain it through muslin into a jug and sweeten to taste.

1055.—Barley Water.
(Another way.)

Ingredients:—8 tablespoonfuls of pearl-barley; 2
lumps of sugar; 1 pinch of salt; 1 strip of
thin lemon-peel ; 2 os. 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 let 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-juice is often preferred.

Note.—After the barley water has keen poured off the jug may
be filled up again with boiling water.

1056.—Rice Water.
Ingredients :—8 os. of rice; 1 quart of waler.

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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DAINTY DISHES FOR INDIAN TABLES.

1057.—Toast Water.

Toast a piece of bread slowly before a clear fire until it is
browned through but not the least bumt; put it into a jug and pour

a quart of boiling filtered water over it. Cover till cold.

1058.—White Wine Whey.

Ingredients :—} pint of new milk; 1 dessertspoonful
of sifted sugar; 1 wineglassful of sherry or
madeira.

Boil the milk and sugar; pour in the sherry; drink hot.

1059.—White Wine Whey with Eggs.

Ingredients :—T'he yolks of two new-laid eggs; 1
de::zmpoonful of sifted sugar; } of a pint of
doiling white wine.

Beat the egpgs 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.
ALMOND cake, 917.

cheesecake mixture, 610.

macaroons, 932,
paste for cakes, 904
ss sandwiches, 600,

rice and mould, 793.
soup, 109.
toffy, 972.

Almonrla {)u

,» nougat of, 769.

,» to blanch and pound, 903.

American drinks, see Drinking

Cups.

Anchois, réties d’, 552.
Anchovies, 5686.
Anchovy butter, 31.
55 A beefsteaks with,
199.
- toast, 551.
S - poached eggs

with, 496.

- toasts curried, 553.
Appetissante, sauce, 25.
Apple cream, 711.

dumplings, baked, 708.
s rice, 705.

fritters, 634.

hedgehog, 773.

jam, 869

jelly, 870.

» Cream, 813.
marmalade, 771.,
mould, 782.
pudrhng, 712.

= baked, 714.
sauce; 17.
snow, with sponge

cakes, 783,
5 tart, 603.
Apples, butlcrcd 791.
5 charlotte of, 772.

mt or pralines, 976.

| Apples, méringue of, 774,
25 stewed, 792.

Apricot cream, 817
o 55 ice, 981.
v jam, 863.
jelly, 868.
7 marmalade, 864.
Apricots, bottled, 900.
ye glacé, 961
%rnott s, Mr., curry powder, 93.
rrowroot, 1049,
o biscuits, 944,
i milk, 1050.
Artichokes, 432.
v Jerusalem, 433.
% s fried, 434,
Asparagus, 424,
and eggs, 510.
salad, cold, 426.
soup, 133.
- toast, 427,
Aspic jelly, 137.
s o savoury, 136.
»» of fillets of chicken or
game, 321.

|
|
|
{
|

lBACO\ and eggs, 497.
ss Mmacaroni, 3524,
Baked chestnut pudding, 661.
sy flour, page 2.
| Bakewell pudding, 689.
{ Ball curry, 76.
| Barley broth and sheep’s head
with mashed potatoes,
241.
»»  sugar, 967,
» water, 1054, 1055.
Bath chap, 288.
Batter, French, 631.
;s frying, 632.

2 whisky (for dessert), 892.
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Beans, broad, a la Frangaise,
430.

o with parsley,
sauce, 429,
French, & la Franqaise,
422

3

»

»
3
3
bR

55 fried, 421.

o plain, 419.

o stewed, 420
Haricot, 431.

Becassines, & I’Anglaise, 372.

»
3
3

a2 IFlIndienne, 371.
en Papillotes, 373.
salmide, 4 la
Raoul, 374.

Bechamel sauce, white, 1.

Beef,

»

»

brisket of, stewed with
French beans, 192.
extract of (for imva-
lids), 1087.
fillet, larded, 195.
ribs or sirloin, roast,

round, boiled, 191.
rump steak, page 83.
second dressings of :—
cutlets in paper, 213.
pie with potato crust,
212.
vinegaret of, 215.
with acid sauce, 209.
,» Sauce appetissante,
214.
;s savoury rice, 210.
spiced and pressed, 194.
steak, epicurean, 200.
,» 4 la Frangaise,
198
,»s Oyster pie, and,

stewed with macaroni
and tomate sauce, 193.
tea (for invalids), 1035.
,, in haste, 1036.

Beetroot, baked, 469.

»

9
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boiled, 468.
cold, with French
sauce, 470.
onions and, with sauce
piquante, 472.
stewed, 471,

Bhahjees or Frys :—
Brinjal, 65.
Dhall or lentils, 67.
Pulwals, 66.
Biscuit pudding, 756.
Biscuits :~—
Arrowroot, 944,
Brown bread, 945.
Cheese, 572.
Devilled, 587.
% buttered, 569.
’ dl‘)’, 568.
Finger, 946.
% glace, 947.
Naples, 946.
Plain dessert or wine, 942.
Sweet, 943.
Black onions for soup,
ge 3.
hElanc-mangcr, American, 831.
- currant juice, 832.
% good common, 829.
o uince, 832.
- rice, 834.
o5 rich, 830.
Bloaters, devilled, 571.
58 Yarmouth, 562.
Bomelo fish, 184.
Bon-bons, chocolate, 974.
%2 coffee, 975.
Bottled apricots, 900.
- peaches, 901.
3 strawberries, 899.
Brains, calf’s, fried, 279.
i - with brown
sauce, 281.
» » » white
sauce, 280.
= sheep’s, with white
| sauce, 246.
Brandied cherries, 953.
Brandy, ’Jerty, 1033.
& cream sauce, 696.
> ches in, 952.
> Is):f:ce, 643.
Brawn, 295.
5s calf’s head, 277.
55 mock, 296.
s  sauce, Oxford, 40.
Bread, page 351.
Bread and butter pastry, 597.

INDEX.

Bread and butter pudding,
plain, 720.
5 s s rich, W21,
»s Ccheese pudding, 529,
brown, biscuits, 945.
- ice, 980.
5 pudding, 715.
crumbs, dried or pre-
pared, page 2.
Indian, recipe for, 951.
pudding, baked, 719.
i plain, 717.
5 rich, 716.
% with marma-
lade, 718.
pulled, 573.
sauce, 3.
stale, to freshen, 948.
unfermented, 949.
o without yeast, 950.
Brinjal bhahjee, 65.
5 burta, 61.
Broad beans, French, A la
Frangaise, 422.
with parsley
sauce, 421.

” »”

Brocoli, 476.
Broth, calf’s foot, 1042.
ss  chicken, 104].
s»  mutton, 128.
(for invalids),
1040.

L1 11}

Brown bread biscuits, 945.
3] ”» iCC, 980.
55 ,» pudding, 715.
2% »s soufflé, 623.
Brussels sprouts, 477.
French way,
478.
Buns, plain, without butter, 937.
ss soda, 938.
Burnt sugar for colouring soup,

fage 3.

» ”»

Burtas :—
Brinjal, 61.
Pomelo, 63.
Potato, 64.
Tomato, 62.
Butter, anchovy, 31.
,»  epicurean, 32.
»»  maitre d’ hotel, 30.

