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Table set for Serving from the Side.
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Table set for Serving on the Table.
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PREFACE.

Tue aim of this book is to indicate how to serve
dishes, and to entertain company at breakfast, lunch,
and dinner, as well as to give .cooking receipts. Too
many receipts are avoided, although quite enough are
furnished for any practical cook-book. There are gen-
erally only two or three really good modes of cooking a
material, and one becomes bewildered and discouraged
in trying to select and practice from Dbooks which con-
tain often from a thousand to three thousand receipts.

No claim is laid to originality. ¢ Receipts which
have not stood the test of time and experience are of
but little worth.” The author has willingly availed
herself of the labors of others, and, having carefully
compared existing works—adding here and subtracting
there, as experience dictated—and having also pursued
courses of study with cooking teachers in America and
in Europe, she hopes that she has produced a simple
and practical book, which will enable a family to live
well and in good style, and, at the same time, with rea-
sonable economy.

The absence from previous publications of reliable
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information as to the manner of serving meals has been
noticed. TFortunately, the fashionable mode is one cal-
culated to give the least anxiety and trouble to a host-

€ss.

Care has been taken to show how it is possible with
moderate means to keep a hospitable table, leaving each
reader for herself to consider the manifold advantages
of making home, so far as good living is concerned, com-

fortable and happy.

Sr. Louis, 1876,
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PRACTICAL COOKING,

AND

DINNER GIVING.

SETTING THE TABLE AND SERVING THE DINNER.

Ax animated controversy for a long timepexisted as to the
best mode of serving a dinner. Two distinct and clearly de-
fined styles, known as the English and Russian, each having its
advantages and disadvantages, were the subject of contention.
It is perhaps fortunate that a compromise between them has
been so generally adopted by the fashionable classes in En-
gland, France, and America as to constitute a new style, whmh
supersedes, in a measure, the other two.

In serving a dinner & lo Russe, the table is decorated b.y
placing the ‘Jessert in a tastefal manner around a centre-piece
of flowers. This furnishes a happy mode of gratifying other
senses than that of taste; for while the appetite is being satis-
fied, the flowers exhale then fragrance, and give to the-eye what
never fails to please the refined and cultivated guest.

In this style the dishes are brought to the table already
carved, and ready for serving, thus depriving the cook of the
power to display his decorative art, and the host of his skill in
carving. TEach dish is served as a separate course, only one
vegetable being allowed for a course, unless used merely for the
purpose of garnishing.

The English mode is to set the whole of each course, often
containing many dishes, at once upon the table. Such dishes
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as require carving, after having been once placed on the dinner-
table, are removed to 4 side-table, and there carved by an expert
servant. Serving several dishes at one time, of course, impairs
the quality of many, on account of the impossibility of keeping
them hot. This might, in fact, render some dishes quite worth-
less.

And now, before giving the details of serving a dinner on the
newer compromise plan, I will describe the “setting” or arrang-
ing of the table, which may be advantageously adopted, what-
ever the mode of serving,

In the first place, a round table five feet in diameter is the
best calculated to show off g dinner. If of this size, it may be
decorated to great advantage, and conveniently used for six or
eight persons, without enlargement.

Put a thick baize under the table-cloth. This is quite indis-
pensable. It prevents noise, and the finest and handsomest
table - linen looks, comparatively thin and sleazy on a bare
t-ablev, , ‘

Do-not, put, starch in the na kins, as it renders them stiff and
cisagreeable;, and-‘only a very little in the table-cloth. They
should be thick, enough; and, at the sama time, of fine enough
texture, to have firmness without starch. Too much can not be
said as.to the pleasant effect, of dinner, when the table-linen
is of spotless purit , and the dishes and silver are perfectly
bright: S ‘ ,

Although many ornaments may be used in decorating the
table, yet nothing is so pretty and so indicative of a refined
taste-as flowers. If you have no- épergne for them, use a com-
potier or raised dish, with a plate upon the top, to hold cut
flowers; or place flower - pots with blossoming plants on the

fochet woikymay be used to conceal the roughness of the flower-
%poti.. A still prettior atrangement is to set the pot in a Jar-
- AtgaNdin e party, place a little bouquet by the side of the
plate- of“éatli ladys. in o small glass or silver bouquet - holder.
At thesgentlerhen’st platey Ppub a little bunch of three or four
Botwers: called .4, Soutdnmitrey in: gho folds of the napkin, As
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soon as the gentlemen are secated at table, they may attach
them to the left lapel of the coat.

Place the dessert in two or four fancy dessert-dishes around
the centre-piece, which, by-the-way, should not be high enough
to obstruct the view of persons sitting at opposite sides of the
table. The dessert will consist of fruits, fresh or candied, pre-
served ginger, or preserves of any kind, fancy cakes, candies,
nuts, raisins, etc.

Put as many knives, forks, and spoons by the side of the
plate of each person as will be necessary to use in all the dif-
ferent courses. Place the knives and spoons on the right side,
and the forks on the left side, of the plates. This saves the
trouble of replacing a knife and fork or spoon as each course
is brought on. Many prefer the latter arrangement, as they
object to the appearance of so many knives, cte., by the sides
of a plate. This is, of course, a matter of taste I concede
the preferable appearance of the latter plan, but confess a
great liking for any arrangement which saves extra work and
confusion.

Place the napkin, neatly folded, on the plate, with a piece of
bread an inch thick, and three inches long, or a small cold bread
roll, in the folds or on the top of the napkin.

Put a glass for water, and as many winc-glasses as are neces-
sary at each plate. Fill the water-glass just before the dinner
is announced, unless caraffes are used. These are kept on the
table all the time, well filled with water, one caraffe being suf-
ficient for two or three persons. All the wine intended to be
served decanted should be placed on the table, convemently ar-

ranged at different points.

At opposite sides. of the table place salt and pepper stands,
together with the different fancy spoons, crossed by their s1de,
wlnch may be necessary at private dinners, for serving dishes.

Select as many plates as will be necessary for all the different .
courses. Those intended for cold dishes, such as salad, dessert,
ete., place on the sideboard, or at any convenient place. Have
those plates intended for dessert already prepared, with a fin-
ger-bowl on each plate. The finger- glasses should be half
ﬁlled W1th water, with a slice of lemon in each, or a geranium



16 PRACTICAL COOKIN@, AND DINNER GIVING.

- leaf and one flower, or a little boutonniére: a sprig of lemon-
verbena is pretty, and leaves a pleasant odor on the fingers after
‘pressing it in the bowl. In Paris, the water is generally warm,
and scented with peppermint.

Some place folded fruit-napkins under each finger-bowl;
others have little fancy net-work mats, made of thread or
crochet cotton, which are intended to protect handsome paint-
cd dessert-plates from scratches which the finger-bowls might
.possibly make,

The warm dishes—not kot dishes—Lkeep in a tin closet or on
the top shelf of the range until the moment of serving. A
plate of bread should also be on the sideboard.

Place the soup-tureen (with soup that has been brought to
the boiling-point just before serving) and the soup-plates before
the seat of the hostess.

Dinner being now ready, it should be announced by the but-
ler or dining-room maid. Never ring a bell for a meal. Bells
do very well for country inns and steamboats, but in private
houses the ménage should be conducted with as little noise as
possiblers - .. = -

With these preliminaries, one can see that it requires very
little trouble to serve the dinner, There should be no confu-
sion ox.anxiety about it, It is a simple routine. Each dish is
served asfa separdte course. The butler first places the pile of
pl’ateg:.ng_,ge's:sary for the course before the host or hostess. He
next-sets,the dish to be served before the host or hostess, just
beyond the pile of plates. “The soup, salad, and dessert should
be placed invariably before the hostess, and every other dish
before the host. As each plate is ready, the host puts it upon
,‘stlfe*Equlll salver held by the butler, who then with his own hand
i~ ’,Yrg}qgg%thi’suzlndi the other plates in a similar manner on the ta-
£ ibléub‘efdgfg;e;z}eh of the guests. If second dish is served in the
M .%«01?}i5¢35.?h<%§b@-t161‘,, putting in it a,spoon, presents it on the left
G .a%ltlﬂ?i@lsonbdlm\'lng him $o help himself. As soon as
Ol}c;‘égs f}%g}gggd .)Sa,lth‘\}ns plate, the butler should remove it
wnediatelyswithiontay iting for others to finish. .This would
tiallce't‘“t\t,opgmgg?igm tenyall the' plates are removed, the but-
1@‘5110111‘4)‘1’1‘“1%?@11‘A next course. It is not necessary to use

N




PRACTICAL COOKING, AND DINNER QIVING. 17

the crumb-scraper to clean the cloth until just before the des-
sert is served. Ie should proceed in the same manner to dis-
tribute and take off the plates until the dessert is served, when
he can leave the room.

This is little enough every-day ceremony for families of the
most moderate pretensions, and it is also enough for the finest
dinner party, with the simple addition of more waiters, and dis.
tribution of the work among them. It is well that this simple
ceremony should be daily observed, for many reasons. The
dishes themselves taste better; moreover, the cook takes more
pride, and is more particular to have his articles well cooked,
and to present a better appearance, when each dish is in this
way subjected to a special regard: and is it not always prefer-
able to have a few well - cooked dishes to many indifferently
and carelessly prepared? At the same time, each dish is in its
perfection, hot from the fire, and ready to be caten at once;
then, again, one has the benefit of the full flavor of the dish,
without mingling it with that of a multiplicity of others. There
is really very little extra work in being absolutely methodical in
every-day living. 'With this habit, there ceases to be any anxi-
ety in entertaining. There is nothing more distressing at a
dinner company than to see a hostess ill at ease, or to detect an
interchange of nervous glances between her and the servants.
A host and hostess secem insensibly to control the feelings of
all the guests, it matters not how many there may be. In well.
appointed houses, a word is not spoken at the dinner between
the hostess and attendants. What necessity, when the servants
are in the daily practice of their duties? ‘

If one has nothing for dinner but soup, hash, a,nd lettuce,
put them on the table in style: serve them in tlnee courses,
and one will imagine it a much better dinner than if carelessly
served. '

Let it be remembered that the above is the rule p1escr1bed
for every-day living. 'With large dinner parties, the plan might
be changed, in one respect, . e., in having the dishes, in courses,
put on the table for exhibition, and then taken off, to be carved
quickly and delicately at a side-table by an experienced butler.
This gives the host time to entertain his guests at his ease, in-
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stead of being absorbed in the fatiguing occupation of carving
for twelve or fourteen people.

These rules in France constitute an invariable and daily cus-
tom for private dinners, as well as for those of greater preten-
sions. Every thing is served there also as a separate course,
even each vegetable, unless used as a garnish. In America and
England this plan is not generally liked, although in both these
countries it is adopted by many. Americans like, at least, one
vegetable with each substantial, a taste, it is to be hoped, that
will not be chariged by the dictates of fashion. Then, if dishes
are to be carved at a side-table, the onc-vegetable plan causes
the placing of the principal dish on the table before carving to
appear more sensible.

When the butler places a dish on the table, and tarries a mo-
ment or so for every one to look at it, if it does not happen
to be so very attractive in appearance the performance scems
very absurd; but when, after putting on the substantial dish,
he places a vegetable dish at the other end of the table, his
taking the substantial to carve scems a more rational proceed-
ing.

I would suggest, when there is only one dish for a course,
which is to be taken off the table to be carved, that the dish
should be put on first; then, that the butler should retwrn for
the plates, instead of placing the plates on first, as should be
done in all other cases.

At small dinners, I would not have the butler to be carver.
It is a graceful and useful accomplishment for a gentleman to
know how to carve well. At small dinners, where the dishes
can not be large, the attendant labor must be light; and, in this
case, does it not seem more hospitable and home-like for the
gentleman to carve himself? Does it not disarm restraint, and
mark the only difference there is between home and hotel din-

ners ¢
~ In “Gastronomie,” M. M. believes in a compromise on the
carving question. He says, “ There were professional carvers,
and this important art was anciently performed at the sound of
music, and with appropriate gesticulations. We wish our mod-
ern gourmands would follow the very good example of Trimal-
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chio in this respect, and, if they must have their viands carved
on the sideboard by scrvants, take care that, like his carvers,
they arc trained to his art. "We shall take the opportunity of
entering our protest against an innovation which is going too
far. That some of the more bulky pieces, the piéces de résis-
tance, should be placed on the sideboard, well and good, though
even to this Addison objected, and not without reason; but
that the fish and the game should be both bestowed and dis-
tributed, like rations to paupers, by attendants, who, for the
most part, can not distinguish between the head and the tail of
a mullet, the flesh and fin of a turbot, ete., is enough to disturb
the digestion of the most tolerant gastronome. We must say
that we like to see our dinner, especially the ﬁsh, and to see
every part of it, in good hands.”

Then, again, without paying a high price, one can not secure
a waiter who is a good carver. I am almost inclined to say one
must possess the luxury of a French waiter for carving at the
side-table. English waiters are good. The Irish are general-
ly too awkward. Negroes are too slow. The French are both
graceful and expeditious.

‘Well, what can be done, then, when one has a dinner party,
with no expert carver, and the dishes are too large for the host
to attempt? I would advise in this case that the dinner should
be served from the side. A very great majority of large and
even small dinners are served in this manner.

The table, as usual, is decorated with flowers, fruits, etc but
the dishes ( plats) are not placed upon it; consequently the,host
has no more duty to perform in the sorving of the dinner than
the guest. A plate is placed on the table before each person,
then the dish, prettily decorated or neatly carved, if nccessary,
is presented to the left side, so that each person may help him-
self from the dish. "When these plates are taken off, they are
replaced by clean ones, and the dish of the next course is pre-
sented in like manner. Many prefer to serve every course from
the side, as I have just indicated ; others make an exception of
the dessert, which the hostess may consider a pretty acquisition
to the table, while the dish should not be an awkward one to
serve.



20 PRACTICAL COOKING, AND DINNER QI VING.

Some proper person should be stationed in the kitchen or
butler’s pantry to carve and to see that the dishes are properly
decorated. If the hostess should apprehend unskillfulness in
carving, the dinner might be composed of chops, ribs, birds,
ete., which require no cutting.

There are several hints about serving the table, which I will
now specify separately, in order to give them the prominence
they deserve. . :

1st. The waiters should be expeditious without seeming to be
in a hurry. A dragging dinner is most tiresome. In France,
the dishes and plates seem to be changed almost by magic. An
American senator told me that at a dinner at the Tuileries, at
which he was present, twenty-five courses were served in an
hour and a half. The whole entertainment, with the after-
dinner coffee, ete., lasted three hours, Upon this occasion, a
broken dish was never presented to the view of a guest. One
waiter would present a dish, beautifully garnished or decorated ;
and if the guest signified assent, a plate with some of the same
kind of food was served him immediately from the broken dish
at the side-table,

Much complaint has been made by persons accustomed to
dinners abroad of the tediousness of those given in Washing-
ton and New York, lasting, as they often do, from three to five
hours. It is an absolute affliction to be obliged to sit for so
long a time at table.

2d. Never overload a plate nor oversupply a table. It is a
vulgar hospitality. At a small dinner, no one should hesitate
to ask for more, if he desires it; it would only be considered
a flattering tribute to the dish.

At large companies, where there is necessarily a greater va-
riety of dishes, the most voracious appetite must be satisfied
with a little of each. Then, do not supply more than is abso-
lutely needed ; it is a foolish and unfashionable waste. ¢ Hos-
pitality is not to be measured by the square inch and calculated
by cibic feet of heef or mutton.” :

At a fashionable dinner party, if there are twelve or fourteen
guests, there should be twelve or fourteen birds, ete., served on
the table— one for each person. If uninvited persons should
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call, the servant could mention at the door that madam has
company at dinner. A sensible person would immediately un-
derstand that the general machinery would be upset by making
an appearance. At small or private dinners, it would be, of
course, quite a different thing.

The French understand better than the people of any other
nation how to supply a table. “Their small family dinners are
simply gems of perfection. There is plenty for every person,
yet every morsel is eaten. The flowers or plants are fresh and
odoriferous ; the linen is a marvel of whiteness; the dishes are
few, but perfect of their kind.”

‘When you invite a person to a family dinner, do not attempt
too much. It is really more elegant to have the dinner appear
as if it were an every-day affair than to impress the guest, by
an ostentatious variety, that it is quite an especial event to ask
a friend to dinner. Many Americans are deterred from enter-
taining, because they think they can not have company without
a vulgar abundance, which is, of course, as expensive and trou-
blesome as it is coarse and unrefined.

Tor reasonable and sensible people, there is no dinner more
satisfactory than one consisting first of a soup, then a fish, gar-
nished with boiled potatoes, followed by a roast, also garnish-
ed with one vegetable; perhaps an entrée, always a salad, some
cheese, and a dessert. This, well cooked and neatly and quietly
served, is a stylish and good enough dinner for any one, and is
within the power of a gentleman or lady of moderate means to
give. “It is the exquisite quality of a dinner or a wine that
pleases us, not the multiplicity of dishes or vintages.”

8d. Never attempt a new dish with company—one that you
are not entirely sure of having cooked in the very best manner.

4th. Care must be taken about ‘selecting a company for a
dinner party, for upon this depends the success of the enter-
tainment. Always put the question to yourself, when making
up a dinner party, Why do I ask him or her? And unless the
answer be satisfactory, leave him or her out. Invite them on
some other occasion. If they are not sensible, social, unaffect-
ed, and clever people, they will not only not contribute to the
agreeability of the dinner, but will positively be a serious im-
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pediment to conversational inspiration and the general feeling
of ease. Consequently, onc may consider it a compliment to
be invited to a dinner party. |
5th. Have the distribution of seats at table so managed, us-
ing some tact in the arrangement, that there need be no con-
fusion, when the guests enter the dining -room, about their be-
ing seated. If the guest of honor be a lady, place her at the
right of the host; if a gentleman, at the right of the hostess.
If the dinner company be so large that the hostess can not
casily place her guests without confusion, have a little card on
each plate bearing the name of the person who is to occupy
the place. Plain cards are well enough 5 but the French design
(they are designed in this country also) beautiful cards for the
purpose, illustrated with varieties of devices: some are rollick-
ing cherubs with capricious antics, who present different tempt-
ing viands; autumn leaves and delicate flowers in chromo form
pretty surroundings for the names on others; yet the designs
are 8o various on these and the bill-of-fare cards that each host-
ess may seek to find new ones, while frequent dinner-goers may
have interesting collections of - these mementoes, which may
serve to recall the occasions in after-years.
6th. If the dinner is intended to be particularly fine, have
bills of fare, one for cach person, written on little sheets of
paper smoothly cut in half, or on French bill-of-fare cards,
which come for the purpose. If expense is no object, and you
entertain enough to justify it, have cards for your own use cs-
pecially engraved. Have your crest, or perhaps a monogram,
at the top of the card, and forms for different courses follow-
ing, so headed that you have only to fill out the space with
the special dishes for the occasion. I will give the example
of .a form. The forms are often scen on the dinner- cards ;
yet, perhaps, they are as often omitted, when the bills of fare
are written, like those given at the end of the book.
Billsof fare are generally written in French. If is a pity
that our: own rich language. is inadequate to the duties of a
fashionable bill of fare, especially when, perhaps, all the guests
do not understand the,Gallic tongue; and the- bill - of fare
(menu) for their accommodation might as well ‘be written in
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e

Choctaw. I will arrange a table with French names of dishes
for the aid of those preferring the French bills of fare. I would
say that some tact might be displayed in choosing which lan-

guage to employ.

MENTU.

Diner du 15 Février.

Potages.
Poissons.
Hors - d’ccuvres.
Relevés.
Entrées.
Rotis.
Entreméts.
Glaces.
Dessert.

If you are entertaining a ceremonious company, with tastes
for the frivolities of the world, or, perhaps, forcign embassa-
dors, use unhesitatingly the French bills of fare; but practical
uncles and substantial persons of learning and wit, who, per-
haps, do not appreciate the merits of languages which they
do not understand, might consider you demented to place one
of these effusions before them. I would advise the English
bills of fare on these occasions.

7th. The attendants at table should make no noise. They
should wear slippers or light boots. “N othing so distinguishes
the style of perfectly appointed houses from vulgar imitations
as the quict, self-possessed movements of the attendants.” No
word should be spoken among them: during dinner, nor should
they cven seem to notice thic conversation of the company at
table. A |
8th. The waiter should wear a dress-coat, white vest, black
trousers, and white necktic; the waiting-maid, a neat black al-
paca or a clean calico dress, with a white apron.

9th. Although I would advise these rules to be generally £ol-
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lowed, yet it is as pleasant a change to see an individuality or
" a characteristic taste displayed in the setting of the table and
the choice of dishes as in the appointments of our houses or
in matters of toilet. At different seasons the table might be
changed to wear a more appropriate garb. It may be solid,
rich, and showy, or simple, light, and fresh.
10th. Aim to have a variety or change in dishes. It is as
necessary to the stomach and to the enjoyment of the table as
is change of scene for the mind. Even large and expensive
state dinners become very monotonous when one finds every-
where the same choice of dishes. Mr. Walker, in his “ Origi-
nal,” says: “To order dinner is a matter of invention and com-
bination. It involves novelty, simplicity, and taste; whereas,
in the generality of dinners, therc is no character but that of
routine, according to the season.”
11th. Although many fashionable dinners are of from three
to four hours’ duration, I think every minute over two hours is
a “stately durance vile.” After that time, one can have no ap-
petite; conversation must be forced. It is preferable to havc
the, dinnen a short. one than a minute too long. If one rises
from: & fine dinher wearied and satiated, the memory of the
whole occasion must be tinged with this last impression.
12th. There is a variety of opinions as to who should be firsi
served atb table. Many of the Aaut monde insist that the host
ess should be first attended to. Once, when visiting a family
with an elegant establishment, who, with cultivated tastes anc
years of traveling experience, prided themselves on their sawvoii
" faire, one of the members said, “ Yes, if Queen Victoria wer
our guest, our sister, who presides at table, should alwdys b
served first.” The custom originated in ancient times, wher
thE Nispitable fashion of poisoning was in vogue. Then th
guestd preferred to sec the hostess partake of each dish befor
--venturing; themselves.  Poisoning is not now the order of th
vy beyond what is accomplished by rich pastry and plum
5. vs1ffthere be but one attendant, the lady guest sit
£:.4] 935 Tight ‘ofithe host or the oldest lady. should b
first served. T;ltzl',e\l‘se,‘z;{fiii‘;@;"Cfertaixr natural instinets: of - propriet;
which fashion-ervéustomcan’not régulate. - As soon as the sec
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ond person is helped, there should be no further waiting before
eating. . f

13th. Have chairs of cqual height at table. Terhaps every
one may know by experience the trial to his good humor in
finding himself perched above or sunk below the general level.

14th. The selection of china for the table offers an’elegant
field in which to display one’s taste. The most economical
choice for durability is this: put your extra money in a hand-
some dessert sct, all (except the plates) of which are displayed
on the table all the time during dinner; then select the remain-
der of the service in plain white, or white and gilt, china. ‘When
any dish is broken, it can be easily matched and replaced.

A set of china decorated in color to match the color of the
dining - room is exceedingly tasteful. This® choice is not an
cconomical one, as it is necessary to replace broken pieces by
having new ones manufactured —an expense quite equal to
the extra trouble required to imitate a dish made in another
country.

By far the most elegant arrangement consists in having dif-
forent sets of plates, each set of a different pattern, for every
course. Iere is an unlimited field for exquisite taste. Let the
meat and vegetable dishes be of plated silver. Let the épergne
or centre-picce (holding flowers or fruit) be of silver, or perhaps
it might be preferred of majolica, of bisque, or of glass. The
majolica ware is very fashionable now, and dessert, oyster, and
salad scts of it are exceedingly pretty. A set of majolica plates;
imitating pink shells, with a large pink-shell platter, is very
pretty, and appropriate for almost any course. - Oyster-plates
in French ware imitate five oyster-shells, with a ‘miniature cup
in the centre for holding the lemon. . There are other patterns
of oyster-plates in majolica. of the most gorgeous colors, where
cach rim is concaved in six shells to hold as many oysters.
The harlequin dessert scts are interesting, where every plate
is not only different in design and color, but is a specimen of
different kinds of ware as well. In these sets the Dresden,
French, and painted plates of any ware that suits the fancy are
combined. \ '

A set of plates for a course at dinner is unique in the Chinese
o

wad
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or Japanese patterns. Dessert sets of Bohemian glass or of cut-
glass are a novelty ; however, the painteld sets seem more ap-
propriate for the dessert (fruits, ete.), while glass sets are taste-
ful for jellies, cold puddings, etc., or what are called the cold
entreméts served just before the dessert proper.

But it seems difficult, in entering the Colamores’ and other
large places of the kind in New York, to know what to select,
there are such myriads of exquisite plates, table ornaments, and
fairy-lands of glass.

I consider the table ornaments in silver much less attractive
than those in fancy ware. There are lovely maidens in bisque,
reclining, while they hold painted oval dishes for a jelly, a Ba-
varian cream, or for flowers or fruit; cherub boys in majolica,
tugging away with wheelbarrows, which should be loaded with
flowers; antique water-jugs; cheese-plates in Venetian glass
clusters of lilies from mirror bases to hold flowers or bonbons ;
tripods of dolphins, with great pink mouths, to hold salt and
pepper.

If a lady, with tastes to cultivate in her family, can afford el-
egancies in dress, let her retrench in that, and bid farewell to
all her ugly and insipid white china; let wedding presents con-
sist more of these ornaments (which may serve to decorate any
room), and less of silver salt-cellars, pepper-stands, and pickle-
forks.

Senator Sumner was a lover of the ceramic art. His table
presented ‘a delightful study to the connoisseur, with its dif-
ferent courses of plates, all different and recherché in design.
Nothing aroused this inimitable host at a dinner party from his
literary labors more effectually than a special announcement to
him by Marley of the arrival from Europe of a new set of quaint
and elegant specimens of China ware. He would repair to New
York on the next train.

15th, I will close these suggestions by copying from an En-
glish:book a practical drill exercise for serving at table. The
dishes dre sérved from the side-table.

“Let us suppose a table laid for cight persons, dressed in its
best; as attendants, only two persons—a butler and a footman,
or one of these, with a page or neat waiting-maid; and let us
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suppose some one stationed outside the door in the butler’s
pantry to do nothing but fetch up, or hand, or carry off dishes,
one by one:

While guests are being seated, person from outside brings up soup ;
Footman receives soup at door ;
Butler serves it out;
Footman hands it ;
Both change plates.
Footman takes out soup, and receives fish at door; while butler hands wine;
Butler serves out fish ;
Footman hands it (plate in one hand, and sauce in the other);
Both change plates.
Footman brings in entrée, while butler hands wine;
Butler hands entrée s
Footman hands vegetables ;
Both change plates,
Ete., ete.

“The carving of the joint seems the only difficulty. IHow-
ever, it will not take long for an expert carver to cut cight
pieces.”

THE DINNER PARTY.

It is very essential, in giving a dinner party, to know precise-
ly how many guests one is to entertain. It is a serious incon-
venience to have any doubt on this subject. Consequently, it
is well to send an invitation, which may be in the following
form: '

Mrs. Smith requests the pleasure of Mr. Jones's
company at dinner, on Thursday, January 5th; at
seven o’clock. R S.V. P

12 New York Avenue, January 2d, 1875,

The capital lotters constitute the initials of four French
words, meaning, “ Answer, if you please” (Répondez 8l vous
plait). - The person thus invited must not fail to reply at once,
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sendmg a;,,messenger to. the door Wrth the note. It is consid-
ered 1mpohte to send it by post.

X

If the person invited has any doubt about being able to at-
tend the dinner at the time stated, he should decline the invita-
tion at once. - He should be positive one way or the other, not
~ delaying the question for consideration more than a day at the
utmost. If Mr, Jones should then dechne, he might reply as

ufol:lpw\s" :

A .
My, Jones regrets that he is unable to accept
i ‘i * Mys. Smith's polite invitation for Thursday even-
| zng

8 Thirty-seventh Street, January 3d

Or,
. . Jones regrets that a previous engagement
prevcnts his acceptance of Mrs. Smith's polite in-
Gt I ?L vitation for Thinsdaysevening. ¢ S

%4 %%;2 e Tlurty Lseventhy Street] January'3@: ' ©

' ,l Loadh AR ACRh - R R S e e )

A prompt; and decided answer of this character enables Mrs.
Smith to supply the place with some other person, thereby pre-
venting that most disagreeable thing, a vacant chair-at. table.

If the invitation be accepted, Mr ‘Jones_might say in his
note :

My, Jones accepts, with pleasure, Mrs. Smith's
invitation for Thursday evening.
Tlirty-seventh Street, January 2d.

- The more simple the invitation or reply, the better. Do not
attempt any high-flown or original modes. ~Originality is most
cha1mmg on most occasions ; this is not one of them.

Int Neéw York, many, I notice, seem to think it elegant to
use, the French construction of sentences in formal notes: for
msta,noe,, theyf, ale. partl ular Lo say, “the invitation of Mrs.
»J,Slmth’s invitationy’ and “2d Janu-
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ary,” instead of “January 2d.” In writing in the French lan-
guage, the French construction of sentences would seem emi-
nently proper. One might be pardoned for laughing at an En-
glish construction, if ignorance were not the cause. So, when
one writes in English, let the sentences be concise, and accord-
ing to the rules of the language.

On the appointed day, the guest should endeavor to arrive at
the house not excceding ten minutes before the time fixed for
dinner; and while he avoids a too early arrival, he should be
equally careful about being tardy.

It is cnough to disturb the serenity and good temper of the
most amiable hostess during the whole evening for a guest to
delay her dinner, impairing it, of course, to a great extent. She
should not be expected to wait over fifteen minutes for any one.
Perhaps it would be as well for her to order dinner ten minutes
after the appointed hour in her invitation, to meet the possible
contingency of delay on the part of some guest,

“When the guests are assembled in the drawing-room, if the
company be large, the host or hostess can quietly intimate to
the gentlemen what ladies they will respectively accompany to
the dining-room. After a fow moments of conversation and
introductions, the dinner is to be announced, when the host
should offer his arm to the lady guest of honor, the hostess
taking the arm of the gentleman guest of honor; and now, the
host leading the way, all should follow; the hostess, with her
escort, being the last to leave the drawing-room. They should
find their places at table with as little confusion as possible, not
sitting down until the hostess is seated. ~After dinner is over,
the hostess giving the signal by moving back her chair, all
should leave the ‘dining-room. The host may then invite the
gentlemen to the smoking-room or library. The ladies should
repair to the drawing-room. A short time thereafter (perhaps
in half an hour), the butler should bring to the drawing-room
the tea-service on a salver, with a cake-basket filled with fancy
biscuits, or rather crackers or little cakes.

Placing them on the table, he may then announce to the host
that tea is served. The gentlemen join the ladies; and, after
a chat of a few minutes over the tea, all of the guests may take
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their dopar‘tme. If the attendant is'a waiting -maid, and the
teasservice rather heavy, she might bring two or three cups fill-
edr w1‘nh ‘tea, and a small sugar-bowl and cream-pitcher, also the
cake- basket,\ on a small salver ; and when the cups are passed,
return‘ for more,

I do not like the Dnghsh fashlon, whlch requnes the ladies
‘tﬂo retire fromy the table, leaving the gentlemen to drink more

wine, and smoke. Enough wine is drunk during dinner, En-
- glish customs are adm1rable, generally, and one naturally in-
~ clines to adopt them ; but in this instance I do not hesitate to
condemno,«and reject & custom in Whloh I see no good, but, on
the contrary,ya. temptation to positive evil. . The French reject
it let Americans do the same.

COOKING AS AN ACCOMPLISHMENT

- 4 Tmm reasonwwhy cookmg in, America s, as a rule; so inferior
is not; because“Anlexlca_nmonlenx are less able and ‘apt than the
women: of France,ﬁ and, not because thé American men. do not
discuss and appreciate the merits of good cooking and the
pleasure of entertaining friends at their own table: it is mere-
ly because American women seem possessed with the idea that
it is not the fashion to know how to cook; that, as an accom-
plishment, the art of cooking 'is not as omamental as' that of
needle-work or piano-playing. I do not undervalue these last
accomplishments. A young lady of esprit should understand
them; but she should understand, also, the accomplishment of
cookmg A young lady can scarcely have too many accom-
phshments, for they serve to adorn her home, and are attract-
ive-and charming, generally. But of them all—painting, music,
fancy work, or foreign language—is there one more fascmatmg
andg useful, or-one which argues more intelligence in its acquisi-
:mém,‘ithan:.the accomplishment of cooking? -

What would more delight Adolphus than to discover that
his prettyofiangde; Juliaywas. an accomplished cook ; that with
her dainty- fingers:she coiild. gracefully. dash off a creamy ome-
let, and by miraculous 1nanoeuv1es could produce to his aston-
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ished view a dozen different kaleidoscopic omelets, auw fines
herbes, aux huitres, aux petits pois, auz tomates, cte.; and not
only that, but sc1ent1ﬁc croquettes, mysterious soups, delicious
salads, marvelous sauces, and the hundred and onc savory re-
sults of a little artistic skill? Delighted Adolphus—if a sensi-
ble man, and such a woman should have no other than a sensi-
ble man—vould consider this as the chef-d’awuvre of all her ac-
complishments, as he regarded her the charming assurance of
so many future comforts.

From innate coquetry alone the French women appreciate
the powers of their dainty table. Cooking is an art they culti-
vate. Any of the kaut monde arc proud to originate a new
dish, many famous ones doing them credit in bearing their
names.

One thing is quite ev1dent in America—that the want of this
ornamental and useful information is most deplorable. The
inefficiency, in this respect, of Western and Southern women,
brought up under the system of slavery, is somewhat greater
than that of the women of the Northern and Eastern States;
however, as a nation, there is little to praise in this regard in
any locality. Irofessor Blot endeavored to come to the rescue.
Every man applauded his enterprise; yet I can myself testify
to the indifference of the women—his classes for the study of
cookery numbering by units where they should have number-
ed by hundreds. Ile soon discontinued his instructive endeav-
ors, and at last died a poor man.

There is little difficulty abroad in obtaining good cooks at
reasonable prices, who have pursued regular courses of instruc-
tion in their trade: not so in America. - Hospitality demands
the entertaining of friends at the social board; yet it is almost
impossible to do so in this country in an acceptable manner,
unless the hostess herself not only has a proper idea of the
serving of a table, but of the art of cooking the dishes them-
selves as well.  In some of the larger cities, satisfactory dinners
and trained waiters may be provided at an enormous cost at
the famous restaurants, where the meal may appear home-like .
and elegant. But unfortunate is the woman, generally, who
wants to do “the correct thing,” and, wishing to entertain at
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~the Queen Make it the fashlon then, that the art and science
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‘on cookery,. \and “on the eﬁects 1‘esultmo)<from the, want of the
knowlédger None wrote: better‘ than Lady Morgan. Speakmg
-of clubs; she-says: !
. The social want of the times, however,‘ broucrht 1ts remedy
along with it, and the reaction was astoundmg. .00 “Then it
was that cIubs arose — homes of refuge to destitute celibacy,
“chapels of ease to discontented husbands. There, men could
«dme, like gentlemen and Christians, upon all the friandises of
(oh 3 l“rench kitchen, much cheaper and far more wholesomely
thatats their own tablos upon the tough, half-sodden fibres of
the national roast and boiled, or on the hazardous resources of
hftshhfnavy) soup,. and marrow puddings. ‘
e 1\101'11\»131101and gave in. The EnO'hsh ' home’—that temple
of the ‘he&tt;lt iat,¢entre of all the Vlrtues——was left to the soli-
tary enjoymentyofithe English wives. L
To your ”casseroles,‘ then, women of Britain !‘ Would you,
with a faleoner’s yoise) dute your faithless tassels back again ?
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Apply to the practical remedy of your wrongs; proceed to the
reform of your domestic government, and turn your thoughts
to that art which, coming into action every day in the year
during the longest life, includes within its circles the whole
philosophy of cconomy and order, the preservation of good
health, and the tone of good society—and all peculiarly within
your province.” o

BREAKFAST.

AwrER a fast of twelve or thirteen hours, the system requires
something substantial as preparation for the labors of the day;
consequently, I consider the American breakfasts more desira-
ble for an active people than those of France or England. -

In France, the first breakfast consists merely of a cup of cof-
foe and a roll. A second breakfast, at eleven o’clock, is more
substantial, dishes being served which may be caten with a
fork (déjeuner & la fourchette), as a chop with a potato soufflé.
No wonder there arc cafés in Paris where American breakfasts
are advertised, for it takes one of our nationality a very short
time to become dissatisfied with this meagre first meal.

In England, breakfast is a very informal meal. ~After some
fatiguing occasion, if one should desire the luxury of an extra
nap, he is not mercilessly expected at the table simply because
it is the breakfast-hour; for there the breakfast-hour is ‘any
time one chances to be ready for it. Gentlemen and ladies
read their papers and letters in the breakfast-room—a ‘practice
which, of course, is more agreeable for guests ‘than convenient
for sorvants. However, if one can afford it, why not? This
habit requires a little different setting of the table. It is dec-
orated with flowers or ‘plants, and upon it are placed several
kinds of breads, fruits, melons, potted meats, and freshest of
boiled eggs. But the substantial dishes must be served from
the sideboard, where they are kept in silver chafing-dishes over
spirit-lamps. As members of the family or guests enter, the
servant helps them each once, then leaves the room. - If they

have further wants, they help themselves or ring a bell.
. 2—‘}:
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-0 Ehe, American. breakfast: is all placed upon the table, unless
Latmesl: porridge. should be served as a first course. Changes

o

ates aie-also necessary when cakes requiring sirup or when

-of pl :
melons or fruits are served. - -
Letyus.now;set the American breakfast-table.

The-coffee-nrn and-silver service necessary are placed in a
stiaight line before the hostess. The one or two kinds of sub-
stantials are set before the host; vegetables or entrées are placed
on the sides. Do not have them askew. It is quite as easy for
anattendant to place a dish in a straight line as in an oblique
aﬁﬁglié*?'iﬁifii}/eifery othér dish on the table.

- I adyocate the general use of oatmeal porridge for breakfast.
Nothing is more wholesome, and nothing more relished after a
little use. = If not natural, the taste should be acquired. It is
invaluable for children, and of no less benefit for persons of
Inafure years. Nearly all the little Scotch and Irish children
are brought up on if. . When Queen Victoriafirst visited Scot-
dand; shomoticed the particularly mddy and healthy appearance

priids

;QZfﬁ;the*aéifilargrg@;)f ndy, afte inquiry about, their diet and habits,

game;ab oo great, advocate for the usé of pomidge. She
used; it for, hers,own -children,, and it ‘was-at once introduced

- very generally into England. - Another of its advantages is
that.serying it as a first course enables the .cook. to. prepare
many dishes; such as steaks, omelets, etc., just.as the family sit
down: to-breakfast; and when the porridge is eaten, she is ready
with the other dishes “smoking hot.” el
. It would be well if, more attention were given to breakfasts
than is usually bestowed. The table might have a fresher look
with flowers or a flowering plant in the centre. The breakfast
napery-is very pretty now, with colored borders to suit the col-
or of the room, the table-cloth and napkins matching.
'e..Lhe beefsteaks should be varied, for instance, one morning
Wi h.ag tomato sauce, another & la mattre d’hétel, or with a
broyn;sauce, or garnished with water-cresses, green pease, fried
potatoes; -potato ~balls, ete., instead of being always the same
beefsteak, too frequently overcooked or undercooked, and often
floating in butter,; . .. | ’

" Melons, 'omn‘ges‘,; compotes,‘,/a}_‘;y and all k,irids,:of fruits, should
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be served at breakfast. In the season, sliced tomatocs, with a
French or Mayonnaise dressing, is a most refreshing breakfast
dish. A great resource is in the variety of omelets, and with a
little practice, nothing is so easily made. One morning it may
be a plain omelet ; another, with macaroni and cheese ; another,
with fine herbs; another, with little strips of ham or with oys-
ters. The English receipt on page 148 makes a pleasant change
for a veal cutlet. 'When chickens are no longer very young,
the receipt on page 175 (deviled chicken), with a Cunard sauce
or a white sauce, is another change. The different arrange-
ments of meat-balls and croquettes, with tomato, cream, apple,
or brown sauces, are delicious when they are freshly and care-
fully made. ,

As there are hundreds of delicious breakfast dishes, which
only require a little attention and interest to understand, how
unfortunate it must be for a man to have a wife who has noth-
ing for breakfast but an alternation of juiceless beefsteak, greasy
and ragged mutton-chops, and swimming hash, with unwhole-
some hot breads to make up deficiencies !

Breakfast partics are very fashionable, being less expensive
than dinners, and just as satisfactory to guests. They are
served generally about ten o’clock, although any time from ten
to twelve o’clock may be chosen for the purpose. It seems to
me that ten o’clock, or even nine o’clock (it depends upon the
persons invited), is the preferable hour. Guests might prefer
to retain their strength by a repast at home if the breakfast-
hour were at twelve o’clock, and then the fine breakfast would
be less apprecmted At breakfast parties, with the exception of
the silver service being on the table all the time for tea and
coffee, the dishes are served in courses precisely as for dinner.

In England, breakfast parties are perhaps more in favor than
lunch partms, especially among the liferati. Macaulay said,
when extolling the merits of breakfast parties as compared
with all other entertainments, “Dinner parties are mere for-
malities ; but you invite a man to breakfast because you want
to see him.”

Three bills of fare are given for breakfast parties, which will
show the order of different courses:
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PRV RS : Wmtm‘ Breakfast

lrst"’Course ——Broﬂed sardmes on. tomst gmmshed with slices of lemon.

; colate. -

2533{11?? ee‘LZEd(eI:lo sweet breads; garmshed with French pease. Cold
Trench rollsor petits pains - Sauterne. :

3d,Sourse, -—Snmll fillets or the tender cuts from por ter house-steaks, served
on httle square 8 slices of toast, with mushrooms.

41y Course, Fried oysters bréakfast puffs. -

5t1 ‘Gourse.—Filléts of ‘grouse (each fillet cut in two), on little thin slices
¢, tof fried: mush, ga,rmshed with potatoes & la ParlSlenne

u(‘»th Coursei—Slicedyoranges, with sugar,

"th Course>——Waffles ~with” maple sirup. -

o “’: Ea?‘ly Sp?‘?}ng _B?'eakfast.
1st Course.—An Havana orange for each person, dressed on a fork (page

338)
9d Course.—Boiled shad maitre d’hotel sauce ; Saratoga potatoes. Tea or

“coffee:
8d,Coursé:—Lamb: chops tomato sauce.  Chéteau Yquem
4th}Cou1 5e; -—-Omelet \w1th green. pease; or, gmmshed with parslcy and thin
dnmondb of}ham\ 20 mth shrimps;. ete., ete, ‘o
5th Course: -——Flllets of beef,) gaxmshed Wlth water-cresses and htmle round
radished’; i G
6th Course. —Rlce pancakes, thh maple snup
Summer Breakfast
lst Course —Melons.
2d Course.—Little fr ied perch, smelts or trout, with a sauce Tartare, the
dish garnished with shrimps and ohves Coffee, tea, or chocolate.
3d Course.—Young chickens, sautéd, with cream-gravy, surrounded with
: potatoes 4 la neige. Claret.
4th Course.—Poached eggs on anchovy-toast.
- bth, Qourse.—Little fillets of porter-house-steaks, with tomatoes 3 la May-
onnmse

Dot

Course ——Peaches, quartered, sweetened and half- frozen.

vooth

A e

g GROSR ENB 10 LUNCH

LY Y L

Tms is more especmlly a ladies’ meal If one gives a lunch
party, ladies alone ave' generally invited. It isan. informal meal
on ordmary occasions; when, every thing is placed upon the ta-
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ble at once. A servant remains in the room only long enough
to serve the first round of dishes, then leaves, supposing that
confidential conversation may be desired. Familiar friends oft-
en “happen in” to lunch, and are always to be expected.

Some fashionable ladies have the reputation of having very
fine lunches— chops, chickens, oysters, salads, chocolate, and
many other good things being provided; and others, just as
fashionable, have nothing but a cup of tea or chocolate, some
thin slices of bread and butter, and cold meat; or, if of Teu-
tonic taste, nothing but cheese, crackers, and ale, thus reserv-
ing the appetite f01 dinner.

In entertaining at lunch, the dishes are served in the same
manner as for dinner. Each dish is served as a separate course.
It may be placed on the table before the hostess, if the lunch
party is not very large; but it is generally served from the side.
The table is also decorated in the same manner as for dinner,
with a centre-piece of flowers or of fruit, and with various com-
potiers around the centre, containing fruits, bonbons, little fancy
cakes, Indian or other preserves, ete. Other ornaments, in Dres-
den china, majolica ware, Venetian or French glass, ctc., filled
with flowers, are often seen. Little dishes of common glass in
different shapes, as crosses, quarter-moons, etc., about an inch
high (see cuts, page 58), are also filled with ﬂOWOlS, and placed
at symmetrical distances. As the last-mentioned decorations
are very cheap, every one may indulge in them, and consider
that there are no more beautiful ornaments, after all.

The lunch-table is gencrally covered with a.colored table-
cloth. - -

The principal dishes served are pates croquettes, shell -fish,
game, salads—in fact, all kinds of entrées and’cold desserts, or
I may say dishes are preferred which do not require carving.
Bouillon is generally served as a first course in bowillon cups,
which are quite like large coffee-cups, or coffee or tea cups

may be used, although any dinner soup served in soup-plates is
en regle. A cup of chocolate, with whipped cream on the top,
is often served as another course.

I will give five bills of fale, reserved from five very mice
little lunch parties:
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Mrs. Collier’s Lunch (February 2d).

Bouillon ; sherry.
Roast oysters on half-shell ; Sauterne.
Little vols-au-vent of oysters.
of fillet of beef, braised ; French pease; Ch
pagne. _

Chicken croquettes, garnished with fried parsley ; potato eroquettes

- Cups of chocolate, with whipped cream,

Salad—lettuce dressed with tarragon,
Biscuits glacés ; fruit-ices,
4 Fruit.
_ Bonbons,

Thin scollops, or cuts

Mrs. Sprague's Lunch, (March 10th).
Raw oysters on half-shell.
Bouillon ; sherry.
Little vols-au-vent of sweet-breads,

S TLiamb-chops's tomato sauce; Champagne,
“T sl ag ‘Chicken-croquettes 5 French pease,

‘Snipes; potatoes 3 la Parisienne, -
' ~ Salad of lettuce.
Neuchdtel cheese ; milk-‘wafers, toasted.
Chocolate Bavarian créam, molded in'little cups, with g spoonful of pe:
L - marmalade on: each plate, :
‘ Vanilla, ice-cream ; fancy cakes,
¢ Fruit,

Mrs. Miller's Lunch, (January 6th),

Bouillon.
Deviled crabs ; olives; claret punch,
Sweet-breads & la Milanaise,
Fillets of grouse, currant jelly ; Saratoga potatoes,
Roman punch.
Fried oysters, garnished with chow-chow.,
S Chicken salad, or, rather, Mayonnaise of chicken,
Ramikins,
Wine jelly, and whipped cream.

Napolitaine ice-cream,

‘ Fruit.
Bonboéns,
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Mrs. Wells’'s Lunch.

Bouillon ; sherry.

Fried frogs’ legs; French pease.
Smelts, sauce Tartare; potatoes 4 la Parisienne,
Chicken in scallop-shells ; Champagne.
Sweet-bread croquettes ; tomato sauce.
Fried cream.

Salad ; Romaine.

Welsh rare-bit.

Peaches and cream, frozen; fancy cakes,
Fruits.

Mrs. Filley’s Lunch.

Mock-turtle soup ; English milk-punch.
" Lobster-chops; claret.. ..
Mushrooms in, crust.
Lamb-chops, en papillote.
Chetney of slices of baked fillet of beef.
Chocolate, with whipped cream.

Spinach on tongue slices (page 145), sauce Tartare.
Roast quail, bread sauce (page 185).
Cheese ; lettuce, garnished with slices of radishes and nasturtium blos-
soms, French dressing.

Mince-meat patties; Champagne.

Ices and fancy cakes.

Fruit,

GEN TLDME’\I’S SUPPERS

As ladles have exclus1ve lunches, entlemen have exclusive
suppers. Nearly the same dishes are servui for suppers as for
lunches, although gentlemen generally prefer more game and
wine. Sometimes they like fish” suppers, with two or three or
more varieties of fish, when nightmare might be written at the
end of the bill of fare.

If one has not a reliable cook, it is very convenient to give
these entertainments, as the hostess has a chance to station her-
self in the cuisine, and personally superintend the supper.
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One bill of fare is given for a fish supper :
1t Course.—Raw oysters served in a block of ce (page 118).  [The ico
" has a.pretty effect in the"gas-light.’]’ o
2d Course.—Shad, maitre d’hétel sauce, garnished with smelts.
sd Course.~=Swaet-breads’and tomato sauce.
4th Course.—Boiled sardines; on: toast.
%th Course—Deviled chicken, Cunard sauce.
‘ W‘Gth‘Course;-—Fillets‘ of duck, with salad of lettuce.
#th Course.—Mayonnaise of salmon, garnished with shrimps,
8th. Course.—Welsh rare-bit. - S
0th Course.—Charlotte Russe;
108 Gourse.—Ice-cream and cake:

v

EVENING PARTIES,

Ir people can afford to give large evening parties, it is less
trouble and more satisfactory to place the supper in the hands
of the confectioners . .= g Y T
. For" card-patties ot ‘small conipanies of thirty or forty per-
sons, to’meet somi¢’ particular’ strangler, or for literary reunions,
the trouble need 1ot be great. People would entertain more if
the trouble were less. . . i

If one has a regular reception-evening, ices, cake, and choco-
late are quite enough; or for chocolate might be substituted
shefty or a bowl of punch.

For especial occasions for a company of thirty or forty, a
table prettily set with some flowers, fruit, chicken salad, cro-
quettes or sweet-breads and pease, one or two or more kinds
of ice-cream and cakes, is quite sufficient. Either coffee and
 tonjj Champagne, a bowl of punch or of eggnog, would be suf-
ficient-in the way of beverage.

w

863 ““SOMETHING ABOUT ECONOMY. -

- I A indebted; to o French girl living in our family for the

Subst@n(i’epOf‘ﬁliisi-.ché:ptﬁrﬁ ‘Her parents being obliged to live in
& most; economical’ way ‘in St: Louis, still had an uncommonly
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good table, . One resource was a little garden, in which small
compass were raised enough onions, tomatoes, carrots, and a few
other vegetables, to nearly supply the family. A small bed of
four feet square, surrounded by a pretty border of lettuce, was
large enough for raising all necessary herbs, such as sage, sum-
mer savory, thyme, cte. Little boxes in the kitchen windows
contained growing parsley, ever ready for use. ,

I gwe receipts for three of their soups—the onion, vegetable
purée, and potato soups being most excellent, and costing not
over from five to ten cents each. One of their dinner dishes
was a heart (10 cents) stuffed, baked two or three hours, and
served with a brown gravy and an onion garnish {sce re-
ceipt). Still another was a two-pound round-steak (20 cents),
spread with a bread and sage stuffing, then rolled, tied, flour-
ed, seasoned on top, then baked, basting it often. It was a
pretty dish, with tomato sauce around it. Sometimes a ‘cheap
fish was cut in slices, egged and bread-crumbed, fried, and gar-
nished with fried potatoes. They had always a salad for din-
ner, prepared from their border of lettuce, some cold potatoes,
cold beans, or other vegetable. A fine breakfast dish was of
kidneys (5 cents). Few Americans know how to cook kidneys,
and butchers often throw them away ; yet in France they are
considered a great delicacy.

Their répertoire of cheap dishes was la1ge, so there was al-
ways a change for, at least, each day of the week. A crumb of
bread was never Wasted. All odd morsels were dried in the
oven, pounded, and put away in a tin-box, ready for breading
cutlets cut from any pieces of mutton or veal, and for many
other purposes.. |

Any pieces of suet or duppmgs were clarified and put one
side, to be used for frying. Remains of cooked vegetables of
any kind were saved for soups and sauces.” Not a slice of a
tomato nor leaf of a cabbage was thrown away.

If they had butter that was mnot entirely sweet, they added
more salt, a little soda, brought it to a boil on the stove, and
then put it away in a little crock. By allowing the scttlings
to remain at the bottom, the butter became entirely sweet, and
not too salt for cooking purposes.
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. Chickens, cutlets, etc., were larded at this table. Now, just
- to mention the word “larding” is to overwhelm a common
cook, and.to require it, is to rivet.in the minds of most house-
Jwives the entive: impracticability of a whole receipt in which it
is an item. - Pieces of salt pork or breakfast bacon should al-
ways be kept in the house. "A pound of it, which is not ex-
pensive, may last. a long time, as it requires very little for fla-
o ‘Ym;i;pgzr many, things; then, if one has :any idea of sewing, or
- what it is to push a needle through any thing, one can lard, It
~ only requires, a' larding -needle, which costs fifteen cents, and
whichyshould. last. a. century. By placing little ‘cut- strips of
pork ifi the end of the needle, as is explained among “ direc-
tions,” then drawing the needle through parts of the meat, leav-
ing the pork midway, this wonderfully difficult operation is ac-
complished, It is only a few minutes’ pastime to lard turkeys,
chickens, birds, cutlets, sweet-breads, etc., which gives to them
flavor and style, | . ‘
- Limited in. fortune.as were this family, they were never with-
outsstock: ga;_t;ﬁha‘ngl.; "Their meat for croquettes, patties, etc., had
served a duty.tothe soup-kettle. If a chicken was to be boiled
for the table, it was thrown into the stock-pot while the soup
was simmering, and thus it and the chicken were both benefited.

‘Their meat dishes were often garnished with little potato-

balls, cooked & la Pagisienne, or simply boiled. = This seemed
extravagant ; bub as a French vegetable-cutter only costs twen-
ty-five cents, and the balls can be cut very rapidly—all the par-
ings boiled and mashed serving another time as potato-cakes~—
there was nothing wasted, and little time lost,

In short, this household (and it is a sample of nearly all
Eellghxa amilies of limited means) lived well on little more than
many an: American family would throw away. :

. Let me give five bills of fare of their dinners, the second of
- whiclr is partly prepared from the remains of the first day:

LI R g : . T ~ .
| "‘4“’“_‘\9”]‘2‘?"‘00 . Beef soup (soup bone), 10 cents.
- Veélblanguette and hoiled potatoes (knuckle of veal), 15 cents.
| T ¢ - 'Shladrof gliced tomatoes, 2 or 8 cents.
Boiled rice; with: ay border/of stewed small pears (green; orof common va.
riety), 10 ecents. - L.
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Onion or bean soup, 5 cents.
Fish (en matelote), 15 cents,
Croquettes (made of the remains of the cold beef -soup meat, and rice),
with a tomato sauce,
Balad of oold hoiled potatoes,
Fried bread-pudding.

Potato soup.
Round steak, rolled (page 140), with baked, parboiled onions, 25 cents.
Salad of lettuce,
Apple-fritters, with sirup,

Tomato soup.
Beef & In mode, with spinach, 40 cents (enough for two dinners),
Sa:ad of potatoes and parsley,
Rice-pudding,

Noodle soup,
Mutton ragout, with potataes, 25 cents.
Noodles and stuffed tomatoes,
Cheese omelet,

DIRECTIONS AND EXPLANATIONS.

Bomxa.

Fowws or joints should be tied or well skewered into shape
before boiling. |

Every thing should be gently simmered, rather than fast
boiled, in order to be tender. The water should mever be al-
lowed to stop simmering before the article is quite done. A
pudding is thus entirely ruined, :

The kettle should be kept covered, merely raising the cover
at times to remove the scum. Boiled fowl, with a white sauce,
is a favorite English dish, and very nice it is if properly pre-
pared.

Fryive,

Frying means cooking by émmersion in hot fat, butter, or

oil. There is no English word for what is called frying in a
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SpOHREAL’SP £at; fivst on one'side, and then on the other. Sawsé
is the' French word, and should be Anglicized. Ordinary cooks,
“ixshéatl of fiyisg, invariably sauté every thing. Almost every
article fhat is usually sautéd is much better and more econom-
ical firied’;. as, for instance, _oysters, " fish, birds, cutlets, crabs,
The fat should always be tested before the article is im-
mersed. | Alittle” piece. of bread may be thrown in, and if it
colors quickly, the fat is ready, and not before. The tempera-
tuiterof hot grease, it will be remembered, is much greater than
that 6f Boiling water, which'can not exceed a certain degree of
heat, WhetHet it boil slow or fast, - Hot grease reaches a very
high degrée of heat, and consequently the sutface of any thing
is almost instantaneously hardened or crisped when thrown into
it. The inside is thus kept.free from grease, and is quickly
cooked.  An article first dipped in egg and bread - crumbs
should be entiely free from grease when thuscooked, as the
- eggyis Hardened the instant it totches the ot grease, and the
- oysterieroquistis; cutlet, or et -bread s perfectly protected.
The'sariie $aF ¢ati'Be used repeatedly for frying the same thing.
The fat in. which fish is #if6d"should not be again used for any
thing except fish.  Professional cooks have several frying-ket-
tles, in wlhiichfat is kept for frying different things. A little
kettle for frying potatoes exclusively should always be at hand.
- One will see that this style of cooking is-economical, as there
is very little waste of fat; and then fried articles néed no other
dressing. , o
After frying fish, meat, or vegetables, let the fat stand about
five minutes; strain, and then return it to the kettle, which
should: always be kept covered, after it is once cold.
Beef suet, salted, is quite as good for frying as lard, and is
much cheaper. It is well to purchase it by the pound, and have
it rendered in the kitchen. o

* To Pm&rim«: GrEASE vor Fryive (Professor Blot).
Take beef suet, the part around the kidneys, or any kind of

fat, raw or cooked, and free of fibres, nerves, thin skin, or

bones ; chop. it fine; add to it whatever you may have of fat
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skimmed off the top of meat soup; put it in a cast-iron or
crockery kettle; set it on a moderate fire; boil gently for fif-
teen minutes; skim it well during the process; take from the
fire, leave it five minutes, and then strain it; after which, put it
in pots, and keep them in a dry and cool place; cover the pots
well every time you have occasion to use, but never cover them
while the grease is warm. This grease is as good, if not better
than any other to fry fish, fritters, and other similar things,
which require to be entirely covered with grease.®

Bromiwng.

I did not appreciate the nicety of broiling until, upon an
occasion, a gentleman invited a dinner company to a private
dining-room of one of our large restaurants, to eat a certain
kind of fish, which he considered especially fine. The host was
quite out of humor to see the fish come to the table baked,
when he had ordered it broiled. ' The proprietor afterward ex-
plained that, for some reason, his French cook was absent for
that day, and he had no other who could broil so large a fish.
I at once realized that, after all, it must be a delicate and diffi-
cult thing to broil a large fish, so that the centre would be well
done, and the surface not burned. The smaller and thinner the
article, the hotter should be the fire; the larger the article, the
more temperate the fire, or, rather, the greater distance it should
at first be placed from it. The fish, in this case, should have
been wrapped in oiled or buttered paper. It should have been
placed rather near the fire for the first few moments; then re-
moved farther away, or placed on another more moderate fire.
A large baking-pan should have covered the top of the fish, to
hold the heat. 'When nearly done, the paper should have been
removed, to allow the surface to brown. , A

Always grease the gridiron well, and have it Aof, before the
meat is placed on it. Any thing egged and bread- crumbed
should be buttered before it is broiled.  Fish should be butter-
ed and sprinkled with flour, which will prevent the skin from

* The author would add a small proportion of water to the pieces of
fat. It facilitates the melting process, preserves the color, and will all
evaporate in cooking,.
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adhering toxthe gridiron, ¢ Cutlets, and. in-fact every thing, are
more.delicate buttéred before broiling: A little lemon-juice i
also often.anice addition. - Birds, and other things which need
to.beshalveds should be broiled, inside first.

- Remember that.a hot, clear fire is necessary fot cooking all
small articless They should. be turned often, to be cooked
eyenly,, without being burned. |

6§<yN;)e ver pllt a forkm . he lean: part /Ofg‘m‘ea,t,son/the gridil'on, as
it allows the juice to escape. o

. Always cover the gridiron with a tin.pan or a baking-pan.

The sooner the meat is cooked: without burning, the better,
The:span Holds the heat, and often prevents a stray line of
smoke from, touching the meat. |

If the fire should be too hot, sprinkle salt over it.

RoasTinG.

There is little use to talk .about roasting, as but few will at-
 temphit;always considering it easier to bake instead. - Indeed,
 {hote issso:little /deniand in many sections for stoves and ranges
stited) to theipiirpose’ that they ate”difficult to obtain. Of
course;, thiere is Mo comparison between these modes of cook-
ing. . Beef, mutton, turkeys, ducks; or birds—in fact, any kind
of meat is. tefifold better roasted than baked: 'In Europe, all
these articles ate roasted ; and people there would have great con-
tempt for a piece of beef or a turkey baked. In New York and
Philadelphia, also, at the finer establishments, the meats are
generally roasted.  The trouble is little greater than to bake.
It is only necessary to have the range or stove constructed for
“roasting, and a tin screen, with a spit and jack, to place before
. thei¢coals. Some of the roasters are arranged with a spring-
. jack. The meat is placed on the spit, and the spring wound
* up, which sets the meat to revolving slowly before the fire.
Inuoasting;. the meat should at first be placed near the coals,
‘sovas:tosquickly harden the surface ; then it should be removed
backyallittlesdistance, to be cooked through, without burning.
The' oftener it ¥ basted, the better it is. If the roast of meat
is very large, 1t,sionld be sutrounded with a buttered paper.
Just before the meat iy done, it should be bastéd with a little
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butter or drippings, then sprinkled with flour, and placed near-
er the fire, to brown nicely, when it will take a frothy appear-
ance.

Much depends upon the management of the fire. It should
© be made some time before the meat is placed for roasting, so
that the coals may be bright and hot. It should also be strong
cnough to last, with only the addition of an occasional coal at
the top. In fine establishments abroad, a grate for burning
coal, charcoal, or wood is made in the kitchen, for the purpose
of roasting only. This is convenicnt, but more expensive than
roasting in ranges or stoves, where the same fire may serve for
cooking every thing.

SAUTEING.

As I have already said, frying implies immersing in fat or
oil; but sautéing means to cook in a spider or sauté pan, with
just enough hot fat to keep the article, while being cooked,
from sticking. The fat should always be quite hot before pla-
cing on it any thing to cook.

Braisina.

A braising - kettle has a deep cover, which holds coals; con-
scquently, the cooking is done from above as well as below. It
is almost air-tight, thus preventing evaporation, and the article
to be cooked imbibes whatever flavor one may wish to give
it. |

The article is generally cooked in stock or broth (water may
be used also), with slices of bacon, onion, carrot, ete., placed
around the meat. .It is a favorite mode of cooking plgeons
An ordinary cut of beef may be made very savory cooked in
this manner, and the juice left makes a oood gravy when freed
from fat.

If a braising-pan is not at hand, a common, tight-covered
saucepan answers very well Wlthout the upper coals. Except
for coloring larding on the top of the article to be braised, I
do not appreciate “the value of the upper coals, anyway ; and
the coloring may be accomplished with the salamander or hot
shovel as well.
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%%kﬁﬁhe firmest bacon fat, with a heated or very sharp knife,

into’square lengths.of equal size.. Plaoingl one end in a larding-

: (dray-it:through. the skin and a small bit of the meat,

ng the strip of pork, or lardoon, as it is called, in the meat.

&, twos ends left, exposed: should be of equal length. The

@5

punctures for-the lardoons should. be in rows, of equal distance
apart; arvangedi in any fanciful way that may suit the cook.
'Sl‘ﬁhejtlsual‘ form fow larding, however, is as shown in cut (page
8T o - | -
o e - Bowxe. . |

Boning is not a difficult operation. It only requires time, a
thin, sharp knife, and a little care. Cut off the neck, and also
the legs at the first joint, Cut the skin in a line down the
middle of the back. Now, taking first one side and then the
other of the cut in the fingers, carefully separate the flesh from
the bones,sliding' the knife close to the bone.” When you come
torthe wiligsiand legs; it.is ‘easier toibreak or unjoint the bones
at the Body~jointiy ‘cutting close by the bone, draw it, turning
the flesh of the legs and wirigs inside out. When all the bones
are out, the skin-and flesh can be re-adjusted atid stuffed into
shape. As the leg and wing bones require cohsiderable time to
vemove, they may be left in, and the body stufféd with: lamb or
veal force-meat. See receipt for boned chicken (page 17 4). It
is a very pretty and delicious dish.

, L}LRDING,

Ece axp Breap CruMBING,

. Always sift the bread or cracker crumbs. Whenever there
- are spare pieces or trimmings of bread or broken crackers, dry

them at once in the oven, and after pounding and sifting, put
them away in a tin can, for future use. In preparing for use,
beatythe eggs a little. If they are to be used for sweet dishes,
suchvas) rice croquettes, sweeten them slightly. - If they are to
be"usedfor meats, sweet-breads, oysters, etc., always salt and
pepper themy.and: for a change, finely chopped parsley may be
added. "Add a:small proportion of milk to the eggs, say a half-
cupful for two of them, or for one of them, if intended for fish

e A A A L)



PRACTICAL COOKING, AND DINNER GIVING. 49

or cutlets, Ilave the eggs in one plate, and the bread-crumbs
in another; roll the article first in the crumbs, then in the egg,
then in the crumbs again. In the case of articles very soft, like
croquettes, it will be more convenient for one person to shape
and roll them in the eggs, and another, with dry hands, to roll
them in the bread-crumbs.

Pounded and sifted cracker-crumbs can be purchased by the
pound, at bakeries and large groceries, for the same price as
whole crackers. IIowever, it will never be necessary to pur-
chase cracker-crumbs, if all scraps of bread are saved and dried.
It is deplorable for a cook to throw them away. It shows that
she is either too indolent to ever learn to cook, or too ignorant
of the uses of scraps of bread to be tolerated. If she saves
them for purposes of charity, let her give fresh bread, which
will be more acceptable, and save the scraps, which are equally
useful to her. Yet if the bread-crumbs when pounded and
sifted are not very fine, they are not as good as the cracker-
dust,

To Coox Puppines 1v BorLing WATER.

Wet and flour the cloth before adding the pudding. In ty-
ing in the pudding, leave room enough for it to swell. If cook-
¢d in a mold, do not fill the mold quite full. Never let the wa-
ter stop boiling. As it wastes away in boiling, replenish the
kettle from another containing boiling water.

It is better to cook these puddings (plum-puddings as well)
in a steamer than in boiling water. The principle is really the
same, and there is no water soaked.

Driep Cerery, PArsiEY, ETC., FOR WinteEr Ussk.

Celery, parsley, thyme, summer savory, sage, etc., should all
be prepared for winter use. - After drying and pulverizing, put
them in tin cans or glass jars. Celery and parsley are especial-
ly valuable for soups and gravies.

SEEDS FOR SOUPS.

If the fresh or dried vegetables are not at hand, seeds, such
as celery, carrot-seed, etc., can be substituted for a flavoring.
3
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To FLAVOR WITH Lemon ZEST.
Bron N GVET »{gse;,;’chézwhité: part of the peel of a lemon for flavoring.
Ttpisibitters. %Il‘f.l}eleittle globules.of oil in the surface of the rind

Mo ?

 tontaingll, the: pleasant: flavor of the peel. It may be thinly
pared off, ayoiding the white pulp. . Professional cooks, how-
;g;xi@gﬁ,_ii@bﬁlga;fy—zsggai* over the surface. The friction breaks the
;,le;-xdngj;is,‘,an_dgth,e.vs,ugar;absorbsmthe oil. It is called zest. The
Ssugar is, afterward pounded fine. for certain dishes, such as
};é'yrgé,m,s;;}zzw%:i,ng,uen&,,,\ ete. 3 orit can be simply melted in custards
@il bevefages. © - - . ¥
R L :
Tur Coox’s TABLE OF WEIGHTS AND MEASURES.

1 quart of sifted flour =1 pound.

1 quart of powdered sugar = 1 pound and 7 ounces.

1 quart of granulated sugar =1 pound and 9 ounces.

1 pint of closély. packed butter =1 pound. -

Butter, size of an egg = about 2 ounces. - -

1, gggs =1 pound. o

eupfuls?ofisigat’="1 pound.

sréuphulssof:sifted flonr= 1 pound.

1 heaping table-spoonful = §th of a gill

4-gills =1 pint;. 2 pints =1 quart; 4 quarts =1 gallon.

In my receipts, I prefer, generally, the use of terms of meas-
ure to those of weight, because the former are more convenient
for the majority of housekeepers.

To Crmor Suer,
Sprinkle flour over it while chopping, wheh will prevent the
pieces from adhering.

.~ RisiNg-POWDER I’ROPORTIONS.

.. To 1 quart of flour, use 24 teaspoonfuls of baking-powder ;
Togl.quart of flour, use 1 tea-spoonful of soda, and 2 tea-
spoonfuls of cream: of tartar; or, |
To 1 quaitzof flouryuse 1 -cupful of sour milk, and 1 tea-
spoonful of soda .2 .. :
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To Mage Roux.

A rouz is a mixture of butter and flour cooked. It is gener-
ally added, uncooked, to thicken a sauce or a soup; but the
flavor is much better if it is first cooked, and the sauce or soup
is added to #f. Professional French cooks always manage it
in this way. When the butter is first brought to the boiling-
point, in a small stew-pan or cup, the sifted flour is sprinkled
in, and both are mixed well together over the fire with an egg-
whisk, until the flour is well cooked; a part of the sauce or
soup is then stirred in until it becomes smooth and thin enough
to add to the main sauce or soup. If the rouz is intended for
a white sauce, it is not allowed to color; if for a brown sauce,
it may color a little, or browned flour may be used.

COOKING UTENSILS.

The Bain Marie.—This is an open vessel, to be kept at the
back of the range or in some warm place, to be filled with hot
(not oiling) water. Several stew-
pans, or large tin cups with covers
and handles, are fitted in, which are
intended to hold all those cooked
dishes desired to be kept hot. If
there are delays in serving the din-
ner, there is no better means of
preserving the flavor of dishes.

The bain marie is especially convenient at any time for keep-

ing sauces, or vegetables for gar-
nish, which can not always be pre-
pared at the last minute.

The Braising-pan.—The use of
this pan will be found by referring
to the article on “ braising.”

The Fish-kettle.—The fish is
placed on the perforated tin sheet, which is then put into the

filire
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, ‘ke,ttle of water. The fish is thus -

“taken out of the water at will,
- without breaking. 'When done,
it 1s placed for a minute over an
| ‘empty iron kettle on the fire, to
&l » ™ “wf  drain well and steam. It is then |
opaiflind @ @B < - carefully slipped on a napkin in
ol ~ the hot platter in which it is to
- - . | be served

-
wanv,

bemn’ “*ﬂfrfe’ ?with\ block tin, Al-
thOllO‘E.\ itheresate cheaper custard-
kettlest made. of ~tin, it is' better
economy to purchase those of iron,
which are more durable. The in-
side’ kettle containing the custard .
is placed in the larger one, which
. is partly ﬁlled with boiling
= water.

- The Sauté-pan.—This pan
nay either be used for sauté-
‘éng, or for an omelet pan.

o iSisier for Pupées. — This is o substantlal armngement the
sides being' made of tin. . Tt is |

invaluable .for? Beam), pea or 'anyv

‘ - of the purée
‘ soups, which = ==
should - be
forced through
* the sieve. Itis
also used for bread or cracker crumbs—in
fact, for any thing which requires sifting.
| "The Steammy—lcettle.-—The article to be

4l cooked is placed in the pan perforated with
| - holes: It is put in the long kettle, which is
1 1part1y filled with boiling water, then cover-
IS lediwith “the close-fitting cover. This is an

=2 mvaluable kettle for- oookmg ‘vegetables,

S o
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puddings, and, in fact, almost any thing that is usually im-
mersed in boiling water. A cabbage, with salt sprinkled among
the leaves, is cooked much quicker in this way than when im-
mersed, and is much more delicate. It is especially nice for
plum-puddings, which then can not become water-soaked.
Cooks gencrally manage to let the water stop boiling for some
minutes when boiling puddings, which is just long enough to
ruin them. This kettle is no less valuable for cooking chickens
or rice.

The Saratoga Potato-cutter.—The screws at the sides adjust
a sharp knife, so that, by rubbing the ,
potato over the plane, it may be cut as
fine or as coarse as may be desired.
The plane is also used for cutting cab-
bage, or for onions to serve with cu-
cumbers.  Cabbage, however, should
not be cut too thin, as it is thereby
less crisp. Cost, 50 cents.

The Can-opener.—This is the best and cheapest pattern.
, The handle, knife, and square
@ picce are all made together of
' pressed iron. Cost, 25 cents.

The Cream-whipper.— The handle 4 is placed inside the
tube B. The tube is dipped into a bowl of
sweetened and flavored cream. By churning
and pressing it through the perforated holes, the
cream becomes a light froth, which is skimmed
off the top, and put on a sieve, as soon as a
few table-spoonfuls of it are formed. Cost, 25
cents.

The Wire-basket, for Frying.—Articles to be

fried are placed in the basket, which is im-

M mersed in boiling fat. - It facilitates frying, as
t the articles are all cooked, lifted out, and well
——I=-=} drained at the same time. It is especially nice
for frying smelts or for boiling eggs.

The Egg-poacher.—The eggs are carefully
bloken into the little cups, and placed in the stand. The

713
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stand-isuthen; dlpped\\mto well salted
Water,,) » qyhichys is  merely  simmering.
When done; each cup. (formed like a
shell); is taken- out from the stand, and -
carefullyxtlpped over & piece of butter-
edstoast{ileavingy the. egg: with the pret-,
ty formy@f the) cup on. top. ‘

o s e« LR Fish.- stand —Fried smelts are hung

T by catching them to the sharp points of the

s fichass  stand. - The intervening places are filled with
Lt & parsley or leaves, and the whole served in
BABAALAA A ‘?}form) of a pyramid.

. 'E\. R  The Bugtter-roller.
el ~ =The wooden squares
B W are dipped into. cold

water. A small piece
of butter (enough for one person at ta-
Tle) is-placed. on one square, then rolled |
fuou};@“gvmhj}the; other fone held. in the f
little:Ball.is formed with = | =
Es ne,’ﬁ:x&z@r_kgsurfaceé wAonumber of balls - .

other“hmd‘

are thus formed:of the same s1ze, a,ndj. o
piled: mnthenbutter-dlsh ag'in cutb. - .
~ Butter or Mashed: -potato Syrin Je—- @
The butter iy placed in: the tube, and .
pressed through the round holes in the
end on to the butter-dishes. Tt forms a- pret’sy effect of fllets
of butter, resembling vermicelli, . Potatoes boiled, seasoned,

and mashed may also be pressed through the tube around beef,
venison,;or almost any meat or fish-dish, makmg a pretty dec-
oration:.

French Vegetable—cutters.wThe little .cups of figures 4. and
B are pressed into potatoes, or -any bulbous. vegetable, then
turned around. - The cutter .4’ will' make: little potato-balls, say

s : - ; P L
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an inch in diameter, which are fried, and called “ potatoes &
la Parisienne.” The figure B will cut oblong forms. Smaller-

G =

sized cutters are preferable for cutting potatoes, carrots, turnips,
etc., for garnishing & la jardiniére. 4

Tin Cutters, for cutting
Slices of Bread to fry for
decorating Dishes (croitons), ¢~
or to serve in Soups.—They
may also be used for cutting
slices of vegetables for dec- g}
orations or for soups.

Potato, Carrot, or Turnip Cutter.—This simple little instru-
ment cuts the vegetables mentioned into curls. When the curl
is cut, the vecretable is afterward cut from the outside to meet
it, when it ea.sﬂy slips out. The handle is separate from the
iron wire, and has to be taken off in order to remove the curl

The curls can be boiled in salted water, if of carrots; if of tur-
nips, they are better cooked after the French receipt given; if
of potatoes, they are generally fried in boiling lard, and sprin-
kled with a little salt as soon as done. They make a pretty
garnish, or may be served alone. |
Fluted Knife, for cutting Vegetables into various Jancy Forms
. : for Decorations, or
jor Salads. — Some
cut mushrooms with
this knife, to give
them a scolloped sur-
face.
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%ﬂ&w«ﬁ‘ | costs seventy-ﬁve cents,
yet,)mth ﬁgoperixcare should. last a life-time. These knives are

4§sod,3hofht,;'sharp Jand easﬂy bandled, that, when once used, a per-
. |

S0 wollk ‘consider it very awkward to cook without one.
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ay be attached -
or deﬁac’hed‘lat»mlﬁ“for cleaning if..

s JK@);@S,’Zvéwers; (Big. A). —They are about three inches long;

andf‘fﬁ’?zy b&rof silver or plain wire. Fig. B is a skewer run

through three smelts,
with thin slices of ba- -
con between. They are
== OPRT—X NI fried in boiling lart.i,\r
“"zﬁ?wﬁ} “C (m;géﬁ R 4 :_ h ";’zﬁff‘ “and one skewerful is - E

/7 0) - served to each person .
i\ - at table. The fish dish
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~is garnished with lemon

fshceSl one"o Hich-is" placed on the top of each skewerful of -

fisliwhen: on the‘f‘plate (see page 112). Fig. C, a skewer of al-
ternate slices of egged and ead-crambed sweet-breads and ba-
con, managed: in " the sameé’ mianner as the smelts (sce page 155).

- Knefe for carving Poultry fomd
’Gmne.——-—Bemdes cutting the‘ flesh, -

th1s;.)kmfe dlS]OlntS or- cuts the

.. bones, whlch are often embarrass-
| 1ng, especially in ducks and geese.
o Meat-squeezer, for pressing out
, tlw Juice of Beef for Invalids.—
A piéce of round-steak (which
. 'yields more juice than other cuts)
“is/barely heated. through when it

at

It can easily be
@.ep rery/ sha,rp‘% andimade of ‘aliiost constant use in preparing

useful for boning. It

2 s acding”

PG e e R

- A Ewife for P eeling.—The wire prevents the cutting of more « °
. w“‘?‘\*‘tha the\fskms ofs frmts or vegeta-.

g »:‘bles.bseié[‘hq Wi

},5 cut, and the juice pressed out -
?‘the angle'4 into a warm cup,
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placed in a basin of hot water. The juice should be served
immediately, and taken while still warm.
Pancake-lifter.~This form, having more breadth than the
ordinary square lifter, has the
advantage of turning the pan-
cakes with greater facility.
Brush, for rubbing whites
of eggs over rusks, crullers, etc., or
for glazing meats with clear stock,
reduced by boiling to a stiff jelly.
Larding -needles, Lardoons, and Manner of Larding. — See
article on Larding, page 48.

Apple-corer.—The larger tube is for coring
apples; the smaller one for coring Siberian

= crab-apples, for preserving

b Jelly-stand.—This is s1mply and cheaply
made. Rings can be fasten- ) ¢
ed to the ends of the cords,
and slipped over the four
top rounds, to hold the jel-
ly-bag on the stand; or it
may be tied. The jelly-bag
should be made of flannel,
or of Canton flannel. This
arrangement is mnot only
convenient for jellies, but
for clear soups as well.
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3, Meaj»@,ggﬂﬂ[,\old——iﬁ‘lg A represents. the mold closed, the

wires at each end fastening the two

== [\ sides together. It ishere ready to be
g | Duttered, the crust to be laid in, and

Ak pressed into the decorations at the

sides, filled, the top crust to be fitted
over, and baked. TFig. B, the wire is

pie.  Fig. C, the pie ready to be served at table.
Paste-jagger.—Fig. A represents a paste-jagger, for cutting
and ornamenting the edges of pie-
crast. - Fig. B is a plain circle of
pie-crust cut with the jagger, to
fit the pie-dish. = Fig. C is part of
a strip of pie-paste, which is cut
with the jagger to lay around the
edge of the pie. Fig. D, the strip

laid’ ground the edge.  Fig. E, the pie placed upon a plate,
ready to setve at table. '

$Glassyor Tin, Flower Forms.—These are flat forms for deco-

iy A PR e,
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rating the table with flowers. They are filled with water or wet
sand. The flowers are placed in, and may, or may not, conceal
the tin form.

Molds.—Fig. A, a circular tin mold for blanc-manges, jellies,
ete. Fig. B, supposed to be a blanc-mange filled with strawber-

ries. These centres may be filled with any kind of berries, com-
potes, fresh fruits, creams, etc., and make exceedingly pretty
dishes. 'With a small mold of this
kind one can prepare a very dainty-
looking dish for an invalid. Tt may
be filled with blanc-mange, tapioca jel- =%

ly, Irish moss, wine, or
chicken jellies, ete., and fill-
ed with a compote, a whip-
ped cream, beaten eggs, or
any allowable relish, Fig.
C, a circular mold, of more
elaborate pattern, yet quite
as easy to manage as the
simple one. Fig. D, wine jelly, filled with whipped cream. Fig.
E, a casserole mold. Fig. T, a casserole of rice or mashed po-
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il

ft'%ﬁoes) oAilled Wlth fned (sauted) spring chickens, with cream
sauce, and surrounded with cauliffoiver blossoms. A pretty
course for dmner, tea, or supper.

- Little Silver-plated C’kaﬁng dish.—Tt is about four and a
‘half; inches square, for sewmg ‘Welsh rare - blts, or for small
| ~ pieces of venison - steak, with
- currant jelly. One is served to

each person at table. The lower
. part is a reservoir for boiling-hot
water. I have seen them also
made with little alcohol-lamps
undemeath\ Wwhén the thin slices of venison-steak can be partly
~or entirély cooked at table, in the currant jelly. At least, the
preparation served is kept mcely hot. .
An Instrument Sfor drawing Champagne, Soda, and other Kf-
Fervescing Liquids. at pleasw'e, Zecwmg the last Glass as spark-
 ling as the first—The mstrument D is driven through the cork
1o the;bottle, thewire A is
wfohdrawn,/ntho “Button C -
| turned%*when,:{the Cham- - -\
paghe* issdrawn? through
the tube B.* When;enouvh A
is o drawn, th. buttor 15 N
again turned,.and-the wire |
replaced. before the bottle *
is raised: The bottle should
then be kept bottom side
up. The instrument is a perfect success, and can be obtained
~of H. B. Platt & Co., 1211 Broadway, New York. It costs $1 85.
Papm Cases for Sowflés, Chick-
ens & la Bechamel, or jfor any
thing that can be served scollop-
ed, or en coquille—These cases
are easily and quickly made.
—..! They furnish a pretty variety at
*  f table, filled with any of the ma-
'  terials descnbed among the re-
ceipts for articles:to-be: selved in paper cases or in shells. To
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make the paper cases, choose writing-paper: fold and crease it
at the dotted lines in Fig. A,
then cut the paper at the dark
lines in Fig. B. By turning
the corner squares, so that they > B
may lap over the sides, the box
is formed. Sew the sides to-
gether, all around the box, hid-
ing the stitches under the small
piece of paper at the top, lapped over the outside. They should
be buttered just be-
fore filling. Fig. D
is a case filled with
arice soufflé. Figs. E
and I are small cases
made of round pieces
of paper (four inches
in diameter), creased
with a penknife. The
top may be left un-
turned, as Fig. F, or turned twice, as Fig. . These cases may
be purchased al-
ready made ; how-
ever, it is a pleas-
ant diversion to
make them.
Paper Handles
Jor Lamb-chops, Cutlets, ete.— A long strip of thin writing-
s - Paper is doubled, and
77> cut half-way down
~with scissors, in as
thin cuts as can be
easily made (Fig. A, a
fragment of the pa-
per). One edge of the
paper is then slipped a
little distance farther
than the correspondmd edge, whlch gives the fine cuts a round
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Eese A

shapey astinsFigyB.. The edges can be held in this position,

with, the, aid: of & very little mucilage. Now roll the paper
spirally over a little stick, about the size of a cutlet bone. Fast-
en therendrwithea little mucilage, and the paper handle is quite
r@ady to slip over cutlet*bones',‘ just as they are about to be sent
t¢' the table: Larger-sized paper handles can be made in the
same manner foy boiled hams.

Sitver-plated) Seallop Shell, for. any thing served en coquille.
—Anticles/seryed-en coquille make a pretty course for lunch or
dinner. The shells in plated silver
are quite expensive, costing sixty dol-

lars a dozen at Tiffany’s. I imagine
they could be made as well of block-
tin, with & single coating of silver; and with the little feet rivet-
ed; so.as to stand the heat of the oven. :

A Méringue Decorator.—The little tin tube A (one-third of
anxinch in diameter), or B, is, put in the bottom of the bag.
Méringue:(whipped whites of eggs, sweetened and flavored), or
£rosting f6t cakesyis put. in the bag, and squeezed through the
tubgoixptiddings;lemon or'iméringue pies, or on cakes, form-
inge anydesigh?thit-may. suit: the fancy. If it is squeezed

| \ehm@@ugh;. the. tube A, the line: of frost- .. -

ing willl be/roundy; if thréugh tube B; . 2
it will-Jbe s6alldped, when' leaves-and. |
flowers ‘Ganveasily be formied.  The
lady-fingers.are shaped bycpressing“the :
cake batter through a tube half an inch
in diameter. The bag is easily made -
with tightly woven twilled cloth, The
little tin tubés can be made at the tinsmith’s, or at home, with

ay piece of tin, a large pair of scissors, and a little solder. 'With

T ey ez this little convenience, the trou-
S ==/ - ble of decorating dishes is very
g Y . slight, and their appearance is
g ‘very much improved.
weo o Gravy and Sauce Strainer.—

by pass e w0 o A saucestiaitier ‘made of wire
st QG SRRy lgauzes of thie.form of cut pre-
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sents so much surface for straining that the operation is much
quicker accomplished than when using tin cups with a small
circle of gauze or perforated holes at the bottom.

An Egg-whisk.—Decidedly the best form for an egg-whisk
is the one given in the cut.
It is equally useful for mak-
ing roux and sauces. By hold-
ing the whisk perpendicularly, and vigorously passing it in the
bottom of a saucepan, a small quantity of butter and flour or
sauce can be thoroughly mixed.

P -

BREAD, AND BREAKFAST CAKES.

Ir requires experience to make good bread. One must know,
first, how long to let the bread rise, as it takes a longer time
in cold than in warm weather; second, when the oven is just
of proper temperature to bake it. Bread should be put in a
rather hot oven. It is nearly light enough to bake when put
in; so the rule for baking bread differs from that of baking
cake, which should be put into a moderate oven at first, to be-
come equally heated through before rising. As bread requires
a brisk heat, it is well to have the loaves small, the French-
bread loaves being well adapted to a hot oven. After the bread
is baked, the loaves should be placed on end (covered) at the
back of the table until they become cool.

To Maxe YEAsT.

Ingredlents A cupful of baker’s yeast; four cupfuls of flour;
two large potatoes, boiled ; one cupful of sugar, and six cupfuls
of boﬂmg water.

Mix the warm mashed potatoes and sugar together; then add
the flour; next, add the six cupfuls of boiling water, poured on
slowly : this‘ cooks the flour a little. It will be of the con-
sistency of batter. Let the mixture get almost cold, stirring it
well, that the bottom may become cool also. It will spoil the
yeast if the batter be too hot. When lukewarm, add the tea-
cupful of yeast. Leave this mixture in the kitchen, or in some
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‘pelha,ps> ‘ot the Jitohenztable (do not put it too

‘ﬁ‘near Jthe)fs_t ')W“for) fiver or six hours, -until it gets perfectly
ights Do nottonchlit until it gets somewhat light; then stir

it downatwo ‘orithree times dunng the six hours. ThlS process
makessit:stronger:  Keep it in a cool place until needed.

- TS f,eastﬂwﬂlﬁlast perpetually, if a tea-cupful of it be al-
mysskept Frhen mahng bread, to make new- yeas’o at the next
baking. Keepsity iny ai stone ]ar, scalding the jar every time
flesh‘%yeast‘lsxmade. .o

Ty summer; 16 is well to mix corn—meal with the yecast, and

@@E ieakes,in some shady, dry place, turning the cales

SEen] tTl atthicymay become thoroughly dry. It requires about

{4 Ralt cakes (biscuit-cutter) to make four medium-sized

-

it ’andt
]oa,ves' oﬁ blead Crumb them, and let them soak in lukewarm

»»»»»»

« v ‘
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L e To MAEE THE BREAD.
Mnlngredlentsi %Fl@ur, one and a half cupfuls of yeast, luke-
%&wmr% water, a/tablesspeontiliof: lard, a little. salt. ‘
S Put\;tggo q?altsAofsﬂour ihtos the' bread bowl; sprinkle a httle
csalt,ﬁ.o‘veuﬁ - 3dd oneand = half cupfuls-of yeast, and enough
luLexgaxmgmﬁer tomalkesit-a rather soft dough Set it one side
tomisest Tnswiliter;its wwill taler overnight ; in surnmer, about three
houa A fteriit.has risen; mix Well into it one table-spoonful
ofizlardiivtheny add-flonx (not too ‘much), and knead it half an
hour. Theymore it is kneaded, the whiter and finer it becomes.
Leave this in the bread-bowl for a short time to rise; then make
it into loaves. Let it riseragain: for the thnd time. DBake,

R
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B TR MRS. BONNERS BREAD.