Butter, melted, 7, 8.

” ss  for vegetables, 9.
55  Sauce, 26.

CABBAGE, 479.
P red, pickle, 43.
. stewed, 480.
% stuffed, 481.
Cabinet pudding, 653.
- - very rich, 655.
Cailles 4 la Beaurdelaise, 380,
ss aux Piments, 381.
55 en Broches, 382,
Cakes :—
Almond, 917.
e paste for, 904.
Almonds to blanch and pound
for, 903.
Banbury, 935.
Chantilly, 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, 81.
Calf’s brains, fried, -279.
5 with brown
sauce, 281.
5% s Wwhite sauce,
280.
feet with sharp sauce, 278.
foot broth, 1042.
»  Stock, 100.

25
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Calf’s head, boiled, with white
1 sauce, 276.
- brawn, 277,
Calves' Feet jelly, 830 836.
3 »» »» lemona 838.
’ 3 99 orange, 837.
Canapees, 549.
cheese, 535.
Canard sauvage aux petits pois,
303.

= salmi de, 391.
Camuds sauvage roti, 389.
Candy, cocoanut, 870.
» ginger, 968.
5 orange flower, 969.
»s  sugar, 965.
Caper sauce, 20, 236.
Caramel, 966.
2y cream, 809.
Carrot soup, 123.
Carrots, 447.
- a la Frangaise, 449.
o purée of, 450.
5 with butter, 448.
Casserole of rice, 547.
yy Sweet, 744.
Cauhﬁowcr, plaimy, 473.
. stewed, 476.
B with Parmesan
cheese, 474.
Celery sauce, 15.
»» Soup, 120,
5y Stewed with brown
sauce, 4563,
EE] ” 1] white

sauce, 451.
Chachkee, 77.
Chantilly basket with whipped
cream and strawberries, 767.
Chap, bath, 288.
Charlotte jam or marmalade,

- of apples, 772.

% a2 la Parisienne, 778.

", pudding, 713.

- Russe, 768.
Chartreuse of vegetables, 492.
Cheese and bread pudding, 529.

,»  biscuits, 538, 572

,» boiled, 538.

»s canapees, 535.

Cheese, cream, 581, 582, 583.
damson, 873
guava, 876
ramequins, 534.

soufllé or fondu, 527,
528.

stewed, 530.
straws, 537,
sy toast, 532.
Cheesecakes, 607.
5 almond, 610.
ss lemon, 608.
8 orange, 609.
Cherries, brandied, 953.
o compdte of, 897.
5 glacé, 964,
Cherry brandy, 1033.
95 sauce, 675.
Chestnut pudding, 658.
5 s baked, 661.
- iced, 660.
Cbcsmuts, 965.
3 glacé, 959.
sausages and, 297,
Chxckcn and onions, 311
i aspic of fillets of, 321.
% broth, 1041.
» curry, 74.
% legs en papillotes, 326.
5 sandwiches, 558.
5 a la Tartare, 319.
with green peas, 308.

Chxckcm, two, for eight persons,

Chilli pickle, 49
Chocolate, 989,

312.

o bon-lions, 974.

5 cream, 806.

”» » ice, 885.

= custards, 586, 788.

5 drops, 973.

%5 icing (for cakes), 908

- Spanish recipe for, 990,

without cream, 807.

Chnstophex North’s own

sauce, 41,

Chutney, dhunia or green
cotriander, 59.
’ mango, b56.
mint or poodeena, 58

satrce, 42,

INDEX,

Chutney, tamarind, 66, 60.
. tomato, 57.
Clarence pudding, 676.
Claret sauce, 390.
Clarified isinglass for jellies,

839,
1 syrup for jellies, 840,

Cocoanut candy, 970.
5 cream, 679.
<5 milk, How to make,

page 28.

“ pudding, 678.
Coffee, page 2 and No. 986.
bon-bons, 975.
cream, 8056.

o ice, 984.
icing for cakes, 909.
sounk, 621.

Collcgc pudding, 686.

Compéte of cherries, 897.
o ;s peaches, etc,, 896.
,» Strawberries, 898.
Compotcs, page 319.
Confectionery, see Dessert dishes.
Convalescent soup, 1043.

Coriander, green, chutney, 59.
Cornflour, Indian, pudding, 758.

Crab curry, 70.

Cream, apple (for pudding), 711.

brandy, sauce, 696.
cake, 918.
cheese, 581, 582, 583.
crust, 593.
curds, 579.

s and (without

rennet), 580.

Devonshirc, 575.
ices, 979-885.
pastry, 612.
raspberry for fudding),

sauce, 28.
,, turbot with, 161.
souffié, 624.
strawbcrry (for jﬂr‘drng},
685.

Creams :—

Apple, 813.
Aglralcot 8117.
Bavarian, 814.
Caramel, 809.

Creams—(Contd.)
Celestine, 812.
Chocolate, 806.

»»  without cream, 807.
Cocoanut, 679.
Coffee, 805.
Currant jelly, 813.
Franchipane, 827.
Fruit syrup, 805.
Ginger, 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, 815.
Swiss, 822.
Vanilla, 805.
Velvet, 823.

Créme, gateau i la, 762.
s gertrude a la, 779.
o au thé, 825.

Croquettes, fish, 179.

50 fowl, 325.
5 potato, 404.
o rice, 802.
s finer, 803.

Cmustade of sweet breads, mush-

rooms and potato balls, 274.

Crumb, dried or prepared,

page 2.
»» pudding, 757.
o5 a8 (for mvaltd:).

Crust, cream, 583.
»» for tarts, 592.
,s French, for meat pies, 594.
,» suet, common, 590
” excellent, 591.
Cucumbcr,
- salad 147.
stewed brown, 442.
5 white, 441.
Cups, see Drinking cups.

»
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Curagao sauce, 654.
Curded milk, 574.
Curds and cream, 579.
s 55 s Wwithout rennet,

> » Wwhey, 577,
ss rennet for making, 576.
Currant custard, 789.
jelly cream, 813.
,s red, 861.
juice blanc-manger, 832
3 pudding, 690.
Currants, to clean, page 247.
Curried fowl, 322,
& rabbit, 369.
- toast with anchovies,

5 vegetables, 491,
Curries :—
Chicken, 74.
Crab, 70.
Egg, 81.
f and dhall, 75.
Fish, 68, 79, 80.
Fowl, 83, 323.
How to boil rice for, 90.
In India, method of preparing,
page 28.
Kid, 85.
,» and egg, 86.
Kofta or ball, 76.
Meat, egg and vegetable, 84.
Mutton, s
' and mango, 89.
- s» vegetable, 73.
= egg and pistachio ngst,

5 ss 39 Vegetable, 87,
o hoossani, 72.
Partridge, 83.
Prawn, 69.
Rice to boil for, 90.
Vegetable, 77
Curry condiments, page 28.
;s powders, 91, 92, 93.
;s  Tice, page 4.
Custard, 584.
55 chocolate, 788.
currant, 789.
Duke’s, 790.
fritters, 638.

Custard pudding, baked, 728.
o boiled, 730.
% Oswego, 731.
queen’s, 585.
savoury,. 1044.