> {l‘h1s;1s)a dehcmus bread, which saves the trouble of making
0. yyeast.\mTwenty -five cents’ worth, of Twin Brothers’ yeast will

,nlasﬁ‘% ssmgllfamily six weeks. I would recommend Mrs. Bon-

{n?g s Trea _’d.:"f“l‘rﬂpreference to that of the last receipt. It is cheap~
etand be&?g syatilast; to always have good bread, which is in-

sired hypusing: fresh east each time: :
(S T
I‘mlfomrlomx s At noon;boill three: potatoes ; mash them

Welb'vadd*awlﬁlb bji's"l andsstwoﬁand 4 half cupfuls of flour;’ also

©
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enough boiling water (that in which the potatoes were boiled) to
make rather a thin batter. Let it cool, and when it is at about
blood-heat, add a Twin Brothers’ yeast-cake, soaked in half a
tea-cupful of lukewarm water. One yeast-cake will be suf-
feient for four loaves of bread in summer; but use one and a
half yeast-cakes in winter. Stir well, and put it in a warm
place. At night it will be light, when stir in enough flour to
make the sponge. Do not make it too stiff. If you should hap-
pen to want a little more bread than usual, add a little warm
water to the batter. Let it remain in a warm place until morn-
ing, when 1t should be well kneaded for at least twenty minutes.
I1alf an hour or more would be better. Return the dough to
the pan, and let it rise again. When light, take it out; add
half a tea-spoonful of soda, dissolved in a table-spoonful of wa-
ter; separate it into four loaves; put them in the pans, and let
it rise again. 'When light, bake it an hour.

Frexca Breap (Grace Melaine Lourant).

Put a heaping table-spoonful of hops and a quart of hot wa-
ter over the fire to boil. Have ready five or six large boiled
potatoes, which mash fine. Strain the hops. Now put a pint
of boiling water (that in which the potatoes were boiled) over
three cupfuls of flour; mix in the mashed potatoes, then the
quart of strained hot hop-water, a heaping tea-spoonful of
sugar, and the same of salt. When this is lukewarm, mix in
one and a half Twin Brothers’ yeast-cakes (softened). Let this
stand overnight in a warm place. ‘

In the morning, a new process is in order: First, pour over
the yeast a table-spoonful of warm water, in which is dissolved
half a spoonful of soda; mix in lightly about ten and a half
heaping tea-cupfuls of sifted flour.. No more flour is added to
the bread during its kneading. . Instead, the hands are wet in
Jukewarm water. Now knead the dough, giving it about eight
or ten strokes; then taking it from the side next to you, pull it
up into a long length, then double it, throwing it down snap-
pishly and heavily. Wetting the hands again, give it the same
number of strokes, or neads, pulling the end toward you again,
and throwing it over the part left in the pan. Continue this
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process until large bubbles are formed in the dough. It will -
take half an hour or longer. The hands should be wet enough
at first to make the dough rather supple. If dexterously man-
aged, it will not stick to the hands after a few minutes; and
when. it is kneaded enough, it will be very elastic, full of bub- .
bles, and will not stick to the pan, When this time arrives, put
the dough away again in a warm place to rise. This will take
one or two hours.

‘Now comes another new process. Sprinkle plenty of flour
on the board, and take out lightly enough dough to make one
loaf of bread, remembering that the French loaves are not large,
norof the same shape as the usual home-made ones. With the

| | thumb and forefinger gather up the sides
carefully (to prevent doubling the meshes
or grain of the dough) to make it round
in shape. Flour the rolling-pin, press it
in the centre, rolling a little to give the
dough the form of cut.
- Now. give-each puffed end a roll toward the centre, lapping
well theendss, Turn the bread entirely over, pulling out the
ends a little, to. give the x
loaf a long form, as in
cut. \
Sprinkle - plenty of
flour on large baking -pans turned bottom side up, upon which
lay this and the other loaves, a little distance apart, if there is
room for two of them on one pan. Sprinkle plenty of flour on
the tops, and set the pans by the side of the fire to again rise a
little. It will take twenty-five or thirty minutes longer. Then
balke: o

Kneading bread in the manner just described causes the
“grain of the bread to run in one direction, so that it may be
- pealed.. oft in layers. Kneading with water instead of flour
-mdkegthe bread-moist and elastic, rather than solid and in
crumbg;ieds &, ¢

elnx Prrirs Pans
are made: as imdash receipt, by lightly gathering a little hand-
ful of dough; picking up the sides, and turning it over in the

e

FM\
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form of a ball or a biscuit. They are baked as described for
French bread, placing them a little distance apart, so that they
may be separate little breads, each one enough for one person
at breakfast.

ToasT.

I have remarked before that not one person in a thousand
knows how to make good toast. The simplestedishes seem to
be the ones oftenest spoiled. If the cook sends to the table a
properly made picce of toast, one may judge that she is a scien-
tific cook, and may entertain, at the same time, exalted hopes
of her.

The bread should not be too fresh. It should be cut thin,
evenly, and in good shape. The crust edges should be cut off.
The pieces shaved off can be dried and put in the bread-crumb
can, 'The object of toasting bread is to extract all its moisture
—to0 convert the dough into pure farina of wheat, which is very
digestible. Present ecach side of the bread to the fire for a few
moments to warm, without attempting to toast it; then turn
about the first side at some distance from the fire, so that it
may slowly and evenly receive a golden color all over the sur-
face. Now turn it to the other side, moving it in the same
way, until it is perfectly toasted. The coals should be clear
and hot. Serve it the moment it is done, on a warm plate, or,
what is better, a toast-rack ; consequently, do not have a piece
of bread toasted until the one for whom it is intended is ready
to eat it.

‘“If, as is generally done, a thick slice of bread is hurriedly
exposed to a hot fire, and the exterior of the bread is toasted
nearly black, the intention of extracting the moisture is defeat-
ed, as the heat will then produce no effect on the interior of the
slice, which remains as moist as ever. . Charcoal is a bad con-
ductor of heat. The overtoasted surface is mothing more or
less than a thin layer of charcoal, which prevents the heat
from penetrating through the bread. Neither will butter pass
through the hard surface: it will remain on it, and if exposed .
to heat, to melt it in, it will dissolve, and run over it in the
rorm of rancid oil. Z¢s is why buttered toast is so often un-
wholesome.” | \‘
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" Drxis Bscurr (Mrs. Blair).

Mix one tea-spoonful of salt into three pints of flour; put one
tea-capful of milk, with two table-spoonfuls of lard, on the fire
to warm. Pour this on two eggs, well beaten ; add the flour,
with one tea-cupful of home-made ycast. When well mixed,
set it in a warm place for about five hours to rise; then form -
into biscuit; let them risc again. Bake.

GramAaM BREAD.

Make the sponge as for white bread ; then knead in Graham
flour, only sifting part of it. Add, also, two or three table-
spoonfuls of molasses.

Rusks.

Add to about a quart of bread dough the beaten yolks of ..
three eggs, half a cupful of butter, and one cupful of sugar: mix.
all ‘well together. When formed into little cakes (rather high .
‘and ‘slender, and placed very mear each other), rub the tops.
with: sugar-and water mixed; then sprinkle over dry sugar.. .
This should fill two pans.

Parer House Roris (Mrs. Samuel Treat).

Ingredients: Two quarts of flour, one pint of milk (meas-
ured after boiling), butter the size of an egg, one table-spoonful
of sugar, one tea-cupful of home-made yeast, and a little salt.
Malke a hole in the flour. Put in the other ingredients, in -
the following order: sugar, butter, milk, and yeast. Do not
stir the ingredients after putting them together. Arrange this
at ten o'clock at night; set it in a cool place until ten o’clock . .
the next morning, when mix all together, and knead it fifteen . .
minutes by the clock. Put it in a cool place again until four
- o’clock .., when cut out the rolls; and set each one apart from

itemeighbor in the pan. Set it for half an hour in a warm place.
AN e o e :
Bakexfiftéenn minutes.

Brarexy Biscurr.

Rub one quarter of a pouild of lard into one and a half
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pounds of flour, adding a pinch of salt. Mix enough milk or
water with it to make a stifff dough. IBeat the dough well
with a rolling-pin for half an hour or more, or until the dough
will dreak when pulled. Little machines come for the purpose
of making beaten biscuit, which facilitate the operation. Form
into little biscuit, prick them on top several times with a fork,
and bake.

Sopa AND CreaM oF Tarrar Bisculr.

Ingredients : One quart of flour, one tea-spoonful of soda, two
tea-spoonfuls cream of tartar, one even tea-spoonful of salt, lard
or butter the size of a small egg, and milk,

Put the soda, cream of tartar, and salt on the table; mash
them smoothly with a knife, and mix well together; mix them
as evenly in the flour as possible; then pass it all through the
sieve two or three times. The success of the biscuits depends
upon the equal distribution of these ingredients. Mix in the
lard or butter (melted) as evenly as possible, taking time to
rub it between the open hands, to break any little lumps. Now
pour in enough milk to make the dough consistent enough to
voll out, mixing it lightly with the ends of the fingers. The
quicker it is rolled out, cut, and baked, the better will be the
biscuits.

The biscuits are cheaper made with cream of tartar and soda
than with baking-powder, yet many make the

Brscuits wit BARING-POWDER.

They are made as in the last receipt, merely substituting two
heaping tea-spoonfuls of baking-powder for the cream of tartar
and soda, and taking the same care to mix evenly. . -

These biscuits are nice rolled quite thin (half an inch), and
cut with a small cutter two inches in diameter. They may be
served hot or cold, and are often used at evening companies,
cold, split in two, buttered, and with chopped ham (as for
sandwiches) placed between them.  They are preferable to
bread sandwiches, as they do not dry as quickly, and are, per-
haps, neater to handle.” These biscuits are especially nice when
made with Professor Horsford’s self-raising flour—of course,
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the raising powders are omitted. The appreciation of hot bis-
cuits is quite a Southern and Western American fancy. They
are rarely seen abroad, and are generally considered unwhole-
some in the Eastern States.

MurFINS.

Ingredients: Two eggs, one pint of flour, one tea-cupful of
milk or cream, butter half the size of an egg, a little salt, and
one tea-spoonful of baking-powder.

Mix the baking-powder and salt in the flour. Beat the eggs;
add to the yolks, first, milk, then butter (melted), then flour, then
the whites. Beat well after it is all mixed, and bake them im-
mediately in a hot oven, in gem-pans or rings. Take them out
of the pans or rings the moment they are done, and send them
to the table. The self-raising flour is very mice for making

muffins. In using this, of course, the baking-powder should be
omitted.

, ‘W AFFLES.
- Ingredients: Two eggs, one pint of flour, onc and a quarter ..
cupfuls of milk or cream, one even tea-spoonful of yeast-pow-.
der; butter or'laxd the size of a walnut, and salt.
Mix the baking-powder and salt well in the flour, then rub in
evenly the butter; next add the beaten yolks and milk mixed,
then the beaten whites of the eggs. Bake immediately.

Rior WAFFLES (Mrs. Gratz Brown).
Ingredients: One and a half pints of boiled rice, one and a
half pints of flour, half a tea-cupful of sour milk, half a tea-cup-

ful of sweet milk, one tea-spoonful of soda, salt, three eggs, and
butter size of a walnut.

, Rice PANQAKES 4
are made as in the last receipt, by adding an extra half-cupful

Hominy Caxe (Mrs. Watts Sherman).

Add. a- spoonful of butter to two cupfuls of whole hom-
iny (boi‘le;dz;;an hour with milk)-while it is still hot. DBeab .
three eggs veny, light, swhich add to the hominy. Stir in gradu-
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ally a pint of milk, and, lastly, a pint of corn-meal. Bake in a
pan.

This is a very nice breakfast cake. Serve it, with a large
napkin under it, on a plate. The sides of the napkin may
cover the top of the cake until the moment of serving, which
will keep it moist.

Barep Hominy Grirs (Mrs. Pope).

Ingredients: One quart of milk, one cupful of hominy grits,
two eggs, and salt.

‘When the milk is salted and boiling, stir in the hominy grits,
and boil for twenty minutes. Set it aside to cool thoroughly.
Beat the eggs to a stiff froth, and then beat them well and
hard into the hominy. Bake half an hour.

Brraxrist Purrs, or Popr-overs (Mrs. Hopkins).

Ingredients: Two cupfuls of milk, two cupfuls of flour, two
eggs, and an even tea-spoonful of salt.

Beat the eggs separately and well, add the whites last, and
then beat all well together. They may be baked in roll-pans,
or deep gem-pans, which should be heated on the range, and
greased before the batter is put in: they should be filled half
full with the batter. Or they may be baked in tea-cups, of
which eight would be required for this quantity of batter.
When baked, serve immediately. For Graham gems use half
Graham flour.

Hexrierres For TrA (French Cook), No. 1.

Ingredients: Three eggs beaten separately, three-fourths of
a cupful of cream or milk, a scant tea-spoonful of baking-po-
der, salt, one table-spoonful of brandy, a pinch of cinnamon,
enough flour to make them just stiff enough to roll out easily.

Roll them thin as a wafer, cut them into about.two-inch
squares, or into diamonds, with the paste-jagger, fry them in
boiling lard, and sprinkle over pulverized sugar.

MexNriErTES Fok DBrEAxrast or Tea (French Cook), No. 2.
Ingredients: Three eggs beaten separately, one cupful of
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milk, a scant tea-spoonful of baking -powder, salt, one table-
spoonful of brandy, and flour enough to make a little thicker
than for pancalkes. ‘ |

Pass the batter through a funnel (one-third or one-half inch
diameter at end) into hot boiling lard, making rings, or any.
figures preferred. Do not fry too much at one time. ‘When
done and drained, sprinkle over pulverized sugar, and lay them
on a plate on a folded napkin. Serve.

Warer Biscurrs.

Rub a piece of butter the size of a large hickory-nut into a
pint of sifted flour; sprinkle over a little salt. Mix it into a
stiff, smooth paste, with the white of an egg beaten to a froth,
and warm milk. Beat the paste with a rolling-pin for half an
hour, or longer ; the more the dough is beaten, the better are
the biscuits. Form the dough into little round balls about the
size of a pigeon’s egg; then roll each of them to the size of a
saucer. 'They should be mere wafers in thickness; they can
not be too thin. Sprinkle a little flour over the tins. Bake.
 These: wafers are exceedingly mice to serve with a cheese
course, or for invalids to eat with their tea.

Cory BreAD.

Ingredients: One cupful of sour milk, one cupful of sweet
milk, one table-spoonful of sugar or molasses, one tea-cupful of
flour, two heaping tea-cupfuls of corn-meal, one tea-spoonful of
salt, one tea-spoonful (not heaping) of soda, one and a half
table-spoonfuls of melted lard or butter, and three cggs.

Beat the eggs separately ; add the melted butter to the milk;
then the sugar, salt, yolks, soda (dissolved in a table-spoonful
of warm water); and, lastly, the whites, flour, and corn-meal.
Beat it all quickly and well together. TPut it immediately in
the oven, to bake half an hour.

&
P

| Hor Caxe.

Pour enough scalding water, or xilk, on corn-meal (salted),
R ) s s . -
to miskeitirather moist. Let it stand an hour, or longer. Tut

two or thi‘ger’hc&pmga table-spoonfuls on a hot griddle, greased K
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with pork or lard. Smooth over the surface, making the cake

about half an inch thick, and of round shape. When browned

on one side, turn and brown it on the other. Serve very hot.
These are very nice breakfast cakes, with a savory crust.

Corx Caxe (Mrs. Lackland).

Ingredients : One pint of milk, half a pint of Indian meal.
four eggs, a scanb table-spoonful of butter, salt, and one tea-
spoonful of sugar. Pour the milk boiling on the siffed meal.
When cold, add the butter (melted), the salt, the sugar, the
yolks of the eggs, and, lastly, the whites, well beaten separate-
ly. Bake half an hour in a hot oven. It is very nice baked
in iron or tin gem-pans, the cups an inch and 2 half deep.

Friep Corx MusH FOR BREAKFAST.

Many slice the mush when cold, and simply sauté it in a lit-
tle hot lard. But as some cooks seem to have as great success
in simple dishes as in elaborate ones, I shall consider this as at
least one of the little successes taught me by a French cook.
Of course, the mush is made by sprinkling the corn-meal into
boiling salted water, or after the manner of Harriet Plater, given
in the nest receipt. It is thoroughly cooked, and made the day
before wanted. When cold, it is sliced, each slice dipped in
beaten oges (salted) and bread or cracker crumbs, and fried in
boiling-hot lard. One should try this, to know the superiority
in the manner of cooking.

Corxy Musu

is usually made by sprinkling corn-meal into well-salted boiling
water (a pint of corn-meal to three pints of water), and cooking
it woll. Bub Harriet Plater (Mrs. Filley’s most skillful cook)
says that corn-meal mush is much lighter, and when fried for
breakfast, browns better by cooking it as follows:

“Put a quart of water on the fire to boil. Stir a pint of
cold milk, with one pint of corn-meal and one tea-spoonful of
salt. When the water boils, pour in the mixture gradually,
stirring all well together. Let it boil for half an hour, stirring
often, to prevent it from burning.” , )

4
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OATMEAL PORRIDGE.

Tt seems very simple to make oatmeal porridge, yet itisa
very different dish made by different cooks. The ingredients
are: One heaping cupful of oatmeal to one quart of boiling
water and one tea-spoonful of salt. Boil twenty minutes.

The water should be salted and boiling when the meal is
sprinkled in with one hand, while it is lightly stirred in with
ihe other. When all mixed, it should boil without afterward
being stirred more than is necessary to keep it from burning at
the bottom, and to mingle the grains two or three times, so
that they may all be evenly cooked. If much stirred, the por-
ridge will be starchy or waxy, and poor in flavor. But the
puffing of the steam through the grains without much stirring
swells each one separately, and, when dome, the porridge is
light, and quite consistent. This same manner of cooking is
applicable as well to all other grains.

Moraer Jousson’s Pawcaxes (dAdirondacks).

These are famous pancakes, and, like every other good thing,
there is a little secret in the preparation.

Enough flour is added to a quart of sour milk to make a
rather thick batter. The secret is that it is left to stand over-
night, instead of being finished at once. It may even stand to
advantage for twenty -four hours. However, if it is mixed ab
night, the next morning two well-beaten eggs and salt are to be
added at the same time with half a tea-spoonful of soda, dis-
solved in a table-spoonful of warm water. Cook immediately-.

SirUP.

Mix two table-spoonfuls of water to two cupfuls of brown
sugar and one even table-spoonful of butter. Let it boil about
five minutes.

- Bucxwaear CAKES.

Scald two gills of Indian meal in one quart of boiling, water.
Add a little salt. When cool, add one gill of yeast, and stir in
enough buckwheat flour to make a thin batter. Let it rise over-
night. If by chance it is a little sour, just before cooking add
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one-fourth of a tea-spoonful of soda, dissolved in half a cupful
of boiling water. Or,

They may be made in the same manner without the Indian
meal, merely adding the yeast to a quart of lukewarm water,
and making the batter with buckwheat flour alone.

Pancakes, with FLourR OR CORN-MEAL.

Stir one or two cupfuls of cream or milk into two beaten
eggs; add flour or corn-meal enough to make a thin batter. If
the milk is sweet, add one tea-spoonful of yeast-powder; if it
is sour, add, instead of the yeast-powder, half a tea-spoonful of
soda, dissolved in a little warm water.

PANCAKES, WITH IBREAD-CRUMBS.

Soak the bread-crumbs, then drain them. To two cupfuls of
bread - crumbs add one cupful of flour or corn-meal, one egg,
and milk enough to make a thin batter. If the milk is sweet,
add a tea-spoonful of yeast-powder; if sour, half a tea-spoonful
of soda, dissolved in a table-spoonful of warm water.

STRAWBERRY SHORT-CAKE (AMrs. Pope).

Ingredients : One quart of flour, two heaping tea-spoonfuls of
yeast-powder, half a tea-spoonful of salt, butter size of an egg,
milk, two quarts of strawberries. Mix the baking-powder into
the flour, then rub in the butter (in the same manner as de-
scribed for biscuits, page 72). Add enough milk to make a
soft dough—rather softer than for biscuits. Spread this on
two pietins. Bake in a quick oven.”

When the cakes are done, let them partly cool. Cut around
the edges, and split them. Spread them with butter, then with
one quart of mashed strawberries, with plenty of sugar; then
put between them the other quart of whole strawberries, sprin-
kled with sugar. Serve a pitcher of cream with a strawberry
short-cake. The cake in this form can be cut like a pie. It is
a good summer breakfast as well as tea dish. Or,

Tt can be made with sour milk, viz.: to two tea-cupfuls of
sour milk add a tea-spoonful of soda, then three-fourths of a
tea-cupful of butter or lard, partly melted, and enough flour to
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make a soft dough. Roll it into thin cakes large cnough to
fill the pan in which they are to be baked. When baked;
split, and butter them while hot. Lay on a plate half of the
cake, put on a layer of well-sugared strawberries, then the oth:.
er half, then more strawberries, and so on, until there are sev=
eral layers. Or,

These cakes can be made in the same way with currants,
blackberries, cut peaches, chopped pine-apples, raspberries, etc.

TEA.

Two things are necessary to insure good tea: first, that the
water should be at the boiling-point when poured on the leaves,
water simply hot not answering the purpose at all ; and, second,
that it should be served freshly made. Tea should never be
boiled. So particular are the English to preserve its first aro-
ma, that it, is sometimes made on the table two or three times
during a meal. In France, little silver canisters of teca are
placed on the table, where it is invariably made. One tea-
spoonful of the leaves is a fair portion for each person. Tea 1s
better made in an earthen tea-pot, which tea connoisseurs are
particular to have. They also drink the beverage without milk,
and with loaf-sugar merely.

Water at the first boiling-point is gencrally considered better

for tea or coffee, and, in fact, any kind of cooking which requires
boiling water. ‘

COFFEE.

Tum best coffee is made by mixing two-thirds Java and one- .
third Mocha. The Java gives strength, the Mocha flavor amd:
aroma:

 Coffee shpuld be.cvenly and carefully roasted. Much de-
pends upon; this, . If even a few of the berries are burned, the
coffee will taste burned and bitter, instead of being fine-flavored
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and aromatic. To have the perfection of coffee, it should be
fresh - roasted each day.  Few, however, will take that trouble,
As soon as it is roasted, and while still hot, stir into it one or
two eggs, together with their shells (about one ege to a pint of
roasted coffee-beans).  This will help to preserve the coffee, as
well as to make it clear.  Put it away in a close-covered tin-
case, and grind it only just before using.

Allow two heaping table-spoonfuls of ground coffee to 2
pint of water. Let the water be boiling when it is poured on
the coffee.  Cover it as tightly as possible, and boil it one min-
ute; then let it remain o few moments at the side of the range
to settle.

Delmonico allows one and & half pounds of coffee to one ygal-
on of water. The coffee-pot, with a double base, is placed on
the range in & vess ¢l of hot water (bain-marie). The boiling
water is poured over the cofiee, which is contained in a felt
strainer in the coffecpot. It is not boiled.

OF course, much depends upen the care in preparing the cof-
foo to insure a delicious beverage: but equally as much depends
upon serving with it good thick cream. Milk, or even boiled
milk, is not to be compared with eream. In cities, a ¢ill, at least,
might be purchased each morning for coffee, or a few table-
spoonfuls might be saved from the evening’s milk for at least
one cup. Fill the cup tw o-thirds full, then, with hot, clear coffee,
pour in one or two tablespecunfuls of cream, and use loaf-sugar.

Professor Blot, in his lectures, was very emphatic s to the
impropriety of builing coffee.  Ile said by this means the are-
me and flavor were carried into the attie, and o bitter decoction
was left to be drunk.  ile preferred decidedly the coffee made
in the French filter coffee-pot.

I have experimented upon cofiee, and prefer it boiled for one
minute in the ordinary coficepot. Thaot made in the French
flter is also most excellent. 1t is not beiled, and requires a
greater proportion of cofiee.  But to be explicit, put the coffee
in the filter. At the first boil of the water, pour one or two
coffec-cupfuls of it on the coffee. Put back the water on the
fire. When boiling sgein, pour on as much more, and repeat
the process until the desired quantity is made.
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CHOCOLATE (Miss Sallie Schenck).

ALrow two sticks of chocolate to one pint of new milk.
After the chocolate is scraped, either let it soak an hour or so,
with a table-spoonful of milk to soften it, or boil it a few mo-
ments in two or three table-spoonfuls of water. Then, in either
case, mash it to a smooth paste. When the milk, sweetened to
taste with loaf-sugar, is boiling, stir in the chocolate-paste, add-
ing a little of the boiling milk to it first, to dilute it evenly.
Let it boil half a minute. Stir it well, or mill it, and serve im-
mediately.

Maillard’s chocolate is flavored with a little vanilla. The
commoner brands, such as Baker’s, will be nearly as good by
adding a little vanilla when making. ~Miss Schenck (noted for
her chocolate) adds a very little flavoring of brandy.

A very good addition, and one universally secn, when choco-
Jate is served at lunch parties, is a heaping table-spoonful of
whipped-cream, sweetened and flavored with a little vanilla be-
fore it is whipped, placed on the top of the chocolate in each
cup, the cup being only three-quarters filled with the chocolate.

COCOA.

Maxy use cocoa rather than chocolate. It has the same
flavor, but it has more body, and is richer and more oily. It is

made in the same way as chocolate, but a few drops of the es-
sence of vanilla should be invariably added.

SOUP.

Tar meat should be fresh, lean (all fat possible being re-
moved), and juicy to make the best soup. It is put into cold,
clear water, which should be heated only moderately for the
first half-hour. The object is to extract the juices of the meat,
and if it be boiled too soon, the surface will become coagulated,
thereby imprisoning the juice within. After the first half-houz




PRACTIVAL COOKING@, AND DINNER GIVING. 79

the pot should be placed at the back of the stove, allowing the
soup to simmer for four or five hours.

Nothing is more disagreeable at table than greasy soup. As
all particles of fat are taken off hot liquor with some difficulty,
soup should be made the day before it is to be used, when the
fat will rise to the top and harden. It can then be easily re-
moved.

When vegetables are used, they should be added only in time
to become thoroughly done: afterward they absorb a portion
of the richness of the soup.

When onions are used, they impart better flavor by being
fried or sautéd in a little hot butter or other grease, before they
are added to the soup. In fact, many professional cooks fry
other vegetables also, such as carrots and turnips. Sometimes
they even fry slightly the chickens, beef, etc., and then cut them
into smaller picces for boiling. Potatoes and cabbage should
be boiled in separate water before they are added to a soup.

Amateur cooks seem to have a great aversion to making
stock. They think it must be something troublesome, and too
scientific to undertake ; whereas, in truth, it saves the trouble of
going through the process of soup-boiling every day, and it is
as easy to make as any simple soup. One has only to increase
the quantity of meat and bones to any desired proportion, add-
ing pepper and salt, and also vegetables, if preferred.

The stock should be kept in a stone jar. It will form a jel-
ly, and in cool weather will last at least a week.

Just before dinner cach day, in order to prepare soup, it is
only necessary to cut off some of the jelly and heat it. It is
very good with nothing additional ; but one can have a change
of soup each day by adding different flavorings, such as onion,
macaroni, vermicelli, tomato, tapioca, spring vegetables (which
will make a julienne), poached eggs, fried bread, asparagus, ccl-
ery, green pease, ete. I will be explicit about these additions
in the receipts. Stock is also valuable for gravies, sauces, and
stews, and for boiling many things, such as pigeons, chickens, etc.

Srocx, or Por Avu FEu.
In ordinary circumstances, beef alone, with some vegetables,
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will make a good broth or stock, in the proportion of two and
a half pints of cold clear water to each pound of bones and
meat; the bones and meat should be of about equal weight.
It makes the soup more delicate to add chicken or veal
Chicken and veal together make a good soup, called dlond
de weau. Good soup can be made, also, by using the trim-
mings of fresh meat, bits of cold cooked beef, or the bones of
any meat or fowl. In the choice of vegetables, onions (first
fried or sautéd, and a clove stuck in), parsley, and carrots are
oftenest used : turnips, parsnips, and celery should be employ-
ed more sparingly. The soup bunch at market is generally a
very good distribution of vegetables, Nothing is more simple
than the process of making stock or broth. TRemember not to
let it boil for the first half-hour; then it should simmer slowly
and steadily, partly covered, for four or five hours. In royal
kitchens the stock is cooked by gas. Skim frequently; as
scum, if allowed to remain, gives an unpleasant flavor to the
soup. Use salt sparingly, putting in a little at first, and sea-
soning at the last moment. Many a good soup is spoiled by
an injudicious use of seasoning. Some add a few drops of
. lemon-juice to a broth. If wine or catsup is added, it should
only be done at the last moment. Always strain the soup
through a sieve or soup-strainer. Small scraps of meat or
sediment look slovenly in a soup. O,

A SmvpLE St00EK.

If you have no vegetables (you should always have them,
especially onions and carrots, as they will keep), a very good
stock can be made by employing the meat and bones alone,
seasoned with pepper and salt. If rich enough, it might be
served in this manner. However, it is a simple thing, about
fifteen minutes before dinmer, each day, to add a little boiled
macaroni, fried onions, ete., to vary the soup.

Gourrt’s Recrrpr ror Stock, or BovILLox.

Three pounds of beef; one pound of bone (about the quan-
tity in that weight of meat); five and a half quarts of clear
cold water; two ounces of salt; two carrots, say ten ounces;

Rl
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two large onions, say ten ounces, with two cloves stuck in
them ; six lecks, say fourteen ounces; one head of celery, say
one ounce ; two turnips, say ten ounces; onc parsnip, say two
ounces.

BourLLoN SERVED AT LuNcHEONS, GERMANS, ETC.

Purchase about six pounds of beef and bone (soup bones)
for ten persons. Cut up the meat and break the bones; add
two quarts of cold water, and simmer slowly until all the
strength is extracted from the meat. It will take about five
hours. Strain it through a fine sieve, removing every particle
of fat; and if there is more than ten cupfuls, reduce it by boil-
ing to that quantity. Season only with pepper and salt.

It is served in bouillon cups at luncheons, at evening compa-
nies, Germans, etc.

Sometimes it is served clear and transparent, after the re-
ceipt for Amber Soup.

AvpEr Soup, or CLEArR Brotw.

This soup is served at almost all company dinners. There
can be no better choice, as a heavy soup is not then desirable.

Ingredients: A large soup bone (say two pounds), a chicken,
a small slice of ham, a soup bunch (or an onion, two sprigs of
parsley, half a small carrot, half a small parsnip, half a stick of
celery), three cloves, pepper, salt, a gallon of cold water, whites
and shells of two eggs, and caramel for coloring.

Let the beef, chicken, and ham boil slowly for five hours;
add the vegetables and cloves, to cook the last hour, having
first fried the onion in a little hot fat, and then in it stuck the
cloves. Strain the soup into an earthen bowl, and let it remain
overnight. Next day remove the cake of fat on the top; take
out the jelly, avoiding the scttlings, and mix into it the beaten
whites of the eggs with the shells. Boil quickly for half a
minute; then, placing the kettle on the hearth, skim off care-
fully all the scum and whites of the eggs from the top, not
stirring the soup itself. Pass this through the jelly bag, when
it should be quite clear. The soup may then be put aside,
and reheated just before serving. Add then a large table-

4%
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spoonful of caramel, as it gives it a richer color, and also
slight flavor. . .

Of course, the brightest and cleanest of lkettles should be
ased. T once saw this transparent soup served in Paris, with-
out color, but made quite thick with tapioca. It looked very
clear, and was exceedingly nice.

This soup may be made in one day. After it is strained,
add the eggs and proceed as in receipt. IHowever, if it is to
be served at a company dinner, it is more convenient to make
it the day before.

To mAxE CARAMEL, OR BURNED SUGAR, FOR COLORING BROTH.

The appearance of broth is improved by being of a rich am-
ber color. The most innocent coloring substance, which does
not impair the flavor of the broth, is caramel, prepared as fol-
lows: =

Put into a porcelain saucepan, say half a pound of sugar,
and a table-spoonful of water. Stir it constantly over the fire
until it has a bright, dark-brown color, being very careful not:
to let it burn or blacken. Then add a tea-cupful of water and
a little salt; let it boil a few moments longer; cool and straim
it. Put it away in a close-corked bottle, and it is always ready
for coloring soups.

THICKENINGS FOR SOUP.

I have before recommended the making of soup the day be-
fore it is served, as this is the best means of having it entirely
free from fat and settlings. Just before it is served, it may be
thickened with corn starch, sago, tapioca, pearl barley, rice, ete.,
Tf a thickening of flour is used, let it be a rouw, mixed accord-
ing to directions, page 51. However, a rich stock jelly needs
no thickening.

&

Apprrioxs To BEEF STOCK, TO FORM Oruer Kixps oF Sovup.

Tt is well, just before the beef soup is sent to table, to drop.
into the tureen poached eggs, which have been cooked in salteck
water, and neatly trimmed. There may be an egg for éachy
person at table. This is a favorite soup in Havana. Or,.

[l
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Put into the tureen, just before the soup is sent to table,

dlices of lemon—one slice for each plate. Or,

Yolks of hard-boiled egas, one for each person.

Put into the tureen croiétfons or dice of bread, say three-
quarters of an inch square, fried in a little bl_x_'tt\er_ When
frying, or rather sautéing, turn them, that all sides may be
browned. They may be prepared several hours, if more con-
venient, before dinner; then left near the fire, to become crisp
and dry. This makes a very good soup, and is also an excel-
lent means of using dry bread. It is a favorite Freneh soup,
called potage auz crottons.  Or,

Drop into the tureen foree-meat balls.

Or,

RECEIPT FOR FoRrcE-mMEAT BaLLs.

Take any kind of meat or chicken, or both (that used for
making the soup will answer); chop it very fine; season it
with pepper, salt, a little chopped parsley and thyme, or a lit-
tle parsley and fried onion, or with thyme, or parsley alone, 2
little lemon-juice, and grated peel. Break in a raw egr, and
sprinkle over some flour; roll them in balls the size of a pig-
con'’s egg. Fry or sauté them in a little butter, or they may
be cooked in boiling water; or they may be egged and bread-
crumbed, and fried in boiling lard.  This is the most simple
receipt. The French take much trouble in making quenelles,
ete., for soup. Or,

A simple and delicious addition is that of four or five table-
spoonfuls of stewed tomatoes.

Maocaront Soup
is only an addition of macaroni to the stock-jelly. However,
boil the macaroni first in salted water. VWhen tione, drain it,
and cut it into about two or three inch lengths. Put these
piecces into the soup when it is simmering on the fire, then
serve it a few minutes after. Many send, at the same time, a
plate of grated cheese. This is passed, & spoon with it, after
the plates of soup are served, each person adding a spoonful of
1t to their soup, if they choose. They probably will not choose
it a second time, ' |
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T

VERMICELLI SOUP

:s made exactly as macaroni soup, only the vermicelli is not
cut, and, if very little of it is used, it may be boiled in the
soup. Often the stock for vermicelli is preferred made of veal
and chicken, instead of beef; however, either is very good.
Grated cheese may also be served with it.

Noopies (Hleanore Bouillotat).

Three delicious dishes may be made from this simple and
economical receipt for noodles :

To three eggs (slightly beaten), two table-spoonfuls of water,
and a little salt, add enough flour to make a rather stiff dough;
work it well for fifteen or twenty minutes, as you would dough
for crackers, adding flour when necessary. When pliable, cut
off a portion at a time, roll it thin as a wafer, sprinkle over
flour, and, beginning at one side, voll it into a rather tight roll.
With a sharp knife, cut it, from the end, into very thin slices
(one-eighth inch), forming little wheels or curls. Let them
dry an hour or so. Part may be used to serve as a vegetable,
part for a noodle soup, and the rest should be dried, to put one
side to use at any time for a beef soup.

To SERVE AS A VEGETABLE.

Three cupfuls of fresh noodles, three quarts of salted boil-
ing water, bread-crumbs, butter size of an egg.

Throw a few of the noodles at a time into the boiling salted
water, and boil them until they are done, separating and shak-
ing them with a large fork to prevent them from matting to-
gether. Skin them out when done, and keep them on a warm
dish in a warm place until enough are cooked in a similar man-
ner. Now mix the butter (in which the bread -crumbs were
fried) evenly in them; put them on the platter on which they
are to be served, and sprinkle over the top bread-crumbs fried
or sautéd in some hot butter until they are of a light-brown
color. This is a very good dish to serve with a fish, or with
almost any meat, or it can be served as a course by itself; or
the noodles can be cooked as macaroni, with cheese.



PRACTICAL COOKING, AND DINNEER GIVING. 85

NoopLE Soup.

Add to the water in which the noodles were boiled, as in last
receipt, part of the butter in which the bread - crumbs were
sautéd, a table-spoonful of chopped parsley, and two or three
table-spoonfuls of the cooked noodles. Season with more salt,
if necessary. Serve.

Bzer NooprLe Soup.

Add to a beef stock a small handful of fresh or dried noodles
about twenty minutes before serving, which will be long enough
time to cook them.

Many varieties of soups may be made by adding different
kinds of vegetables to beef. soup or stock. Cauliflower, cab-
bage, potatoes, and asparagus are better boiled in separate wa-
ter, and added to the soup-tureen at the last moment. Onions,
leeks, turnips, and carrots are better fried to a light color in a
sauté pan with a little butter or clarified grease, and added to
the soup. In frying, it is better to accompany the vegetable
or vegetables with a little onion.

If you add more onion, more turnip, or more carrot than any
other vegetable, you have onion, turnip, or carrot soup. I will
specify a few combinations of vegetables.

SprIiNG Soup.

A stock with any spring vegetables added which have first
been parboiled in other water. Those generally used are pease,
asparagus-tops, or a few young onions or leeks. This soup is
often colored with caramel. Or,

Here is Francatelli’s receipt for spring soup, a little simplifi-
ed: Cut with a vegetable-cutter two carrots and two turnips
into little round shapes; add the white part of a head of celery;
twelve small young onions, sliced, without the green stalks; and
one head of cauliflower, cut into flowerets. Parboil these vege-
tables for three minutes in boiling water. Drain, and add them
to two quarts of stock, made of chicken or beef (chicken is bet-
ter). Let the whole simmer gently for half an hour, then add
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the white leaves of a head-lettuce (cut the size of a half-dollar,
with a cutter). As soon as tender, and when about to send the
soup to the table, add half a gill of small green pease, and an
equal quantity of asparagus-heads, which have been previously
boiled in other water.

JuLiessE Soup, wite Poacnep Ecas (Dubois).

Take two medium-sized carrots, a medium-sized turnip, a
piece of celery, the core of a lettuce, and an onion. Cut them
into thin fillets about an inch long. Fry the onion in butter
over a moderate fire, without allowing it to take color; add the
carrots, turnips, and celery —raw, if tender; if not, boil them
separately for a few minutes. After frying all slowly for a few
moments, season with a pinch of salt and a tea-spoonful of
powdered-sugar. Then moisten them with a gill of broth, and
boil until reduced to a glaze. Now add mnearly two quarts of
good stock, which has been skimmed and passed through a
sieve, and remove the stew-pan to the back of the stove, so that
the soup may boil only partially. A quarter of an hour after
add the lettuce (which has been boiled in other water), and a
few raw sorvel leaves, if they can be procured. This soup is
quite good enough without eggs, yet they are a pleasant addi-
tion. Poach them in salted water, trim them, and drop into the
soup-tureen just as it is ready to send to the table. Many color

this soup with caramel. In that case, the sugar should be omit-
ted.

Aspraracus Sour.

Ingredients: Three pints of beef soup or stock, thirty heads
of asparagus, a little cream, butter, flour, and a little spinach.

Cut the tops off the asparagus, about half an inch long, and
boil the rest. Cut off all the tender portions, and rub them
through a sieve, adding a little salt. Warm three pints of
stock; add a rouz made of a small piece of butter and a heap-
ing: tearspoonful of flour; then add the asparagus pulp. Boil
it slowly a quarter of an hour, stirring in two or three table-
spoonfuls fof eream. .Color the soup with a tea-spoonful of
spinach green, and, just before serving it, add the asparagus-
tops, which have been separately boiled.
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Many like this soup, but I prefer simply boiled asparagus-
points added to stock or beef soup, just before serving.

SpinAcH GREEN.

Pound some spinach well, adding a few drops of water;
squeeze the juice through a cloth, and put it on a strong fire.
As soon as it looks curdy, take it off, and strain the liquor
through a sieve. “What remains on the sieve will be the color-
ing matter.

Ox-rAIL Soup.

Ox-tails make an especially good soup, on account of the
gelatinous matter they contain.

Ingredients: Two ox-tails, a soup bunch, or a good-sized
onion, two carrots, one stalk of celery, a little parsley, and a
small cut of pork.

Cut the ox-tails at the joints, slice the vegetables, and mince
the pork. Put the pork into a stew-pan. ‘When hot, add first
the onions; when they begin to color, add the ox-tails. Let
them fry or sauté a very short time. Now cut them to the
bone, that the juice may run out in boiling. Put both the ox-
tails and fried onions into a soup kettle, with four quarts of
cold water. Let them simmer for about four hours; then add
the other vegetables, with three cloves stuck in a little piece of
onion, and pepper and salt. As soon as the vegetables are well
cooked, the soup is done. Strain it. Select some of the joints
(one for each plate), trim them, and serve them with the soup.
Or, if preferred, the joints may be left out. ’

Curcxexy Souvr (Polage & la Reine).—Francatells.

Roast a large chicken. Clear all the meat from the bones,
chop, and pound it thoroughly with a quarter of a pound of
boiled rice. Put the bones (broken) and the skin into two
quarts of cold water. Let it simmer for some time, when it
will make a weak broth. Strain it, and add it to the chicken
and rice. Now press this all through a sieve, and put it away
until dinner-time. Take off the grease on top; heat it without
boiling, and, just before sending to table, mix into it a gill of
boiling cream. Season carefully with pepper and salt.



88 PRACTICAL COOKING, AND DINNER GIVING.

Purtr or Cmickex (Giuseppe Romanii).
Chef de Cuisine of the Cooking-school in New York.

Ingredients: One and a half pounds of chicken, one and a
half quarts of white stock (made with veal), half a sprig-of
thyme, two sprigs of parsley, half a blade of mace, one shallot,
a quarter of a pound of rice, and half a pint of cream.

Roast the chicken, and when cold cut off all the flesh; put
the bones into the white stock, together with the thyme, mace,
parsley, shallot, and washed rice; boil it until the rice is very
thoroughly cooked. In the mean time, chop the chicken ;
pound it in a mortar; then pass it through a sieve or colan-
der, hielping the operation by moistening it with a little of the
stock. Strain the balance of the stock, allowing the rice to pass
through the sieve.

Half an hour before dinmer, add the chicken to the stock
and heat it without boiling. Just before serving, add to it half
a pint of boiling cream. Season with pepper and salt.

" Praiy CHICKEN SOUP.

Cut up the chicken, and break all the bones; put it in a gal
lon of cold water; let it simmer for five hours, skimming it well.
The last hour add, to cook with the soup, a cupful of rice and
a sprig of parsley. When done, let the kettle remain quiet a
few moments on the kitchen table, when skim off every parti-
cle of fat with a spoon. Then pour all on a sieve placed over
some deep dish. Take out all the bones, pieces of meat, and
parsley. Press the rice through the sieve. Now mix the rice,

by stirring it with the soup, until it resembles a smooth purée.
Season with pepper and salt.

| GisLET SoUP.

This soup is a great success. It is very inexpensive, a plate
of giblets only costing at market five cents. It is a very good
imitation of mock-turtle soup, and, after the first experieﬁc\e in
making, it will be found very easy to manage.

Ingredients: The giblets of four chickens or two turkeys,
one medium -sized onion, one small carrot, half a turnip, two
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sprigs of parsley, a leaf of sage, eggs, 2 little lemon-juice, Port
or Madeira wine, and one or two cupfuls of chicken or beef
stock, quite strong.

Cut up the vegetables. Put a piece of butter the size of a
small egg into a stew-pan. When quite hot, throw in the sliced
onion. When they begin to brown, add the carrot and turnip,
a table-spoonful of flour, and the giblets. Fry them all quick-
ly for a minute, watching them constantly, that the flour may
brown, and not burn. Now cut the giblets (that the juice may
escape), and putb all into the soup-kettle, with a little pepper and
salt, and three quarts of water—of course, stock would be much
better, and for extta occasions I would recommend it ; or with-
out stock, one could add any fresh bones or scraps of lean meat
one might happen to have. Pieces of chicken are especially
well adapted to this soup; yet, for ordinary occasions, giblets
alone answer very well.

Let the soup simmer for five hours; then strain it. Thicken
it a little with rouz (page 51), letting the flour brown, and add
to it also one of the livers mashed, Season with the additional
pepper and salt it needs, % little lemon-juice, and two table-
spoonfuls of Port or Madeira wine. Put into the soup tureen
yolks of hard-boiled eggs, one for each person at table. Pour
over the soup, and serve.

Mocx-rurtLE Souvp (New York Cooking-school).

Let some one beside yourself remove the flesh from a calf’s
head, viz., cut from between the ears to the nose, touching the
bone ; then, cutting close to it take off all the flesh. Turn over
the head, cut open the jaw-bone from underneath, and take out
the tongue whole. Turn the head back again, crack the top of
the skull between the cars, and take out the brains whole ; they
may be saved for a separate dish. Soak all separately for a few
moments in salt and water. Cut the skull all to pieces, wash it
quickly, and put it on the fire in four quarts of cold water, to-
gether with the flesh, tongue, half a bunch of parsicy, half a
stalk of celery, one large bay-leaf, three cloves, half an inch of
a stick of cinnamon, six whole allspice, six pepper-corns, half
of a large carrot, and one turnip. When the tongue is tender,
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take it out, to be served as a separate dish (with spinach or
with sauce Tartare). Leave in the flesh for about two hours,
when it will be perfectly tender. Let the bones, etc., simmer
for six hours, then strain, and put it away until the next day.

At the same time that the calf’s head is cooking in one ves-
sel, make a stock in another, with a beef or veal soup-bone (two
or three pounds), and any scraps of poultry (it would be im-
proved with a chicken added; and one might take this oppor-
tunity to have a boiled chicken for dinner, cooking it in the
stock), put into two or three quarts of water, and simmered
until reduced to a pint.

The next day, remove the fat and settlings from the two
stocks.

Put into a two-quart stew-pan two ounces of butter (size of an
egg), and, when it bubbles, stir in an ounce of ham cut in strips,
and one heaping table-spoonful of flour (one and a half ounces).
Stir it constantly until it gets quite brown, pour the reduced
stock over it, mix it well, and strain it.

Now to half a pound of the calf’s head cut in dice add one
quart of the calf’s-head stock boiling hot, and the pint of re-
duced and thickened stock, the juice of half a lemon, and one
glassful of sherry. When it is about to boil, set it one side,
and skim it very carefully. Add the flesh cut from the head,
cut in dice, and two hard-boiled eggs cut in dice, and salt. Or,

Receipt for Egg-balls.—If, instead of the egg-dice, egg-balls
should be preferred, add to the yolks of two hard -boiled eggs
the raw yolk of one egg, one table-spoonful of melted butter, a
little salt and pepper, and enough sifted flour to make it con-
sistent enough to handle. Sprinkle flour on the board, roll it
out about half an inch thick, cut it into dice, and roll each one
into little balls in the palm of the hand. Put these into the
soup five minutes before it is served, to cook. Or,

Receipt for Meat-balls—If, instead of meat-dice, meat-balls
should be preferred, to three-fourths of a cupful of the head-
meat, chopped very fine, add a pinch of thyme, the grated peel
of half a lemon, one raw egg, and flour enough to bind all to-
gether. Form into little balls the size of a hickory-nut; sauté
them in a little hot butter. Or,
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Tt is very mice to add, instead of egg-balls, whole yolks of
hard-boiled eggs, one for each plate.

The brains may be used for making croquettes (page 176), or
as in receipt (page 151).

A smvPLE MOCK-TURTLE SOUP.

Put four pig’s feet, or calf’s feet, and one pound of veal into
four quarts of cold water, and let it simmer for five hours, re-
ducing it to two quarts. Strain it, and let it remain overnight.
The next day skim off the fat from the top, and remove the
settlings from the bottom.

About half an hour before dinner put the soup on the fire,
and season it with half a tea-spoonful of powdered thyme, a
salt- spoonful of mace, a salt-spoonful of ground cloves. Sim-
mer it for ten minutes. Now make a 7oux in a saucepan, Viz.:
put in one ounce of butter (size of a walnut), and, when it bub-
bles, sprinkle in one and a half ounces of flour (one table-spoon-
ful).  Stir it until the flour assumes a light-brown color; add
the soup, and stir all together with the egg-whisk.

Make force-meat balls as follows: Chop some of the veal
(used to make the soup), and about a quarter as much suet,
very fine; season it with salt and pepper, and a few drops of
lemon -juice; bind all together with some raw yolks of eggs
and some cracker or bread crumbs; mold them into little balls
about the size of a pigeon’s egg, or smaller, if preferred. Fry
them in boiling lard, or boil them two or three minutes in
water. Cut up also some of the meat, or rather skin and car-
tilaginous substance, from the cold fect, which resembles turtle
meat. Now put into the soup-tureen these meat-balls, pieces of
calf’s feet, and some yolks entire, or slices of hard-boiled eggs.
Season the soup the last minute with a little lemon-juice and
one or two table-spoonfuls of sherry.

For a small family, this will make soup enough for two din-
ners.

Gumso Sovur.

Ingredients: One large chicken; one and a half pints of
green gumbo, or one pint of dried gumbo; three pints of wa-
ter; pepper and salt.
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Cut the chickens into joints, roll them in flour, and fry or
sauté thdm in a little lard. Take out the pieces of chicken,
and put in the sliced gumbo (either the green or the dried),
and sauté that also until it is brown. Drain well the chickens
and gumbo. There should be about a table-spoonful of brown
fat left in the sawté pan; to this add a large table-spoonful of
browned flour; then add the three pints of water, the chicken,
cut into small pieces, and the gumbo. Simmer all together two
hours. Strain through a colander. Serve boiled rice in anoth-
er dish by the side of the soup-turcen. Having put a ladleful

of the soup in the soup-plate, place a table-spoonful of rice in

the centre. ‘
Gumpo AxDp TomaTo Soup.

If canned gumbo and tomatoes mixed are used, merely add

to them a pint or more of stock or strong beef broth. Bring
them to the boiling-point, and season with pepper and salt.
If the fresh vegetables are used, boil the tomatoes and gumbo

together for about half an hour, first frying the gumbo in a lit~

tle hot lard. Many, however, boil the gumbo without frying.

MuLracaTAWNY Sour (an Indian soup).

Cut up a chicken; put it into a soup-kettle, with a little
sliced onion, carrot, celery, parsley, and three or four cloves.
Cover it Wlth four quarts of water. Add any pieces of veal,
with the bones, you may have; of course, a knuckle of veal
would be the proper thing. When the pieces of chicken are
nearly done, take them out, and trim them neatly, to serve with
the soup. Let the veal continue to simmer for three hours.

Now fry an onion, a small carrot, and a stick of celery
sliced, in a little butter. When they are a light brown, throw
in a table-spoonful of flour; stir it on the fire one or two

minutes; then add a good tea-spoonful of curry powder, and w:*‘(’

the chicken and veal broth. IPlace this on the fire to -sim=%

mer the usual way for an hour. Half an hour before dinner; *

strain the soup, skim off all the fat, return it to the fire withy
the p1eces of chicken, and two or three table- spoonfulsw@f,“

boiled rice. This will give time enouOh to cook the chlckens** |
thoroughly. ~ | ¥ |
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OvstER SoOUP.

To one quart, or twenty-five oysters, add a half pint of wa-
ter. Put the oysters on the fire in the liquor. The moment
it begins to.simmer (not doil, for that would shrivel the oys-
ters), pour it through a colander into a hot dish, leaving the oys-
ters in the colander. Now put into the saucepan two ounces
of butter (size of an egg); when it bubbles, sprinkle in a table-
spoonful (one ounce) of sifted flour; let the rouz cook a few
moments, stirring it well with the egg-whisk; then add to it
gradually the oyster-juice, and half a pint of good cream (which
has been brought to a boil in another vessel) ; season carefully
with Cayenne pepper and salt; skim well, then add the oys-
ters. Do mot let it boil, but serve immediately. An oyster
soup is made with thickening; an oyster stew is made without
it (see receipt). |

Oyster crackers and pickles are often served with an oyster
soup.

Cram Sovur.

To extract the clams from the shells, wash them in cold wa-
ter, and put them all into a large pot over the fire, containing
half a cupful of boiling water; cover closely, and the steam
will cause the clams to open; pour all into a colander over a
pan, and extract the meat from the shells.

Put a quart of the clams with their liquor on the fire, with
a pint of water; boil them about three minutes, during which
time skim them well, then strain them. Beard them, and re-
turn the liquor to the fire, with the hard portions of the clams
(keeping the soft portions aside in a warm place), half an
onion (one ounce), a sprig of thyme, three or four sprigs of
parsley, and one large blade of mace; cover it, and let it sim-
mer for half an hour.

In the mean time make a rouw, <. e., put three ounces of but-
ter (size of an egg) into a stew-pan, and when it bubbles sprin-
kle in two ounces of flour (one heaping table-spoonful); stir it
on the fire until cooked, and then stir in gradually a pint of hot
cream ; add this to the clam liquor (strained), with a seasoning
of salt and a little Cayenne pepper; also the soft clams, without
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chopping them. When well mixed, and thoroughly hot (with-
out boiling), serve immediately.

Beax Sour.

Soak a quart of mavy beans overnight. Then put them on
the fire, with three quarts of water; three onions, fried or
squtéd in a little butter; one little carrot; two potatoes, part-
Iy boiled in other water; a small cut of pork; a little red pep-
per, and salt. Let it all boil slowly for five or six hours.
Pass it then through a colander or sieve. Return the pulp
to the fire; season properly with salt and Cayenne pepper.
Put into the tureen crodtons, or bread, cut in half-inch squares,
and fried brown on all sides in a little butter or in boiling fat.
Professor Blot adds broth, bacon, onions, celery, one or two
cloves, and carrot to his bean soup. A French cook I once
had added a little mustard to her bean soup, which made a
pleasant change. Another cook adds cream at the last mo-
ment. Or,

A very good bean soup can be made from the remains of
baked beans; the brown baked beans giving it a good color.
Merely add water and a bit of onion; boil it to a pulp, and
pass it through the colander.

If a little stock, or some bones or pieces of fresh meat are
at hand, they add also to the flavor of bean soup.

BeaN AND TomATO SOUP.

A pint of canned tomatoes, boiled, and passed through the
siove, with a quart of bean soup, makes a very pleasant change.

Oxtox Sour (Soupe & I’Ognon).

A soup without meat, and delicious.

I was taught how to make this soup by a Frenchwoman;
and it will be found a valuable addition to one’s culinary knowl-
edge.. Tt is a' good Friday soup.

' Put into a saucepan butter size of a pigeon’s egg. - Clarified
grease, of thercakes of fat saved from the top of stock, or soup
(I alway)s‘ use the latter), answer about as well.  'When very hot,
add two or.three large onions, sliced thin ; stir, and cook them
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well until they are red; then add a full half-tea-cupful of flour.
Stir this also until it is red, watching it constantly, that it
does not burn. Now pour in about a pint of boiling water,
and add pepper and salt. Mix it well, and let it boil a minute;
then pour it into the soup-kettle, and place it at the back of
the range until almost ready to serve. Add then oné and
a half pints or a quart of boiling milk, and two or three well-
mashed boiled potatoes. Add to the potatoes a little of the
soup at first, then more, until they are smooth, and thin enough
to put into the soup-kettle. Stir all well and smoothly togeth-
er; taste, to see if the soup is properly seasoned with pepper
and salt, as it requires plenty, especially of the latter. Let it
simmer a few moments. Put pieces of toasted bread (a good
way of using dry bread), cut in diamond shape, in the bottom
of the tureen. Pour over the soup, and serve very hot. . Or,

This soup might be made without potatoes, if more conven-
ient, using more flour, and all milk instead of a little water.
However, it is better with the potato addition; or it is much
improved by adding stock instead of water; or, if one should
chance to have a boiled chicken, the water in which it was
boiled might be saved to make this soup.

VecETABLE Sour witmour MeAr (Purde aux Légumes).

Cut up a large plateful of any and all kinds of vegetables
one happens to have; for example, onions, carrots, potatoes
(boiled in other water), beans (of any kind), parsnips, celery,
pease, parsley, leeks, turnips, cauliflower, spinach, cabbage, etc.,
always having either potatoes or beans for a thickening. First
put into a saucepan half a tea-cupful of butter (clarified suet
or stock-pot fat is just as good). When it is" very hot, put in
first the cut-up onions. Stir them well, to prevent from burn-
ing. 'When they assume a fine red color, stir in a large table-
spoonful of flour until it has the same color. Now stir in a
pint of hot water, and some pepper and salt. Mind not to add
pepper and salt at first, as the onions and flour would then
more readily burn. Add, also, all the other vegetables. Let
them simmer (adding more hot water when necessary) for two
hours; then press them through a colander. Return them fo
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the range in a soup-kettle, and let them simmer until the mo-

ment of serving.
Corx Sour.

This is a very good soup, made with either fresh or canned
corn. When it is fresh, cut the corn from the cob, and scrape
off well all that sweetest part of the corn which remains on the
cob. To a pint of corn add a quart of hot water. Boil it for
an hour or longer; then press it through the colander. Put
into the saucepan butter the size of a small egg, and when it
bubbles sprinkle in a heaping table-spoonful of sifted flour,
which cook a minute, stirring it well. Now add half of the
corn pulp, and, when smoothly mixed, stir in the remainder of
the corn: add Cayenne pepper, salt, a scant pint of boiling
milk, and a cupful of cream.

This soup is very nice with no more addition, as it will have
the pure taste of the corn; yet many add the yolks of two
eggs just before serving, mixed with a little milk or cream, and
not allowed to boil. Others add a table-spoonful of tomato

catsup.

TomaTo Soup, witit RicE.

Cut half a small onion into rather coarse slices, and fry them
in alittle hot butter in a sauté pan. Add to them then a quart
can, or ten or cleven large tomatoes cut in picces, after having
skinned them, and also two sprigs of parsley. Let it cook
about ten minutes, when remove the picces of onion and pars-
ley. Pass the tomato through a sieve. Put into the stew-pan
butter the size of a pigeon’s egg, and when it bubbles sprinkle
in a tea-spoonful of flour; when it has cooked a minute, stir in
the tomato pulp: season with pepper and salt. It is an im-
provement to add a cupful or more of stock; however, if it is
not at hand, it may be omitted.

Return the soup to the fire, and, when quite hot, add a cup-
ful of fresh-boiled rice and half a tea-spoonful of soda.

Tomaro Soue (Purée auw Tomates).—Mrs. Corbett.

Boil a dozen or a can of tomatoes until they are very thor-
oughly cooked, and press them through a sieve.. To a quart
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of tomato pulp add a tea-spoonful of soda. Put into a saucepan
butter the size of a pigeon’s egg, and when it bubbles sprinkle
and stir in a heaping tea-spoonful of flour. When it is cooked,
stir into this a pint of hot milk, a little Cayenne pepper, salt, -
and a handful of cracker crumbs. When it boils, add the to-
mato pulp. Heat it well without boiling, and serve immediately.

The soda mixed with the tomatoes prevents the milk from
curdling. -
SorreL Sovr (Soupe & la Bonne Femme).

This is a most wholesome soup, which would be popular in
America if it were better known. It is much used in France.
Sorrel can be obtained, in season, at all the French markets in
America.

For four quarts of soup, put into a saucepan a piece of butter
the size of an egg, two or three sprigs of parsley, two or three
leaves of lettuce, one onion, and a pint of sorrel (all finely
chopped), a little nutmeg, pepper, and salt. Cover, and let
them cook or sweat ten minutes; then add about two table-
spoonfuls of flour. Mix well, and gradually add three quarts
of boiling water (stock would be better). Make a liaison, <. e.,
beat the yolks of four eggs (one egg to a quart of soup), and
mix with them a cupful of cream or rich milk.

Add a little chevril (if you have it) to the soup; let it boil
ten minutes ; then stir in the eggs, or laison, when the soup is
quite ready.

Poraro Soup (No. 1).

Fry seven or eight potatoes and a small sliced onion in a
sauté pan in some butter or drippings—stock-pot fat is most
excellent for this purpose. When they are a little colored,
put them into two or three pints of hot water (stock would, of
course, be better; yet hot water is oftenest used); add also a
large heaping table-spoonful of .chopped parsley. Let it boil
until the potatoes are quite soft. Put all through the colan-
der. Return the purée to the fire, and let it simmer two or
three minutes. When just ready to serve, take the kettle off
the fire; add plenty of salt and pepper, and the beaten yolks of
two or three eggs. Do not let the soup boil when the eggs are
in, as they would curdle.

5
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| Poraro. Sovr (No. 2).

A very good soup for one which seems to have nothing in it.

Peel and cut up four rather large potatoes. ‘When they are
nearly done, pour off the water, and add one quart of hot wa-
ter. Boil-two hours, or until the potatoes are thoroughly dis-
solved in the water. Add fresh boiling water as it boils away.
When done, run it through the colander, adding three-fourths
of a cupful of hot cream, a large table-spoonful of finely cut
parsley, salt, and pepper. Bring it to the boiling -point, and
serve. ' -

‘ PUurRtE OF STRING-BEANS.

Make a strong stock as follows: Add to a knuckle of veal
three quarts of water, a generous slice of salt pork, and two or
three slices of onion. Let it simmer for five hours, then pour
it through a sieve or colander into a jar. It is better to make
this stock the day before it is served, as then every particle of
fat miay be easily scraped off the jelly.

Ten mimites before dinner, put into a saucepan two ounces
of butterzand when it bubbles sprinkle in four ounces of flour
(two heapifig table-spoonfuls); let it cook without taking col-
or; then add a cupful of hot cream, a pint of the heated stock,
and about a pint of green string-bean pulp, <. e., either fresh or
canned string-beans boiled tender with a little pork, then press-
ed through a colander, and freed from juice. After mixing all
together, do not let the soup boil, or it will curdle and spoil.
Stir it constantly while it is on the five.

Just before it is sent to table, sprinkle over the top a handful
of little fried fritter-beans. 'They are made by dropping drops of
fritter batter into boiling lard. They will resemble navy-beans,
and give a very pleasant flavor and appearance to the soup.

If this pretty addition be considered too much trouble, little
dice of fried bread (croéfons) may be added instead. The soup
should be rather thick, and served quite hot.

el Brsque or LobsTERS.

This soup is made exactly like the purée of string-beans, with

Zhe veal stock and thickened cream, except that, in place of the
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string-bean pulp, the soup is now flavored and colored with the
coral of lobster, dried in the oven, and pounded fine. This gives
it a beautiful pink color. Little dice of the boiled lobster are
then to be added. The lobster-dice may or may not be mari-
nated before they are added to the soup, <. e., sprinkled with a
mixture of one table-spoonful of oil, three table-spoonfuls of
vinegar, pepper, and salt, and left for two or three hours in the
marinade. Season the soup with pepper and salt.

FISH.

Ir a fish is not perfectly fresh, perfectly cleaned, and thor-
oughly cooked, it is not eatable. It should be cleaned or drawn
as soon as it comes from market, then put on the ice until the
time of cooking. It should not be soaked, for it impairs the
flavor, unless it is frozen, when it should be put into ice-cold
water to thaw; or unless it is a salted fish, when it may be soak-
ed overnight. |

The greatest merit of a fish is freshness, The secret of the
excellence of the fish at the Saratoga Lake House, where they
have famous trout dinners, is that, as they are raised on the
premises, they go almost immediately from the pond to the
fish-kettle. One is to be pitied who has not tasted fish at the
sca-shore, where fishermen come in just before dinner, with bas-
kets filled with blue-fish, flounders, etc., fresh from the water.

A long, oval fish-kettle (page 52) is very convenient for fry-
ing or boiling fish. It has a strainer to fit, in which the fish is
placed, enabling it to be taken from the kettle without break-
ing. A fish is sufficiently cooked when the meat separates
casily from the bones. When the fish is quite done, it should
be left no longer in the kettle ;. it will lose its flavor.

It makes a pleasant change to cook fish “au gratin.” It is
a simple operation, but little attempted in America. I would
recommend this mode of cooking for eels, or the Western
white-fish.

A fish is most delicious fried in olive-oil. A friend told me
‘he purchased olive-oil by the keg, for cooking purposes. It is,
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of course, expensive, and lard or beef drippings answer very
well. I would recommend, also, frying fish by émmersion.

If a fish is to be served whole, do not cut off the head and
tail. It also presents a better appearance to stand the fish on
its belly rather than lay it on its side.

To Bomw Fism.

All fish but salmon (which is put into warm water to pre-
serve its color) should be placed in salted cold water, with a
little vinegar or lemon-juice in it, to boil. It should then boil
very, very gently, or the outside will break before the inside is
done. It requires a little experience to know exactly how long
to boil a fish. It must never be underdone; yet it must be
taken from the water as soon as it is thoroughly dome, or
it will become insipid, watery, and colorless. It will require
about eight minutes to the pound for large, thick fish, and
about five minutes to the pound for thin fish, after the water
Jbegins to simmer, using only enough water to cover it. When
done, drain it Well befom the ﬁ1e The fresh-water, or any
kinda ofwfishewhich- have no decided flavor, are much better
boileds.az court:(bouillon, or with onions and carrots (sliced),
parsley,:two. ox/three ‘cloves, pepper, salt, vinegar, or wine—any
or; all: ofithese:added._to the water. The sea-fish, or such as
have_a-flavor:prononcé, can be boiled in simple salted and acid-
ulated. water. .

If you have Do ﬁsh—Lettle, and wish to boil a fish, arrange it
in a circle on a plate, with an old napkin around it: when it
is done, it can be carefully lifted from the kettle by the cloth,
so that it will not be broken. When cuts of fish are boiled,
-you allow the water to just come to a boil ; then remove the
kettle to the back of the range, so that it will only simmer.

Always serve a sauce with a boiled fish, such as drawn but-
ter, egg; caper, pickle, shrimp, oyster, Hollandaise, or piquante
sauce. i v

v _ .- To Bom av Courr BourLLoxw.

Among professional cooks, a favorite way of boiling a fish
is in waterssaturatéd with .vegetables, called court bouillon ;
‘consequently,xa~ﬁsh“coolxed in this manner would be called, for
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instance, “ Pike, au court bowillon.” It is rather a pity this
way of cooking has a French name; however, if one is not un-
duly scared at that, one can see how simple it is.

Dubois’s Receipt.—Mince a carrot, an onion, and a small
piece of celery; fry them in a little butter, in a stew-pan; add
some parsley, some pepper-corns, and three or four cloves.
Now pour on two quarts of hot water and a pint of vinegar.
Let it boil a quarter of an hour; skim it, salt it, and use it for
boiling the fish.

It is improved by using white or red wine instead of vine-
gey; only use then three parts of wine to one of water. These
stocks are easily preserved, and may be used several times.

To boil the fish: Rub the fish with lemon-juice and salt, put
it in a kettle, and cover it with court bouillon. Let it only
simmer, not boil hard, until thoroughly done. Serve the fish
on a napkin, surrounded with parsley. Serve a caper, pickle,
or any kind of fish sauce, in a sauce-boat.

To Fry Fism.

By frying fish I mean that it is to be émmersed in hot lard,
beef drippings, or olive-oil. Let there be a little more fat than
will cover the fish; otherwise it is liable to stick to the bottom
and burn. Do not put in the fish until the fat is tested, and
found to be quite hot. If the fat were not hot enough, the
fish would absorb some of it, making it greasy and unwhole-
some. If it is hot enough, the fish will absorb nothing at all.

To prepare fish for frying, dredge them first with flour;
then brush them with beaten egg, and roll them in fine or
sifted bread, or cracker crumbs. ‘When they are browned on
one side, turn them over in the hot fat. When done, let them
drain quite dry.

Cutlets of any large fish are particularly nice egged and
bread-crumbed, fried, and served with tomato sauce or slices of
lemon.

Fisu Friep v BATTER.

Cut almost any kind of fish in fillets or picces one-fourth of
an inch thick, and one or two inches square; only be careful
to have them all of the same shape and size. Sprinkle them
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Wlth pépper and salt, and roll each one in batter (No. 2, page
i 98). Fry them in boiling
lard. Arrange them tasteful-
ly in a circle, one overlapping
the other. Garnish with fresh
or fried parsley. Potatoes &
la Parisienne may be piled in
the centre, and sawuce Tartare (see page 128) served separate-
ly i in a sauce—boat

To Broin Fism.

»

The same rule applies to broiling fish as to every thing else.
If the fish is small, it requires a clear, hot fire. If the fish is
large, the fire must be moderate; otherwise the outside of the
fish Would be burned before the inside is cooked. Many rub
the fish over with olive-oil; others split a large fish; still oth-
ers broil it whole, and cut notches at equal distances across its
sides, When you wish to turn the fish, separate carefully with
o kiife: any part of it which sticks to the gridiron; then, hold-
ing ‘asplattériover-the fish with one hand, tarn the gudnon over
W1th the othér,lediving the fish on the plattm it will now be
- a:more easy*miatter to turn it without breaking. As soon as
the fish: is* done;-sprinkle over pepper and salt, and spread but-
ter all over it with a knife. Set it in the oven a moment, so
that the: Butter may soak in the fish. This is the most com-
mon way of scasoning it. It is almost as easy to first sprinkle
pepper and salt, then a few drops of lemon-juice, over the fish;
then a table—spoonful of parsley, chopped fine ; then some melt-
ed butter over all. Put it a moment in the oven to soak. They
call this a maitre-d’hétel sauce. Quite simple, is it not? It is
- especially nice for a broiled shad.

To Baxe Fism.

« When cleaning the fish, do not cut off the head and tail.
Stuff it. Two or three receipts are given for the stuffing.
Sew it; or confine the stuffing by winding the cord several times
‘around thé*fish: Lay- several pieces of pork, cut in strings,
across the top; sprinkle over water, pepper, salt, and bread-
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crumbs ; put some hot water into the pan; bake in a hot oven,
basting very often. When done (the top should be nicely
browned), serve a sauce with it. The best fishes to bake are
white-fish, blue-fish, shad, etc. If not basted very often, a
baked fish will be very dry. For this reason, an ordinary cook
should never bake a fish. I believe, however, they never cook
them in any other way.

STUFFINGS FOR TFISH.

BreAD STUFFING.

Soak half a pound of bread-crumbs in water; when the
bread is soft, press out all the water. Fry two table-spoonfuls
of minced onion in some butter; add the bread, some chopped
parsley, a table-spoonful of chopped suet, and pepper and salt.
Let it cook a moment; take it off the fire, and add an egg.

MEeAT STUFFING.

This stuffing is best made with veal, and almost an equal
quantity of bacon chopped fine. - Put in a quarter of its vol-
ume of white softened bread-crumbs, pressed out well; add a
little chopped onion, parsley, or mushrooms; season highly.

If the fish should be baked with wine, this dressing can be
used, viz. : 4

Qoak about three slices of bread. 'When the water is well
pressed out, season it with salt, a little cayenne, a little mace,
and moisten it with port-wine or sherry; add the juice and
the grated rind of half a lemon.

To Baxe A Fisu wrre Wixe (Mrs. Samuel Treat).

Stuff a fish with the following dressing. Soak some bread
in water, squeeze it dry, and add an egg well beaten. Season it
with pepper, salt, and a little parsley or thyme; grease the bak-
ing-pan (one just the right size for holding the fish) with but-
ter; season the fish on top, and put it into the pan with about
two cups of boiling water; baste it well, adding more boiling
water when necessary. About twenty minutes before serving,
pour over it a cup of sour wine, and a small piece of butter
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(Mzs, Treat adds also two or three table-spoonfuls of Worces-
tershire sauce mixed with the wine—of course, this may be
left out if more convenient); put half a lemon, sliced, into
the gravy; baste the fish again well. When it is thoroughly
baked, remove it from the pan; garnish the top with the slices
of-lemon; finish the sauce in the baking-dish by adding a
little butter rubbed to a paste in some flour; strain, skim, and
serve it in a sauce-boat.

To Srew Fism, or Fism BN MATELOTE.

Cut the fish transversely into pieces about an inch or an inch
and a half long; sprinkle salt on them, and let them remain
while you boil two or three onions (sliced) in a very little water ;
pour off this water when the onions are cooked, and add to
them pepper, about a tea-cupful of hot water, and a tea-cupful
of wine if it is claret or white wine, and two or three table-
spoonfuls if it is sherry or port: now add the fish. When it
begins to simmer, throw in some little balls of butter which
have been rolled in flour. When the fish is thoroughly cook-
cd,serve it very hot. This is a very good manner of cooking
any. fresh-water fish.

Fish is much better stewed with some wine. Of course, it is
quite possible to stew fish without it, in which case add a little
parsley.

To Coox Fism av GraTIN.

This is a favorite manner with the French of cooking fish,
The fish is served in the same dish in which it is cooked. If is
called a gratin dish—general-
ly an oval silver-plated platter,
or it may be of block-tin, A
fish au gratin is rather expen-
sive, on account of the mush-
rooms ; however, the French
canned mushrooms (ckampignons) are almost as good as fresh
ones, and are much cheaper.

Receipt.—First put into a saucepan butter size of an egg, then
a handful of shallots, or one large onion minced fine ; let it cook
ten minutes, Wher' mix in half a cupful of flour; then mince
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three-fourths of a cupful of mushrooms. Add a tea-cupful of
hot water (or better, stock) to the saucepan, then a glass of
white or red wine, salt, and pepper. After mixing them well,
add the minced mushrooms and a little minced parsley. Skin
the fish, cut off the head and tail, split it in two, laying bare
the middle bone; slip the knife under the bone, removing it
smoothly. Now cut the fish in pieces about an inch long.
Moisten the gratin dish with butter, arrange the cuts of fish
tastefully on it, pour over the sauce, then sprinkle the whole
with bread-crumbs which have been dried and grated. Put
little pieces of butter over all, and bake. The dish may be gar-
nished with little diamonds of fried or toasted and buttered
bread around the edge. Or,

This is a pretty dish au gratin Put mashed potatoes (which
must be still hot when arranged) in a circle on the outside of
the gratin dish, then a row of the pieces of fish (which have
been cooked as just described) around the middle of the dish,
or just inside the potatoes. Put some mashed potatoes also in
the middle of the dish. Garnish here and there with mush-
rooms. Pour the sauce just described and bread-crumbs over
the fish; and bake five or ten minutes.

Fisa A 1A Crime (Mrs. Audenreid).

Boil a fish weighing four pounds in salted water. "When
done, remove the skin, and flake it, leaving out the bones.
Boil one quart of rich milk. Mix butter size of a small egg
with three table-spoonfuls of flour, and stir it smoothly in the
milk, adding also two or three sprigs of parsley and half an
onion chopped fine, a little Cayenne pepper, and salt. Stir it
over the fire until it has thickened. -

Butter a gratin dish. Put in first-a layer of fish, then of
dressing, and continue in alternation until all the fish is used,
with dressing on top. Sprinkle sifted bread-crumbs over the
top. DBake half an hour. Garnish with parsley and slices of
hard-boiled egg.

As the rules for boiling, broiling, frying, cooking au gratin,
and stewing are the same for nearly all kinds of fish, I will not
5%
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repeat the receipts for each particular one. I will only suggest
the best manner for cooking certain kinds, and will add certain
receipts not under the general rule:

SALMON

- is undoubtedly best boiled. The only exception to the rule of
boiling fish is in the case of salmon, which must be put in hot
instead of cold water, to preserve its color. A favorite way of
boiling a whole salmon is in the form of a letter S, as in plate,

"“Zz‘;" , i st
faie
C e

It is-done as follows: Thread a trussing-needle with some
twing ;rtie-the end of the string around the head, fastening it
tights, ‘then, pass)the qeedle through the centre part of the body,
dxaw the string” tight, and fa,sten it around the tail. The fish
will assume the desired form.

For parties or evéning companics, salmon boiled in this form
(middle cuts-are also used), served cold, with a Mayonnaise
sauce’ poured over, is ‘a favorite dish. It is then generally
-mounted in style, on an oval or square block pedestal, three
or four inches high, made of bread (two or three days old),
called a croustade, carved in any form with a sharp knife. It
is then fried a light-brown in boiling lard. Oftener these crou-
stades are made of wood, which are covered with white paper,
and brushed over with a httle half-set aspic jelly. The salmon
is then decorated with squares of aspic jelly. A decoration of
quartered hard-boiled eggs or of -cold cauliflower-Dblossoms is
“very-pretty; and is palatable also with the Mayonnaise sauce.
The Best* sauces for a boiled salmon served hot are the sauce
Hollohdwise, lobster, shrimp, or oyster sauces——the sauce Hol-
landaise belnmthe favorlte :

If lobster"saticeis used, the coral of the lobster is dried, and
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sprinkled over the fish, reserving some with which to color the
sauce, as in receipt for lobster sauce (see page 129).

If shrimp sauce is used, some whole shrimps should be saved
for decorating the dish.

In decorating salmon, as well as any other kind of fish, pota-

toes cut in little balls, and placed like little piles of cannon-balls
around the dish,

are pretty. The
potatoes should
be simply boiled
in salted water.
An alternate pile
of button mush- : -
rooms are pretty, and good also. - Parsley or any pretty leaves
around a dish always give a fresh and tasteful appearance. Or,

An exceedingly pretty garnish for a large fish is one of
smelts (in rings, see receipt, page 111) fried in boiling lard.
In this case, add slices of lemon. Still another pretty garnish
is of fried oysters or fried parsley, or both.

It is quite appropriate to serve a middle cut of salmon at a
dinner: 1st, because
it is the best cut;
2d, bscause it is eas-
ier and cheaper to
serve ; and, 3d, be-
cause one never cares

- ‘to supply more than
is necessary. This cut is better slowly boiled, also, in the acid-
ulated salted water.

To Broir SALMox.

Take two slices of salmon cut from the middle of the fish,
sprinkle over a little lemon-juice, Cayenne pepper, salt, and
salad-oil. Let it then remain for half an hour. Rub the grid-
iron well with beef-suet or pork. As it is a nice matter to broil
salmon without burning, it would be well to wrap it in buttered
or oiled paper just before broiling. Serve a mattre-d'hétel,
pickle, caper, anchovy, or a horse-radish sauce.
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Sarvmon CuTLETS.

Remove the skin and bone from some slices of salmon one-
third of an inch thick; trim them into cutlet shape; sprinkle
on pepper, salt, and flour, and dip them into beaten eggs mixed
with'a little chopped parsley or onion; then bread-crumb them.
Fry them in boiling lard. This is the better way, or they may
be fried or sautéd. in butter in a seuté pan. Arrange the
pieces one over the other in a circle. Pour a pickle, or Zartare
sauce, in the centre. |

SriceEs oF Sarmon BorLep.

If a family is small, and it should not be advisable to buy a
large middle cut of salmon, it would be preferable to buy, for
instance, two slices. Boil them very slowly in acidulated salted
water, or in the court bouillon with wine. Serve them with pars-
ley between, and a napkin underneath. Serve a sauce Hollandaise
in the sauce-boat.

CaxnED SALMON.

The- California canned salmon is undoubtedly one of the
greatest successes in canning. By keeping a few cans in the
house, one is always ready in any emergency to produce a fine
dish of salmon in a few minutes. It is particularly nice for a
breakfast - dish, heated, seasoned with pepper and salt, placed
on thin slices of buttered toast, with a cream dressing poured
over all, 4. e, milk thickened on the fire, by stirring it into a
rouz (see page 51) of butter and flour, and seasoned with pep-
per, salt, and a few pieces of fresh butter just before serving.
For dinner it is excellent served with any of the fish sauces.
Salmon is also nice served in shells, as for trout (see page 109).

SHAD.

This delicious fish is undoubtedly best broiled, with a mattre-
d'hotel sauce; but it is good also cut in slices, and sautéd.

. A TROUT.
If large; théy may be broiled, boiled, or baked. If boiled or
broiled, serve the>sauce=Hollandaise with them. Professional
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cooks generally boil it in the court bouillon. Smaller trout are
better egged, rolled in salted corn-meal, and thrown into boil-
ing lard.

The trout is a very nice fish for an au gratin, or stewed, call-
cd then en matelote.

Trour 1v Cases or v SmeLrs (en Coguilles).

Parboil little trout; cut the fish into pieces about an inch
long, or into dice; place them in paper cases (which have been
buttered or oiled, and placed in the oven a few moments to
harden the paper so as to enable it to hold the sauce). After
partly filling the cases with the pieces of fish, pour over them
some fine herb sauce (see page 128), and sprinkle over bread-
crumbs ; put them into the oven twenty minutes before dinner
to bake.

If shells are used, little plated-silver ones (scallop shells) are
preferable. In that case, it would be better to fry the fish
(seasoned with pepper, salt, and a little lemon-juice) in a sauté
pan; cub them in dice afterward, and put them in the shells;
pour over a fine herb or a Bechamel sauce ; strew the top with
grated bread-crumbs; place them a few moments in the oven
to brown the tops, and serve.

COD-FISH.

Fresh cod-fish is better boiled. The fish is so large that it
is generally boiled in slices. After it is well salted, horse-rad- .
ish and vinegar in the boiling water will improve the fish.
Oyster-sauce is the favorite sauce for a boiled cod-fish. Capers
might be mixed with the oystersauce. Some serve the fish
with the sauce poured over it. Any of the fish sauces may be
served with fresh cod-fish. These slices may also be broiled
and served with a maitre-d’hétel sauce, or they may be egged
and bread-crumbed, and fried in boiling lard.

Criveep Cop-risu (Rudmanit).

Soak two slices of cod-fish one inch thick for two hours in
ice-water ; put them into the stew-pan, and, pouring over enough
salted boiling water to cover them, let them simmer for about ten
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minutes; place them neatly on a platter on a folded napkin,

garnish with parsley, and pour into the two cavities a Zartare

- or a pickle sauce.
- Sarr Cop-FISIL

Soak this in water overnight; parboil it, changing the water
once or twice; separate the flakes. Serve them on thin slices
of toast, with an egg sauce poured over. Or,

© Mince it when boiled in very little water, which should be
changed once; thicken it with butter and four mixed; cook
about two minutes, then break in several eggs. ‘When the eggs
are cooked and mixed with the fish, pour all on thin slices of
buttered toast.
| Cop-rise BarLs,

Cut the cod-fish in pieces; soak them about an hour in luke-
warm water, when the bones and skin may be easily removed ;
pull the fish then into fine shreds, and put it on the stove in some
cold water.” As soon-as it begins to boil, change the water, and
repeat this process a second time. It is not proper to boil it,
as-it:rendérs;it tough. As soon as the fish is ready, some po-
' tatoes must be cooked at the same
N time, 4. ¢, boiled tender, and well-
N\ mashed while still hot, with a lit-
%) tle butter added. Mix half as
much cod-fish as potatoes while

- T ‘both are still hot. Form them
into little balls or thick flat cakes. Fry them in a little hot
butter in a seuté pan, or immerse them in boiling-hot lard. It
makes all the difference in the flavor of the balls if the fish and
potatoes are mixed while both are kot. Of course, they are bet-
ter fried at once, but may be made the night before serving (at
breakfast), if they are only properly mized.

s ey
—

Fisg Caowpzkg.

Cut three pounds of any kind of fresh fish (cod-fish is espe-
cially good), one and a half pounds of potatoes, and one large
onion (three ounces)-into slices ; also, half a pound of salt pork
into half-inch squares or dice. " “

Put the pork and onions into a saucepan, and fry them a
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light brown; then add a cupful of claret; and when it boils
take it from the fire.

Butter a large stew-pan, and put in first a layer of potatoes,
then a layer of fish, then a sprinkle of onions and pork (strain-
ed from the claret), pepper and salt, and continue these alterna-
tions until it is all in, having the potatoes on top. Now pour
the claret over the top, and barely cover the whole with boil-
ing water. Cover closely, and let it simmer for fifteen minutes
without disturbing it.

In the mean time, bring a pint of milk (or, better, cream) to
a boil, take it from the fire, and cut into it three ounces of but-
ter, and break in three ship-crackers. Axrange the slices of fish
and potatoes in the shape of a dome in the centre of a hot plat-
ter. Place the softened crackers (skimmed from the milk) over
the top, and pour over the milk. Serve very Lot.

SmaLn Pan-risu (Perch, Sun-fish, etc.).

They are generally preferred peppered, salted, then rolled in
salted corn-meal, and fried either in a sauté pan with a little
lard and some slices of pork, or in boiling lard. They make
also a good stew en matelote, or a good au gratin. Their chief
excellence consists in their being perfectly fresh, and sexved hot.

MACKEREL
should be broiled, and served & lo mattre-d’hbtel.

SMELTS '
are good salted, peppered, and rolled in salted corn-meal or flour,
and fried in boiling-hot lard, but better egged and bread-crumb-
ed before frying. They should be served immediately, or they
will lose their crispness and flavor. "When served as a garnish
for a large fish, they should be fried in the shape of rings. This
is casily done by putting the tail of the fish into its mouth, and
holding it with & pin. Adfter it is fried, the pin is withdrawn, as
the friad fish will hold its shape. Place these rings around the
fish, with an additional garnish of parsley and lemon slices; or
the rings may be served alone in a circle around the side of a
platter, with a tomato or a Tartare sauce in the centre.



112 PRACTICAL- COOKING, AND DINNEER GIVING.

There-can be no prettier manner of serving them alone than
one often seen in Paris. They are fried in the usual manner;
then = little silver or silver-plated skewer four inches long is
drawn through two or three of the smelts, running it carefully
through the eyes. One skewerful, with a slice of lemon on top,
is served for each person ab table. If the silver-plated skewers
are too extravagant, little ones of polished wire will answer.

Frigp Sticss or Fisg, wira Tomaro Saver (Fish & U Orlay).

Bone and skin the fish, and cut it into even slices; or if a
flounder or any flat fish is used, begin at the tail, and, keeping
the Tnife close to the bone, separate each side of the fish neatly
from it} then cut each side in two, lengthwise, leaving the fish
in four long pieces. Remove the skin carefully. After hav-
ing sprinkled pepper and salt over them, roll each piece first in
sifted cracker or bread crumbs, then in half a cupful of milk
mixed with an egg, and then in the crumbs again. They are
better friéd in a sawté pan in a little hot butter; yet they may
bes-satutéd-ins o little hot lard, with some neat slices of pork, or
fried: in-Boiling-lard.

Pohn%«’f;’o‘ir}at‘&x“‘sfefuce: No. 2 (see page 125) on a hot platter, ar-
range the pieces of fish symmetrically on it, and serve immedi-
ately. :
To Fry Ezis.

Skin them, cut them into four-inch lengths, scason them with
salt and pepper, roll them in flour or salted corn-meal, and fry
them in boiling lard. Some parboil eels and bull-heads, saying
it removes a muddy taste. I do not think it is necessary. Fried
ecls are generally served with a tomato, a pickle, or a Tartare
sauce. |

Errs Srewep (London Cooking-school).

Put. three-quarters of a cupful of butter into a stew-pan;
when hot, add four small onions minced fine, which cook to a
light-brown color; add then a table-spoonful of flour; when
well mixed- and cooked, add two cupfuls of stock, a wine-glass-
ful of port=wine, and two bay leaves (the bay leaves may be
omitted). :»Now:put in the eels (two small ones or one large
one), cut into-pieces-one inch long. ~Cover tightly.



PRACTICAL COOKING, AND DINNER GIVING. 113

They will be ready to send to the table in about fifteen min-
utes, served on a hot platter, with a cirele around them of toast-
ed or fried slices of bread (erofstons), cut diamond-shaped.