5 whip, 750.

- with snow balls, 787.
Custards, chocolate, 586.
Cutlets, beef, in paper, 213.

lamb, 227.
prawn, 176.
salmon, with Indian
sauce, 154.
o ss Milanese
sauce, 151,
veal, 270.

DAIRY-BREAD without yeast, 950.

Damson cheese, 873.

i jelly, 874.
Delicate trifles, 554.
Dessert dishes :—

Almond toffy, 972.

Apples, whisky, 892.

Apricots glacé, 961.

Barley sugar, 967.

Brandied cherries, 953.

Burnt almonds, 976.

Caramel, 966.

Cherries glacé, 964.

Chestnuts, 955.

" glacé, 959.
Chocolate bon-bons, 974.
% drops, 973.
Cocoanut candy, 970.

Coffee bon-bons, 975.

Everton toffy, 971.

Ginger candy, 968.

Lemon rings, 958.

Melon glacé, 962.

ss  preserved, 885.

Orange flower candy, 969

¥ rings, 958.

Peaches glacé, 961.

5 in brandv, 952.
a5 preserved, 886.

Pearled fruit, 956.

Pears glacé, 963.

s stewed, B93.

INDEX,

Dessert dishes—(Contd.)
Pineapple glacé, 960.
Pistachio pralines, 977.

- shamrocks, 957.
Pumpkin ginger, 889.
Salad of mixed fruits, 954.
Strawberries glacé, 964.
Devil mixture, 570.
Devilled biscuits, 567.

»» o buttered, 569.

s3 » dry, 568.
I salmon, sardines,

etc., 571.

Devonshire cream, 575.
% junket, 578.
Dhall, 67, 78.
2 and egg curry, 75.
Dhunia chutney, 59.
Dresden patties, 548.
Dried fruits, see Dessert dishes.
Drinking cups :—
Badminton cup, 992.
Beer cup, 998.
Bishop, 1008.
Brandy smash, 1014.
Chablis cup, 996.
Champagne cup, 993.
Cherry brandy, 1033.
Ching-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 (fo preserve), 1034.
Mango water, 1030.
Milk lemonade, 1025.
Mint julep, 1022.
Moscl{c cup, 985.
Mulled claret, 1009.
T port, 1009.
is wine, 1010.
Negus, 1011.
Orangeade, 1026.
Pineapple jelly, 1016.
53 punch, 1004.
»» water, 1028.

Drinking cups—{(Contd.)
Pomegranate water, 1029.
Punch, Cambridge milk, 1005.

hot, 1006.
milk, 1001, 1002.
Oxford, 999.
pineapple, 1004.
regent’s, 1000.
turtle, 1003.
= whisky, 1007.
St. Charles, 1020.
Sauterne cup, 994.
Sherry cobbler, 1012.
Strawberry vinegar, 1032.
% water, 1027,
Syllabub, 1031.
Duck and ducklings, roast, 329.
;s braised, 330, 331.
» wild, 358.
Dumpling, apple and plum,
708.

» s TiCE,
705.
3 39 baked, 708.
3 currant, light, 706.
Dumplings, lemon, 707.
Dutch flummery, 833.
,s Sauce, 14,

EcoxoaricaL soup, Nos. 1 & 2,
130, 131.
N stock, 105.
Egg and dhall curry, 75.
5 ,s fowl pelau, 95.
,, kid curry, 86.
,» meat pelau, 96.
curry, 8L
meat and vegetable curry, 84.
mutton and pistachio nut
curry, 88.
- ,»» vegetable curry,
87.

,» sauce, 21.

Eggs, page 200.

,» and asparagus, 510.

,» ss bacon, 497.

+» 3, mushrooms, 509.
boiled, 494.
3 la bonne femme, 502.
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Eggs, buttered, 499.

» ¥ with truffles, 500.
aux fines herbes, 508.
grated, 508.
au gratin, 506.
in paper cases, 501.
au plat, 498.
poached, 485.

s» with anchovy toast, 496.
sandwiches, 557.
a la tripe, 505.
turkey’s, forced, 511.

,s Wwith cheese, 504,

»s sy Dut brown butter, 507.

Endive, stewed, 414.

English puff paste, 588

a5 salad, 138, 140.

Entrées :—

Aspic of fillets of chicken or
game, 321.
Beef, fillet, larded, 195.

»» second dressings of :—

cutlets in paper, 213.

with acid sauce, 209.
»s Sauce appetissante,
214.

»s Savoury rice, 210.

steak, épicurean, 200.
” 4 la Francaise,
19

stewed with macaroni
and tomato sauce, 183.
Calf’s brains, fried, 279.
% % with brown
sauce, 281.
”» ”» »» White
sauce, 280.
;s feet with sharp sauce,
278.

Casserole of rice, 547.
Chicken fillets, aspic of, 321.
- legs en papillotes,
- with green peas, 308.
Chickens a la Tartare, 319.
5 two, for eight
persons, 312.
Crbustade of sweethreads,
mushrooms and potfato balls,
274.

Fowl, croquettes of, 325.

Entrées—{Contd.)
Fowl, fricasseed, 313, 315.
»» minced with savoury
rice, 324.
»s timbale of, with maca-
roni, 316.
Game, salmis of, 357.
Hare, jugged, 364.
Lamb chops, 225.
s  cutlets, 227,
» o with cucumbers,
226.
»» pelau, 228,
5s Sweetbreads, roasted
with green peas, 230.
Mutton cutlets, braised, 254.
35 ,, bread-crumbed,
251.
%5 sy  with Portuguese
sauce, 352.
3 3 " white
mushroom sauce, 253.
- fillets of, 265, 258.
,»  second dressings of :—
Cutlets, minced with tomato
sauce, 260.
55 pounded with
Tartare sauce, 259.
Hashed, venison fashion,
257.
Minced, with macaroni, 261.
With mushrooms, 262.
Ox-palates, stewed, 205.
Ox-tail, broiled, 208.
Partridges, braised, 348.
” (1} with
cabbages, 349.
5 stewed with celery
and soubise sauce,
350.
Patties, Dresden, 548.
%5 veaj, 275.
Pheasant, pulled, 348.
55 salmis of, 344.
Pigeons, boiled, 336.
# roast, 333.
55 stewed, 834.
vi a la Tartare, 337.
Rabbit, brown fricassee of, 367.
,,  fried in butter. 368.
sy & la Tartare, 366.

INDEX.

Entrées—(Contd.)

Rump steak stewed with
oysters, 201.
59 29 Wlth fried
potatoes, 197,
Sausages and chestnuts, 297,
Sheep’s brains with white
sauce, 246.
= kidneys stewed in port
wine, 248,
Sweetbreads, créustade of, 274.
s> veal, with truffles, 278.
y» With green peas, 230.
Timbale of macaroni with
fowl, 318,

Entremets :—

Anchovy toast, 551.
" s curried, 553.
s s  Wwith poached
eggs, 496.
Asparagus and eggs, 510,
5 salad, cold, 426.
s toast, 427,
Beans, French, 2 la Fran-
gaise, 422,
Brussels sprouts, French
way, 478.
Canapees, 549,
Celery stewed with brown
sauce, 452.
”» i) » Wwhite
sauce, 4561,
Cheese and bread pudding, 529.
,» boiled, 533.
;s Tramequins, 534.
»» soufflé or fondu, 527.
,s Stewed, 530.
Delicate trifles, 554.
Eggs and asparagus, 510.
s» mushrooms, 509.
in paper cases, 501.
turkey’s, foreed, 511.
with anchovy toast, 496,
5 sy cheese, 504.
Macaroni, savoury, 522.
. s with
cheese, 521.
Macedoine of vegetables, 493.
Mushrooms, baked, 435.
N fried, 436.
5 grilled, 438.