SHELL-FISH.

OYSTERS.

Raw OysTERS.

Drary them well in a colander, marinate them, 4. e., sprinkle
over plenty of pepper and salt, and let them remain in a cold
place for at least half an hour before serving, This makes a
great difference in their flavor. They may be served in the
half-shell with quarters or halves of lemons in the same dish.
I think a prettier arrangement is to serve them in a block of
jce. Select a ten-pound block; melt with a hot flat-iron a
symmetrical-shaped cavity in the top to hold the oysters; chip
also from the sides at the base, so that the ice-block may stand
in a large platter on the napkin. When the oysters are well
salted and peppered, place them in the ice, and let them re-
main in some place where the ice will not melt until the time
of serving. The salt will help to make the oysters very cold.
The ice may be decorated with leaves or smilax vines, and a
row of lemon quarters or halves may be placed around the
platter at the base of the ice. Tt has an especially pretty ef-
fect served on a table by gaslight. The English often serve
little thin squares of buttered brown bread (like Boston brown
bread) with oysters.

Friep OYSTERS.

Drain the oysters in the colander; sprinkle over pepper and
salt, which mix well with them, and put them in a cold place
for fifteen or twenty minutes before cooking. This is mari-
nating them. When ready to ook, roll each one first in sifted
cracker-crumbs, then in beaten egg mixed with a little milk and
seasoned with pepper and salt, then in the cracker-crumbs again.
You will please remember the routine : first, the crumbs before
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the egg, as the egg will not adhere well to the oyster without
the crumbs: now throw them into boiling-hot lard (as you
would fry doughnuts), first testing to see if it is hot enough.
As soon as they assume a light-brown color they should be
drained, and served immediately on a hot platter.

Oysters should not be fried until the persons at table are
ready to eat them, as it takes only a few moments to fry them,
and they are not good unless very hot.

The platter of oysters may be garnished with a table-spoon-
ful of chopped pickles or chowchow placed at the four oppo-
site “sides; ‘or the oysters may be served as a border around
cold slaw (see receipt, page 224), when they are an especially
nice course for dinner; or they may be served with celery,
either plain or in salad. As the platter for the fried oysters is
hot, the celery salad or cold slaw might be piled on a folded
napkin in the centre.

ScarLorEp OYSTERS IN SHELLS.

They may be served cooked in their shells, or in silver scal-
lop shells, when they present a better appearance than when
cooked and served all in one dish.

If cooked in an oyster or clam shell, one large, or two or
three little oysters are placed in it, with a few drops of the
oyster liquor. It is sprinkled with pepper and salt, and crack-
er or bread crumbs.  Little pieces of butter are placed over the
top. When all are ready, they are put into the oven. "When
they are plump and hot, they are done. Brown the tops with
a salamander, or with a red-hot kitchen shovel.

If they are cooked in the silver scallop shells, which are
larger, several oysters are served in the one shell; one or two
are put in, peppered, salted, strewed with cracker-crumbs and
small picces of butter; then more layers, until the shell is full,
or until enough are used for one person. Moisten them with
the oyster-juice, and strew little pieces of butter over the top.
They are merely kept in the oven until they are thoroughly
hot, then browned with a salamander. Serve one shell for each
person. at table, placed on a small plate. The oysters may be
bearded ‘or not. |
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ScarLoreED OYSTERS.

Ingredients: Three dozen oysters, a large tea-cupful of bread
or cracker crumbs, two ounces of fresh butter, pepper and salt,
half a tea-cupful of oyster-juice. ,

Make layers of these ingredients, as described in the last
article, in the top of a chafing-dish, or in any kind of pudding
or gratin dish; bake in a quick oven about fifteen minutes;
brown with a salamander.

OysTER STEW.

Put a quart of oysters on the fire in their own liquor. The
moment they begin to boil, skim them out, and add to the
liquor a half-pint of hot cream, salt, and Cayenne pepper to
taste. Skim it well, take it off the fire, add to the oysters an
ounce and a half of butter broken into small pieces.  Serve
immediately.

Ovsrer Sour (see page 93).

OvsTteEr OorR CrAM FRITTERS.

Oysters served on buttered toast for breakfast, or in vols-au-
vent, silver scallop-shells, or in paper boxes, are very nice made
after the receipts on page 241). They or the fricasseed oysters
may be served in either of the above ways.

Fricassee oF Ovsters (Oysters & la Boulette).

Put one quart, or twenty-five, oysters on the fire in their own
liquor. The moment it begins to boil, turn it into a hot dish
through a colander, leaving the oysters in the colander. Put
into the saucepan two ounces of butter (size of an egg), and
when it bubbles sprinkle in one ounce (a table-spoonful) of
sifted flour; let it cook a minute without taking color, stirring
it well with a wire egg-whisk; then add, mixing well, a cupful
of the oyster liquor. Take it from the fire and mix in the yolks
of two eggs, a little salt, a very little Cayenne pepper, one tea-
spoonful of lemon-juice, and one grating of nutmeg. Beat if
well ; then return it to the fire to set the eggs, without allowing
it to boil. Put in the oysters.
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These oysters may be served on thin slices of toast for break-
fast or tea, or in papers (en papillote), or as a filling for patties
for dinner.

To Roasr Canxep OYSTERS.

Drain them. Put them in a spider which is very hot ; turn
them in a moment, so that they may cook on both sides. It
only takes a few seconds to cook them. Put them on a hot
plate in which there are pepper, salt, and a little hot melted
butter, They should be served immediately. They have the
flavor of the oyster roasted in the shell.

Some cook them in this manner at table on a chafing-dish
by means of the spirit-lamp.

Seicep Ovsters (Miss Lestlie).

Ingredients: Two hundred oysters, one pint of vinegar, a
nutmeg grated, eight blades of whole mace, three dozen whole
cloves, one tea-spoonful of salt, two tea-spoonfuls of whole all-
spice, and as much Cayenne pepper as will lie on the point of
a knife.

Put the oysters with their liquor into a large earthen vessel ;
add to them the vinegar and all the other ingredients. Stir all
well together and set them over a slow fire, keeping them cov-
ered. Stir them to the bottom several times. As soon as they
are well scalded, they are done. To be eaten cold.

CLAMS.

Crams Cooxep wira Cream (Mrs. Audenreid).

Chop fifty small clams not too fine, and season them with
pepper and salt. Put info a stew-pan butter the size of an
egg, and when it bubbles sprinkle in a tea-spoonful of flour,
which cook a few moments; stir gradually into it the clam
liquor, then the clams, which stew about two or three minutes;
then. add a cupful of boiling cream, and serve immediately.
The clams may or may not be bearded.

Cram CHOWDER.
Put fifty clams on the fire in their own liquor, with a little
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salt. 'When they have boiled about three minutes, strain them,
and return the liquor to the fire. Chop a medium-sized onion
(two ounces) into small pieces, and cut six ounces of pork into
dice. Fry both a light color in two ounces (size of an egg) of
butter ; then stir in three ounces of flour (two table-spoonfuls).
When thoroughly cooked, add the clam liquor, half a pint of
good stock or milk, the same quantity of cream, a salt-spoon-
ful of mace, a salt-spoonful of thyme, salt to taste, and eight
ounces of potatoes cut into dice. "When these are cooked, and
the chowder is about to be sent to table, add the clams cut in
dice, and four ounces of ship-bread or crackers broken in pieces.

Touxnisox Cravm CHOWDER.

Ingredients : Two hundred soft clams, one large onion, twen-
ty large crackers, can of tomatoes, parsley (chopped fine), half
a pound of butter, one large tea-spoonful of sweet marjoram,
thyme, sage, savory, half a tea-spoonful of ground cloves, and
half a tea-spoonful of curry.

Boil well; then add half a pint of milk and half a pint of

“sherry wine.

Cram Frirrers (sce page 230).

Cram Sour (see page 93).

CRABS AND LOBSTERS.
Sorr-suELL CRABS.
Dry them; sprinkle them with pepper and salt; roll them,
first in flour, then in egg (half a cupful of milk mixed in one
egg), then in cracker-dust, and fry them n boiling lard.

DeviLep CrAB.

When the crabs are boiled, take out the meat and cut it into
small pieces (dice); clean well the shells.

To six ounces of crab meat, mix two ounces of bread-crumbs,
two hard-boiled eggs chopped, the juice of half a lemon, Cay-
enne pepper and salt. Mix all with cream or cream sauce, or,
what is still better, a Bechamel sauce (see page 127). Till the
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shells with the mixture, smooth the tops, sprinkle over sifted
bread-crumbs, and color it in a quick oven.

DeviLep LoBSTER

is made in the same way as deviled crab, merely substituting
the lobster for the crab, and adding a grating of nutmeg to the
scasoning. In boiling lobsters and crabs, they arc sufficiently
cooked when they assume a bright-red color. Too much boil-
ing renders them tough.

Losster CHOPS.

Cut half a pound of the flesh of a boiled lobster into small
dice. Put two ounces of butter into a stew-pan, and when it
bubbles sprinkle in two ounces of flour (one table-spoonful).
Cook it; then pour in 4 cupful of boiling cream and the lobster
dice. Stir it until it is scalding hot; then take it from the fire,
and, when slightly cooled, stir in the beaten yolks of three eggs,
a grating of nutmeg, a little Cayenne pepper, and salt to taste.
Return the mixture to the fire, and stir it long enough to well
set the eggs.

Butter a platter, on which spread the lobster mixture half
au inch deep. When cold, form it into the shape of chops,
pointed at one end ; bread-crumb, egg, and crumb them again,
and fry them in boiling lard. Stick a claw into the end of each
lobster chop after it is cooked.

Place the chops in a circle, overlapping each other, on a nap-
kin. Decorate the dish by putting the tail of the lobster in the
centre, and its head, with the long horns, on the tail. Around
the outside of the circle of chops arrange the legs, cut an inch
each side of the middle joints, so that they will form two equal
sides of a triangle.

A Goop Way 10 PrEPARE A LOBSTER.

Put into a saucepan butter the size of a small egg, and a tea-
spoonful of minced onion. When it has cooked, sprinkle in a
tea-spoonful .of flour, which cook also; then stir in one cupful
of the water in which the lobster was boiled, one cupful of
milk, one .cupful of strong veal or beef stock, pepper, and salt:
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add the meat of the boiled lobster, and when quite hot pour all
in the centre of a hot platter. Decorate the dish with the lob-
ster’s head in the centre, fried-bread diamonds (crofitons) around
the outside; or in any prettier way you choose, with the abun-
dant resources of lobster legs and trimmings.

FROGS.
Frogs are such a delicacy that it is a pity not to prepare
them with care.
The hind legs only are used. They may be made into a
broth the same as chicken broth, and are considered a very ad-
vantageous diet for those suffering with pulmonary affections.

Froes Friep.

Put them in salted boiling water, with a little lemon - juice,
and boil them three minutes; wipe them ; dip them first in
cracker-dust, then in eggs (half a cupful of milk mixed in two
cggs and seasoned with pepper and salt), then again in cracker-
crumbs. 'When they are all breaded, clean off the bone at the
end with a dry cloth. Put them in a wire basket and dip them
in boiling lard, to fry. Put a little paper (sec page 61) on
the end of each bone; place them on a hot platter, in the
form of a circle, one overlapping the other, with French pease
in the centre. Serve immediately, while they are still crisp and
hot.

SAUCES.

Tue French say the English only know how to make one
kind of sauce, and a poor one at that. Notwithstanding the
French understand the sauce question, it is very convenient to
make the drawn butter, and, by adding different flavorings, make
just so many kinds of sauce. For instance, by adding capers,
shrimps, chopped pickles, anchovy paste, chopped boiled eggs,
lobster, oysters, parsley, caulifiower, ete., one has caper, shrimp,
pickle, anchovy, egg, and the other sauces. The drawn-butter
sauce is simple, yet few make it properly, managing generally
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to have it insipid, and with flour uncooked. If a housekeeper
has any pride about having a good table, she will be amply re-
paid for learning some of the French sauces, which are, at last,
simple enough. We are often frightened to see many items
in a receipt; we shake our heads dubiously at the trouble and
extravagance of one receipt mentioning thyme, nutmeg, bay-
leaf, mace, shallot, capers, pepper-corns, parsley, and, last of all
the horrors, stock. As far as the herbs are concerned, an invest-
ment of twenty-five cents will purchase enough mace, thyme,
bay-leaves, and pepper-corns for a year’s supply of abundant
sauces, to say nothing of their uses for braising, blanguettes,
etc. Five cents’ worth of shallots should last a long time;
they are sold in all city markets, being only young forced
onions. Capers would be extravagant if a bottleful, costing
sixty cents, would not last a year in a small-sized family. I
have already said enough about stock to show that one must
be very incompetent if a little of it can not be at hand, made
of trimmings and cheap pieces of meat and bones.

The use of mushrooms and truffles, which are comparatively
cheap in France, can not be extensively introduced here. A lit-
tle tin can, holding about a gill of tasteless truffles, costs three
or four dollars : however, mushrooms are much less expensive,
and infinitely better. A can of mushrooms costs forty cents,
and is sufficient for several sauces and enirées.

Some persons raise ‘mushrooms in their cellars. A small,
rich bed in a dark place where the soil will not freeze, planted
with mushroom spawn, will yield enough mushrooms for the
family, and the neighbors besides, with very little trouble and
expense.

The French white sauces differ from the English white sauce,
as they are made with strong white stock, prepared with veal,
or chickens, or both, and some vegetables for a basis. If one
would learn to make the sauce Bechamel, it will be found an
easy affair to prepare many delicious enérées, such as chicken in
shells (en coquille), or in papers (en papillote), and mushrooms in
crust (crotite aux champignons).

For boiled .fish the sauce Hollandaise is a decided success.
In Paris every one speaks of this delicious sauce, and bribes
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the chef de cuisine for the receipt. It is made without stock,
and is very simple.

For fried fish the perfection of accompaniments is the sauce
Tartare—a mere addition of some capers, shallots, parsley, and
pickles to the sauce Mayonnaise.

‘When tomatoes are so abundant, it is unpardonable that one
should never serve a tomato sauce with a beefsteak, and a score
of other meat dishes.

For a chicken or a lobstel salad, learn unquestionably the
sauce Mayonnaise.

In the thickening of sauces, let it be remembered that butter
and flour should be well cooked together before the sauce is
added, to prevent the flour from tasting uncooked. In butter
sauces, however, only enough butter should be used to cook the
flour, the remamder added, “eut in pieces, after the sauce is taken
from the fire. This preserves its flavor.

DrAWN-BUTTER SAUCE.

Ingredients: Three ounces of butter, one ounce of flour, half
a pint of water (or, better, white stock), and a pinch of salt and
pepper.

Put two ounces of the butter into a stew- -pan, and when it
bubbles, sprinkle in the flour; stir it well with a wire egg-whisk
until the flour is thoroughly cooked without taking color, and
then mix in well the half-pint of water or stock. - Take it off
the fire, pass it through a sieve or gravy-strainer, and stir in the
other ounce of butter cut in pieces. When properly mixed and
melted, it is ready for use. This makes a pint of sauce.

Some persons like drawn-butter sauce slightly acid, in which
case add a few drops of vinegar or lemon-]mce just before serv-
ing. |

PICKLE Savcor.

Make a drawn-butter sauce; just before serving add two or
three table-spoonfuls of p1ck1ed cucumbers chopped or minced
very fine.

BOILED—EGG— Savcs.

Add to half a pint of drawn-butter sauce three hard-boiled
eggs, chopped not too fine.

c
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CAPER SAUCE.

Make a drawn-butter sauce—or, say, melt two ounces of
butter in a saucepan; add a table-spoonful of flour; when the
two are well mixed; add pepper and salt, and a little less than
a pint of boiling water. Stir the sauce on the fire until it
thickens, then add three table-spoonfuls of French capers. Re-
moving the saucepan from the fire, stir into the sauce the yolk
of an egg beaten with the juice of half a lemon.

ANcHovy SAUCE.

Add to half a pint of drawn-butter sauce two tea-spoonfuls
of anchovy extract, or anchovy paste.

SurIMP SAUCE.

To half a pint of drawn-butter sauce add one-third of a pint
of picked boiled shrimps, whole, or chopped a little. Add at
Jast moment a few drops of lemon-juice, and a very little Cay-
enne pepper. Let the sauce simmer, not boil. Some add a
tea-spoonful of anchovy paste; more, perhaps, prefer it without
the anchovy flavor. :

Shrimps are generally sold at market already boiled. If
they are not boiled, throw them into salted boiling water, and
boil them until they are quite red. When cold, pick off the
heads, and peel off the shells.” Always save a few of the
shrimps whole for garnishing the dish.

LonsTER SAUCE.

Before proceeding to make this sauce, break up the coral of
the lobster, and put it on a paper in a slow oven for half an
hour; then pound it in a mortar, and sprinkle it over the
boiled fish when it is served. To prepare the sauce itself,
chop the meat of the tail and claws of a good-sized lobster
into pieces, not too small. Half an hour before dinner, make
half a pint of drawn-butter sauce. Add to it the.chopped
lobster, a pinch of coral, a small pinch of Cayenne, and a little
salt. An English lady says: “ This process seems simple, yet
nothing is rarer in cookery than good lobster sauce. The
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means of spoiling it are chiefly by chopping the lobster too
small, or, worse, pounding it, inserting contents of the head, or
using milk, or anchovy, or any sauces. It should not be a half-
solid mass, or thin liquid, but the lobster should be distinct in
a creamy bed.”

OvsTER SAUCE.

Make a drawn-butter or white sauce; add a few drops of
lIemon or a table-spoonful of capers, or, if neither be at hand,
a few drops of vinegar; add oysters strained from their liquor,
and let them just come to a boil in the sauce.

This sauce is much better made with part cream, <. e., used
when making the drawn-butter sauce, instead of all water. In
this case, do not add the lemon-juice or vinegar. Some make
the white sauce of the oyster liquor, instead of water,

This sauce may be served in a sauce-boat, but it is nicer to
pour it over the fish, boiled turkey, or chicken.

Parsiey Savce (for Boiled Fish or Fowls).

To half a pint of hot drawn-butter sauce add two table-
spoonfuls of chopped parsley. The appearance of the sauce is
improved by coloring it with a little spinach-green (see page
87).

CavrirLower Saver (for Boiled Poultry).

Add boiled cauliflowers, cut into little flowerets, to a drawn-
butter sauce made with part cream.

Lemon Savcr (jfor Boiled Fowls).

To half a pint of drawn-butter sauce add the inside of a
lemon, chopped (seeds taken out), and the chicken liver boiled
and mashed fine.

CrioxeN Savck (fo serve with Boiled or Stewed Fowls).

Put butter the size of an egg into a bright saucepan, and
when it bubbles add a table-spoonful of flour; cook it, and
add a pint, or rather less, of boiling water; when smooth, take
it from the fire, and add the beaten yolks of two or three eggs,
and a few drops of lemon-juice, pepper, and salt. Or,
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Stock can be used instead of boiling water, when two or three
small slices of onion are placed in the butter after it begins to
bubble, and then allowed to cook yellow; after the flour is
cooked, stock is added instead of water, and when smooth, it
is taken from the fire, a few drops of lemon-juice, pepper, and
salt are added, and the sauce is strained through the gravy-
strainer or sieve, to remove the pieces of onion.

MatrrE-D’EOTEL Burter (for Beefsteak, Broiled Meat, or Fish).

Mix butter the size of an egg, the juice of half a lemon, and
two or three sprigs of parsley, chopped very fine; pepper and
salt all together. Spread this over any broiled meat or fish when
hot; then put the dish into the oven a few moments, to allow
the butter to penctrate the meat.

Mint Savee (for Roast Lamb).

Put four table-spoonfuls of chopped mint, two table-spoon-
fuls of sugar, and a quarter of a pint of vinegar into the sauce-
boat. Let it remain an hour or two before dinner, that the
vinegar may become impregnated with the mint.

CURRANT-JELLY SaUCE (jfor Venison).

A simple sauce made of currant jelly melted ‘with a little wa-
ter is very nice; yet Francatelli’s receipt is much better, viz. :

“ Bruise half a stick of cinnamon and six cloves; put them
into a stew-pan with one ounce of sugar and the peel of half a
lemon, pared off very thin, and perfectly free from any portion
of white pulp ; moisten this with one and a half sherry-glassfuls
of port-wine, and set the whole to gently simmer or heat on the
stove for half an hour; then strain it into a small stew-pan con-
taining half a glassful of currant jelly. Just before sending the
sauce to the table, set it on the fire to boil, in order to melt the
currant jelly, and so that it may mix with the essence of spice,
ete.” '

Tomaro Savce (No. 1).

Stew six tomatoes half an hour with two cloves, a sprig of
parsley, pepper, and salt ; press this through a sieve; put a lit-
tle butter into a saucepan over the fire, and when it bubbles add
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a heaping tea-spoonful of flour; mix and cook it well, and add
the tomato-pulp, stirring until it is smooth and consistent.

Some add one or two slices of onion at first.. It is a decided
improvement to add three or four table-spoonfuls of .stock;
however, the sauce is very good without it, and people are gen-
erally too careless to have stock at hand.

Tomaro Savce (No. 2).

Ingredients : One-quart can of tomatoes, two cloves, one
small sprig of thyme, two sprigs of parsley, half a small bay-
leaf, three pepper-corns, three allspme, two slices of carrot (one
and a half ounces), one-ounce onion (one small onion), one and
a half ounces of butter (size of a pigeon’s egg), one and a half
ounces of flour (one table-spoonful).

Put the tomatoes over the fire with all the above ingredients
but the butter and flour, and when they have boiled about twen-
ty minutes strain them through a sieve. Make a roux by put-
ting the butter into a stew-pan, and when it bubbles sprinkle in
the flour, which let cook, stirring it well; then pour in the to-
mato-pulp; when it is well mixed, it is ready for use.

Savce HorvLanpaisg, or Durcr SAvuce.

As this is one of the best sauces ever made for boiled fish,
asparagus, or cauliflower, I will give two receipts. The first is
Dubois’; the second is from the Cooking -school in New York.
None should call themselves cooks unless they know how to
make the sauce Hollandaise, and simple enough it is.

1st. “Pour four table-spoonfuls of good vinegar into a.small
stew-pan, and add some pepper-corns and salt; let the liquid
boil until it is reduced to half; Iet it cool; then add to it the
well-beaten yolks of four or five eggs, also four ounces (size of
an egg) of good butter, more salt, if necessary, and a very little
nutmeg. Set the stew-pan on a very slow fire, and stir the
liquid antil it is about as thick as cream ; immediately remove
it.  Now put this stew-pan or cup into another pan contain-
ing a little warm water kept at the side of the fire. Work the
sauce briskly with a spoon, or with a little whisk, so as to get
it frothy, but adding little bits of butter, in all about three
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ounces” (I would say the size of half an egg). “When the
sauce has become light and smooth, it is ready for use.”

2d. “Put a piece of butter the size of a pigeon’s egg into a
saucepan, and when it bubbles stir in with an egg-whisk an even
table-spoonful of flour; let it continue to bubble until the flour
is thoroughly cooked, when stir in balf a pint of boiling water,
or, better, of veal stock ; when it boils, take it from the fire, and
stir into it gradually the beaten yolks of four eggs; return the
sauce to the fire for a minute, to set the eggs, without allowing
it to boil; again remove the sauce, stir in the juice of half a
small lemon, and fresh butter the size of a walnut, cut into
small pieces, to facilitate its melting, and stir all well with the
whisk.”

MusarooMS, FOR GarnisH (Goufé).

Separate the button part from the stalk; then peel them
with a sharp knife, cutting off merely the skin. Put them into
a stew-pan with a table-spoonful of lemon-juice and two table-
spoonfuls of water. Toss them well, to impregnate them with
the liquid. The object of the lemon-juice is to keep them
white. Then put them on a sharp fire in boiling water, with
some butter added. When they are boiled tender they are
ready for use, 4. ¢., for garnishing and for sauces.

MusurooM Savce (to serve with Beefsteaks, Fillets of Beef, etc.).

Having prepared the mushrooms by cutting off the stalks,
and if they are large, by cutting them in halves or quarters,
throw them into a little boiling water, or, what is much better,
stock. Do not use more than is necessary to cover them.
This must be seasoned with salt, pepper, and a little butter.
Boil the mushrooms until they are tender, then thicken the
gravy slightly with a rouz of butter and flour. Add a few
drops of lemon-juice. It is now ready to pour over the meat.

Musaroom Warrte Savce (fo serve with Boiled Fowls or wilh
Cutlets).

Prepare the mushrooms as for garnishing ; boil them tenderin
rich white stock, made of veal or chicken ; thicken with a rouz
of butter and flour, and add one or two table-spoonfuls of cream.
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Musuroom SAvcE (made with Canned Mushrooms).

Put a piece of butter the size of a walnut into a small stew-
pan or tin basin, and when it bubbles add a tea-spoonful (not
heaping) of flour; when well cooked, stir in a cupful of stock
(reduced and strong), .and half a tea-cupful of the mushroom-
juice from the can; let it simmer for a minute or two; then,
after straining it, add half or three quarters of a can of mush-
rooms, pepper, salt, and a few drops of lemon-juice. 'When
thoroughly hot it is ready to pour over the meat.

A SivprLE BECHAMEL SAUCE.

Put butter the size of a walnut into a stew-pan, and when it
bubbles stir in an even table-spoonful of flour, which cook
thoroughly without letting it take color. Mix into the rouz a
cupful of strong hot veal stock (4. e., veal put into cold water
and boiled four or five hours), a cupful of boiling cream, and
one grating of nutmeg; let it simmer, stirring it well for a few
minutes, then strain, and it is ready for use. The sauce would
be improved if the usual soup-bunch vegetables were added to
the stock while it is being made.

BecHAMEL SAUCE.

Ingredients: One pint of veal stock (a knuckle of veal put
into one gallon of cold water, boiled five hours, skimmed;-and
strained), half an ounce of onion (quarter of a rather small
one), quarter of an ounce of turnip (quarter of a turnip), one
ounce of carrot (quarter of a good-sized carrot), half an ounce
of parsley (two sprigs), quarter of a bay-leaf, half a sprig of
thyme, three pepper-corns, half a lump of sugar, a.small blade
of mace. .

Put one ounce (size of a walnut) of butter into a stew-pan,
and when hot add to it all the above ingredients but the stock
and the mace; fry this slowly until it assumes a yellow color;
do not let it brown, as the sauce should be white when done;
stir in now a table-spoonful (one ounce) of flour, which let
cook a minute, and add the blade of mace and the stock (boil-
ing) from another stew-pan. After it has all simmered about.
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five minutes, strain it through a sieve without allowing the veg-
etables to pass through; return the strained sauce to the fire,
reduce it by boiling about one-third, when add three or four
table-spoonfuls of good thick cream, and the sauce is ready.

SavceE Avx Fines Herzes.

Ingredients: Half a pint of good stock, three table-spocnfuls
of mushrooms, one table-spoonful of onions, two table-spoonfuls
of parsley, and one shallot, all chopped fine. Fry the shallot
and onion in a little butter until they assume a light-yellow col-
or, then add a tea-spoonful of flour and cook it a minute; stir
in the stock, mushrooms, and parsley, simmer for five minutes,
then add a little Worcestershire sauce, and salt to taste. If no
Worcestershire sauce is at hand, add pepper to taste in its

place.
Savce Tartare (@ Cold Sauce).

To a scant half pint of Mayonnaise sauce (made with the
mustard. added) mix in two table-spoonfuls of capers, one
small shallot (quarter of a rather small onion, a poor substitute),
two gerkins (or two ounces of cucumber pickle), and one ta-
ble-spoonful of parsley, all chopped very fine. This sauce will
keep a long time, and is delicious for fried fish, fried oysters,
boiled cod-fish, boiled tongue, or as dressing for a salad.

By making the following simple sauce, one can produce sev-
eral by a little variation.

A Smpre Browx Savuce.

Put into a saucepan a table-spoonful of minced onion and a
little butter. When it has taken color, sprinkle in a heaping
tea-spoonful of flour; stir well, and when brown add half a pint
of stock. Cook it a few minutes, and strain. Now, by adding
a cupful of claret, two cloves, a sprig of parsley, and one of
thyme, a bay-leaf, pepper, and salt, and by boiling two or three
minutes and straining it, one has the sauce poivrade.

If, instead of the claret, one should add to the potvrade sauce
a table-spoonful each of minced cucumber pickles, vinegar, and
capers, one has the sauce piquante.
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By adding one tea-spoonful of made mustard, the juice of
half a lemon, and a little vinegar to the poivrade, instead of the
claret, one has the sauce Robert.

BEEF.

For a roast of beef, the sirloin and tenderloin cuts are con-
sidered the best. They are more expensive, and are no better
than the best cuts of a rib roast: the sixth, seventh, and eighth
ribs are the choicest cuts. The latter roasts are served to bet-
ter advantage by requesting the butcher to remove the bones
and roll the meat. Always have him send the bones also, as
they are a valuable acquisition to the soup-pot. .As the rolled
rib roasts are shaved evenly off and across the top when carved
(the roasts are to be cooked rare, of course), they present an
equally good appearance for a second cooking. I have really
served a roast a third time to good advantage, serving it the
last time & la jardiniére. Of course, in summer large cuts
should not be purchased.

If the animal is young and large, and the meat is of clear,
bright-red color, and the fat white, the meat is sure to be ten-
der and juicy.

There is no better sauce for a good, juicy roast of beef than
the simple juice of the meat. Horse-radish sauce may be served
if the beef is not particularly good.

If a sauce is made by adding hot water, flour, pepper, and
salt to the contents of the baking-pan after the beef is cooked,
do not serve it with a half-inch depth of pure grease on top
in the sauce-boat. This is as absurd, when it can be allowed
to stand a moment and simply poured off, or taken off with a
spoon, as to serve wet salt at table, which can easily be placed
in the oven a few moments to dry, before sifting. Also, this
kind of baking-pan sauce would not be so very objectionable,
if cooks generally knew that it does not require a scientific
education, nor a herculean effort, to strain it through a gravy-

strainer.
6%
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To Roast or Baxe Bers.

A few rules for roasting and baking beef : Allow nine min-
utes to the pound for daking a rolled rib-roast; for roasting it,
allow ten minutes to the pound. Sirloin roasts require eight
minutes to the
pound for bak-
ing, nine min-
utes for roast-
ing.

To bake, have
the oven very
hot. Before putting in the meat, sprinkle over pepper and salt,
and dredge with flour. Pour a little boiling water into the pan
before baking. Baste frequently.

To roast, have a bright fire. - Hang the joint about eighteen
inches from-it at first, put a little clarified dripping into the drip-
ping-pan, baste the meat with it when first prepared to cook, and
every fifteen minutes afterward. Twenty minutes before the
beef is done, sprinkle with pepper and salt, dredge with flour,
baste with a little butter or dripping. Keep the fire bright,
and turn-the meat before it. It should be well browned and
frothed. The cut, a rolled 1ib roast, with mashed potatoes.

Yorrsuire Pupping.

Ingredients : Six large table-spoonfuls of flour, three eggs
(well beaten), one salt-spoonful of salt, enough milk to make it
of the consistency of soft custard (about one and a half pints).

Add enough milk to the flour and salt to make a smooth,
stiff batter; add the eggs, and enough more milk to make it of
the proper consistency. Beat all well together, pour it into a
shallow pan (buttered); bake three-quarters of an hour.

Some empty the dripping-pan three-quarters of an hour be-
fore baked beef is done, and put the pudding into the empty
pan, the.beef on a three-cornered stand over it, that its juice
may drop on the pudding. If beef is roasted, the pudding may
be first baked in' the.oven, then placed under the beef for fif-
teen or twenty minutes, to catch any stray drops. It is as oft
en served, though, baked in the oven in the ordinary way.
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It is cut into squares and served on a hot plate, to be eaten
with roast beef. It is a favorite English dish. -

Beer A 1A Mobps.

Six or seven pounds from a round of beef are generally se-
lected ; however, there is a cut from the shoulder which answors
very well for an a-la-mode beef. If the round is used, extract
the bone. Make scveral decp incisions into the meat with a
thin sharp knife; press into most of them lardoons of pork
about half an inch square, and two or three inches long; in the
other cuts, and especially the one from whence the bone was
extracted, stuff almost any kind of ‘force-meat, the simplest
being as follows: Mix some soaked bread with a little chopped
beef -suet, onion, any herbs, such as parsley, thyme, or summer
savory ; a little egg, Cayenne pepper,salt, and cloves, Press
the beef into shape, round or oval, and tie it securely.

Put trimmings of pork into thé bottom'of a large saucepan or
iron pot, and when hot put over the meat; brown it all over by
turning all sides to the bottom of the pot, which should now be
uncovered. This will take about half an hour. Next sprinkle
over a heaping table-spoonful of flour, and brown that also. Put
a small plate under the beef, to prevent burning, and fill the pot
with enough boiling water to half cover the meat; throw over
a saucerful of sliced onions, carrots, some turnips, if you like,
and some parsley. There are iron pots, with tight iron covers,
which are made expressly for this kind of cooking; but if you
have none of this description, you will now have to cover the
one used with enough covers, towels, etc., to make it tight as
possible, so that the meat may be cooked in the steam. Let it
cook for four or five hours, never allowing the water to stop
boiling.  ‘Watch it, that it may not get too low, and replenish
it with boiling water. 'When the meat is done, put it on a hot
platter; strain the gravy, skim off every particle of fat, add two
or three table-spoonfuls of port or sherry wine, also pepper and
salt, if necessary, and pour this gravy and selected pieces of the
vegetables over the meat. ) |

Baked onions (see page 201), placed around the beef as a
garnish, complete the dish for a course at dinner, -
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Brawsep Beer (No. 1).—2New York Cooking-school.

Ingredients: Six-pound loin of beef, half a pound of pork,
three-fourths of a cupful of flour, two-ounce onion (one small
onion), three-ounce carrot (half a large carrot), one-ounce tur-
nip, one-third of a bunch of parsley, one sprig of thyme, two
cloves, three allspice, six pepper-corns, half of a bay-leaf.

Trim the beef into a shapely piece; stick a knife quite
through different portions of it, in which apertures press slices
or lardoons of pork, half an inch square, and three or four
inches long. Tie the beef into shape with twine. Lay scraps
of pork on the bottom of a saucepan, place it on a brisk fire,
and when hot put in the beef; brown it all over by turning the
different sides to the bottom of the uncovered saucepan. It will
take about half an hour to brown it. Now sprinkle over the
beef three-fourths of a cupful of flour (three ounces), also the
vegetables and spices; and brown all this by again turning the
meat over the fire. "When they are of fine color, pour over a
tumblerful of claret, which reduce to half ; then fill the sauce-
pan with boiling stock or water; cover it tightly, and place it
in a hot oven for two and a half hours. When done, put the
beef on a hot platter. ’

Strain the sauce in which the beef was cooked, take off every
particle of fat, season with more salt, if necessary ; pour about
half a cupful of it over the beef in the platter, and serve the re-
mainder in a sauce-boat.

The beef may be surrounded with green pease, prepared as
follows : Wash a can of American pease in cold water, then put
them over the fire with half a cupful of boiling water, salt, pep-
per, one ounce of butter, and one salt-spoonful of sugar. When
the pease have simmered a minute, strain them from their lig-
uor, and place them in the platter around the beef.

Brasep Beer (No. 2).

The same cut which is used for an &-la-mode beef may be
braised in the same manner as is described for a fillet of beef
braised. This may be served with the gravy, as is there de-
seribed, or with the addition of the jardiniére of vegetables.
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Braisep Brrr, wite HORSE-RADISH SAUCE.

Braise five pounds of fresh beef (not too lean), with an onion
and a carrot sliced, two or three sprigs of parsley, four or five
cloves, a little celery, if you have it, pepper, salt, and about a
quart of boiling water. Cover it tightly, and let it cook about
three hours, replenishing with a little boiling water, if the steam
escapes too much.

Sauce.~—Simmer together for quarter of an hour half a. cup-
ful of grated cracker, half a cupful of grated horse-radish, one
cupful of cream, a table-spoonful of the fat from the top of the
water in which the beef is cooked, salt, and pepper.

Place the beef on the platter in which it is to be served, and
pour the sauce around it. Garnish with parsley.

FiLrer or BEEF.

I will be very specific about the fillet of beef, as it is easily
managed at home, and is very expensive ordered from the res-
taurateur. Iis price is generally ten dollars for a dressed and
cooked fillet of beef for a dinner for ten or twelve persons. To
buy it from the butcher costs a dollar a pound when dressed ;
three pounds are quite sufficient for ten or twelve persons. To
lard it (an affair of ten minutes) would cost ten cents more; a
box of French canned mushrooms, an additional forty cents; a
little stock, five cents.

One sees a fillet of beef at almost every dinner party. ¢ That
same fillet, with mushrooms,” a frequent diner-out will say. I
hope to see it continued, for among the substantials there is
nothing more sat1sfactory

A good butcher will always deliver a fillet of beef already
dressed ; if, however, it is necessary to have it dressed at home,
the modus opemndi is as follows : :

To TriM A FiLLeT oF BEEF.

The fillet is the under side of the loin of beef. The steaks cut
from this part are called porter-house-steaks. This under side,
or fillet, is covered with skin and fat. “All the skin and fat
must be removed from the top of the fillet, from one end to. the
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other; then the rib-bones are disengaged. The fat adhering to
the side opposite the ribs is only partially removed. Now the
sinewy skin covering the upper meat of the fillet must be re-
moved in strips, proceeding by slipping the blade of the knife
between the skin and the meat. This operation is very simple;
yet it requires great precision. The upper part of a trimmed
fillet must be smooth, <. ¢., must not be furrowed by hollows
occasioned by wrong movements of the knife. The skin being
removed, both extremities of the fillet are rounded. The fat
inside the rib is the only portion of fat allowed to adhere to
the meat. The larding of the meat is applied to its upper sur-

face.”
To Coox A FiLrer or Bezr.

After it is trimmed and larded, put it into a small baking-
pan, in the bottom of which are some chopped pieces of pork
and beef-suet; sprinkle some salt and pepper over it, and put a
large ladleful of hot stock into the bottom of the pan, or it may
be simply basted with boiling water. Half an hour (if the oven
is very hot, as it should be) before dinner, put it into the oven.
Baste it often, supplying a little hot stock, if necessary.

French cooks often braise a fillet of beef. I do not like it as
well as baking or roasting, as the vegetables and wine destroy
the beef’s own flavor.

To Maxe tur MusnrooM SATOE.

Take a ladleful of stock, free from grease, from the stock-
pot; add to it part of the juice from the can of mushrooms;
thicken it with a little flour and butter mixed (rouz) ; add pep-
per, salt, and a few drops of lemon-juice; now add the mush-
rooms—Ilet them simmer a few minutes. Pour the sauce over
the fillet of beef, and
serve.

At small dinner
companies,where the
host carves, or has a
good carver, the fillet

. ; can be served entire,
decorated as elaborately as onc wishes. If, however, the dinner
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is served from the side, it is convenient to have it carved as
shown in cut on preceding page. The centre of the fillet is
disengaged, then carved, and returned to its place. It has then
the appearance of being whole.

5 -

To Garxisa A Firier or Brsr.

-

As I have mentioned before, a fillet of béef is génerally
served with mushrooms; sometimes with different vegetables
& la jardiniére; sometimes with French pease; sometimeés with
potatoes cut into little round balls, and fried in boiling lard,
called potatoes & la Parisienne on a French bill of fare; some-
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times with stuffed tomatoes; sometimes skewers are put in
stuck through a turnip carved into a cup, and this cup holds
horse-radish. But some people say skewers remind them of
steamboat cooking; then some people are not easily pleased,
anyway ; and who remembers of having seen so many skewers
on steamboats, after all? Not that I am particularly advocating
skewers, but I think dishes taste better, as a general thing, when
they are decorated in almost any manner. I once saw at a dinner
in Paris hot slices of roast or baked fillet of beef, tastefully ar-
ranged on a platter, with sauce Hollandaise (rather thick) poured
over each slice in the form of a ring. It was a success.

The manner of garnishing a fillet of beef & la Godard and &
la Provengale, ctc., with truffles, quenelles, livers, olives, ete., all
stewed with wines, stocks, etc., I will not explain. It is enough
to make one groan to think of learning to make them, and more
than ever to eat them. ;

To Roasr & Frrer or Brerm
Lard it, and bind it carefully to the skewer with a small
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wire; cover the fillet with sweet salad-oil and a little lemon-
juice. Do not place it too near the fire at first, as it would
scorch the larding. Baste it frequently.

A professional cook would glaze the fillet two or three times
with a glazing-brush, beginning the first time about five minutes
before taking it away from the fire, then glazing it again when
it is on the dish to be served.

Glaze is merely strong stock boiled down until it is almost a
thick jelly. When the fillet is carved at table, the little juice
which falls into the dish should be poured over each of the
slices. )

To Braise A Firer or BEEr.

Put the larded fillet into a braising-pan or stew-pan; put in
trimmings of pork, onions (with some cloves stuck in), carrots,
a little celery (all cut in thick slices), and a bunch of parsley.
Salt the meat slightly. Pour in stock and white wine, so that
it may reach to half the height of the beef. If a braising-pan
is used, cover the meat with a well-buttered paper, as in that
case live coals are put on top of the pan. If you use a stew-
pan, simply cover it as tight as possible. Let it simmer, re-
plenishing it, when necessary, with more boiling stock. It will
require an hour or an hour and a half to cook. When done,
drain it: a professional cook would glaze it. Put it into the
oven a moment to dry the larding. Pass the cooking-stock
through a sieve; skim off the fat; add some tomato sauce; let
it boil until it is reduced to the degreec requisite. Serve the
fillet whole, or carved in slices ready to serve. Generally only
the middle part of the fillet is used, as the whole fillet is quite
large—weighing from eight to ten pounds.

To TriM witH VEGETABLES (& la Jardiniére).

Every kind of vegetable is used, such as potatoes, carrots,
turnips, beets, small onions, caulifiower-blossoms, asparagus-
heads, French beans, pease, etc. The larger vegetables are cut
into little'fancy shapes with a vegetable-cutter or a fluted knife,
or with a little plain knife, into little balls, olives, squares, dia-
monds, or into any form to suit the taste. Each kind of vege-
table should be boiled separately in salted water or stock. The
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vegetables are piled into little groups, each pile being of one
kind of vegetable.

FiLier oF BEEF cur 1810 SLICES OR SCOLLOPS.

This is a good way of managing the beef that is left from
the roast or baked fillet of beef to be served the second day.
Cut the fillet, after reheating it in the oven, into slices about
three -fourths of an inch thick, and two inches wide. Form a
circle in a dish by lapping each of these scollops partly over
the other. Fill the centre with a tomato sauce, or potatoes &
la Parisienne, or mushrooms, or with any of the small vegeta-
bles, such as pease, beans, little balls of carrots, potatoes, ete., in
different little piles; or with truffles (they can be procured can-
ned) sliced, with Madeira sauce ; or with mushrooms and truffles
mixed, with Madeira sauce. |

BerrsTEAER.

The porter-house and tenderloin steaks are best. Of course,
there is great difference in the different cuts of these steaks.
For a cheap steak, a good cut of what is called chuick-steak is
best. It has more flavor and j ]ume, and is more tender than the
round-steak, costing the same price.

Have the chome steaks cut half an inch thick at least they
are even better three-quarters of an inch thick. Grease the
gridiron well with pork or beef-suet. Have it quite hot. Put
on the steak over a hot, clear fire ; cover it with a baking-pan.
In a moment, when the steak is colored, turn it over. Watch it
constantly, turning it whenever it gets a little brown. Do not
stick the fork into the middle of the steak, only into the sides,

b
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where it will do least harm by letting out the juice. It should
be quite rare or pink in the centre, though not raw. When
cooked enough, put it on a hot platter; sprinkle over plenty of
salt and pepper—mind not to put on the salt and pepper be-
fore the steak is cooked ; then spread over the top some sweet,
fresh butter. Set the platter in the oven a few moments, to let
the butter soak a little in the steak ; then serve it immediately.
Do not use too much butter; there should be none at all, or
at least only a few stray drops, in the bottom of the platter.
There should be no gravy. The juice of a properly cooked
steak is supposed to be in the inside of the steak, and not swim-
ming in the dish.

A steak is much improved by a simple addition, called by
professional cooks & la mattre d’hétel.

When the steak is cooked, it is placed on the hot platter.
First, then, salt and pepper are sprinkled over; then comes a
sprinkling of very finely chopped parsley ; then some drops of
lemon-juice ; lastly, small pieces of butter are carefully spread
over. Place the steak into the oven for a few moments until
the butter is well melted and soaked into the steak.

Tor extra-company breakfasts, only the fillets, <. ¢., the tender
parts of the porter-house or tenderloin steaks, are used. They
are cut into little even shapes, round or oval, one for each plate.
They are cooked, then served in a hot dish, surrounded with
Saratoga potatoes, or fried potatoes in any form, or with water-
cresses, or with mushrooms, or stuffed tomatoes, or green pease,
ete.

Coryep BEEF.

A good piece of beef well corned, then well boiled, is a most
excellent dish.

Put it into the pot with enough cold water to just cover it.
When it comes to a boil, set it on the back of the range, so
that it will boil moderately. Too fast boiling renders meat
tough, yet the water should never be allowed to cease boiling
until the meat is done; skim often. Let it boil at least four
or five hours, according to its size. It must be thoroughly
done. In England, where this dish is an especial favorite, car-
rots are always boiled and served with the beef. The carrot

<
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flavor improves the meat, and the meat improves the carrot.
Do not put the car-
rots into the pot,
however, until there
is only time for them
to become thorough-
ly cooked before
serving (about three- |
quarters of an hour). Serve the carrots around the beef.

In America, cabbage is oftener boiled with corned beef.
This is very nice also. If cabbage is used, add at the same
time one or two little red peppers. When about to serve,
press out all the water from the cabbage, adding little pieces
of butter. Serve the meat placed in the centre of the cabbage.

Little pickles are a pretty garnish for corned beef, with or
without the vegetables. . |

Corxep Beer To sErve Corp (Mrs. Gratz Brown).

If it is too salt, soak it for an hour in cold water, then put it
over the fire, covered with fresh cold water, four or five cloves
(for about six pounds of beef), and three table-spoonfuls of
molasses. Boil it slowly. In an hour change the water, add-
ing five more cloves and three more table-spoonfuls of molas-
ses. In two hours more, press the beef, after removing the
bones, into a basin rather small for it; then, turning it over,
place a flat-iron on top. When entirely cold, the beef is to be
sliced for lunch or tea.

BEEFSTEAR STEWED.

Never use a choice steak for a stew. Stewing is only a
good way of cooking an inferior steak. The meat from a soup-
bone would make a very good stew.

Put ripe tomatoes (peeled and cut) into a stew-pan sprinkle
over pepper and salt. Let them cook a little to make some
juice; put in the pieces of beef, some little pieces of butter
mixed with flour, two or three cloves, and no water. Let it
stew until the meat is quite done. Then press the tomatoes
through a sieve. Serve all on the same dish. |



140 ' PRACTICAL COOKING, AND DINNER GIVING.

BeerstEAx ROLLED.

Procure a round steak, spread over it a layer of almost any
kind of force-meat. An ordinary bread, onion, thyme, or pars-
ley dressing, used to stuff turkeys, is very good. Begin, then, at
one end of the steak, and roll it carefully ; tie the roll to keep
it in shape. Bake it in the oven as you would a turkey, bast-
ing very often. Make a gravy of the drippings, adding water,
flour, and a little butter mixed ; season with pepper and salt,
strain, skim off the fat, and pour it around the meat when
served. Slice it neatly off the end when carving.

Beer Rorw (Cannelon de Beeuf).

Chop two pounds of lean beef very fine; chop and pound
in a mortar half a pound of fat bacon, and mix it with the
beef. Season it with pepper and salt (it will not require much
salt), a small nutmeg, the grated rind of a lemon, the juice of a
quarter of it, a heaping table-spoonful of parsley minced fine;
or it can be seasoned with an additional table-spoonful of on-
ion; or, if no onion or parsley is at hand, with summer savory
and thyme. Bind all
these together with
two eggs.  Form
them into a roll;
surround the roll
with buttered paper,
which tie securely around it. Then cover it with a paste made
of flour and water. Bake two hours. Remove the paper and
crust. Serve it hot, with tomato-sauce or brown gravy. This
may be made with raw or under-dressed meat. If the meat is
not raw, but under-dressed, surround the roll with pie-crust.
Bake, and serve with tomato-sauce, or any of the brown sauces,
poured in the bottom of the dish. Potato croguettes may be
served around it.

WrAT T0 DO WiTH Corp CooxeEp BErErr.

There is a good-sized book written on this subject. When
there are about two hundred ways of utilizing cold cooked
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beef, one should not regard it contemptuously. I studied this
treatise, and practiced from it, but soon considered the few old
ways the best, after all.  Croqueties are very good, and there
are beef -sausages, or cakes, seasoned in different ways; beef
rolls, megt pies, and mince-pies, made from a few scraps of cold
cooked beef, are all exceedingly nice when properly made.

Beer Hash.

Notwithstanding this distinguished dish is so much abused,
I particularly like it; not swimming hgsh, nor onion hash, nor
Southern or Western hash, nor yet hash half cooked, but New
York hash. I know a New York family who set a most ex-
pensive and elaborate table, which table is especially noted for
its good hash. Large joints are purchased with special » vef-
erence to this dish. Cold corned beef is generally considered
best. The hash to which I have refeired, however, is gencrally
made of cold roast beef.

Chop the cold cooked meat rather fine; use half as much
meat as of boiled potatoes (chopped when cold). Put a little
boiling water and butter into an iron saucepan; when it boils
again, putb in the meat and potatoes well salted and peppered.
Let it cook well, stirring it occasionally—not enough to make
a purée or mush of it. It is not done.before there is a coating
at the bottom of the saucepan, from which the hash will free
itself without sticking. The hash must not be at all watery,
nor yet too dry, but so that it will stand quite firm on well-
trimmed and buttered slices of toast, and to be thus served on
a platter.  Voila ! -

Chicken or turkey hash should be made in the same.way.

Mgear Pie (French 00070).’

Cut cold cooked meat into quite small dice; add pepper,
salt, a little nutmeg, and two or three sprigs of chopped pars-
ley; also a little thyme and a piece of bay-leaf, if you have
them, but the two latter herbs may be omitted. Put a little-
butter into a saucepan, and when hot throw in a table-spoon-
ful of flour, which brown carefully ; pour in then several table-
spoonfuls of hot water, or, better, stock ; mix well; then intro-
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duce the meat dice; stir all well over the fire, cooking it thor-
oughly. Just before taking it up, mix in one or two eggs. It
should be quite moist, yet consistent. Put a thin pie-crust into
a pudding-dish. ~Fill in a few table-spoonfuls of the mixture;
then lay on it a thin strip of bacon; continue these layers un-
til the dish is filled. Now fit a piece of crust over the top;
turn the edges in a fancy manner, and make a cut in the cen-
tre. Take a strip of pie-paste, form it into a tie or knot, wet
the bottom, and place it over the cut in the centre of the pie, so
as not to obstruct the opening.

The proper way to make a meat pie is with a pie-mold (see
page 58). DButter the mold, press the crust neatly around in
the inside and bottom, and continue, as explained for the pud-
ding-dish. When baked, the wire holding the sides of the
mold is drawn out, and the mold removed from the pie. This
pie can be made with veal or lamb, in the same manner.

MzeaT RissoLes.

For rissoles, cold beef, chicken, veal, tongue, or lamb may be
used, separately or mixed. The meat should not be chopped,
but cut into quite small dice. It is well to add to it a slight
flavoring of chopped pork, and a little finely chopped pars-
ley. As the meat can be prepared in different ways, the ad-
dition of a superfluous mushroom or two, cut into dice, would
not be amiss.

Put a small piece of butter, size of a pigeon’s egg, into a
saucepan, and when it begins to boil add a heaping tea-spoon-
ful of flour; stir for a minute to cook the flour, then add three
or four table-spoonfuls of boiling water, or, what is much bet-
ter, stock, gravy, or brown or white sauce if you happen to
have it ; when well mixed, add about two cupfuls of the meat
dice, heat well, and just before taking from the fire stir in an
cgg. | | -

The scraps of puff-paste are generally preferred, yet any kind
of pie-paste may be used for rissoles. Roll the paste quite
thin (oné-sixth of an inch); wet it about three inches from the
edge, and place upon it little balls (a generous tea~spoonful in
each one) of the prepared meat, at distances of four inches
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apart; now lap over the edge of the paste, quite covering the
balls of meat; press the side of the hand between each one,
and, with the edge of a tumbler or muffin-ring, press the paste
close to the meat; with a biscuit-cutter (scolloped one prettier)
cut out each enveloped ball of meat into half circles. Now
cut off the rough edges of the remaining paste, and proceed to
make other rows of the rissoles in the same.manner.” With
a brush wet all the tops with the yolk of an egg.” Bake the
rissoles in a hot oven, and serve them hot on a folded napkin.
If they get cold, they may be reheated just before serving.

BeEEr oR ANY COLD-MEAT SAUSAGES.

Chop cold cooked beef very fine; add a fifth as much pork,
also chopped fine; pepper, salt, a little.sage, or any herbs pre-
ferred, lemon -juice, and a few sprinkles of flour; mix all to=
gether with an egg, or eggs; form into little balls, fry in butter
or lard in a sauté pan. These sausages are good for breakfast
served around a centre of apple-sauce. Or,

Tor Rice axp Mear Caxss,

make as in last receipt, adding a very little butter. Stir in a
quarter or half of its quantity of boiled rice; or, on another oc-
casion, bread-crumbs may be substituted for rice. '

Beer CROQUETTES.

-

There is no more satisfactory manner of using cold.cooked
beef than for cro- s L
quettes, which may s .3
be served with to- — e -
mato or any of the T
brown sauces, or may
be served without
sauce at all, as 1is
generally the case. |
They are made in the same manner as is described for chicken
croquettes (see page 175), merely substituting the same amount
of beef for the chicken, and of rice for the brains.
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A CuesrP ARRANGEMENT.

Purchase two soup bones (twenty cents). Boil them four
or five hours with a few vegetables (as described for stock,
see page 79). The stock will make two or three soups. Cut
up the meat for croguettes. Of course the croqueties are bet-
ter made with the best of meat, yet may be excellent when
made of the soup meat.

Mixce-pies (made from Remnants of Cold Beef).

A good disposition in winter of cold roast beef is to make
with it two or three mince-pies, as by the following receipt:
One cupful of chopped meat (quarter of it fat), two cupfuls of
apple, one tea-spoonful of salt, one table-spoonful of ground
allspice, half a table-spoonful of ground cinnamon, half a table-
spoonful of ground cloves, one cupful of sugar, half a cupful of
raisins, half a cupful of currants, one cupful of cider; or, if
one has no cider, use the same amount of cider-vinegar and
water mixed—say half of each.

A Commox Pot-pie oF VEAL, BeEr, or CHICKEN.

Cut, the meat into pieces, and put them into enough boiling
water to cover them well; add also two or three strips of pork.
Cover the pot closely. Boil an hour, then season with pepper
and salt to taste, and a little piece of butter.

Just before taking out the ingredients of the pot to send to
table, put into it, when the water is boiling, separate spoonfuls
of batter made with two eggs well beaten, two and a half or
three cupfuls of buttermilk, one tea-spoonful of soda, and suf-
ficient flour. The batter should be made just before it is cook-
ed. It takes about three or four minutes to cook it, the water
not to be allowed to stop boiling. The dish should then be
served immediately, or the dumplings will become heavy.

CarLr’'s HeArT.

_If people generally knew how nice a calf’s heart is, if prop-
erly cooked, the butchers would never charge so little as ten
cents for it. In France, the calf’s heart and kidneys are
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‘gonsidered great dehcames. In America théy are-often thrown
away. .

Merely wash off the blood. One could, by soaking, 'extréct'b
all the flavor from the heart. Stuff it “with=a veal ;Eorce—meat<
stuffing, or a common stuffing, often wsedefor turkeys, of abrea ;
crumbs, onion, a little thyme or sage, egg, pepper; 4nd A
Tie a buttered paper over the mouth of the heart to keep ithe
stuffing in place. Put it into a small baking-pan with @ little
hot water, pepper, and
salt. Bakenearly two
hours, basting it very
frequently. ~ When
done, thicken the
gravy with flour;
strain, skim, and sea-
zon it, and pour it on
the dish around the
heart. Garnish the
plate with onions, first boiled until nearly done, then seasoned

- with pepper, salt, and a little but,ter, and browned in the oven,

0

“

Toncur, with MustaArp Prcxie SAvcE.. W}g G e

Cut boiled tongue into slices; fry them in a little ot zbut—
ter, with a sprmlde of minced .onion thréwn in, Then,forthe
sauce, take out the slices of tongue; put in a tea-spoonfdlicfi
flour, and when brown, a tea-cupful of hot water. Whentdon®;
strain, and season with salt and pepper; add a table—spoonful'&'f
chopped pickles (piccalilli is best); however, comron (Eitim-
ber pickles may be used, with @ little mustard/addéd4oot the
sauce may be flavored with capers, or with both «Capers &nd
pickles. Let the slices of tongue soak in the’sauce funtil weady
ito serve, then arrange the slices of tongue onaplatter; one lap-
ped over the other, and pour over the sauce. A beef tongue
may be braised, and served with spinach -or sauce Tm fare, as
described for sheep s tongues.. A

ToNGUE SLICES, WITH SPINACH AND - SAUCE TARTARE. 4,5

Bl

Braise the tongue as descmbed for \sher 's-tongues \(se Pagss

7T e b e
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158) : arrange a circle of the slices around a platter, and on
each slice smooth a little hill (enough for one person) of spin-
ach prepared as described in the same receipt for “sheep’s
tongues with spinach.” Put either a spoonful of sauce Tar-
tare or a slice of lemon into or on the top of each spinach-
mold. This makes a nice lunch or dinner dish.

VEAL.

Tre best pieces of veal are the loin and the fillet. A varie-
ty of dishes can be made with veal cutlets and their different
accompaniments. Veal is always better cooked with pork or
ham. Professional cooks generally trim and lard their veal
cutlets, serving them with tomato-sauce, pease, beans, breakfast
bacon, lemon-slices, cucumbers, etc. For a cheap dish, one of
the most satisfactory is a knuckle of veal made into a ragout,
~or pot-pie. Any of the inferior cuts may be made into a

blanquette. ” ‘

A fricandeaw of veal is perhaps considered the most distin-
guished veal dish. I would always advise the trimming of
veal cutlets. It gives little ‘trouble, but the appearance is
much improved, and the trimmings should be thrown into the
stock-pot. Veal should always be thoroughly cooked.

RoasT oF VEAL—THE FILLET.

., Take out the bone of the joint; make a deep incision be-
" tyween the fillet and the flap ; then fill it with stuffing made as
follows: Two cupfuls of bread-crumbs, half a cupful of chop-
péd pork, half a lemon-peel grated, a little juice, thyme, sum-
mer savory, or any herbs to taste; or it may be filled with a
veal stuffing (see page 167).  Bind the vealinto a round form,
fasten:it with skewers and twine, sprinkle over pepper and salt,
and..cover it with buttered paper. Be careful mot to put the
meéatitoornear the fire at first. Baste well and often.  Just be-
foretitAls dons, Teniove the paper, sprinkle over a little flour,
and.aubrover-its aplititle Butter.. This will give a frothy appear-
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ance to the surface of the meat. When done, put the pan of
gravy on the fire; add -a little flour, some boiling water, and,
when cooked, some lemon-juice. Strain it, remove the grease,
and pour it around the roast. Fry some pieces of ham -cut in
diamond shape; place these in a circle around the roast, each
piece alternated with a slice of lemon, |

.

A FrIOANDEAU oF VEAL.

What is called a fricandeaw of veal is simply a cushion of
veal trimmed into shape, larded, and braised. Cut a thick slice
(three or four pounds) from a fillet of veal, trim it around as
in cut for “blind hare” (see page 150), and lard it on top.
Put some pieces of pork into a braising-kettle, or saucepan, if
you have no braising-kettle ; also slices of carrot, an onion with
cloves stuck in, a stick of celery, and some parsley. ‘Put in the
meat, sprinkle over pepper and salt, and cover it with well-but-
tered paper. Now fill the pan with boiling stock, or water
enough to just cover the meat. Put on a tight lid. If it is a
braising-pan, set it upon the fire, with live coals on top. If a
common saucepan, cover it, and put it into a hot oven.

It will take about two hours, or two hours and a half, to cook
it. A professional cook would boil down the stock.in which
the fricandeaw was cooked until reduced to a glaze, "l;fhen'with a
brush would glaze all the top of the meat, placing.it«in the oven
a moment to dry. IIOWGVOI it tastes as well“mthout thissextra -
trouble. R E

The best sauce for a fricandeaw is a tomato -saudes plt s
-as often garnished with. green pease, ssp;unach,,,m sorreli; ©or a
little wine (Madeira, poxt;-or sheriy) ‘and:rouz. (see wpage 51)
may be added to the braising-stock, for a gravy The gravy
should be strained, of course. .

VEaL CUTLETS, BROILED

The rib cutlets should always be neatly tnmmed the bone
scraped at the end, so that 1’0 will :look smooth and white.
Broil them on a moderate fire, basting them occasionally with
butter, and turning them often. Dish them in a circle with
tomato-sauce. '
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. Vear CurLers, SAutép AND IRIED.

These are cutlets cut from the round, although any veal
cutlets may be cooked in the same way. Cut them into equal-
' sized pieces, beat them a little with a knife to get them into
shape ; season, egg, and bread-crumb them. Now, fry in a sauté
pan, or rather sauté some thin slices of ham in a little hot lard,
and when done take them out on a hot dish; fry slowly the
cutlets in the same fat, and when done pour out some of the
fat, if there is more than a tea-spoonful; add a little flour,
then a little hot water, and, when cooked a few moments, scason
it well with lemon-juice, adding pepper and salt to taste; then
strain it. Serve the cutlets in the centre of a dish, with the
gravy poured over; and place alternate slices of the ham and
lemon in a circle around them.

They are also very good sautéd in a little lard, and served
with a cream gravy poured over; or they are nice egged (with
a little chopped parsley and onion mixed with the egg), and
bréead-crumbed, and fried in hot lard.

VeanL Currers, BRAISED.

Professional cooks usually braise veal cutlets. They lard
them: (anieasy matter) all on the same side, the flavor of pork
particglarly. well suiting veal. To proceed then: Mince some
onions ‘and carrots; put them in the bottom of a stew-pan;
put the cutlets on this layer; cover well with stock (add wine
if you choose), and let them cook until thoroughly done.

If you wish to be particular, boil down the stock and glaze
them ;.or make a gravy of the stock with flour, rouz, pepper
and, salt, and strain it; or serve them with tomato-sauce; or
make a little round hill of mashed potatoes, and put the cutlets
around ; or serve with them, instead, beans, pease, or flowerets
of .cauliflowers.

MG e s
oww b, Murrox or VEan Croes (en papillote).

Trimstheschops;. broil them in the usual way over the coals,
and whensdone,place each one in a paper (well buttered).cut in
the forny of. Fig. 1 ; pour over each chop a sauce made as fol-
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lows: For three cutlets thicken a cupful of strong broth with
equal quantitics of either cold cooked chicken, lamb, or veal,

. —
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and mushrooms (the mushrooms are a great improvement to
the dish, yet they may be omitted if more convenient) with a
quarter proportion of cold boiled ham added, and also one or
two sprigs of parsley, all chopped very fine. Pour this hot over
the hot cutlets; place a wery thin slice of fat salt pork over
cach cutlet ;¥ fasten the paper as in Fig. 2, and place them in a
hot oven for about ten minutes. Serve smmediately while the
chops are steaming hot.

Braxquerte oF VEAL (French Cook).

Cut any kind of veal (say two pounds) into pieces; put it into
boiling water, with a little bulb of garlic or slice of onion,.and

when done throw the meat from the boiling watér into'<cold . :

water, to whiten it. This is the rule, but I usually d1spense
with it. Make @& drawn butter sauce; . e:; put. butter the -size
of an egg into a saucepan, and when it bubbles’émm in a table-
spoonful of flour, which cook-a minute, without- letting it-color;
add then two cupfuls of boiling water and a little nutmeg
‘When the veal is done, drain-it from the water, and let it sim-
mer several minutes in the sauce, adding at the same time a
sprig of parsley chopped fine. "'When just ready to serve, place
the pieces of meat on a hot platter; stir the yolks of three

* The addition of the slice of pork is quite indispensable for veal chope
en papillote, but it is-often omitted when the chops are of mutton.
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eggs into the sauce without allowing them to boil; also several
drops, or a seasoning, of lemon-juice. Pour the sauce over the
veal, and serve.

Brivp Hare (Mrs. Charles Parsons).

Ingredients: Three pounds of minced veal, three pounds
of minced beef, eight eggs well beaten, three stale rolls, or
the same amount of b1ead~01umbs pepper, salt, two grated nut-
megs, a heaping table-
spoonful of ground
). cinnamon. Mix all
well together. Form
it into an oval-shaped

‘ = loaf, smooth it, and
sprinkle bread or cracker crumbs over the top. DBake it in a
moderate oven about three hours. It is to be sliced when cold.

Bewircnep VEeAL (Mrs. Judge Embry).
. Ingredients: Three pounds of lean veal, half a pound of fat
.salt. pork, one nutmeg grated, one small onion, butter the size
of an egg, a little red pepper, and salt.

Chop all very fine, and mix them together, with three eggs
well beaten, and a tea-cupful of milk; form it into a small loaf,
pressing it very firmly; cover it with fine bread-crumbs; bake
two hours and a half. It is intended to be eaten cold, yet is
very good hot. The slices may be served in a circle around
salad.

Prsamy Vesar Stew or Por-pIE,

Cut the meat from a knuckle of veal into pieces not too
small; put them into a pot with some small pieces of salt
.pork; and plenty of pepper and salt; pour over enough hot
witer to cover it well, and let it boil until the meat is thor-
oughly -done ;. then, vhlle the water is still boiling, drop in
(byr ther spoonful) a batter made with the following ingredi-
ents: Twor eggs: well beaten, two and a half or three cupfuls
of buttetinilly, one even tea-spoonful of soda, and flour enough
to malke aythickbatter.. Cover the pot, and as soon as the bat-
ter is well cookedssenve iti - Bjstanding, it becomes heavy.
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To Coox Liver (Melanie Lourant), No. 1.

Put a little lard into a saucepan, and when hot throw in
half an onion minced fine, one or two sprigs of parsley, chop-
ped, and the slices of calf’s liver. Turn the liver several times,
allowing it to cook well and imbibe the taste of the onion and
parsley. 'When cooked, place it at the side of the fire. In
another saucepan make a sauce as follows: Put in a piece of
butter size of a large hickory-nut, and when it bubbles sprin-
kle in a heaping tea-spoonful of flour; stir it until it assumes
a fine brown color, then pour in a cupful of boiling water, stir-
ring it well with the egg-whisk; add pepper, salt, a table-spoon-
ful of vinegar, and a heaping table-spoonful of capers. = The
sauce is very nice without the capers, but very much improved
with them. Drain out the slices of liver, which put into the
sauce, and let them remain at the side of the fire until ready to
serve. Chopped pickle may be substituted for the capers, and
stock may be used instead of the boiling water.

To Coox Liver (No. 2).

Fry in a sauté pan some thin slices of breakfast bacon, and
when done put them on a hot dish; fry then thin slices of
liver in the same fat, which have previously been thrown into
boiling water for only a moment, and then been sprinkled with
flour.  'When well done on both sides, serve them and the
bacon on the same dish, and garnish them with slices of lemon.

Carr’s Brains. g

Before cooking, remove-the fibrous membranes around them:,
Throw them into a pint of cold water,in which are mixed half a
tea-spoonful of salt and one tea-spoonful of vinegar; boil them
three minutes, then plunge them into cold water. - When cold
and about to be served, cut them into scollops; and when sea-
soned with pepper and salt, egged, and bread-crumbed, sauté
them in a little hot butter. Serve with tomato-sauce. Or they
may be served with spighetti (a small macaroni) cooked with
tomato-sauce (see page 210), and placed around them, when
they are called brains & lu Milanaise. :
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SWEET-BREADS.

VEAL sweet-breads are best. They spoil very soon. The
moment they come from market, they should be put into cold
water; to soak for about an hour; lard them, or rather draw a
lardoon of pork through the centre of each sweet-bread, and
put them into salted boiling water, or, better, stock, and let them
boil about twenty minutes, or watil they are thoroughly done;
throw them then into cold water for only a few moments.
They will now be firm and white. Remove carefully the skin
and: little pipes, and put them in the coolest place until ready
to cook again. The simplest way to cook them is the best
one, as follows:

FriED SWEET-BREADS.

Parboil them as just explained. Just before serving, cut them
in even-sized pieces, sprinkle over pepper and salt, egg and
bread-crumb them, and fry them in hot lard, They are often
immersed in boiling lard, yet oftener fried in the sau#é pan. If
sautéd, when done
put them on a hot
dish, turn out part
of the lard from the
= sauté pan, leaving

= = about half a tea-
spoonful ; pourin a cupful of milk thickened with a little flour;
let it cook, stirring it constantly, and season it with pepper and
salt; strain, and pour over the sweet-breads. 'With green pease,
serve mthout sauce. This is the usual combination at dinner
or breakfast companies, the pease in the centre of the dish,
and the sweet-breads around (see cut above). Or they are
often, served whole with cauliflower or asparagus heads, when
the cream -sauce is poured over both; or they are also nice
piled in . the centre of a dish, with macaroni (cooked with
cheese)»placed around them hke a nest, and browned a little
with a, salamander (see cut on next page), or with a tomato-
sauee 1n¥j,he centrn\ .of the dish, and the sweet-breads around, or
with staffed tomatoes altexnating with the sweet-breads on the
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dishi, or with mushrooms in the centre, or served on a dish made
of boiled rice, called a rice casserole (see page 205), or in little
rice molds called cassolettes. 'To make the latter, b011 the rice
well, then work it to
a smooth paste with
a spoon; fill some §
little buttered patty- ==
pans with the rice, == ==
and when it is quite T e :
cold take it out, brush the cassolettes with butter on the out-
side, and color them a little in a hot oven; scoop out the in-
side, leaving the rice crust a quarter of an inch thick. Fill the
cassoletles with the sweet-breads cut into pieces, and pour over
each a spoonful of cream dressing ; or they may be sautéd as
described, and served with a mattre-d’hétel sauce poured over.

~

SWEET-BREADS A LA MILANAISE.

Sweet-breads fried as in preceding receipt are placed in the
centre of a hot platter. Small piped macaroni broken into
two or three inch lengths is cooked with tomatoes as in receipt
(see page 210), and neatly arranged in a circle around them.

SWEET-BREADS LARDED AND Braisep (English Lady).

Trim all the skin and cartilage very carefully from two. fine
sweet-breads; lay them in cold water for an hour, and lard them:;
lay some shces of bacon in the bottom of a b1a1s1ng-»pan, or
any pan: with a good-cover (Francatelli would add+also:minced
onions, ‘carrots,’ celery, and “parsley ; howéver; they. aterquite
good enough without) s then:put; insweet-bréads; with slices ‘of
bacon between the pan 'and::the sweet-breads; pour over all
some stock, just high enough-not:to-touch the larding, which
must stand up flee let it simmer very gently for half or
three-quarters of an houl Look at it occasionally to see that
the stock does not waste; add a little if it does. - When done,
hold a salamander or a hot kitchen shovel over the sweet-breads
until they are a pale-yellow color on top. Serve these with
tomato-sauce poured in the centre of the dish. The whole
dish  should 6ok moist, the sweet-breads nearly white, and the

bk
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larding transéafent,‘ standing up distinet and firm, like glasy
white at the bottom, and pale-yellow on top.

Baxep SWEET-BREADS (New York C’ooking-sckool).‘

Put a pair of sweet-breads on the fire in one quart of cold
water; it which are mixed one tea-spoonful of salt and one ta.
ble-spoonful of vinegar. When the water boils, take them off,
and throw them into cold water, leaving them until they get
cold ; now lard them with lardoons about one-cighth of an inch
square and two inches long. Chop rather fine “one-third of a
medium'-sized onion (one ounce), four or five slices of carrot
(one and ahalf ounces), half a stalk of celery, and one sprig of
parsley. Put in the bottom of a baking-dish trimmings of pork;
on this place the sweet-breads, and sprinkle the chopped vege:
tables over the top ; bake them twenty minutes in a hot oven.
Cut a slice of bread into an oval or any fancy shape, and fry it
in a sauté pan in a little hot butter, coloring it well; put this
crofiton. in the centre of a hot platter, on which place the sweet-
breads. Serve pease or tomato-sauce around. x

SWEET-BREAD FRITTERS.

Parboil the sweet-breads as before explained, and cut them
into slices about half an inch thick; then sprinkle over them pep-
per and salt,’a little grated nutmeg, some finely chopped pars-
ley, and a few drops of lemon-jui¢e ; dip them each into French
fritter batter (see page 229); fry them a moment in boiling-hot
lard. Always test the lard before frying by putting in a piece
.of bread or a bit of the batter; if it turns yellow readily, it is
‘hot enough. . Drain them well; pile them on a napkin neatly ar-
ranged on a platter; garnish them with fried parsley, <. e., pars-
<1@y thrown into the lard, and skimmed out almost 1mmedmtely

SWEET—BREAD CROQUETTES (N’ew York OOOkmg-schcoZ)

After two pairs of sweet-breads are blanched (boiled in salt-
ed- waterrasedescribed), cut them into dice; cut also half a box
(four-outites)yof-mushrooms into dice. Make a:7ouz by putting
one and¥a! half~éunces ‘of butter into a saucepan, and when it
bubbles sprinkle’in-two ounces of flour ; mix and coolk it well;

-
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then pour in a gill of strong stock or cream; when this is also
mixed, add the dice;
which stir over the
fire until they are
thoroughly heated;

take' them from the

yolLs of two eggs,
which return to the fire a moment to set, w1thoub allow1n0' to
boil. When cool, form into croguettes; roll them fir bt in
cracker - crumbs, then in egg, then in cracker-crumbs again,
and fry them in boiling lard. ‘

The croquettes may be cone-shaped, with a stick of parsley
or celery pressed in the top for a stem just before selving; or
the sweet-bread croquettes may be made. in.the same” manner
as chicken croquettes (French cook receipt), substituting sweet-
breads for the chickens. . They may be served alone, or with
pease, or with tomato or Bechamel sauce, etc.

SKEWER OF SWEET-BREADS.

Parboil the sweet-breads as before deséribed; cut them into
slices or scollops abott half an inch or more thick; sprinkle
them with pepper
and salt, and egg
and  bread - crumb
= them.; nowTin: =)
little. .&k&wes (see
page 56)-ithrough
- two -of these shoes,
alterna,tmg with two thiny squa,re slices of bacon; fry in boil-
ing lard ; serve a tomato ‘or creaim .sauce in: the ,centr,e, and gar-
nish with parsley. Serve one skewerful to each person at-table.

=N
K

SESRN
B TR ‘,\"5

MUTTON

TaE best roasts are the leg, the saddle, and the shoulder of
mutton. They are all roasted according to the regular rules
for roasting. In England, mutton is hung some. time before
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cooking..:: There must be something in the air of England quite
different from that of America in reference to the hanging of
meats-and game; there, it is to be confessed, the mutton, after
having hung a certain length of time, certainly is most deli-
cious; here it would be unwholesome, simply not fit to eat.
These joints of which I speak are also good braised. Serve
currant-jelly -sauce with the roast, or garnish it with stuffed
baked tomatoes.

Bomep Lee or Murron.

This should be quite fresh. Put it into well-salted boiling
water, which do mot let stop boiling until the meat is thor-
oughly done. The rule is to boil it a quarter of an hour for
each pound of meat. Caper-sauce should be served with this
dish, either in a sauce-boat or poured over the mutton; garnish
with parsley. :
] Murron CurLETS.

Trim them well, scraping the bones; roll them in a little
melted butter or oil, season, and broil them; or they are nice
egged, bread -crumbed, and fried. They are especially nice
when broiled, served around a bed of mashed boiled potatoes:
the cutlets help to season the potatoes, which in turn well
suit the meat. To-
mato-sauce is also a
favorite companion
W) to the cutlets. They
Z= may, however, be
. served with almost
_ - any kind of vegeta-
bles, such as pease or string-beans, in the centre of the dish,
and the cutlets arranged in a circle around.

" Racouts (made of Pieces of Mutton, Veal, Beef, or Rabbits).

Cut the upper parts, or the neck, from a fore-quarter of mut-
ton (orstake.inferior cuts from any part) into pieces for a ra-
goutiyhest: ayhedping table-spoonful of drippings, or lard, in a
saucepanyzandswhen hot, sauté.in it the pieces of mutton (say
two pounds)euntil they are almost done; take them out, put in
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a table-spoonful of flour, brown it, add at first a little cold or
lukewarm water, mix it well, then add a quart of boiling water ;
now add also salt, Cayenne pepper, two cloves, the pieces of
sautéd meat, three or four onions (not large), and six or seven
peeled potatoes. Some prefer to boil the potatoes a few min-
utes in other water first, as the water in which potatoes are
boiled is considered unwholesome; cover the stew-pan well.
‘When the vegetables are cooked, take them and the meat out,
skim off every particle of fat from the gravy, taste to see if it
is properly seasoned, pour it over the ragout, and serve.

These ragouts can be made with the neck, or any pieces of
veal, in the same manner, or with pieces of beef, in which case
carrots might be substituted for the potatoes. A ragout of rab-
bits is most excellent made in the same way, adding a glassful
of red wine when it is almost done.

In buying a fore quarter of mutton, there are enough t11m-
mings for a good ragout, with a shapely roast besides.

Aworuer Racour (of Pieces of Mution, Veal, Beef, etc.).

Make rich pie-paste about the size of an egg (for four per-
sons) ; roll it a quarter of an inch thick; cut it into diamonds,
say an inch long and half an inch broad. Bake them, and put
them aside until five minutes before serving the ragout. Take
mutton, veal, beef, or almost any kind of meat. Any cheap
cut of meat W111 make a good ragout, and choice cuts had: bet-
ter be cooked in other ways. In thls instance, I willcsa f,w«cut
two pounds-from the side of mutton. Put aytable- spoonful
of lard; or drippings into-a saucepany and. when.hotrsawté in it
the pieces of mutton; when half-done, place them in a kettle.
Add a heaping” t%blefspoonful ‘of, flour-to. the drippings in the
saucepan ; stir it constantly several minutes to brown, then
add gradually a pint of hot water; now pour this over the
meat in the kettle, adding three small onions, two sprigs of
parsley, three cloves, and a clove or bulb of garlic, if you have
it; pepper and salt. ‘Cover it closely, and let it simmer slowly
for an hour, occasionally turning the kettle to one side to skim
off all the fat. Five minutes before serving, add the diamonds
of crust.
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At the moment of serving, take out the meat, crust, and
three onions, and arrange them on a hot platter Pass the
gravy through a sieve, and skim off every remaining particle of
fat; taste to see if it is properly seasoned with pepper and salt,
and pour it over the meat. ,

Sreep’s TONGUES, WITH SPINACH.

Braise a number of sheep’s-tongues with salt pork, parsley,
.onion, some whole peppers, a tea-spoonful of sugar, and enough
stock to cover them. ILet them simmer one and a half hours,
Serve with spinach in
the centre of the dish,
) and seasoned with lem-
i on-juice, a little of the
tongue stock, some Cay-
. : enne pepper, salt, and
butter. Serve the tongues around it, and diamonds or fancy
cuts of fried bread (c; otitons) around the outside mrcle.

-

SHEEPS ToxcUES A LA MAYONNAISE.

Boil half. a dozen sheep’s. tongues with one or two slices of
bacon; one carrot, one onion, two cloves, two or three sprigs of
parsley,salt and pepper (some add two table-spoonfuls of sher-
ry or port witie; but this may be omitted), and enougb boil-
ing water (or, better, stock) to cover them. Let them simmer
about one and a half ‘hours, replenishing the boiling water or
the stock when necessary. When thoroughly done, skii and
trim them neatly ; lay them between two plates, to flatten them.
A’ professional cook would glaze them with the stock boiled
down in which they were cooked ; however, this is only for the
sakie of appearance. ~Arrange themn in & circle around a dlsh
mth a Mayonnaise sauce pom ed in the centre. ‘

SHEEP'S TONGUES, WITH SAUCD ‘TARTARE.
Boil~ the tongues in salted water into which has been
squeezédrthe juice of half a lemon (for six tongues). Serve
withssauce-Tartave (see -page 128). . \
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LAMB.
Tue best roasts are the fore and hind quarters.

Roast Lee or LaAms.

Professional cooks serve a roast or baked hind quarter of
lamb rather rare, or well done on the outside and pink within.
It is really better, although it must be served steaming hot.
Serve a caper, pickle, or mint sauce with it. If it is neatly
carved through the centre, it will present a good appearance
served again the next day, by stuffing the cut-out space with
boiled mashed potatoes, smoothing it evenly around, and placing
it long enough in the oven to become thoroughly hot.

Roast Fore QuarTER OF LaMB.
This may or may not be partly stuffed, a common veal stuff-
ing answering the purpose very well. It should be well season-
ed with pepper and salt, thoroughly cooked, and often basted.

LamB Cuops.

This is a favorite dinner-company dish, generally arranged
in a circle around green pease. They should be neatly trim-
med,-the bones scraped, then rolled in a little melted butter,
and carefully-broiled. "When done, rub more butter over them,
and season them with pepper and salt. Slip little paper ruf-
fles (see page 61) over the ends of the bones. They may be
served with a centre
of almost any kind
of vegetable, such as
a smooth hemisphere
of mashed potatoes
or spinach, or with - ‘
beans, cauliflowers or stuffed baked tomatoes, or with a tomato-
sauce.

SapprLe oF Lams or Murrox.
This is considered a delicate roast. Roast it in the usual
manner. Serve caper, mint, or any of the sauces or vegetables
that are used with other dishes of lamb or mutton.
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Lavs CroQUETTES

are made the same as chicken croquettes, only substituting cold
cooked lamb for the chicken. Many prefer the lamb to the
chicken croquettes, even for dinner or lunch parties.

Sueer’s Kipneys.

_ The best manner of cooking is to sauté them. They must
be perfectly fresh (they spoil soon), sautéd on a quick fire, never
allowed to boil in the sauce (this would spoil the gravy), and
served with a little wine in the sauce.

First cut them into slices; season, and sawté them in a little
hot suet, clarified drippings, or butter. When done, pub them
on a hot plate. Now take a second stew-pan, put in a piece
of butter the size of a large hickory-nut; when it is hot,
throw in a tea-spoonful of minced onion, two sprigs of parsley,
minced also, and a tea-spoonful of flour; when they become
red, pour in one and a half cupfuls of hot water or stock. Let
it simmer a few moments, then season with pepper and salt,
and strain it ; now add a table-spoonful of sherry or port wine,
and the pieces of kidney. A few drops. of lemon-juice may or
may not be added. ILet the kidney remain a few moments in
the sauce without boiling, and serve. Professional cooks gen-
erally .add minced mushrooms; but the dish is quite good
enough without them. |

PORK.

¢ A Lir1eE salted pork or bacon should always be kept in the
~ house. T confess to having a decided prejudice against this
meat, considering it unwholesome and dangerous, especially in
cities; unless used in the smallest quantities. Yet pork makes a
delicious flavoring for cooking other meats, and thin, small slices
of breakfast bacon are a relishing garnish for beefsteak, veal
cutlets, liver, ete. In the country, perhaps, there is less cause
for. doubtabout its use, where the animal.is raised with corn,
an,dﬁ\igggé.gm,ugh;fpu,tdiopr;»,life:Will,permit the taking of strong-
er food. oo L

R N
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To Cure BaAcon.

For every three hundred pounds of pork use fourteen pounds
of common salt, and one pound each of brown sugar and salt-
petre. Rub them into the meat, and let it lie for three weeks,
rubbing and turning it occasionally. Then wipe dry, rub again
with dry fine salt, wrap it in a thick cloth (canvas) or paper,
and hang it in a cool, dry place.

Roasr Lirrie Pre.

I trust entirvely to the following receipt. Any one who fan-
cies can cook a little pig, not I

The pig should be three weeks ord, well cleaned, and stuffed
with a dressing of this proportion: Two large onions, four
times the quantity of bread-crumbs, three tea-spoonfuls of
chopped sage, two ounces of butter, half a salt-spoonful of pep-
per, one salt-spoonful of salt, and one egg. Or it may be filled
with a veal force-meat stuffing, if preferred ; or, it may be stuf-
fed with hot mashed potatoes. Sew it together with a strong
thread, trussing its fore legs forward and its hind legs back-
ward. Rub the pig with butter, flour, pepper, and salt. Roast
it at first before a very slow fire, as it should be thoroughly
done; or, if it is baked, the oven should not be too hot at
first. DBaste it very often. When done (in about three hours),
place a cob or a potato in the mouth, having put something
in at first to keep it open. Serve it with apple-sauce or toma-
to-sauce.

Roast Porx.

The roasting pieces are the.spare rib, the leg, the loin, the
saddle, the fillet, and the shoulder. They may be stuffed with
a common well-seasoned sage stuffing. The skin, if left on,
should be cut in lines forming little squares; if the skin is
taken off, sprinkle a little pounded sage over all, and put over
it a buttered paper. Be careful, in roasting pork, to put the
meat far enough from the fire at first, as it must be thoroughly
done. The rule for the time of roasting pork is twenty min-
utes for each pound. Baste it at first with butter, and after-
‘ward with its own drippings. A roast loin of pork is very
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nice (allowing it to remain well sprinkled with salt an hour or
two before roasting) served with cabbage cooked with a little
vinegar, or served with sauer-krout.

" Brouwep Porx Currers (Dubois).

Take a fresh neck of pork (free from fat) ; shorten the bones
of the ribs, and remove those of the chine; cut six cutlets off
each neck, taking them a little obliquely; trim them, season,
and roll them in melted butter and bread-crumbs. Broil them.
Pour into a stew-pan four or five table-spoonfuls of vinegar,
-and double its volume of stock or gravy; let it boil,-and thick-
en it with a little flour. Pass it through a sieve, and add to it
pepper and some spoonfuls of chopped pickles. Dish the cut-
lets in a circle, and pour over them the sauce; or pork cntlets
may be fried or sautéd in a stew-pan, in a little hot lard, and
served with the same sauce.

Porx axp Braxs.

Soak a quart of beans overnight. The next day boil them
with a sliced onion, one large onion to a quart of beans (they
will not taste of the onion), and when they are almost done, put
them into a baking-dish, taking out the onions. Almost bury
in the centre of the beans a quarter of a pound of salt pork;
pour in some of the water in which the beans were boiled,
and bake about an hour.

Aunother way is to omit the onions, and after parboiling the
beans put them into the bake-pan with one large spoonful of
molasses and a quarter of a pound of pork, and bake them two
hours.

| Bosroxy Baxep Beaxs.

Put. one and one-half pints of medium-sized navy beans into
a quart bean-pot; fill it with water, and let it stand overnight.
In the morning, pour off the water, and cover the beans with
fresh water in which is mixed one table-spoonful of molasses.
Piitta quarter of a pound of pickled pork in the centre, leaving
-a.-quaiter of an inch of pork above the beans. Bake them
“eight Boursrivith a steady fire, and, without stirring the beans,
add a.cupful of hot water every.hour but the last two, Earth-
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en pots with narrow mouths are made expressly for baking
beans. Cooking them-in this manner, without first boiling
them, renders each bean perfectly whole and at the same time -
thoroughly cooked. When done, place the pork in the centre
of a platter, with the beans around it.

: Exrréz oF APpLES AND PORK. )
Cut sour apples (pippins) into slices without skinning them ;
fry or sauté them with small strips of pork. Serve both, taste-
fully arranged, on the same dish. :

Savsaces (Warne).

“Two pounds and a half of pork, fat and lean mixed (three
times as much lean as fat), one ounce of fine salt, a quarter of
a pound of pepper, two tea-spoonfuls of powdered sage, a quar-
ter of a tea-spoonful of allspice, and a quarter of a tea-spoonful
of cloves. Chop the meat as fine as possible: there are ma-
chines for the purpose. Mix the seasoning well through the
whole ; pack the sausage-meat down hard in stone jars, which
should be kept in a cool place, well covered. When wanted
for use, form them into little cakes, dip them in beaten egg;,
then in wheat flour, and fry them in hot lard.”