Entremets—(Contd.)

Mushrooms, stewed, 437.
39 toast, 439.
Onions and beetroot with sauce
piquante, 472.
Opysters, scolloped, 169,
i vol-au-vent of, 171.
Peas 4 la créme, 418.
Portugal onions, stuffed, 465.
Rice, Florentine fashion, 543,
ss Piedmontese fashion,

,s Polish fashion, 541.
Rizzoletti, 545.
Raéties d’anchois, 552.
Russian salad, 144.
Salsifis, fried, 454.
Sardine toast, 555.
Scotch woodcock, 512.
Sea kale, 428.
Spinach and poached eggs, 411.
,, purée with cream, 410.
Toast, kidney, 556.
5 tomato, 487.
Toasts, savoury, 560.
Tomatoes i la Provencale, 485.
4 stuffed, 484.
Truffles I’ Italienne, 489.
& 3 la Piedmontaise, 490.
= a la serviette, 488.
Turkey’s eggs, foreed, 511.
Turnips glacé with sugar, 445.
Vegetable marrow, stuffed, 460.
Welsh rarebit, 531.

Epicurean butter, 32.
Everton toffy, 971.

F.

Fat, stock, 102.
Fig pudding, 651.
Fish, gage 66.

,» boiled, 182.

,» bomelo, 184.

»s Croquette, 179.

,, curry, 68, 79, 80.
,s fillets of, 186.

5 fried, 181,

,»» mango, 177.

53 moolu, 180.

» pelau, 94,
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X INDEX.

Fish quenelles, 189.
sandwiches, 560.
sauce for cold, 38, 39.
scolloped, 162.
smoked, 178.
soused, 183

F Iavounngs page 43.

Flemish salad, 141.

Florican au Madcre, Hachis de,

385.
25 réti, 383,
s au vice-roi, pate de, 384.
Floricans, page 168.
Flour, baked, gage 2.
Flummery, Dutc 833.
Fondu, cheese, 527 528.
Forcemeat of veal page 4.
Fowl and egg pclnu. 85.
sy boiled,
bralsed with braised beef
and chestouts, 310.
sy  with tomatoes, 307.
croquettes of, 325.
curried, 322.
curry, 323.
devilled, 320.
fricasseed, in oil, 315.
. white, 313.
guinea, larded, 339.
mayonnaise of, 309.
minced with savoury rice,

pie, 314,
pulled, 326a.
quenelles of, 318.
roast, with gravy and
bread sauce, 305.
timbale of macaroni,
with, 316.
s With savoury macaroni,
a

«

Francatelli’s Herb Seasoning,
poge 44
Freezing, directions for,
page 362.
French beans 2 la Francaise,

i .  fried, 421,

= »s  Pplain, 419.

% 5y  stewed, 420.
crust, 594.

French salad, 139.
Fritters, apple, 634.
cake and pudding, 639.
cystard, 638.
lemon, 641.
orange, 635.
peach, 636.
plain, 633.
potato, 640.
rice, 637.
Fruit salad, 954.
% muﬂié 622.
»s Syrup cream, 805.
vol-au-vent, 784,
F rults, dried, for dessert,

page 354.

Frys, see Bhahjees.
G.
GALETTE, a French, 920.

Game, page 152,
2 aspic of fillets, 321.

= how to cook, page 163.

- sandwiches with tartare

sauce, 559.

Garlic, gage 2.

Gateau 2 la créme, 762.
o de riz, 743, 743.

Geese, wild, gage 169.

German sauce, 29, 425.

ss (for pud'a’mg;), 652.

Gcrtrude 2 la créme, 779.

Giblets soup, 134.

»s  stewed, 332.
Ginger beer, 1023.

Gingerbread, good common, 927.

- nuts, 941.
9" rich, 926.

% thick, light, 925.

Ginger candy, 968
sy Cream, 811.
5% 5 ice, 979.
i pudding, 666.
»»  pumpkin, 889
Glaze, 101.
Goose, roast, 327.
55 with tomatoes and

chestnuts, 328.

Gooseberries, or méringue of
rhubarb, 775.

INDEX.,

Gaoseberry fool, 804.
»  jam, 859,
sauce, 327,
Gravy soup, clear, 106.
= s  thick, 107,
Green coriander chuxncy, 59.
Greengage jam, 862.
S5 mould, 781.
Green sauce, 23.
Grilled kippered salmon, 563.
Gruel, 1053.
Guava cheese, 876.
»  Jelly, 875.
Guines fowl, larded and roasted,
339.
H.

HADDOCKS, dried, 564.
5 rice and 540.
Ham, baked, 294.
= boxled 291,
- - French way, 292,

203. |

Hare, braised, 362.

»s  jugged, 364.

s  roast, 361.
Haricot beans, 431.
Herb seasoning, Francatelli’s,

page 4.

Horseradish sauce, 13.
Hotchpotch, Scotch, 122.
How to boil rice for curries, 90.

IcEs, page 362.
apricot cream, 981.
brown bread, 980.
chocolate cream, 985.
coffee cream, 984.
ginger cream, 979.
pineapple cream, 982.
strawberry cream, 983.

o5 water, 978.

Iung, chucolate, 908.

,»  sugar, 905.

,, tea or coffee, 909.
Indian piccalilli pickle, 51.
Irish stew, 243.

Isinglass and eggs, 1051.
% jelly, 1052.
55 to clarify, 839.

Italian soup, 121..
,s Sweetmeat, 760.
Items for invalids:—
Arrowroot, 1049,

Barley

milk, 1050.
water, 1054, 1055.

Beef, extract of, 1037.
5 tea, 1035.

Calf’s

,s in haste, 1036.
foot broth, 1042,

Chicken broth, 1041.

Convalescent soup, 1043.
Crumb pudding, 1046.
Custard, savoury, 1044.

Gruel,

1063.

Isinglass and eggs, 1051.

b3

jelly, 1052.

Mutton broth, 1040.

»

tea, 1039.

Oswego pudding, 1045.
Rice water, 1056.

Sago,

1047.

Tapioca milk, 1048.
Toast water, 1057.
Veal, extract of, 1038.
White wine whey, 1058.

2

[AM or marmalade charlotte, 777.
»» pudding, 692

» 33
,s TOll,
Jams :—

Apple,

Apricot,

33 1 with eggs,
1059.

J.

boiled, 693.
baked, 694.

869.
863.

Gooseberry, 859.
Greengage, 862,
Nectarine, 867.

Peach,

865.

Raspberry, 856.