Always serve applesauce with pork sausages. Two dishes
never suited better. For breakfast, it would be well to have a
centre of apple-sauce on a platter, with sausages around, or vice
versd. They are a fine garnish for a roast turkey. |

Tt is said that sausages will keep forever, by frying them and
putting them in little jars, with a cover of hot lard. |

To Cure Hawms (Mrs. Lestlie).”

For one hundred pounds -of fine pork take seven pounds of
coarse salt, five pounds of brown sugar, two ounces of saltpetre,
half an ounce of soda, and four gallons of water. Boil all to-
gether, and skim the pickle when cold. Pour it on the meat,
which should first be rubbed all over with red pepper. Let
hams and tongues remain in the pickle eight weeks. Before
they are smoked, hang them up, and dry them two or three
days. Then sew the hams in cases.
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To Borm Hawm.

If it is quite salt, let it soak twenty-four hours. Cut off the
end of the knuckle-bone; put it into a pot with cold water at
tne back of the range to simmer slowly for eight hours; then
take 1t off the fire, and let it remain in the water until nearly
cold ; then peel off the skin carefully, make spots at uniform
distances with pepper, and wind fringed paper around the bone.
Mrs, Lestlie boils her hams with a bed of hay in the bottom
of the pot. Some sprinkle grated bread or crackers over the
ham when trimmed, and brown it in the oven; others brush it
thickly over with glaze. However well cooked, it would be ut-
terly ruined if it were not cut into thin, neat slices for eating.

Ham axp Egas.

The ham, cut into thin slices, can be broiled or sautzéd. If
broiled, spread over a little butter when cooked. The eggs can
be fried; but they are more wholesome poached in salted wa-
ter. In both cases they should be carefully cooked, neatly
trimmed;.and an egg served on each slice of ham.

To Fry or Savrt Hawm.

The ham should be cut into thin, neat slices, and sautéd only
for a minute in a hot sewté pan. If it is much more than
thoroughly heated, it will become tough and dry.

Porx Friep v BArter, or EcGED AND BREAD-CRUMBED.

Roll very thin slices of breakfast bacon or fat pork in fritter
batter, or egg and bread-crumb them, and fry them in boiling
lard. Serve on toast or fried mush as a dish by itself, or as a
garnish for beefsteak, fried chickens, breaded chops, ete.

Mgs. TROWBRIDGE'S BREAKFAST-BACON DISH,

. Soak slices of bacon or pork in milk for fifteen miinutes;
thén dip them into -flour, and fry them in the sauté pan.
When: done, sauté some slices of potato in the same hot fat,
and -serve..them in the centre. of a hot dish, with a circle of
the slices of pork around them.



PRACTICAL COOKING, AND DINNER GIVING. 165

Rasuers oF Porx (fo serve with Becfsteak, Roast Beef, etc.).

Breakfast bacon should be cut very thin (one-eighth of an
inch thick), and in strips three or four inches long. It should
be fried in the sauté pan only long enough to become trans-
parent, or thoroughly hot; if cooked crisp, it is ruined. The
French usually serve these strips of bacon laid over beefsteak,
roast beef, game, etec.

Sanowicues (Mrs. Geo. H, Williams), No. 1.

Cut some fresh bread very thin, and of square equal shapes.
Chop some cold boiled ham very fine, and mix with it the
yolks of one or two uncooked eggs, a little pepper and mus-
tard. Spread some of this mixture over the buttered slices of
bread; roll them, pinching each roll at the end to keep it in
shape.

If there is difficulty in cutting fresh bread, use that which
is a day old, then cut it in very thin slices, buttering it on the
loaf before it is cut; cut the slices into little even squares or dia-
monds (the crust being all removed), spread with the chopped
ham mixture before mentioned, and fit two squares together.

Saxpwicues (New York Cooking-school), No. 2

Chop fine half a pound of boiled ham, and season it with
one table-spoonful of olive-oil, one table- spoonful of lemon-
juice, a little cayenne or mustald, and rub it through a sieve.
Butter the biead on the loaf before cutting it, and spread the
ham between the slices.

NN

Smarn Rorrs, wira Sanap Fririve.

Cut off a little piece of the top of a French roll, and re-
move carefully the crumb from the inside. Prepare a stuffing
of cold clucken, tongue, and celery (cut in dice), mixed in May-
onnaise dressing, and fill the roll, covenng the top with the small
piece cut off.

This makes a very nice Tunch dish, or a lunch for traveling.
The rolls may be filled with cold cooked lobster, cut into httle
dice, and covered with a Mayonnaise dressing.
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POULTRY.

- Ir care is taken in picking and dressing fowls or birds, there
is no need of washing them. In Irance it is never done, unless
"there is absolutely something to wash off ; then it is done as del-
icately as possible. In expostulating once with an old negro
auntie for soaking all the blood and flavor out of a fowl, she
quickly replied, “ Bless my soul, child! haven’t I cooked chick-
ens for fifty years?’

When. you buy a goose or a duck, be sure that it is young.
never buy an old duck, The first I ever bought were from a
penful at market. I thought myself very clever in choosing the
largest, all being one price; not so clever at dinner, when my
husband tried to carve those tough and aged drakes.

Roast Turkey.

The secret in having a good roast turkey is to baste it often,
and to cook it long enough. A small turkey of seven or eight
‘pounds. (the best selection if fat) should be roasted or baked
three hours at least. A very large turkey should not be cooked
a minute less than four hours; an extra hour is preferable to a
minute less. If properly basted, they will not become dry.

With much experience in hotel life, where turkeys are ruined
by the wholesale, I have never seen a piece of turkey that was
fit to eat. Besides being tasteless, they are almost invariably un-
dercooked. First, then, after the turkey is dressed, season it well,
sprinkling pepper and salt on the inside ; stuff it, and tie it well
in shape; cither lard the top or lay slices of bacon over it; wet
the skin, and sprinkle it well with pepper, salt, and flour. It is
well to allow a turkey to remain some time stuffed before cook-
ing. Pour a little boiling water into the bottom of the dripping-
pan. If it is to be roasted do not put it too near the coals at
first, until it gets well heated through; then gradually draw it
nearer. The excellence of the turkey depends much upon the
fr equency of basting it; occasionally baste it with a little but-
tersoftener. with its own drippings. - Just before taking it from
thev: ﬁrey_or&out of -the oven, put on more melted buttel, %d
sprml«.ler oxer mores.qﬂour ~this will make the skin more crisp
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and brown. While the turkey is cooking, boil the giblets well ;
chop them fine, and mash the liver. "When the turkey is done,
put it on a hot platter. Put the baking-pan on the fire, dredge
in a little flour, and when cooked stir in a little boiling water
or stock ; strain it, skim off every particle of fat; add the giblets;
season with salt and pepper. If chestnut stuffing is used, add

some boiled chestnuts to the gravy; this is decidedly the best
sauce for a turkey. Besides the gravy, always serve cranberry
(sce receipt, page 204), currant, or plum jelly with turkey. These
are more attractive molded the day before they are served. The
currant or plum jelly is melted and remolded in a pretty form.
Roast turkeys are often garnished with little sausage-balls.

Sturrine FOR Baxep Turkey, Cuioxew, VeaL, Axp Laus
(New York Cooking-school).

Soak half a pound of bread (with the crust cut off) in tepid
water, then squeeze it dry. Put three ounces of butter into:a
stew-pan, and when hot stir in a small onion minced, (onesand
a half ounces),which_color slightly; then add the bread, with
three table-spoonfuls of par&lﬁey (half an ounce) chopped fine,
half a tea-spoonful of powdered thyme, a-little grated nutmeg,
pepper, salt, and a gill of stock. Stir it over the fire until it
leaves the bottom and sides ;- then mix in two eggs.

Sturrive For Roast TurkEeys, CuicxExNs, Duoks, AND GEESE.

The commonest stuffing is this: Two onions, five ounces of
soaked and squeezed bread, eight sage leaves, an ounce of but-
ter, pepper, salt, one egg, a little piece of pork minced. Mince
the onions, and fry them in the sawté pan before adding them
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" to the other ingredients. Some chopped celery is always a,
good addition. |

Cuestyut, PoraTo, VEAL, AND OYSTER STUFFINGS.

The chestnut stuffing is made by adding chestnuts to the or-
dinary stuffing. They are put on the fire in a saucepan or spi-
der to burst the skins; they are then boiled in very salted water
~or stock; some are also put into the sauce. Or turkeys, ete.,
- may be stuffed with boiled, mashed, and seasoned sweet-pota-
toes-or Irish potatoes.

The, great cooks make extra trouble and expense in preparing
a foréé=meat stuffing of cold veal, cold ham, bacon, and a few
bread - crumbs, mixed and seasoned with cayenne, salt, lemon.
juice, summer savory, parsley, or any sweet herbs. Then they
often add truffles cut into little balls; or, an oyster stuffing is
made by merely adding plenty of whole oysters (not chopped)
to the ordinary turkey bread stuffing. It should be well season-
ae,di,,;‘of the oysters will taste insipid. |

,‘,MW_,_E,,_,, .. BoimLep TurkEy. .
If arboiléditurkey is not well managed, it will be quite taste-
less. Choose a hen turkey. If not well trussed and tied, the
legs” and wings of ‘@ boiled fowl will be found pointing to all
the directions of the compass. Cut the.legs at the first joint
and draw them into the body. Fasten the small ends of the
wings under the back, and tie them securely with stxong twine.
Sprinkle. over plenty of salt, pepper, and lemon -juice, and put
it into boiling water. Boil it slowly two hours, or until quite
tender. It is generally served in a bed of rice, with oyster,
caper, caulifiower, parsley, or Hollandaise sauce. - Pour part of
the sauce over the turkey. Reserve the giblets for giblet soup.
Tt can be stuffed or not, the same as for roasting.

Torkey or CrickeN Hasn
1s:zsmad.er like beef hash, only subsmtutmg turkey or chicken for
b‘ ’Et?%y
QRS TURKEY Braisep.

I
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it for four or five hours, adding a httlc wine (toward the last)
to the stock, if you choose.

TurkEY GALANTINE, OR Boxep Turxey.

Choose a fat hen turkey. When dressing it, leave the crop
skin (the skin over the breast) whole; cut off the legs, wings,
and neck. Now slit the skin at the back, and carefully remove
it all around. Cut out the breasts carefully; cut them into
little elongated pieces, about a quarter of an inch square and
an inch long (parallelograms); or cut them any way you like.
Season them with pepper, salt, a little nutmeg, mace, pound-
ed cloves, sweet basil, and a little chopped parsley, all mixed.
Now make a force-meat,
with a pound and a quar-
ter of lean veal or fresh
pork, well freed from
skin and gristle. Mix
this with the meat of
the turkey (all but the
breasts) ; chop it well. Then chop an equal volume of fresh
bacon, which mix with the other chopped meat: season this
with the condiments last mentioned. Now pound it in a
mortar to a paste. Cut one pound of truffles, half a pound
of cooked pickled tongue, and half a pound of cooked fat ba-
con, into three-quarter-inch dice. Season these also.

Spread the turkey skin on a board. Make alternate layers
on it, first of half of the force-meat, then half of the turkey
breasts, then.half of the dice of tongue, truffles, an'd bacon, then
turkey fillets and dice: again : save some of the force-meat to put
on the Jast layer. =~ Now begin'at one side and toll it 6ver, giving
it a round and long shape; sew up the skin; wrap it, pressing
it closely in a napkin; tie it at the extremities, and also tie it
across in two places, to keep it in an oval shape with round ends.

Boil the galantine gently for four hours in boiling water (or,
better, in stock), with the bones of the turkey thrown in. At
the end of that time, take the stew-pan off the fire. Let the
galantine cool in the liquor one hour; then drain it, and put it
on a dish with a seven-pound weight on it.

8
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When cold, take the galantine out of the napkin; put it at
the end of an open oven for some minutes to melt the fat,
which wipe off with a cloth; glaze it, or sprinkle it with a lit-
tle egg and fine bread-crumbs, and bake it a few minutes. It
is, of course, to be sliced when eaten. It is generally served
placed on a wooden standard, as described for a Mayonnaise of
salmon.

A boned turkey, or galantine, is seen at almost all large par-
ties. It is convenient to have one in the house, as it will keep
for a long time, and is very nice for lunch or tea. It costs ten
dollars to buy one, and about half of the amount to make it.
Of course, it is some trouble to make; yet if one’s time is
worth less than one’s money, there is plenty of time for the
purpose, as it can be made three or four days before an enter-
tainment. Chicken and game galantines are made in the same
way. The figure on page 169 is a boned turkey or chicken
prepared for boiling.

Mrxep SPICES FOR SEASONING,

In cities, mixed spices can be purchased, which are prepared
by professional cooks, and which save much trouble to inexpe-
rienced compounders. This is one of their receipts: “ Take of
nutmegs and mace, one ounce each; of cloves and white pepper-
corns, two ounces each; of sweet basil, marjoram, and thyme,
one ounce each, and half an ounce of bay leaves: these herbs
should be previously dried for the purpose. Roughly pound the
spices, then place the whole of the above ingredients between
two sheets of white paper, and after the sides have been fold-
ed over tightly, to prevent the evaporation of the volatile prop-
erties of the herbs and spices, place them in a warm place to
become perfectly dry. They must then be pounded quickly,
put through a sieve, corked up tightly in bottles, and kept for
use.

A SmvprLeE Wiy oF PrepariNGg Bonep Turrey or CHICKEN.

Boil a turkey or chicken in as little water as possible, until the
bones can easily be separated from the meat. Remove all of
the skin; slice and mix together the light and dark parts;
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season with pepper and salt. Boil down the liquid in which
the turkey or chicken was boiled; then pour it on the meat.
Shape it like a loaf of bread; wrap it tightly in a cloth; press
it with a heavy weight for a few hours. When served, it is cut
into thin slices.

CHICKENS. ,

One is absolutely bewildered at the hundred dishes which are
made of chickens. Most of the entrées are prepared with the
breasts alone, called fillets. There are boudins and quenclles of
fowls, and fillets of fowls & la Toulouse, & la maréchale, ete.,
ete., and supreme of fillets of fowls & ’écarlate, cte., and aspics
of fowls; then, chickens & la Marengo, & la Lyonnaise, & la
retne ; then, marinades and capitolades of chickens, and fricas-
sees of chickens of scores of names. I would explain some of
these long-sounding terms if this book were not already too
long, and if at last they were any better than when cooked in
the more simple ways.

Spring CHICKENS.

The excellence of spring chickens depends as much on feed-
ing as on cooking them. If there are conveniences for building
a coop, say five feet square, on the ground, where some spring
chickens can be kept for a few weeks, feeding them with the
scraps from the kitchen, and grain, they will be found plump,
the meat white, and the flavor quite different from the thin,
poorly fed chickens just from market.

The Southern negro cooks have certainly the best way of
cooking spring chickens, and the manner is very simple. Cut
them into pieces, dip each piece hastily in water, then sprinkle it
with pepper and salt, and roll it in plenty of flour. Have some
lard in a sauté pan very hot, in which fry, or rather sau?é, the
chickens, covering them well, and watching that they may not
burn. 'When done, arrange them on a hot dish; pour out the
lard from the spider, if there is more than a tea-spoonful;
throw in a cupful or more of milk, or, better, cream thickened
with a little flour; stir it constantly, seasoning it with pepper
and salt; pour it over the chickens. It makes a pleasant
change to add chopped parsley to the gravy.
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A nice dish is made by serving caulifiowers in the same plat-
ter with the dressing poured over both; or with potatoes cut
out in little balls, and boiled in very salt water, served in the
same way ; or they may be surrounded with water-cresses.

Serine CrmickeExs, BAKED.

Cut them open at the back, spread them out in a baking-
pan, sprinkle on plenty of pepper, salt, and a little flour. Baste
them well with hot water, which should be in the bottom of
the pan, also at different times with a little butter. When
done, rub butter over them, as you would beefsteak, and set
them in the oven for a moment before serving.

Roast Axp BoiLep CHICKENS.

Chickens are roasted and boiled as are turkeys. In winter
there is no better way of cooking chickens than to boil them
whole, and pour over them a good caper or pickle sauce just
before serving. A large tough chicken is very good managed
in this manner. Of course, the chicken should be put into
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boiling water, which should not stop boiling until the chicken
is entirely done. 'With this management it will retain its fla-
vor, yet the water in which it is boiled should always be saved
for soup. It is a valuable addition to any kind of soup. The
cut represents a chicken in a bed of rice.

Baxep Cuickeyns or Fisu (for Camping Parties).

Dress the chickens or fish, making as small incisions as pos-
sible, and, without removing the skin, feathers, or scales. Fill
them: with.the usual bread stuffing,well seasoned with chopped
pork, onion, pepper, and salt.. - Sew the cut quite firmly. Cov-
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er the chicken or fish entirely with wet clay, spreading it half
an inch to an inch thick. Bury it in a bed of hot ashes, with
coals on top, and let it bake about an hour and a quarter if it
weighs two pounds. The skin, feathers, or scales will peel off
when removing the cake of clay, leaving the object quite clean,
and especially delicious with that “best of sauces, a good appe-
tite ;” however, there is no reason why a camping party should
not indulge in other sauces at the same time. '

A chicken may be surrounded in the same way with a paste
of flour and water, and baked in the oven.

A Fricassee or CHICKEN.

Cut two chickens into pieces. Reserve all the white meat
and the best pieces for the fricassee. The trimmings and the
inferior pieces use to make the gravy. Put these pieces into a
porcelain kettle, with a quart of cold water, one clove, pepper,
salt, a small onion, a little bunch of parsley, and a small piece
of pork; let it simmer for half an hour, and then put in the
pieces for the fricassee; let them boil slowly until they are
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quite done; take them out then, and keep them in a hot place.
Now strain the gravy, take off all the fat, and add it to a roux
of half a cupful of flour and a small piece of butter. Let this
boil ; take it off the stove and stir in three yolks of eggs mix-
ed with two or three table-spoonfuls of cream; also the juice
of half a lemon. Do not let it boil after the eggs are in, or
they will curdle. Stir it well, keeping it hot a moment; then
pour it over the chicken, and serve. Some of the fricassees
with long and formidable names are not much more than wine
or mushrooms, or both, added to this receipt.
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Fricassee or Cumicken (Mrs. Gratz Brown).

Sauté a chicken (cut into pieces) with a little minced onion,
in hot lard. 'When the pieces are brown, add a table-spoonful
of flour, and let it cook a minute, stirring it constantly. Add
then one and a half pints of boiling water or stock, a table-
spoonful of vinegar, a table-spoonful of sherry, a tea-spoonful
of Worcestershire sauce, salt, and pepper. When it is taken off
the fire, strain the sauce, taking off any particles of fat; mix in
the yolk of an egg. TPour it over the chicken, and serve.

Raxaque CHICKENS.

After the first experience in making this chicken dish, it is
not difficult to prepare, and it makes an exceedingly nice course
for dinner. 'With a sharp penknife, slit the chicken *down the
back; then, keeping the knife close to the bones, scrape down
the sides, and the bones will come out. Break them at the joints
when coming to the drumsticks and wing-bones. These bones
are left in. Now chop fine, cold cooked lamb enough to stuff
the chicken j season it with pepper, salt, one even tea-spoon-
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ful of summer savory, two heaping table-spoonfuls of chopped
pork, and plenty of lemon-juice, or juice of one lemon. Stuff
the chicken, and sew it, giving it a good shape; turn the ends
of the wings under the back, and tie them there firmly, also the
legs of the chicken ‘down close to the back, so that the top
may present a plump surface, to carve in slices across, without
having bones in the way.. Now lard the ‘chicken two or three
rows on top. If you have no larding-needle, cut open the skin
with the penknife, and insert the little pieces of pork, all of
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equal length and size. Bake this until it is thoroughly done,
basting ‘it very often (once or twice with a little butter). Pour
a tomato - sauce (see page 125) around it in the bottom of the
dish in which it is served.

CuickEN BREASTS.

Trim the breasts of some chickens to resemble trimmed lamb
chops. Stick a leg bone (the joints cut off at each end) into
the end of each cutlet; pepper and salt them, roll them in flour,
and fry them in a sauté pan with butter. Serve them in a cir-
cle in a dish with pease, mashed potatoes, caulifiowers, beans,
or tomatoes, or almost any kind of vegetable, in the centre.
They are still nicer larded on one side, choosing the same side
for all of them. When larded, they should not be rolled in
flour, This is a very nice course for a dinner company. These
fillets are also nice served in a circle, with the same sauce
poured in the centre as is served with deviled chicken.

DeviLep Cuickex, wires Savcr (Cunard Steamer).

The chicken is boiled tender in a little salted water. When
cold, it is cut into pieces; these pieces are basted with butter,
and broiled.

Sauce.—One tea-spoonful of made mustard, two table-spoon-
fuls of Worcestershire sauce, three table-spoonfuls of vinegar;
boil all together, and pour over the chicken. This dish is gen-
erally served on the Cunard steamers for supper. . Or, boil the
chickens, cut them into pieces, pepper and salt them, roll them
in flour, sauté them in a little hot lard, and serve cream-sauce,
the same as for fried spring chickens.” This makes a good win-
ter breakfast.

Cmcxexy Croquerres (French Cook).

Boil one chicken, with an onion and a clove of garlic (if you
have it) thrown into the water, add some bones and pieces of
beef also; this will make a stock, if you have not some already
saved. Cut the chicken, when cooked, into small dice; mince
half of a large onion, or one small one, and two sprigs of pars-
ley together. Put into a saucepan a piece of butter the size of
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a small egg; when hot, put in the minced onion and parsley
and half a cupful of flour; stir well until it is well cooked
and of a light-brown color; then
«. add a cupful and a half of stock,
WA or of the stock in the kettle, boiled
¥ down or reduced until it is quite
strong, then freed of fat; the
stronger the stock, the better of
course. Stir it into a smooth paste, add pepper, salt, not quite
half of a grated nutmeg, the juice of about a quarter of a lem-
on, and two table-spoonfuls of sherry, Madeira, or port wine.
‘When all is well stirred, mix in the pieces of chicken. Mold
into the ordinary croguette shape, or into the form of pears.
‘When they are egged and cracker-crumbed, fry them in boiling-
hot lard. If they are molded into pear shape, a little stem of
parsley may be stuck into each pear after it is cooked, to repre-
sent the pear stem.

Cmroxexy Croquertes (Mrs. Chauncey I. Filley).

Ingredients: Two chickens and two sets of brains, both boiled ;
one tea-cupful of suet, chopped fine; two sprigs of parsley, chop-
ped ; one nutmeg;, grated ; an even table-spoonful of onion, after it
is chopped as fine as possible; the juice and grated rind of one
lemon; salt and black and red pepper, to taste. Chop the meat
very fine; mix all well together; add cream wuntil it is quite
moist, or just right for molding. This quantity will make two
dozen croguettes. Now mold them as in cut (see above); dip
them into beaten egg, and roll them in pounded cracker or
bread-crumbs; fry in boiling-hot lard.  Cold meat of any kind
can be made into croquettes following this receipt, only substi-
tuting an equal amount of meat for the chicken, and of boiled
rice for the brains. Cold lamb or veal is especially good in
croquettes. Cold beef is very good also. Many prefer two cup-
fuls of boiled rice (fresh boiled and still hot when mixed with
the chicken) for the chicken croquettes, instead of brains.

Crmicken CurLETS.
These cutlets are only chicken crogueties in a different form.
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Prepare them like trimmed lamb chops, in the following man-
ner: Make a shape pointed at one end and round at the other;
then press it with the blade of a knife, giving it the shape of a
cutlet. Egg and bread-crumb these cutlets, and fry them in boil-
ing lard; then stick in a paper ruffle at the pointed end. Serve
them, one cutlet overlapping the other, in a circle, with a tomato-
sauce in the centre of it, or around a pile of mushrooms or of
pease. This is considered a very palatable dish for a dinner
company.

CuickeN, with MAcAroN: or with Rice (French Cook).

Cut the chicken into pieces; fry or sauté them in a little hot
drippings, or in butter the size of an egg; when nearly done, put
the pieces into another saucepan; add a heaping tea-spoonful
of flour to the hot drippings, and brown it. Mix a little cold or
lukewarm water to the rouz ; when smooth, add a pint or more
of boiling water; pour this over the chicken in the saucepan,
add a chopped sprig of parsley, a clove of garlic, pepper, and
salt. Let the chicken boil half or three-quarters of an hour, or
until it is thoroughly done; then take out the pieces of chicken.
Pass the sauce through a sieve, and remove all the fat. Have
ready some macaroni which has been boiled in salted water, and
let it boil in this sauce. Arrange the pieces of chicken tastefully
on a dish; pour the macaroni and sauce over them, and serve;
or, instead of macaroni, use boiled rice, which may be managed
in the same way as the macaroni.

Cuerney or Cmicken (Mrs. B. L. Youmans).

Ingredients: One large or'two small chickens, one-quart can
of tomatoes, butter the size of a pigeon’s egg, one table-spoonful
of flour, one heaping tea-spoonful of minced onion, one tea-
spoonful of minced pork, one small bottle of chetney (one gill).

Press the tomatoes through a sieve. Put the butter (one
and a half ounces) into a stew-pan, and when hot throw in the
minced onions; cook them a few minutes, then add the flour,
which cook thoroughly ; now pour in the tomato pulp, season-
ed with pepper, salt, and the minced pork, and stir it thorough-
ly with an egg-whisk until quite smooth, and then mix well into
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it the chetney, and next the cooked chicken cut into pieces. The
chicken may be sautéd (if young) in a little hot fat, or it may
be roasted or boiled as for a fricassee. The chicken is neatly
arranged on a hot platter, with the sauce poured over. Slices
of beef (the fillet preferable) may be served in the same way
with the chetney sauce.

This chetney is an Indian sauce, and can be procured at the
first-class groceries.

Curry or CumickeN (Mrs. Youmans).

Cut the chicken into pieces, leaving out the body bones; sca-
son them with pepper and salt; fry them in a sau?é pan in but-
ter; cut an onion into small slices, which fry in the butter until
quite red; now add a tea-cupful of stock freed from fat, an
even tea-spoonful of sugar, and a table-spoonful of curry-pow-
der, mixed with a little flour; rub the curry-powder and flour
smooth with a little stock before adding it to the saucepan ; put
in the chicken pieces, and let them boil two or three minutes;
add then the juice of half a lemon. Serve this in the centre of
a bed. of boiled rice.

Veal, lamb, rabbits, or turkey may be cooked in the same way.
The addition of half a cocoa-nut, grated, is an improvement.

Crickens rFor Supper (Mrs. Roberts, of Ultica).

After having boiled a chicken or chickens in as little water
as possible until the meat falls from the bones, pick off the
meat, chop it rather fine, and season it well with pepper and
salt. Now put into the bottom of a mold some slices of hard-

boiled: eggs, next a layer of chopped chicken, then more slices
of eggsrand layers of chicken until the mold is nearly full ; boil
down the water in which the chicken was boiled until there is



PRACTICAL COOKING, AND DINNER @RIVING. 179

about a cupful left, season it well, and pour it over the chicken
it will sink through, forming a jelly around it. Let it stand
overnight or all day on the ice. It is to be sliced at table. If
there is any fear about the jelly not being stiff enough, a little
gelatine may be soaked and added to the cupful of stock. Gar-
nish the dish with light-colored celery leaves, or with fringed
celery.

To FringeE CELERY FOR (FARNISHING.

Cut the stalks into two-inch lengths; stick plenty of coarse
needles into the top of a cork; draw half of the stalk of each
piece of celery through the needles. When all the fibrous parts
are separated, lay the celery in some cold place to curl and
crisp. ,
Curorenx Livers.

Chop a little onion, and fry it in butter without allowing it
to color; put in the livers and some parsley, and fry or sauté
them until they are done; take out the livers, add a little hot
water or stock to the onions and parsley, thicken it with some
flour (roux, page 51); strain, season, and pour it over the
livers.

If stale bread is cut into the shape of a small vase or cup,
then fried to a good color in boiling lard, it is called a croustade.
One of these is often used with chicken livers. Part of the
livers are put in the top of the croustade in the centre of the
dish, and the remainder are placed around it at the base. The
dish is called “croustade of llVGlS ”?

TURKISH Prrav.

Truss one chlcken (two and “a Jhalf pounds) for bozhng, and
cut five pounds of shoulder of mutton (boned) into two pieces,
which roll into shape; put some trimmings of pork (enough to
keep the meat from sticking) into ‘a la1ge saucepan, and when
hot place in the chicken and the rolls of mutton, and brown
‘them completely by turning them over the fire. Now make what
is called a bouquet, viz.: Put a bay leaf on the table; on this
Place three or four sprigs. of parsley, one sprig of thyme, half
of a shallot, four cloves, and one table-spoonful of saffron (five
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cents’ worth), and tie all together, leaving one end of the string
long, to hang over the top of the saucepan for convenience in
taking out the bouquet. Put the chicken, the mutton, the bou-
quet, and a pinch of salt and pepper into three quarts of hoil-
ing water ; twenty minutes before they are done (it will require
a short hour to cook them), put in five ounces of rice (soaked
an hour in cold water) ; when done, take out the bouquet; put
the chicken in the centre of a warm platter; cut the mutton
into slices or scollops about half an inch thick, and form them
in a circle by lapping one over the other around the chicken.
Pour the hot soup (freed from grease) over the chicken ; or the
chicken may be cut into joints (seven pieces), and the circle
around the platter may be formed of the chicken pieces and
mutton scollops alternating, with the soup poured in the centre.

GEESE, DUCKS, AND GAME.

Roast Gooss.

TrE goose should be absolutely young. Green geese are
best, . e., when they are about four months old. In trussing,
cut the neck close to the back, leaving the skin long enough to
turn over the back; beat the breast-bone flat with the rolling-
pin; tie or skewer the legs and wings securely. Stuff the
goose with the following mixture : Four large onions (chopped),
ten sage leaves, quarter of a pound of bread-crumbs, one and
a half ounces of butter, salt and pepper, one egg, a slice of
pork (chopped). Now sprinkle the top of the goose well with
salt, pepper, and flour. Reserve the giblets to boil and chop
for the gravy, as you would for a turkey. DBaste the goose
repeatedly. If it is a green one, roast it at least an hour and
a; half ; if an older one, it would be preferable to bake it in
an oven, with plenty of hot water in the baking-pan. It
should be basted very:often with this water, and when it is
nearly done baste it with butter and a little flour. Bake: it
three.or-four hours. Decorate the goose with water - cresses,
and servesituwith.the brown giblet gravy in the sauce- boat
Always: serve-anyapple-sauce with this dish.
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Goost Sturrine (Soyer's Receipt).

Take four apples peeled and cored, four onions, four leaves
of sage, and four of thyme. Boil them with sufficient water
to cover them; when done, pulp them through a sieve, remov-
ing the sage and thyme; then add enough pulp of mealy pota-
toes to cause the stuffing to be sufficiently dry, without stick-
ing to the hand. Add pepper and salt, and stuff the bird.

Duoxks.

Truss and stuff them with sage and onions as you would
a goose. If they are ducklings, roast them from twenty-five to
thirty minutes. Epicures say they like them quite under-done,
yet, at the same time, very hot. Full-grown ducks should be
roasted an hour, and frequently basted. Serve with them the
brown giblet gravy or apple-sauce, or both. Green pease should
accompany the dish. Many parboil ducks before roasting or
baking them. If there is a suspicion of advanced age, parboil
them.

Wirp Ducks.

Wild ducks should be cooked rare, with or without stuffing.
Baste them a few minutes at first with hot water to which have
been added an onion and salt. Then take away the pan,and
baste with butter, and a little flour to froth and brown them.
The fire should be quite hot, and twenty to twenty-five minutes
are considered the outside limit for cooking them. A brown
gravy made with the giblets should be served:in the bottom
of the dish. Serve also a currant-jelly. Garnish: the dish with
slices of lemons.

Duox aAxp Pease Stewep ( Warne).

Remains of cold roast duck, with peel of half a lemon, one
quart of green pease, a piece of butter rolled in flour, three-
quarters of a pint of gravy, pepper, salt, and cayenne to taste.
Cut the duck into joints; season it with a very little Cayenne
pepper and salt, and the yellow peel of half a lemon minced
fine. Put it into a stew-pan, pour the gravy over, and place
the pan over a clear fire to become very hot; but do not let
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the stew boil.* Boil a quart of green young pease; when they
are done, drain off the water, add some butter, pepper, and salt.
‘Warm this again over the fire. Pile the pease in the centre of
a hot dish; arrange the pieces of duck around them, and serve.

Strewep Duck.

Cut the duck into joints. Put the giblets into a stew-pan,
adding water enough to cover them for the purpose of making
a gravy. Add two onions, chopped fine, two sprigs of parsley,
three cloves, a sage leaf, pepper, and salt. Let the gravy sim-
mer until it is strong enough, then add the pieces of duck.
Cover, and let them stew slowly for two hours, adding’a little
boiling water when necessary. Just before they are done, add
a small glassful of port-wine and a few drops of lemon-juice.
Put the duck on a warm platter, pour the gravy around, and
serve it with little diamonds of fried bread (cro@itons) placed
around the dish.

Frrrers or Duck.

Roast the ducks, remove the breasts or fillets, and dish them
in a circle. Pour over a poivrade sauce, and fill the circle with
olives. \

Porvrape Savce.

Mince an onion; fry it a yellow color, with butter, in a stew-
pan; pour on a gill of vinegar; let it remain on the fire until a
third of it is boiled away; then add a pint of gravy or stock, a
bunch of parsley, two or three cloves, pepper, and salt; let it
boil a minute ; thicken it with a little butter and flour (rouz);
strain it, and remove any particles of fat.

Pieroxs Stewep 1v Brors.

Unless pigeons are quite young, they are better braised or
stewed in broth than cooked in any other manner. In fact,I
consider it always the best way of cooking them. Tie them in
shape ; place slices of bacon at the bottom of a stew-pan; lay
in :the; pig,eons, side by sid‘ef, all their breasts uppermost; add

* Tf-thé fowls are not tender, add a 11ttle water, and stew them slowly
until they. arer—Ebp.’ ‘
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a sliced carrot, an onion, with a clove stuck in, a tea-spoonful

of sugar, and some parsley, and pour over enough stock to cover
them. If youhaveno

stock, use boiling wa-
ter. Now put some
thin slices of bacon K
over the tops of the ==
pigeons; cover them =
as closely as possible, adding boiling water or stock when nec-
essary. Let them simmer until they are very tender. Serve
each pigeon on a thin piece of buttered toast, with a border of
spinach, or male little nests of spinach on pieces of toast, put-
ting a pigeon into each nest. ,

Roast Pigroxns.

Never roast pigeons unless they are young and tender. Aft-
er they are well tied in shape, drawing the skin over the back,
tie thin slices of bacon over the breasts, and put a little piece
of butter inside each pigeon. File them on a skewer, and roast
them before a brisk fire until thoroughly done, basting them
with butter.

Pieeons Brorirep.

Split the pigeons at the back, and flatten them with the
cutlet bat ; season, roll them in melted butter and bread-crumbs,
and broil them, basting them with butter. Or, cut out the
breasts (fillets), and broil them alone. Serve them on. thin
pieces of toast. Make a gravy of the remaining portions: of
the pigeons, and pour it over them.

PRAIRIE-CHICKEN OR GROUSE.

They are generally split open at the back and broiled, rub-

bing them with butter;
yet as all but the breast
is generally tough, it is
better to fillet the chick-
en, or cut out the breast.
, The remainder of the
chicken is cut into joints and parboiled. These pieces are then
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broiled with the breasts (which, please remember, are not par-
boiled) after rubbing butter over them all. As soon as they
are all broiled, sprinkle pepper and salt, and put a little lump
of butter, on top of each piece, which then place for a few mo-
ments in the oven to soak the butter. Serve with currany-
jelly. For fine entertainments the breasts alone are served.
Each breast is cut into two pieces, so that one chicken is suffi-
cient for four persons. If the dish is intended for breakfast,
serve each piece of breast on a small square piece of fried mush
(see receipt, page 78). If for dinner, serve each piece on a
square of hot buttered toast, with a little currant-jelly on top
of each piece of chicken. Garnish the plate with any kind of
leaves, or with water-cresses. At a breakfast party I once saw
this dish surrounded with Saratoga potatoes. The white pota-
toes, dark meat, and red jelly formed a pretty contrast.

To Cuoose A Youne PRAIRIE-CHICKEN.
Bend the under bill. If it is tender, the chicken is young.

PRAIRIE-CHICKEN OR GROUSE ROASTED.

Epicures think that grouse (in fact, all game) should not
be too fresh. Do not wash them. Do not wash any kind of
game or meat. If proper care be taken in dressing them they
will be quite clean, and one could easily wash out all their
blood and flavor. Put plenty of butter inside each chicken:
this is necessary to keep it moist. Roast the grouse half an
hour and longer, if liked thoroughly done; baste them con-
stantly with butter. "When nearly done, sprinkle over a little
flour and plenty of butter to froth them. After having boiled
the liver of the grouse, mince and pound it, with a little butter,
pepper, and salt, until it is like a paste; then spread it over
hot buttered toast. Serve the grouse on the toast, surrounded
with water-cresses.

- QuaiLs PArBoIiLED AND BAKED.
Tie a thin slice of bacon over the breast of each bird ; put
the quails, into a baking-dish, with a little boiling water ; cover
it closely and: set:it: on top of the range, letting the birds steam
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ten or fifteen minutes. This plumps them. Then take off the
cover and the pork, and put the birds into the oven, basting
them often with butter. Brown them, and serve with currant-
jelly,

QuaiLs RoAstED.

Cover the breasts with very thin slices of bacon, or rub them
well with butter; roast them before a good fire, basting them
often with butter. TFifteen minutes will cook them sufficiently,
if they are served very hot, although twenty minutes would be
my rule, not being an epicure. Salt and pepper them. Serve
on a hot dish the moment they are cooked. They are very
good with a bread-sauce made as follows:

BreAD-sAUCE, FOR GaME (M7s. Crane).

First roll a pint of dry bread-crumbs, and pass half of them
through a sieve. Put a small onion into a pint of milk, and
when it boils remove the onion, and thicken the milk with the
half-pint of sifted crumbs; take it from the fire, and stir in a
heaping tea-spoonful of butter, a grating of nutmeg, pepper
and salt. Put a little butter into a sauté pan, and when hot
throw in the half-pint of coarser crumbs which remained in
the sieve ; stir them over the fire until they assume a light-
brown color, taking care that they do not burn, and stir into
them a small pinch of Cayenne pepper. They should be rather
dry. For serving, put a plump roast quail on a plate, pour
over a table-spoonful of the white sauce, and on this place
a table-spoonful of the crumbs. The sauce-boat and plate -of
crumbs may be passed separately, or the host may arrange
them at table before the birds are passed. This makes a dish
often seen in England. ‘

CurLETs OF QUAILS OR OF PIGEONS.

With a sharp-pointed knife carefully cut the breasts from
quails or pigeons; or, as professional cooks say, fillet them.
At the small end of each breast stick in a bone taken from the
leg, and trimmed. The breasts should now resemble cutlets.
Sprinkle a little pepper and salt over each one, dip it in melted
butter, and roll it in flour or sifted cracker-crumbs. Put the
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cutlets one side until ready to cook, as they should be cooked
only just before sending them to the table. They should then
be fried in a seufé pan in hot butter. They may be served
without further trouble in a circle with a centre of green
pease, which makes a most delicate dish for a company dinner
course.  However, there is a more elaborate way of finishing
them, as follows: Put the carcasses into some cold water with
very small pieces of pork and onion, sufficient only to produce
the slightest flavoring. Simmer this about an hour; strain,
thicken with a little browned rouz, and season it with a little
pepper and salt. As soon as the livers are done, take them
out, mash, and moisten them with a little of the sauce. Tre-
pare little thin pieces of toast, one for each breast; butter,
and spread them with the mashed livers. Turn the cutlets
over in this sauce, and use the little of it that remains for
dipping in the picces of toast. Serve the cutlets on the toast
in a circle, with a centre
of pease, French string-
V) beans  (haricots wverts),
potatoes & la Pari-
sienne, or wmushrooms ;

- : ' or cut the pieces of toast
into the form of a lonO* triangle, so that the points may meet in
the centre, and place the bones of the cutlets to meet in the cen-
tre also. ~ Put then a row of vegetables on the outside.

ScoLLops oF QuarLs, wite TrUFrLES (Gouffé).

Remove the fillets or breasts of six quails. Cut each fillet in
two, and trim the parts to a round shape. Cook half a pound
of truffles in Madeira, and cut them into slices. Put the scol-
lops of quails into a seuté pan with some butter; fry them un-
til they are done, then mix them with the truffles. Put a nice
border on a dish; pile the centre with the scollops and truffles;
pour in some Espagnole or brown sauce, flavored with a little
’\Iadelra and serve. Truffles can be procured canned.

, EsPAGNOLE SAUCE.
Melt: butter the size of an egg; when hot, add to it two or
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three table-spoonfuls of flour. Stir this carefully over a slow
fire until it has taken a clear, light-brown color. Mix in this
one half-pint of stock, broth, or gravy; then put it to the side
of the fire to simmer until wanted, skimming it carefully, and
not allowing it to stick to the bottom of the pan. Strain it.
Just before serving it with the quails, add one or two tea-spoon-

fuls of Madeira. '
QuaAiLs BrorLep.

Split them at the back. Broil, basting them often with but-
ter, over a hot fire. As soon as the quails are done, add a lit-
tle more butter, with pepper and salt, and place them for a mo-
ment into the oven to soak the butter. Serve them on thin
slices of buttered toast, with a little currant-jelly on top of each
quail.

QuaiLs BRrAISED.

Quails are sometimes braised in the same manner as pigeons.

(See receipt.)

SxipE AND Woobpcoox Friep.

Dress and wipe them clean. Tie the legs close to the body;
skin the heads and necks, and tie
the beaks under the wing ; tie, also,
a very thin piece of bacon around
the breast of each bird, and fry
in boiling lard. It only requires a
few moments—say two minutes—
to cook them. Season and serve
them on toast. Some pierce the
legs with the beak of the bird, as
in the cut.

SNIPE AND Wo0DC0oCK ROASTED.

The following is the epicure’s manner of cooking them, not
mine. Carefully pluck them, and take the skin off the heads
and necks. Truss them with the head under the wing. Twist
the legs at the first joint, pressing the feet against the thigh.
Do not draw them. Now tie a thin slice of bacon around cach ;
run a small iron skewer through the birds, and tie it to a spit at
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both ends. Roast them at a good fire, placing a dripping-pan,
with buttered slices of toast under them, to catch the trail as
it falls. DBaste the snipe often with a paste-brush dipped in

melted butter. ILet them roast twenty minutes; then salt the
birds, and serve them immediately on the pieces of toast.

Reep-pirps (Henry Ward Beecher's Receipt).

Cut sweet-potatoes lengthwise; scoop out in the centre of
each a place that will fit half the bird. Now put in the birds,
after seasoning them with butter, pepper, and salt, tying the
two pieces of potato around ecach of them. Bake them. Serve
them in the potatoes. Or, they can be roasted or fried in boil-
ing lard like other birds.

PrLovers
are cooked in the same way as quails or partridges.

PrEAsANTS
are cooked in the same way as prairie-chickens or grouse.

VENISON.
Tue SADDLE OF VENISON.

This is, perhaps, the most distinguished venison dish. Make
rather deep incisions, following the grain of the meat from
the top, and insert pieces of pork about one-third of an inch
square, and one inch and a half or two inches long; sprinkle
over pepper, salt, and a little flour. Roast or bake the veni-
son before a kot fire or in a kot oven, about two hours for an
“eight-pound roast. Baste often. Serve a currant-jelly sauce
in the satce-boat. -

A good accompaniment at table for a roast of venison is a
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dish of potatoes & la neige (see page 192), the dark meat and
white potatoes forming a pretty contrast.-

Roast or Baxep Hauxcm or VENISON.

Cut off part of the knuckle-bone, round it at the other ex-
tremity, sprinkle over pepper and salt, and cover the whole with
a paste of flour and water or coarse corn-meal; tie firmly a
thick paper around. Place it near the fire at first to harden
the paste, basting well the paper to keep it from burning ; then
remove it a little farther from the fire. Have a strong, clear fire.
It will take about three hours to roast this joint, at the end of
which time remove the paste. Caréme would glaze it. This
is, after all, a simple operation. It is a stock boiled down to
a firm jelly, the jelly melted, and spread upon the meat with a
brush. Put some frills of paper around the bone, and serve
currant-jelly with it. If it be baked, the paste should cover it in
the same way. It would also take the same length of time to
cook.