Rhubarb, 857, S58.

Strawberry, 853, 854.
Jaune-manger, 833.
Jellies :—

Apple,

Apricot,

870.
868.

Aspic, 137.

”»

savoury, 136.
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Jellies—(Contd.)

Calves’ feet, 835, 836.
52 ss lemon, 838,
9 s»  Orange, 8337.

]()amsob:, 874.

r00se , Ca 559.

Grape, r8r4y7. g

Guava, 875.

Isinglass (for imvalids), 1052.
% for jelly, to clarify,

839,
Macedoine of whole fruits in,

Maraschino, 848.
Mixed fruit, 877.
Noyeau, 849.
Orange, 841, 883.
a5 and cream, 851.
Oranges filled with jelly, 850.
Peach, 8868.
Pineapple, 845.
Plum, 868.
Punch, 846.
Quince, 872.
Raspberry, 843.
Red currant, 861.
»» plum, 874,
Rhubarb, 844,
Stockmeat, 104.
Strawberry, 842, 855.
Syrup for jellies, to clarify,
840.

Tartlets, 613.

Tipari, B60.
Jersey pudding, 687.
Jugged hare, 364.
Julien soup, 108,
Junket, Devonshire, 578.

K.

KABOBES and kedcheree, 282,
Kale cannon, 407.
ss Sea, 428.

Kanapees, see Canapees.

Kedgeree, 546.

Ketchup, mushroom, 36.
» sauce, 24.

Kid and egg curry, 88.

s curry, 85.

Kidneys omelet, 519.
o5 on toast, 556.

INDEX.

Kidneys, ox, grilled, 206.
-~ » stewed, 207,
W sheep’s, broiled, 247.
,, 5 stewed in port
wine, 248,
Kitchen utensils, gage 7.
Kofta or ball curry, 76.
Kussoundee, 54.

L.

I.aMB chops, 225.
5y Cutlets, 227,
3 5 with cucumbers,
226.
»» forequarter of, 2186.
s» haunch, 220.
head, 231.
leg, boiléd, 223.
»y TYoast, 222
pelau, 228.
ribs or target, 218,
saddle, 219.
shoulder, 221.
stewed, and peas, 229.
sweetbreads roasted with
green peas, 230.
Leeks, boiled, 466.
5 Stewed, 467.
Lemon, calves’ fret jellv, 838.
% cheese cakes, 608.
5 cream, 820.
,, fritters, 641.
5 juice, page 43.
55 marmalade, 879.
5% rings, 958.
- sandwiches, 601.
g sauce, 688.
5 sponge, 821.
= snrxxe)t gpuddiug, 665.
% tartlets, common, 6!’
I.emonade, 1024.
- milk, 1025.
Lentils, 67, 78.
Lettuces, stewed, 415.
Leveret, braised, 363.
Lime juice (fo preserve), 1034
»» pickle in oil, 47.
» » » salt, 48.

3 ) 3 “'negnr, 48.
Ling pie, 168.

INDEX.

Liqueurs, see Drinking cups.
Ltver and bacon, 245.
Lobster salad, 142.

2 sauce, 159.
Long plum pickle, 45.

MacaroNi, Portuguese, 800.
pudding, 745.
- savoury,
525.
4 la reine, 526.
savoury, 522.
% with cheese,
521.
soup, 112.
swept, 799.
timbale of, with fowl,
316.
with bacon, 524.
»» bread crumbs,
523.
Macarobn cakes, 933.
Macaroons, almond, 932.
- orange flower, 931.
Macedoine of vegetables, 493.
- ;s whole fruits in
jelly, 852,
Madras curry powder, 92.
Mahaseer, bhoiled, 173.
5 cold, 174.
e s sauce for, 175.
Maitre d’hotel butter, 30.
- o sauce, 6.
Mango and mutton curry, 89.
s chutney, 56.
s  pickle, sliced, 54.
o 5 whole, 53.
Maraschino jelly, 848.
s syrup, 703.
Marmalade, apple, 771.
- apricot, 864.
charlotte, 777.
lemon, 879.
nectarine, 867.
orange, 878, 879.
5 clear, 881.
peach, 866.
pineapple, 883.
pudding, 670.

Marmalade, quince, 871.

5 cotch, 880.
Marrow pudding, 683.
Mayonnaise of fowl, 309.

s d’oie, 388.

5 of salmon, 156.

5 sauce, 10, 11.
Meat and egg pelau, 96.

ss 3 plantain pelau, 97.

»» €gg and vegetable curry, 84.

» jelly stock, 104.
»» salad, cold, 145.
s stock, 103.
Melon glacé, 962.
»s  preserved, 885,
Melted butter, 7, 8.
= 55 for vegetables, 9.
Méringue of apples, 774.
55 s Ppears, 776.
5 s rhubarb, 775.
- 5 tart, 602.
Méringues, 786.
Method of preparing curries in
India, page 28.
Milk, cocoanut, How to make,

page 28.
,s curded, 574.
,» lemonade, 1025.
s punch, 1001, 1002.
Mince meat, 604.
i »s pudding, 669.
(1] pies: 605.
5% »» with egg icing, 606.
Mint chutney, 58.
s Sauce, 19, 217.
Mixed fruits, salad of, 954.
Mock brawn, 296.
o turtle soup, 114.
Monld, almond and rice, 793
35 apple, 782.
v greengage, 781.
0 lemon rice, 794.
- rhubarb, 780.
Moulds, page 2.
Mulled claret, 1009.
s  port, 1009. .
s wine, a French recipe,
1010.
Mullet 4 la Russe, 188.
Mulligatawny soup, 116.
Mushroom ketchup, 36.

i
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Mushroom toast, 439.
Mushrooms and e gs, 509.
5 baked, 435.
w fned 436.
» gril]ed, 4338,
< stewed, 437.
Mussalah, page 28.
Mutton and mango curry, 89.
55 »» vegetable curry, 73.
s broth, 128,
» » (f” invalids),

1040.
chops, ?llam, 249, 250.
curry,
cutlets, braised, 254.
o brendcrumbed,
251.
- with Portuguese
sauce, 352.
s  White
mushroom sauce, 253.
egg and pistachio nut
curry, 88.
»» 3 Vegetable curry,

fillets, 256, 258.

hoosani curry, 72.

leg, boiled, 234.

,» roast, 333.

»» with anchovy sauce,
235.

loin, roasted, 239.

»n stuffed, 240.
saddle of, roasted, 232.
second dressings of :—
cutlets, minced, with

tomato sauce, 260.
cutlets, pounded with
tartare sauce, 269.
hashed, venison fashion,
257.
minced with macaroni,
261.
saddle, i la Polonnaise,
256.
with mushrooms, 262.
shoulder, boiled, 238.

. roast, 237.

steak and fried potatoes,

242,
tea (for imvalids), 1039.4

NECTARINE jam, 867,
% marmalade, 867.
% preserved, 887.
Nesselrode puddmg, 763.
Nougat of almonds, 769.
i Parisian, 770
Nuts, gingerbrcad, 941,

0.

OAT cakes, 939,
Oie, mayonnaise d’, 388.
sy Sauvage a la "Broche, 386.
- salmi d°, 387.
Omelcts, common, 513,
i good, 514
5 ham, tongue or hung
beef, 518.

~ kidney, 619.

e light, 616.

5 oyster, 520.

potato, 617.
savoury, 515.
souffié, 618.
sweet, 616.

»» potato, 617,
with cheese, 517.

55 »s preserve, 6l15.
Once a week (rice mouid), 797.
Onion and beetroot with sauce

piquante, 472,
black, for soup, page 3.
pu,klc 44.
Portugal, boiled, 46b.
5 fried, 464
a5 roastcd, 463.
4 stewed, 461.
3 stuffed, 465.
sauce, 4.
soup, brown, 126.
ss s  Wwhite, 125,
Orange and cream jelly, 851.
calves’ feet jelly, 837.
cheese cake, 609.
cream, 681.
flower candy, 969.
5 macaroons, 931.
fritters, 635.
jelly, fine, 841, 882.

INDEX.

Orange marmalade, 878, 879.
. clear, 881.
% rings, H58.
5 salad, 891.
Orangeade, 1026.
Oranges, filled with jelly, 850.
» in syrup, 890.
Oswego cake, 913.
53  custard pudding, 731.
E3] ” hast
(for invalidy), 'f'046
Oxford brawn sauce, 40.
Ox-kidney, grilled, 206.

55 stewed, 207.
Ox-palates, stewed, 205.
Ox-tail, broiled, 208.

Oyster omelet, 520.
patties, 172.
sauce, 16.
soup, 111.
vol-au-vent, 171.
O‘,cccrs, 168.
5 fried, 170.
3 scolloped, 169.

P.

PALESTINE soup, 124.
Pancakes, 627.
- I'rench, 628.
55 rice, 629.
rich, 630.
l’xrelq sauce, £
Parsnips, bmlcd, 455,
5 fried in batter, 456.
»» plain, 457.
l’artndﬂe braised, 348.
55 vnth cabbages,

roast, 347,
soup, 117.
stewed with celery or
soubise sauce, 350.
stuffing for, 379.
with tomato sauce,
351.
Partridges, page 165.
Paste, English puff, 588.
s» fine French puff, 587.
,» Ppatties, puff, 596.
»»  very good, light, 589.

}
i
}
i

| Pastry, page 227.

» almond paste sandwiches,

»»  bread and butter, 597.

»» Cream, 612.

sy  stale, to freshen, 948.
Paté de Florican au v1ce-r01 384,
Patties, Dresden, 548,

5% oyster, 172,

s puff paste, 596.

3 veal, 275,

Pea fowl mulllgatawny soup, 115.

»» soup, 127,
s green, 110.
I’each bottled, 901.
*8 compéte of, 896.
cream, 817.
fritters, 636.
glacé, 961.
in brandy, 952.
jam, 865.
jelly, 868.
marmalade, 866.
preserved whole, 3886.
Pe .u'led fruit, 956.
Pears glacé, 963.
»s méringue of, 776.
»  stewed, 792,
3 (for dessert) 893.
Pcas, green, & la créme, 418.
a la Francaise, 417.
plain, 416.
purée of, for
garnish, 423.
soup, 110.
sweetbreads roasted
with, 230.
Pelaus :~—
Fish, 94.
Fowl and egg, 95.
TLamb, 228,
Meat and egg, 96.
plantain, 97.
Perdrix 2 la Gourju, 377.
- rotis, 376.
% salm: de, 378.
Pheasant, boiled, with celery
sauce, 341.
%5 braised, with beef and
chestnuts, 342.
o cold, sauce for, 27.
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Pheasant, cold, with Balbirnie
sauce, 345.
pulled, 346.
roast, 340.
salmis of, 344.
sauce for cold, 27.
- with trufiles, 343.
Pickles :—
Chilli, 49.
Indian piecalilli, 51.
Lime in oil, 47.
s 9 S8l 46,

Long plum, 45.
Mango, sliced, 54.
v whole, 53.
Mixed vegetable, 53.
Onion, 44.
Red cabbage, 43.
Walnut, 50.
Pig, sucking, roast, 289.
o %9 »« with chest-
nuts, 290.
Pigeon, boiled, 336.
5 broiled, 335.
3 pic~ 338
,, roast, 333.
i stewed, 334.
5 a la Tartare, 337.
Pineapple cream, 818,
- - ice, 982,
glacé, 960.
jelly, 845.
55 cup, 1016.
marmalade, 883.
preserved, B84.
punch, 1004.
5 water, 1028.
Pippins, stewed, 894.
Pistachio nut, mutton, egg and,
y curry, 88,
- pralines 977.
- shamrocks, 957.
Plaits, 599.
Plovers, page 165.
Plantain and meat pelau, 97.
Plum jelly, red, 874.
y» long, pickle, 45.
Pluviere dores en broche, 375
Poached eggs with anchovy toast,
496.

Folisk puffs, 598.
Pcmelo burta, 63.
Pomfrets, fried, 187.
Poodeena chutady, 58.
Pork, page 125.

s» cutlets, with mushroom

sauce, 287.

ss fillets, with apple sauce,

s loin, French fashion,

285.

»s 3y Toast, 284,
Potato, baked, 400.
boiled, 393.
burta, 64.
croquettes, 404.
flour soufllé, 620.
fried, 395.
fritters, 640.
hash, 406.
a I’ Italienne, 399.
4 la maitre d’ hotel, 398.
mashed, 396.
new, 394,
ss a4 la créme, 402.
55 a la Provencale,
403.
,» in butter, 397,
omelet, 617.
paste, salmon in, 150.
pudding, 695.
o almond and,

697.
puffs, 699.
salad, 405.
snow, 401.
»» soup, 118,
Potted veal and tongue, 283.
Poultry, page 132.
Pralines, 9786.
= pistachio, 977.
Prawn curry, 69.
s cutlets, 176.
Prawns, boiled, 185.
Preserved melon, 885.
& nectarines, 887,
~ peaches, whole, B886.
. pineapple, 884,
39 quinces, 888.
5 vegetables, page 5.

| Preserves, page 319.

INDEX.

Prunes, stewed, 895.
Puddimgs :—
Almond and potato, 697.
Apple, 712.

s»»  baked, 714.
Baked jam roll, 694.
Bakewell, 689.

Batter, baked, 723.

sy common, 722.

55  Derbyshire, 724.

5  fruit, 725.
Biscuit, 756.

= boiled and baked,

page 247.
Bread and butter, plain, 720.

@ 5 rich, 721.
s» Cheese, 529.
baked, 719.

»» with marmalade,

718.

brown, 715.
plain, 717.
5s rich, 716,
Cabinet, 653.

% a very rich, 655.
Charlotte, 713.
Chestnut, 658,

- baked, 661.
- iced, 660.
Clarence, 676.
Cocoanut, 678.
College, 686.
Cornflour, Indian, 758.
Crumb, 757.

s (for imvalids), 1046.
Cup, 704.

Currant, 690.
Custard, baked, 728.

= 53 finer, 729.

o boiled, 730.
Diplomatic, 671.

Fig, 651.
Giteau de riz, 742, 743.
Ginger, 666.
In haste, 701.
Jam, 692.
s» boiled, 693.
}crsey, 687.
Lemon, 663, 664.

- suet, 665.

Macaroni, 745.

Puddings—(C ontd.)
Macaroni, savoury, 525,
Marmalade, 670.
Marrow, 683.
Mince meat, 669.
Nesselrode, 763.
Oatmeal, 759.
Oswego custard, 731.
w s (for invalids),

s 1045.
Paradise, 710.

Parisian, 672.
Pineapple, 656.
Plum, Christmas, 642,
5 excellent, 645,
s»  small, 647.
’ vegetable, 649.
Potato, 695.
’ almond and, 697.
33 riCh, 688.
Prince, for a, 674.
’» Albert, Nos. 1 & 2,
667, 682.
Publisher’s, 662. :
Rabbit, 370.
Raisin, 673.
Rice, baked, 735.
» ss  without eggs, 736.
s» boiled, good, 733.
fr ”» plain, 732.
5 raisin, and, 734.
ground, 739.
» cup, 741.
» plain, 740.
méringue, 738,
rich, 737.
»»  Savoury, 538.
Rump steak, kidney and oyster,

204.
Rusk, 755.
Russian, 761.
Sago, 754.
Semolina, 748, 749.

55 French, 751.
Soojee, 752, 753.
Soufflé, 625.
Spongecake, 680,
Tapioca, baked, 746.

3 boiled, 747,

To steam in a common sauce,
page 248.
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Puddings—(Contd.) Rhubarb jelly, 844. . S Sauces—(Contd
- : ' . Dauces—{Contd.)
{Z::sxﬁ:rl:u 772%3 L% ::i;x&gu;agf 775. SAGO (for invalids), 1047. Appetissante, 25.
. ” 5 %
> family, 727. Rice and almond mould, 798. v adding, 4 Avoleyy, 2=t wiih, 2.
You” wife’s. 688 ,, haddock, 540. Sa ads, page 62, pple, 17,
Zanglgma - ap[’ch dumplings, 708, Aspéuagus, cold, 426. gechamcl, 1.
Puff paste’ English, 588. blanc-manger, 834. Cold meat, 145. rawn, Oxford, 40.
) s ke. 911 Cucumber, 147. Bread, 8.
» s French, 5589%- s i, P a7 / English, 138, 140. Butter, 26.
P, Cermb 300, e st T4 French by | GRS
) ¥ rench, 139. elery, 15.
" b ot SR Lo, 1 Chrip; or, 1.
3 il . ’ - g |
" potato, 609, Florentine fashion, 548 Mixed Frulte, 654 | Claret, 300,
flour soufflé, 619. ool iy R n -
gu}ledl mcem%(i g : Orange (for dessert), 891. grcam, 28,
ulwa ) : ;
Pumpkin gmgcr (for dessert), + glteau, 742, 743. Il:(?:s:tiﬂh '“;5“ E;td]éll“
i 889. g’?j”“d! shape of, 796. ‘ Tomato, 143. prgc,urean butter, 332.
Punch, see Drinking cups. i-e geree, 541‘31 - . Vegetable, hot, 148. For cold fish, 38, 39.
»  jelly, 846. SHIOR, MOoulc, J ! Salmi d’oie sauvage, 387, ,» pheasant, 27.
Q. g?:ggr::t,eggfashion 543 Salmis of snipe or other gnme,7 Germm 29, 425.
$ 357.
QuAIL, roast, 353, 353. Polish fashion, 541. n, Mild fowl, 360. ’ 8?22,’;"‘3?’ .
Quails, page 167. savoury, 211’f539"th - Salmon boiled, ) Horse radish, 13.
Quenelle, fish, 189, »»  beef with, 210. : - cutlets wn(h TMhdian Indian, 155.
.  forcemeat of veal, » _ pudding, 538. sauce, 154 Ketchup, 24.
% 5 ps 24
g 1%‘;8’ 4. :‘}:ﬁge f]fé 795. & - 5 Milanese Lobster, 159,
y ’ 3 ;-
, 872,

y ; sauce, 151. Mahaseer, for cold, 175.
Spanish fashion, 544. ; devilled, 571. Maitre dhmelK 6.

fried, with tartare 55 butter, 30,

LA TR
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a5 » cream, 813. ,s Sweet, 798.
»  juice blanc-manger, 832. water (for invalids), 1056. sauce, 153. | Mayonnaise, 10, 11.
o Srmede, BY1. Rings, orange and lemon, 956. ! in potato paste, 150. Melted butter, 7, 8.
2 preserved, 888 ‘l‘llzzolcm. 545',, H kippered, grilled, 563. Milanese, 151.
R. Rgl(l)lel; l}:(:ilc;wm 6(?34 i mayonnaise, 156. Mint, 19, 217.
My 1

) % second dressing of, 157. Onion, 4.

Raseit, boiled, 365. Rosengrotze, 785. ' Salsifis, 453, Oxford brawn, 40.
brown fricassee of, 367. [ Réti, canards sauvage, 389. i o fried, 454. Opyster, 16.
curry, 369. »» Florican, 383. ¥ Sandwiches, chickcn or game, 558, Parsley, 34.
fried in batter, 368. Raéties d':mgho:s, 552, and cress, 557. Shrimp, 149,
pudding, 370. Rétis, perdrix, 376. - § Soubise, 5.

o a la Tartare, 366. Rump steak, broiled, 196. game and tartare Spinach, 224,
Raisin pudding, 673. kld.ncy and oyster

i sauce, 559. Tamarind, 18.
Rarebit, Welsh, 531. pudding, 204. lemon, 601 Tapp, 35.

Raspberry cream, 816. pie, 202. minced, 561. Tartare, 12.
2 » for puddlé% stewed with pastry or almond Tomato, 33, 37.

_ oysters, 201. | paste, 600. Turnip, 22.
s jelly, 843. with fried pota- 3 Sardine toast, 555. White, 2.

Ratafia cream, 808. » toes, 197. ! Sardines, 565. Sauces (for puddings and sweel
Raviuvoli soup, 129. Rusk pudding, 755. i e devilled, 571. diskes) :—
Red cabbage pickle, 43 »  Sweet, 910 i Sauces (for fisk, meat and Apple cream, 711.

Rennet (for making ctrd:), 576. | Russian pudding, 761. vegetables) :-— Brandy, 643

Rhubarb jam, 857, 858, » salad, 144. : Anchovy butter, 31. % cream, 696.
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Sauces—(Conld.)
Cherry, 675.
Cocoanut cream, 679.
Curagao, 654.
Custard Whip, 750.
German, 652.
Lethon, 688.
Maraschiuo syrup, 703.
Orange cream, 681.
Pineapple, 657.
Punch, 646.
Raspben'y, 6856.
Strawberry, 626.
Sweet, 648, 691.
Vanilla, 677
Very rich, 644.
Victoria, 659.
Wine, 650.
Sausages and chestnuts, 297.
Savoury jelly, 136.
- Tice, 11.
Scone, soda, 940
Scotch shortbread, 928, 929, 930
,,  woodcock, 512
- 748, 749.
lina puddin
— . ¥ Frem,h 751.
Sheeps brains with white sa;zz,

«s head, 244.
5 ,, _ with barley broth
’  and mashed potatoes, 241.
kidneys, broiled, 247.
stewed in port
wine, 248,
o liver and bacon, 245.
\hortbrcad Scotch, 928, 929, 930.
Shrimp sauc&ik3149
n e
SO TR wendak, Wk
potted, 356.
,» puddingd I’epicurean, 355.
,, salmis of, 357.
Snow balls, with custard, 787.
Soda buns, 938.
,, cake, 916.
scone, 940.
Solcs, bu-ttcred 165.
,, fillets of, 166.
,y fried in 01l 164.
Soojee pudding, 752

s »

»

Sorrel, 412,
oy stewed, 413.
Soubise sauce, 5.
Soufflé, brown bread, 623.
cheese, 527, 528,
coffee, 621.
cream, 624.
fruit, 622,
omelet, 618.
potato flour, 620.
pudding, 625.
rice flour, 619.
. ‘iou s, pages 2, 45.
| A mondg 108.
Aspangus. 133.
Aspic jelly, 136, 137.
Carrot, 123.
Celcr\, 120.
Convalescent, 1043.
Economical, Nos. 1 and 2,

130, 131.

Giblet, 134,
Gravy, clear, 106.

- thick, 107.
Green pea, 110.
Hotch-potch, Scotch, 122.
Italian, 121
Julien, 108.

Macaroni, 112.

Mock turtle, 114.

Mulligatawny, 116.
pea-fowl, 115.

Mutton broth, 128.

Onion, brown 126.

’e white, 125.
Oyster, 111.

Palestine, 124,
Partridge, 117.

Pea, 127.

Pea-fowl mulligatawny, 115.
Potato, 118.

Quenelle, golden, 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, 194.

INDEX.

Spinach and poached eggs, 411
o greening for sauces,

page 3.

»» plain, 408.
% purée, 409.
- »»  with cream, 410,
sauce, 224.
Spungtcake pudding, 680.

4 with apple snow, 783.

lemon, 821,
Stewed apples, 792,
»  pears, 893, 792,
»»  Pippins, 594,
. prunes, 895,
Stock, calf’s foot, 100.
5 economical, 105,
5 fat, 102.
3 for soup, Nos. 1 and 2,
8, 99.
s  glaze, 101,
a5 Jelly, meat, 104.
meat, 103.
btorcs, list of, page 1.
Strawberry, bottled 899.
& compote of, 898,
53 cream, 815.
- o ice, 983.
7 glacé, 964.
e jam, 853, 854,
i jelly, 842, 855.
35 sauce, 626.
e tartlets, 614,
i3 vinegar, 1032.
- water, 1027.
= ice, 978.
Surkmg pig, roast, 289.
” 3 3 with chest-

nuts, 290.
Suet crust, 590, 391.

Sugar, barlev, '967.

,»  bamt, for soups, page 3. V‘

o mnd\, 965.

s»»  vanilla, page 2.
Sweetbreads, croustade of, with
mushrooms and potato
balls, 274.
lamb, roasted, with |
green peas, 230,
- veal, with truffles,

Sweet dishes, page 287.

273. |

Sweet omelet, 616.

s»  Sauce, 648, ¢91.
1 Sweetmeat, Italian, 760.
Syrup, maraschino, 703.

% to clarify, 840.
Syrups, see Drinking cups.

T.

TAMARIND chutney, 55, 60.
3s juice, How to make,
page 29.
sauce, 18.
A[noca milk, 1048.
» Portu&uese 801.
55 pudding, baked, 746.
sy boiled, 747.
llpp sauce, 35.
Tart, app]e, 603.
55 méringue, 602.
Tartare sauce, 12.
Tartlets, jelly or custard, 613.
. lemon, 611.
. strawberry, 614.
Tarts, page 227.
Tea, page 2, and No. 987.
;s cakes, 936.
sy Cream (créme au thé), 825.
ss icing for cakes, 909.
Russmn 988.
Teal and vndgeons, 359.
Timbale of mac"tronx with fowl,
316
Tipsy cake, 766.
,, or trifle, 764.
Toast, anchovy, 551,
asparagus, 427.
curried with anchovies,

I

|
|

533.

kidney, 556.
mushroom, 439.
sardines, 555.
savoury, 550.
tomato, 487.
water, 1037.
Toﬂ‘), almond, 972.

Everton. 971.
Tomato burta, 62.
»»  chutney, 57.

A la Provengale, 485.

o purée of, 486.
5% roast, 482.

=
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Tomato salad, 143.
»  sauce, 33, 37.
5 soup, 135.
5 stewed, 483.
& stuffed, 484.
toast, 487
Trifle or npsy cake, 764, 766.
»s delicate, 554.
»  Swiss, 765.
Truffles 4 1’ Italienne, 489.
,, ,» la Piedmontaise, 480,
55 »» la Serviette, 488.
Turbot, 158.
3% fried in butter, 160.
%5 with cream sauce, 161.
Turkey, boiled, with celery
sauce, 298.
bs boned, with tongue and
forcemeat, 299.
- eggs, forced, 511.
% legs, broiled, 303.
Pl pulled, 304.
e roast, with chestnut:
stuffing, 301.
- - »» paté de foie
gras stuffing, 302.
stuffed and roasted, 300.
glacé, with sugar, 445.
mashed, ‘
plain, 443.
sauce, 22.
stewed in butter, 446.

V.

VANILLA cream, 805.
5 sauce, 677.
»» sugar, page 2.
Veal and ham pie, 269.
ss rice soup, 119.
s» tongue, potted, 283.
breast, stewed with oysters,
267

& - s Wwhite
sauce, 266.
cutlets, 270.
- braised with fresh
tomatoes, 272
- 4 la maintenon, 271.
extract of, 1038.
forcemeat, page 4.
fricandeau, small, 265.

galantine of, 268.
;» loin a la créme, 264.
ss 3y sStuffed and roasted,
263.
»» patties, 275.
,, sweetbreads, with truffles,
273.
Vegetable marrow, 458,
f - fried, 459.
,, = s.zlad hot,
146.
¥ % stuffed, 460.
35 meat and egg curry, 84
5 mutton and egg curry,
87

> pickle, mixed, 52.
Vegetables, page 172.
-~ chartreuse of, 492.
" curried, 491.
> maccdoinc, 493.
to preserve, page 5.
Vermicelli pudding, 753.
soup, 113.
Vol-¢ m-vcnt 595, 596.
" of fruit, 784.
53 - oyster, 171.
Wawnut pickle, 50
Weights and measures, page 8.
Welsh rarebit, 531.
Whey, curds and, 577.
Whiskey apples, 892.
Whitebait fried, 167.
White bechamel sauce, 1.
, Sauce, 2,
Widgeons and teal, 359.
Wild duck, 358.
,s» fowl, salmis of, 360.
. geese, page 169.
Wine, white, whey, 1058,
3 39 »” Wlth ngs‘
1059.
Woodcock and snipe, 354.
S ., 512.

Y.
YarMoUuTH bloaters, 562.

Yorkshire puddimg, 726.
family, 727.

i3]

3 M

z.
ZANDIMA pudding, 684.
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