The neck of venison makes a good roast also.

To BroiL VENISON STEAXS.

Have the gridiron hot ; broil, and put them on a hot dish ;
rub over them butter, pepper, salt, and a little melted currant-
jelly. Some cooks add a table-spoonful of Madeira, sherry, or
port to the melted currant-jelly. ,

If one does not wish to serve the jelly, simply garnish the
dish with lemon-slices. ‘

Stewep VENISON. -~
Cut it into steaks; spread over them a'thin layer of stufiing
made with bread - crumbs, minced onion, parsley, ‘pepper, salt,
and a little pork chopped fine; now roll them separately, and
tie them each with a cord; stew them in boiling water or
stock. Thicken the gravy with flour and butter mixed (see
rouz, page 51), and add one or two spoonfuls of sherry or port
wine.
Rasprrs Roastep.
Skin and dress the rabbits as soon as possible, and hang them
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overnight. Roast them before a moderate fire, basting them
with butter and a little flour when nearly done.

RaBsiTs BAxED.

After they are skinned, dressed, and hung overnight, put
them into a baking-pan; sprinkle over pepper and <salt, and
put also a thin slice of bacon on the top of each rabbit. Now
pour some boiling water into the bottom of the pan, and cover
it with another pan of equal size, letting the rabbits steam about
fifteen or twenty minutes; then take off the cover, baste them
with a little butter, and let them brown.

Rabbits are much improved by larding.

VEGETABLES.

To PresErvE THE CoLOR OF VEGETABLES.

Tue French cooks very generally use carbonate of ammonia
to preserve the color of vegetables. What would lay on the
point of a penknife is mixed in the water in which the vege-
tables (such as pease, spinach, string-beans, and asparagus) are
boiled. The ammonia all evaporates in boiling, leaving no ill
effects. They say also that it prevents the odor of boiling cab-
bage. It may be obtained at the drug-stores.

Porarors BorLep.

Choose those of equal size. They look better when thinly
peeled before they are boiled; but it is more economical to
boil them before skinning, as careless cooks generally pare
away half of the potato in the operation, and the best part
of the potato is that which lies nearest the skin. Put them
into an iron pot or saucepan in just enough well-salted cold
water to cover them. Let them boil until they are nearly
done 5 then pour off all but about half a cupful of the water in
the bottom of the pot; return the potatoes to the fire, put on
a close cover, and let them steam until quite done ; then remove
sthe lid,«sprinkle salt over them, and let them rema.in a few mo-

e
&



PRACTICAL COOKING, AND DINNER GIVING. 191

ments on the fire to evaporate the water. Remove them care-
fully, and serve immediately.  They should be dry and flaky.

If one has a cook too heedless to steam the potatoes proper-
ly, it should be remembered that potatoes should never be al-
lowed to soak in the water a moment after they are done ; the
water should be immediately poured off, and the steam evapo-
rated. It is important that potatoes should be done just at the
moment of serving. It requires about thirty-five minutes to boil
the medium-sized.

To Bomw Poraross (Captain Kater to Mrs. Acton).

Pare the potatoes; cover them with cold water; boil them
gently until they are done. Pour off the water, and sprinkle
salt over them ; then with a spoon take each potato and lay it
into a clean, warm cloth; twist this so as to press all the moist-
ure from the vegetable, and render it quite round ; turn it care-
fully into a dish placed before the fire; throw a cloth over; and
when all are done, send them to the table immediately. Pota-

toes dressed in this way are mashed without the slightest trou-
ble.
Masaep Poraross.

Every one thinks she can make so simple a dish as that of
mashed potatoes; but it is the excecllence of art to ploduce
good mashed as well as good boiled potatoes. In fact, I be-
lieve there is nothing so difficult in cooke1y as to p1opexly
boil a potato.

To mash them, then, first boil them properly. Put into a
hot crock basin, which can be placed at the side of wthe ‘ire,
half a cupful or more of cream, @ piece of butter the size of
an egg, plenty of salt and pepper, and let them get hot. One
of the secrets of good mashed potatoes is the mixing of the
ingredients all hot. Now add six or seven potatoes the mo-
ment they are done, and mash them without stopping until
they are as smooth as possible ; then work them a very few
moments with a fork, and serve them immediately. Do not
rub egg over, and bake them; that ruins them. Much de-
pends upon mashed potatoes being served at table hof, and
freshly made. They are very nice prepared & la neige.

-
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PoraToEs A LA NEIGE.

These arec mashed potatoes made as in the preceding receipt,
pressed through a colander into a dish in which they are to be
served. The potatoes then resemble rice or vermicelli, and are
very light and nice. They make a pretty dish, and must be
served very hot. They make a favorite accompaniment to
venison, and are often served around a rolled rib roast of beef.

To Baxr PorAToEs.

The potatoes must be of equal size. Put them into a hot
oven and bake until tender. The excellence of baked potatoes
depends upon their being served immediately when they are
just baked enough. A moment underdone, and they are indi-
gestible and worthless; a moment overdone, and they have be-
gun to dry. It requires about an hour to bake a large potato.
This is a favorite way of cooking potatoes for lunch or tea.

Porarors v CASES.

The following is an exceedingly nice way of serving baked
potatoes. Bake potatoes of equal size, and when done, and
still hot, cut off a small piece from each potato; scoop out care-
fully the 1n31de, leaving the skin unbroken ; mash the potato
well, seasoning it with
plenty of butter, pep-
per, and salt; return it
with a spoon to the
potato skin, allowing it
to protrude about an
inch above the skin.
‘When enou«rh skins are filled, use a fork or knife to make
rough the potato which projects above the skin; put all into
the oven a minute to color the tops. It is better, perhaps, to
color them with a salamander. They will have the appearance
of baked potatoes burst open.

- Porarors BAKED witH BEer.
Pare potatoes of equal size, and put them into the oven in

-
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the same pan in which the beef is baked. Every time the beef
is basted, the potatoes should be basted also. Serve them around
the beef.

_ PoraTors A rA PARISIENNE.

Peel the potatoes, and with a vegetable-cutter (three-fourths
of an inch in diameter) cut as many little balls as you canfrom _
cach potato; throw these balls into boiling-hot lard, and.fry
(about five minutes) until done, when they must be skimmed.out
immediately. It is more convenient to fry them in a wire-bas-
ket (see page 53). Sprinkle salt over them as soon as done. It
is a very good way of cooking potatoes as a garnish for beef-
steak or game. The cuttings of the potatoes left after taking
out the balls can be boiled and mashed. These potatoes must
be served when done, or the crusts will lose their crispness.

SArRATOGA PPOTATOES.

It requires a little plane, or potato or cabbage cutter, to cut
these potatoes. Two or three fine, large potatoes (ripe new
ones are preferable) are selected and pared. They are cut, by
rubbing them over the plane, into slices as thin or thinner than
a wafer. These are placed for a few moments in ice, or very
cold water, to become chilled. Boiling lard is now tested, to
see if it is of the proper temperature, The slices must color
quickly ; but the fat must not be so hot as to give them a dark
color. ' : » s LA

Place a salt-box on the hearth; also a dish to teceiyeithe
cooked potatoes at the side’; a tin.plate and perforafed:dadle
should be at hand also. Now_ throw, separately, five -or:six
slices of the cold potato into the hot lard; keep them sepa-
rated by means of the ladle until they are of a delicate yellow
color; skim them out into the tin plate; sprinkle over some
salt; and push them on the dish. Now pour back any grease
that is on the tin plate into the kettle, and fry five or six slices
at a time until enough are cooked. Two potatoes fried will
make a large dishful. .

It is a convenient dish for a company dinner, as it may be
made early in the day; and by being kept in a dry, warm place
(for instance, a kitchen-closet), the potato-slices will be crisp and

9
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nice five or six hours afterward. They are eaten cold, and are
a pretty garnish around game, of In fact, any other kind of

meat,
Friep POTATOES.

Fried potatoes must absolutely be served the moment they
come from the fire. Nothing deteriorates more by getting cold
or keeping than fried potatoes (with the exception of Saratoga
fried potatoes, which are served cold). They may be sliced
rather thin, and sawtéd in a little hot butter, pepper, and salt.
The French usually cut potatoes into little rhomboidal lengths,
and throtw them into boiling lard, or clarified grease (see page
44).

')I‘he fat should be quite hot, and the pieces of potato skim-
med out the moment they receive a delicate color, and placed
on a sieve by the side of the fire. Sprinkle over salt, and serve

them in a hot dish.

LyoNNAISE POTATOES.

Ingredients: Half a pound of cold boiled potatoes, two
ourices of onion, a heaping tea-spoonful of minced parsley, but-
ter the size of an egg.

Slice the cold boiled potatoes. Put the butter into a sauce-
pan, and when hot throw in the onion (minced), which fry to a
light color ; add the sliced potatocs, which turn until they are
thoroughly hot, and of light color also; then mix in the minced
parsley, and serve immediately while they are quite hot. The
potato-slices should be merely moistened with the butter dress-
ing.

® Poraro CrOQUETTES.

Add to four or five mashed potatoes (made according to Te-
ceipt, see page 191) a little nutmeg, Cayenne pepper, and the
beaten yolk of one egg. Beat the potatoes with a fork; roll
them into little balls, which roll in egg and cracker-crumbs, and
fry them in a wire-basket in boiling lard. For a change, a little
minced parsley might be added.

- At the New York Cooking-school the teacher passed the sea-
soniedrpotatoes through a sieve, and then returned them to the

~~~~~

fire, stirring them with a wooden spoon until they left the sides
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and bottom of the pan. He said this prevented them from
cracking when frying. '

Porato Roszs.

Pare carefully with a thin penknife some peeled potatoes,
round and round, until all of each potato is pared to the centre. -
Do not attempt to cut the slices too thin, or they will break.
Place them in a wire-basket, and dip into boiling lard. These
potatoes are a pretty garnish around a roast, and are supposed
to resemble roses. '

Porarors For BREARKFAST.

Slice a generous pint of cold boiled potatoes. Put into the
brightest of saucepans butter the size of a pigeon’s egg, and
when it bubbles add an even tea-spoonful of flour (the sauce
not to be thick), which cook a moment, and then pour in a cup-
ful of milk (or, better, cream), salt, and pepper; stir with an
egg-whisk until it boils, then mix in the potato-slices. When
they are thoroughly hot they are ready to be served.

Porato Purr.

Stir two cupfuls of mashed potatoes, two table-spoonfuls of
melted butter, and some salt to a fine, light, and creamy condi- -
tion; then add two eggs well beaten separately, and six table-
spoonfuls of cream ; beat it all well and lightly together ; pile
it in rocky form on a dish; bake it in a quick O}VCII[Hﬁﬁlihiéﬁ];Y
colored. It will become quite light.

Suoo-rry "Porarosns.

There is a machine which comeés for the purpose of cutting
shoo-fly potatoes; it costs.two dollars and ‘a half. = The pota-
toes arc cut into long strips like macaroni, excepting that the
sides are square instead of round.” They are thrown into boil-
ing lard, sprinkled with salt as soon as done, and served as a
vegetable alone, or as a garnish around meat.

Turxrps.
" The ruta-baga turnips are sweetest and best. TPare and cut
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them in pieces of equal size; put them into well-salted boiling
water, and, when perfectly tender, drain them dry; let them re-
main a moment on the fire to evaporate the water, then mash
them in a stew-pan, in which is hot butter, pepper and salt to
taste. Stir them over the fire until they are thoroughly mixed,
and keep them in the stew-pan until just before serving, as tur-
nips should be served very hot.

TorNips 1v SAUCE (French Cook).

Cut three good-sized turnips into slices, or parallelograms, as
long as the turnip, and about half an inch thick. If they are
not young and tender, they should be boiled until half done;
but they should not be boiled at first if young. Put a piece
of butter the size of an cgg into a saucepan ; when hot, put in
the pieces of turnips, and fry them to a light-brown color.
When done, add a heaping tea-spoonful of sugar; mix, and then
pour in a tea-cupful of stock (boiling water would answer, but
not so well); put this at the side of the fire to simmer until
they are done, adding a little pepper and salt. Now put a lit-
tle more butter, the size of a walnut, into a saucepan, adding a
heaping tea-spoonful of flour; mix, and add a little lukewarm
water. When smoothly mixed, add the sauce of the turnips;
when both are well mixed, add the turnip slices; they are then
ready to serve.

PArsNips Savtép.

Parboil them ; then, after cutting lengthwise, sauté them to

a light-brown in a little hot butter or drippings.

Parsxip FrITTERS.

This is undoubtedly the best manner of cooking parsnips:
Scrape, and, if large, cut them; put them into well-salted boil-
ing water, and boil until tender; then mash them, adding to
four or five parsnips a heaping tea-spoonful of flour, one or
two eggs well beaten, pepper and salt to taste, Form the mixt-
ure into small cakes three-quarters of an inch thick and two
and a half inches in diameter, and fry them on both sides to a
delicate brown in a sauté pan, with a little hot butter. Serve
hot. - | o o
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Ovsrer-pLANT FriTTERS o
are best made into little cakes, as described for parsnip fritters.
They may, however, be made smaller, in order to imitate fried
oysters.

Ovster-PLANTS STEWED.,

As you serape them, throw them into a bowl of cold water,
in which is mixed a table-spoonful of vinegar. When all are
scraped, cut them either into half-inch lengths, or lengthwise
into four pieces, which again cut into threc-inch lengths; throw
them into boiling water, in which are half a tea -spoonful of
salb and one-third of a tea-spoonful of sugar to one quart of
water. 'When done, drain, and mix them with white sauce,
either drawn butter or a simple Bechamel.

CArROTS.

The best mode of cooking carrots is to boil them with corn-
ed beef, and then serve them as a garnish around the meat.
Carrots require a longer time to boil than almost any other
vegetable. If large, boil them an hour and a half. Tt im-
proves their appearance to cut them into shapes of balls or
pears before boiling ; or they may be cut into half-inch slices,
and then shaped with the tin cutters (see page 55).. These
come in different sizes.

‘ _ - Begrs.

- If they are winter beets, soak them overnight; in any-case,
be very careful not to prick or cut the skin before boiling, as
they will then lose their color; put them into boiling water, and
boil until tender. If they are served hot, pour a little melted
butter, pepper, and salt over them. They are:often served cold,
cut into slices, with some vinegar over them, .o cut into little
dice and mixed with other cold vegetables, for a winter salad.

CavLrrLower, wirs Wairs SAvcE.

Trim off the outside leaves, and put the caulifiower into well-
salted boiling water. Be careful to take it out as soon as ten-
der, to prevent it dropping into picces. Make, in a saucepan,
a white sauce as follows: Put butter the size of an egg into
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the saucepan, and when it bubbles stir in a scant half tea-cup-
ful of ﬁour stir well with an egg-whisk until cooked ; then
add fwo tea- cupfu]s
of thin cream, some
pepper and salt. Stir
=/ it over the firc un-
til perfectly smooth.
e , Pour the sauce over
the cauliflower, and serve. Many let the cauliflower simmer in
the sauce a few moments before serving. The sauce Hollan-
daise is very fine for cauliflower.

Cauliflower is delicious served as a garnish around fried
spring chickens, or with fried sweet-breads, when the white
sauce should be poured over both. In this case, it should be
made by adding the cream, flour, and scasoning to the little
grease (half a tea-spoonful) that is left after sautéing the chick-
ens or sweet-breads. Time to cook, fifteen minutes, if small ;
twenty minutes, if lzu ge.

CAULIFLOWERS, witek CHEESE.

Add plenty of grated cheese (say a cupful to a pint of sauce)
to the usual Wlnte sauce made for caulifiowers. Heat the sauce
well, to melt the cheese thoroughly, and pour it over the cauh—
ﬁowers

Cauliflower is valuable as a salad, with the Mayonnaise dress-
ing, or, mixed with other cold vegetables, with the French
dressing. See Salads.

AspArRAGUS.

Tie the stalks in bundles, keeping the heads one way, and
cut off the stalks, so that they may be of equal length Put
them into well-salted
boiling = water, and
cook until they are
tender (no longer). NS (U]
While. boiling, pre- S
pare some thin slices .

of toast; arrange the asparagus, when well drained, neatly upon
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it, and pour over a white sauce, as for cauliflower. The sauce
Hollandaise is especially nice for asparagus. Time to cook
asparagus, about eighteen minutes.

) bos

PrasE.

American mode: First boil the pods, which are sweet and
full of flavor, in a little water; skim them out, and add the
pease, which boil until tender; add then a little butter, cream,
pepper, and salt. If they are served as a garnish, do not add
the juice; but, if served alone, the juice is a savory addition.
Time to cook, about half an hour.

The American canned pease should be rinsed before cook-
ing, as the juice is generally thick. The pease arc then thrown
into a little boiling water seasoned with salt, and a little sugar;
butter is added when done. - : | \

English mode: Throw the pease into boiling water, with
some lettuce leaves and a sprig ‘of mint in the bottom of the
stew-pan. To each quart of pease allow two table-spoonfuls
of butter and a lump of loaf-sugar; cover the stew-pan close-
ly, and boil until they are tender—thoroughly done; then sepa-
rate the pease from the other ingredients, sending them only
to the table. This cooking of pease with mint (universally
done in England) is a good way of utterly destroying the deli:
cious natural flavor of the pea.

. SeivAcH, »

wHaVing washed it thoroughly, put it into just enough salt-
ed boiling water to cover it. - When it is tender, squeeze out
all the water, and press it through a colander; then sauté it a
few minutes, with a
little butter, pepper,
and salt. Serve with
sliced, hard - boiled
eggs on top; or, if it
is used as a garnish
for lamb, add a little
lemon-juice and a spoonful of stock, Or, it is nice served as a
course by itself, arranged on a platter as follows:
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Put a circle of thin slices of buttered toast (one slice for
each person at table) around the dis¥1, and on each slice put
a cupful of spinach, neatly smoothed in shz}.pe. Pre%ss the half
of a hard-boiled egg into the top of each pile of spinach, leav-

ing the cut part of the egg uppermost.

ToMATOES STEWED.

Pour boiling water over six or eight large tomatoes to re-
move the skin, and then cut them into a saucepan. 'When they
begin to boil, pour away a little of the juice; add a small picce
of butter, pepper, salt, and a very little sugar.  Let them cook
for about fifteen minutes, stirring in well the seasoning. Some
add a few bread or cracker crumbs.

Tomarors, wirn Mavonvaise DressinG (see Salads, p. 226).

Sturrep TomATOES BAKED.

Choose large tomatoes. Do not skin them, but scoop out a
small place at the top, which fill with a stuffing, The simplest
is made, of bread-crumbs, minced onion, cayenne, and salt.
First fry the onions in a little butter, add the bread-crumbs,
moistened with a little water (or, better, stock) and seasoned
with a very little Cayenne pepper and enough salt. Fry them a
moment ; then fill the cavities, allowing the stuffing to project
half an inch above the tomato, and smooth it over the top. Bake.

A better stuffing is this: Chop very fine some cold cooked
chicken, lamb, becf, or pork. Each of these may be used, or
they may be mixed. However, a very little pork mixed with
any kind of meat makes a pleasant scasoning. Now fry a lit-
tle chopped onion in butter, and, when just colored, throw in
the chopped meat, a few bread-crumbs, very little stock, and
season. the whole with salt, pepper, and some parsley.- When
hot, and well mixed, take it off the fire ; add the yolk of-a raw
egg to bind it together. Fill the tomatoes with this prepara-
tion, sprinkle bread-crumbs over the tops, and bake. The to-
matoes are a pretty garnish around any kind of meat. If served

as a tourse:alone, pour into the hottom of the dish a tomato-
sauce flavored with a little sherry. o
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OnIONS.

There is no better manner of cooking onions than as fol-
lows: Put them into salted boiling water, with a little milk
added, and boil them until tender (no longer). Then place
them in a baking-pan with a little pepper, salt, and butter over
the top of each, and a very little of the water in which they
were boiled in the bottom of the pan. Brown them quickly
in the oven, and serve very hot. They may be served alone in
a vegetable-dish, or as a garnish around beef, calf’s heart, ete.

Oxroxs, witm CrrEAM.

Boil the onions, putting them into boiling salted water, with
a little milk added, until tender; drain, and put them into a
stew-pan, with a white sauce made as directed for caulifiowers.
Let them simmer a few moments. Serve with the sauce pour-
ed over.

STRING-BEANS,

String, and cut each bean crosswise into two or three pieces.
Put them, with a little pork, into oiling water, and when boiled
tender drain them. Put into a stew-pan a cupful of cream, a
small piece of butter rubbed in an even tea-spoonful of flour,
pepper, and salt. 'When hot, add the beans (say one pint), and
stew them a few moments before serving. ST

StriNe-BEANS Iy SarLap (see Salads, page 226).

Liva Beaxs (Zondon Cooking-teacher). B

Put a pint of the shelled: beans dnto boiling ‘water slight-
ly salted, adding two or three slices'of onion. When tender,
drain them, Put butter the size of an egg into a heated sauce-
pan, and when it is hot add an even table-spoonful of minced
onions, which cook well; then put in the beans; add enough
water (or, better, stock) to keep them moist. Keep them at the
side of the fire about a quarter of an hour, as it takes them
some time to soak; just before taking them out, add a small
handful of minced parsley. Do not cook them much after
adding the parsley, as that spoils its color.

9%
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Livma Beaws, wita CREAM.

Put a pint of the shelled beans into just enough boiling salt-
ed water to cover them, and boil them tender; then drain off
the water; add a cupful of boiling milk (or, better, cream), a lit-
tle piece of butter, pepper, and salt. Let the beans simmer a
minute in the milk before serving.

CerLErRY FRIED.

Cut the celery into pieces three or four inches long; boil them
tender in salted water; drain them. Make a batter in the pro-
portion of two eggs to a cupful of rich milk; mix flour, or fine
bread or cracker crumbs, enough to give it consistence; roll the
pieces of celery in it, and fry them to a light-brown in hot lard.
Serve very hot. Celery can also be cooked as asparagus, boiled
tender, and served with a white sauce.

- EcG-PLANT.

Cut; the plant into slices less than half an inch thick, with-
out paring off the skin; then sprinkle pepper and salt between
the parts, and cover with a plate; let them remain an hour,
then dip each slice separately first into beaten cgg, then into
fine bread or cracker crumbs. Sauté them to a light-brown in
hot lard or butter. |

CABBAGE TO BoIr.

Cabbage is best boiled and served with corned beef; other-
wise boil a small piece of pork with it. Always boil with it a
piece of ared pepper. A little bunch of small red peppers, cost-
ing five cents, will last a long time for cooking cabbage, mak-
ing pickles, ete.

Remove the outside damaged leaves, and cut the cabbage into
halves (or, if very large, into quarters), so as to better cook the
inside stalk ; put it into the boiling water, with the corned beef
or pork and the small red pepper. It will take the cabbage
from half to three quarters of an hour to be well cooked.
Drain the cabbage well, serving it with the meat in the centre
of the dish. : | o
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CABBAGE STEWED.

Shred two small cabbages coarser than for cold slaw; parboil
them with a small picce of red pepper added to the boiling wa-
ter; then pour off the water, and add three or four table-spoon-
fuls of vinegar, a small piece of butter, and a large-sized ladleful
of stock from the stock-pot; cover the saucepan closely, and
let the cabbage simmer gently for half an hour; season with a
little red pepper, if it needs more, and salt,

To Bormn CorN oN THE Cos.

At the Saratoga Lake ITouse therc is a third specialty of
good things. The first is the fried potato, the second is the
fresh trout, the third is boiled corn, which is served as a course
by itself. The corn ‘
is boiled in the husk.
The latter imparts
sweetness and flavor _\
to the corn, besides
keeping it moist and
tender. The unhusked corn is put into salted boiling water,
and when done, and well drained, some of the outside husks
are removed, and the corn is served, with the remaining husks
about it; or, the cobs may be broken from the husks just
before sending them to table, which would save this trouble
afterward, :

A Cory Moox OysTERS.

Mix into a pint of grated green corn three table-spoonfuls of
milk, one tea-cupful of flour, a piece of butter the size of a
hickory -nut, one tea-spoonful of salt, half a tea-spoonful of
pepper, and one egg. Drop it by dessert-spoonfuls into a little
hot butter, and sauté it on both sides. It resembles, and has
much the flavor of fried oysters. It is a good tea or lunch
dish. Serve it hot, on a warm platter.

CorNn CuUSTARD, TO BE SERVED AS A VEGETABLE.
Cut corn from the cob, mix it not too thin with milk, two or
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three beaten eggs, pepper and salt; bake half an hour. It is
very nice.
Corn Puppine ror TEA.

Ingredients: One dozen ecars of sweet-corn, three eggs, one
pint of milk, three table-spoonfuls of sugar, a small tea-spoon-
ful of salt, a little butter, a little flour if the corn is quite
young, with a little less milk; if the corn is older, omit it;
grate half of the corn, and cut the other half. Bake.

GrAatED CORN SAUTED.

Mix grated corn with salt and pepper; sauté it in a little hot
butter.

, To Coox CRANBERRIES.

Add one tea-cupful of water to a quart of cranberries, and
put them over the fire. After cooking ten minutes, add two
heaping cupfuls of sugar, and cook about ten minutes longer,
stirring them often. Pour them into a bowl or mold, and
when cold they can be removed as a jelly. The berries will,
seem very dry before the sugar is added, but if more water is
used they will not form a jelly.

ARTICHOKES

Cut off the outside tough leaves, and trim the bottom;
throw them.into boiling salted water, with a few drops of vin-
egar. When quite done, drain, a,nd; serve with drawn butter,
or, what is still better, a sauce Hollandaise.

Friep APPLES FOR BREARFAST.

Sour apples should be selected: Pippins, Northern Spies,
ete. First fry some thin slices of pork, then the slices (with-
out peeling them) of apples in the same hot fat.

A Rice Disu (Risotto & la Milanaise).

Put one ounce of butter (size of a pigeon’s egg) into a stew—
pan, and when hot mix in a quarter of an onion (half an ounce),
minced, and cook until it assumes a pale-yellow color; put in
the washed rice (incooked), and stir it over the fire until it has
a yellow color also; then add a pint of stock. White stock is
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preferable, as it preserves the light color of the rice, yet any
stock may be used. Boil slowly until the rice is tender (about
half an hour), when the stock will be mostly absorbed. When
about to serve, add one ounce of grated cheese, stirring for a
few moments over the fire, without letting it boil; sprinkle a
little grated cheese over the top. |

This dish can be served alone as an entremét or as a vegeta-
ble, with any kind of meat. A brown sauce may or may not
be served around it. |

Axoruer Rice Dism.

Mix carefully (not to break the grains) in a pint of boiled
rice (see page 288) a table-spoonful of either minced parsley
or shives. Put a piece of butter size of a pigeon’s egg into-a
saucepan, and let it color a light-brown; mix the rice in the
butter, and serve as a vegetable. v '

Musuroous v Crust (Crodite aux Champignons).

For the crust, a little extra butter is added to the dough for
rolls ; it is made round, three inches in diameter, and two inches
high, instead of an oval roll shape. When freshly baked, a slice
is cut from the top of each one, thé crumb is removed, and the
shells are buttered and filled with mushrooms, cooked as for
garnishing, and mixed with a Bechamel sauce. Finely minced
parsley is sprinkled over the tops. They should he served
quite hot. Fresh mushrooms are required for this dish.". -

Fraxsgep vor A CENTRE-PIECE, :

Sew coarse flannel arounda jgoblet with the stem broken off ;
put this shapely dome upon a saucer of water; wet the flannel,
and sprinkle over as much flaxseed as will adhere to it. The
flannel will absorb the. water from the saucer, which should be
often replenished. In about two weeks the flannel will be con-
cealed in a beautiful verdure, which will vie with any table or-
nament.

CASSEROLES.
- Casseroles are generally made of boiled rice, or of mashed
boiled potatoes. When of rice, first cook thoroughly with milk,
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salt, and a little butter; or they may be cooked in broth, with a
little ham added, which is afterward to be taken out. Mash fine.

When of potatoes, boil, scason, and mash them well. Butter
the casserole mold. First press the rice, or the potatoes, which-
ever used, into the figures of the mold ; then fillit. In the cen-
tre bread may be substituted. Put the casserole aside to harden.
When quite cold and firm, carefully unclasp and take off the
mold ; then, with a small, sharp knife and a spoon, scoop out
the inside, leaving the casserole from a half to an inch thick,
Just before serving, with a little paste-brush, dipped in the
yolk of an egg, brush the whole surface. This may be omitted
if preferred. Put in a very hot oven a few moments, to heat
the rice or potato, and to color slightly the egg. Fill it with
vegetables, such as caulifiower, Lima beans, string-beans, arti-
chokes, pease, etc.; or with chicken fricasseed or fried, and
served with a cream dressing, or with Bechamel sauce, or en
blanquette ; or with any kind of scollops, whether of game,
poultry, sweet-breads, fish, or shell-fish.

SHELLS, OR COQUILLES.

A TASTEFUL variety at table is a course of something served
in shells (en coquille). The natural shells (except oyster-shells)
are not as pretty as silver shells, Plated silver scallop-shells
are not expensive, and are always ready. You can always serve
oysters in their shells, by once purchasing fine large ones ; then,
by cleaning them carefully every time they are used, they will
be ready to be filled for the next occasion with suitable oysters
from the can. Opysters, lobsters, shrimps, or cold fish of any
kind, can be served en coquille in place of fish. Chicken, or
meat of any kind, should be served as an entrée. Salmon, or
almost any kind of fish or shellfish, can be served en cogquille
cold, with a Mayonnaise dressing, as a salad.

CHICKENS IN SHELLS.

Boil the chickens in water or in broth; cut the meat into
little dice; mix them, while hot, with a hot Bechamel sauce, or
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with a white sauce made with cream; sprinkle sifted bread
or cracker crumbs over them; brown slightly in a hot oven.
Serve immediately, Sometimes mushrooms are mixed with the
chicken dice. .
' Ovsters EN COQUILLE. _
Prepare oysters as described for wols-aw-vent; serve them in
the scallop-shells, with sifted bread-crumbs (browned) sprinkled
over them. IPut into the oven until they are thoroughly hot.

Fisu xy CoqQuiLrEe.

Cut any good fish into little scollops (having boned and
skinned them) half an inch wide; fry them in a sauté pan,
with a little butter, salt, and a few drops of lemon-juice ; then
mix them with any of the fish sauces, and put them into the
shells; sprinkle over bread-crumbs (sautéd brown in a little
butter), and warm them in the oven.

LosstERs OR Surivmrs BN CoOQUILLE.

Cut the lobsters into scollops or pieces; mix them with the
Bechamel, or cream, saucce; sprinkle over bread-crumbs, and
brown slightly in the oven. Proceed in the same manner with
shrimps, picking those that are mixed with the sauce, and re-
serving some whole, to decorate the tops.

Musurooms Ex CoQUILLE. .
- Cut the mushrooms, if they are too large; throw them for a
few minutes into boiling water, then into cold water to whiten
them ; wipe well, and sawté them in a saucepan, with' a lit-
tle butter. When-colored, and almost done, sprinkle in a lit-
tle flour and a little chopped parsley; when the flour is cook-
ed (which will require but a few moments), pour in, say, a
tea-cupful of stock; let it all simmer for about fifteen min-
utes. Just before serving, stir in the beaten yolk of an egg,
and a few drops of lemon-juice. The sauce should be rather
thick. Fill each shell with this mixture; sprinkle a few sifted
cracker-crumbs on the tops; brown them slightly with a red-
hot shovel, or put them into a very hot oven a few moments
just before serving,.
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POTTING.

Ix England, potting is an every-day affair for the cook. If
there be ham, game, tongue, beef, or fish on the table one day,
you are quite sure to see it potted on the next day at lunch or
breakfast. It is a very good way of managing left-over food,
instead of invariably making it into hashes, stews, etc. These
potted meats will keep a long time. They are not good unless
thoroughly pounded, reduced to the smoothest possible paste,
and free from any unbroken fibre.

Porrep Hawm.

Mince some cold cooked ham, mixing lean and fat together;
pound in a mortar, scasoning at the same time with a little Cay-
enne pepper, pounded mace, and mustard. Put into a dish, and
place in the oven half an hour; afterward pack it in potting-
pots or little stone jars, which cover with a layer of clarified
butter (lukewarm), and tic bladders or paste paper over them.
This is .convenient for sandwiches. The butter may be used
again for basting meat or for making meat-pies.

Porrep Toweuve (Warne). .

Ingredients: One pound and a half of boiled tongue, six
ounces of butter, a little cayenne, a small spoonful of pounded
mace, nutmeg and cloves each half a tea-spoonful.

The tongue must be unsmoked, boiled, and the skin taken
off. Pound it in the mortar as fine as possible, with the spices.
- When perfectly pounded, and the spices are well blended with
the meat, press it into small potting-pans; pour over the but-
ter. A little roast veal, or the breasts of turkeys, chickens, ete.,
added: to the tongue, are an improvement. \

e
R L

_— - Porrep BeEr. -

7 S o 3

s Lhis,is well-cooked beef chopped and pounded with a little
hutterpeppes, salt, and mace. Manage as for potted ham.

w® ,“;‘“E %igfjsﬁgj "“ B )
NN Rorrep Birbps,

ipigeons;toy any: other birds, and thoroughly season

]
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them with mace, allspice, pepper, and salt ; then lay the breasts
in a pan-as closé as possible, and put some butter over them
cover the pan with a coarse flour paste. Bake the birds well in
the oven, and when cold cut them into small pieces, pound

‘these to a paste in a mortar; pack them closely in a pottmrr-

pot, and cover with butter.

PorrED FJ:SH . ey

Cut out the picces of fish; season with pepper, salt, and
cloves, if you like; then put them into a dish; cover closely as
for potted birds. Bake one hour. When cold, press them into
the pot, and cover well with butter, ete.

Porrep Cmricxexn axp Toneur or Ham..

Roast the chicken; take off all the meat, separating it from
the sinews and skin ; chop and pound thoroughly, with a pound
of tongue or of ham. Let the bones of the chicken be boiled
down to a glaze; moisten the pounded meat with this glaze;
season with salt, Cayenne pepper, nutmeg, and a little butter.
‘When well pounded and run through a sieve, put it into pots,
and press it in hard. Now put the pots into a covered stew-pan,
with some boiling water in the bottom ; let them be steamed
half an hour, then let them cool.  Press the meat down again,
wipe dry, and cover with some hot butter. It will keep for
months.

MACARON L

2 onl

MACARONI, WITH CIIL‘ESE (London Cooking-school).

Do not wash the macaroni. - . Throw it, broken into conven-
ient pieces, into boiling water which is well salted ; stir or shake
it frequently, to prevent its adhering to the bottom of the stew-
pan. The moment it is quite tender (no longer), pour it into
a colander, and shake off all the water. In the mean time, melt
a lump of butter the size of a large cgg (two ounces) to half
a pound of macaroni, in a cup on the ﬁro and grate a handful
(four ounces) of cheese. Now, when the macaroni is well drain-
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ed, place a little of it in the bottom of the dish in which it is
to be served; pour over it sOMe of the melt.ed butter, and sprin-
Kle over that a little grated cheese. Contmu9 :alternate layers
of the three ingredients until all the macaroni is used, leaving
butter and cheese on the top. Put the dish into the oven,and

let it remain three or four minutes, or long enough for the mac-
aroni to soak the butter and cheese ; then take it out; brown
the top with a salamander or hot kitchen-shovel, when it will -
be ready to be ‘served. Aim to have it done just the moment
of sérving, otherwise the cheese will cool and harden.* It re-

quires about twenty minutes o boil macaroni.

MACARONI AND WeLsa RARE-BIT.

When the macaroni is cooked as in the preceding receipt,
arrange it in the centre of a large hot platter; brown the top
with the salamander; place around i, as a garnish, little dia-

 monds of Welsh rare-bits (see page 264). This is a nice dish -

torsérve in place of cheese.

- MACARONI, WITH SWEET-BREADS.
Parboil, egg, bread-crumb, and sauté the sweet-breads, FPlace
" them in the centre of a large hot platter; arrange macaroni
(cooked with cheese) Waround it, and brown the top with the

salamander. U

MACARONI, WITH TOMATO-SAUCE.

Sauce.—Put butter size of an cgg into a sancepan ; when it
is at the boiling-point, throw in an onion (minced), two sprigs .
of parsley (chopped fine), and a little pepper. Let it cook five
or cight minutes; then throw in a heaping table - spoonful of
flour and a little broth from the stock-pot (if there be no broth, . -
use 4 little boiling water). Stir this well, and let it cook five
‘or eight minutes longer. Now pour in about a coffee-cupful of *
tofnatoes which have been stewed and strained through a col-
afider or sieve, and stir all together. | S
- Boil half a pound of macaroni tender in well-salted boiling -

B

+ * # The macaroni may be boiled in stock.

oW

Lo SN
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water or in stock, and drain it in the colander. IPlace alter-

nate layers of the macaroni and the sauce on a hot dish, pour-
ing the sauce over the top; put the dish into the oven two or
three minutes to soak the sauce.- Serve immediately.

This sauce is simple and very nice. I change it from the
receipt of the “London Cooking-teacher,” which requires a
few additions. His sauce is as follows: Cut a carrot and an
onion into little dice, and prepare a bouquet, . e., tie a little
parsley, thyme, and a bay leaf together. Put into a stew-pan
some butter (size of a large egg); when it is hot, throw into it
the vegetables, bouquet, and three or four whole peppers; let
them cook for eight or ten minutes. Then mix in a heaping
table-spoonful of flour,and a little of the pof-au few broth; boil
this eight or ten minutes longer; then add a cupful of cooked
and strained tomatoes. Stir all together.

MACARONI AU GraTIN (New York 0007cmg-school)

Ingredients : Half a pound of macaroni, four ounces of
cheese, two ounces of butter, three-quarters of a cupful of
Bechamel sauce.

Boil the macaroni as described in “macaroni with cheese.”
‘When well drained, pour over it nearly all of the sauce and the
grated cheese; toss it in the saucepan, mixing it well togeth-
er without breaking the macaroni; putiit into a gratin dish;
pour first the remainder of the sauce over the top, then the re-
mainder of the cheese, and over this sprinkle a table-spoon-
ful of cracker-dust ‘and dots of butter. Put it into a very hot
oven tén mmutes, coloring the top.

CRACKERS, WITH CHEESE

Soak in boiling water round crackers split in two, three
inches in diamcter and three-quarters of an inch high (I do
not know the name). Take them out carefully, so as not to
break them; make layers of these slices in a little gratin dish
or a deep baking-dish, each slice buttered, spread with a little
made mustard, and sprinkled with pepper, salt, and plenty of
grated cheese. When all is prepared, bake them in a hot oven
for ten minutes.
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EGGS.

Bomep Eaas

should all be placed in a wire-basket, and put into boiling wa-
tor. Boil them two minutes and three-quarters precisely.
Lord Chesterfield said it was only necessary for him to see a
person at table to tell if he were a gentleman., He must have
had a fine opportunity for observation when boiled eggs were
served. Tt seems nonsense (and it is nonsense) when I say that
the fashionable world abroad and their imitators here consider it
insufferably gauche to serve a boiled egg but in one stereotyped
way, i. e, in the smallest of egg-cups. The top of the egg is
cut off with a knife, and with a little egg-spoon, dipped into
salt when necessary, the egg is eaten from the shell. I really
can not see that it matters much whether an egg is eaten from
an egg-glass, or in the little egg-cups from the shell, unless one
‘prefers to be in the fashion, when it requires no more trouble.

Poacuep Ecas.

Salt the water well; when it is simmering, drop lightly
cach broken egg from a saucer into it. Cook one egg at a
time, throwing carefully with a spoon the water from the side
over the egg, to whiten the top. When cooked just enough
(do not let it get too hard), take out the egg with a perforated
ladle, trim off the ragged pieces, and slip it on a small, thin
picce of hot buttered toast, cut neatly into squares. When
all are cooked, and placed on their separate pieces of toast,
sprinkle a little pepper and salt over cach one.

Some put into the boiling water muffin-rings, in which the
eggs are cooked, to give them an even shape; they present a
better appearance, however, cooked in the -egg-poacher, illus-
trated among the cooking utensils. Poached eggs are nice in-
troduced into a beef soup—one egg for cach person at table;
they are also mice served on thin, diamond-shaped slices of
broiled, ham instead of toast. , ‘ : :
- Delmonico serves poached eggs on toast, with sorrel sprin-
kled over the tops. |
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, - Poscuep Eees ov Anxcmovy Toasr.

This is a favorite dish abroad. It is generally a supper-dish,
yet can be served at breakfast, lunch, and even as a course for
dinner. The dish consists simply of thin pieces of toast, cut
of equal size, buttered, and spread with a little anchovy paste,
and a poached egg placed on each piece. Anchovy paste can
be purchased in little jars at all the larger groceries.

Sturrep Eaas (for LZunch).

Boil the eggs hard ; cut them in two lengthwise, and remove
the yolks, which chop, adding to them some cooked chicken,
lamb, veal, or pickled tongue chopped fine; scason the mixture,
and add enough gravy, or the raw yolk of egg; to bind them;
stuff the cavities, smooth them, and press the two. halves togeth-
er; rvoll them in beaten egg and bread-crumbs twice. When
just ready to serve, dip them in a wire-basket into boiling lard;
and when they have taken a delicate color, drain. Serve on a
napkin, and garnish with parsley or any kind of leaves, or serve
with a tomato-sauce.

Sturrep Eaas (French Cook).

Boil the eggs hard, and cut them in two; take out carefully
the yolks, which mash well, adding a little finely minced onion,
chopped parsley, pepper, and salt. Mash also double the quan-
tity of bread, which has been soaked in milk; mix bread, yolks,
cte., together; then bind them with a little raw yolk of ege;
taste to see if they are properly seasoned. Stuff the eggs with
the mixture, so that each half has the appearance of containing
a whole round yolk; smooth the remainder of the mixture on
the bottom of a pie-pan; arrange the halves symmetrically in
this bed ; brown a little in the oven.

SturFED Eces, wites CHEESE.

Ingredients: Six eggs, one ounce of cheese, two ounces of
butter, one heaping tea-spoonful of flour, a little cayenne, one
table-spoonful of vinegar, one and a half cupfuls of milk.

Put the eggs on the fire in cold water, and when they come
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to a boil st them at the side of the fire to simmer seven min-
utes; then put them into cold water. 'When cold, remove the
shells; cut them in half lengthwise with a sharp knife, taking
care not to tear the whites; mash the yolks, to which add the
grated cheese, vinegar, cayenne. At the cooking-school was
added also a tea-spoonful of olive oil. Make a rouz by putting
the butter-into a little saucepan on the fire, and when it bubbles
mix in the flour. In another small saucepan have a wine-glass-
ful of milk boiling, to which add enough of the rouz to thicken
it, and then add the yolks, and mix all together until quite hot.
. Now to the remaining rou add a cupful of milk, and stir un-
til quite smooth for a sauce; fill the cavities of the whites of
the eggs with the yolk preparation, rounding the tops to repre-
sent whole yolks; arrange them in a circle on a warm platter,
and pour the white sauce in the centre.

OMELETS.

Nothing is more simple than to make an omelet, yet very
few can make one. The eggs stick to the pan, or they are
overdone, and tough.

Senator Riddle, of Delaware, a decided epicure, took much
pleasure in his superior knowledge on this important subject.
Once when breakfasting with Mys. Crittenden, of Kentucky,
a piece of omelet of doubtful appearance was presented to
him. “Before we proceed with our breakfast,” said he, “let
me teach you a valuable accomplishment.” They repaired at
once to the kitchen range, where the senator demonstrated at
once his qualifications as a first-class cook. My own first les-
son was from Mr. Riddle, so of course I have the correct mo-
dus operandi; afterward in London, however, I heard a lect-
ure upon omelets from a cooking professor, and was astonish-
ed at the multiplicity of dishes which could be made from this
simple preparation ; not only breakfast dishes, but also the varie-
ty of sweet omelets for dessert.

b o  Prav OMELET.
The:fite. should be quite hot. All cookery-books especially

expatiatéronitlie necessity of a pan to be used for omelets alone.
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Any clean, smooth iron spider, or seuté pan, is a good cnough
omelet-pan. Put the pan on the fire to become heated ; break
the eggs into a kitchen basm, sprinkle over them pepper and
salt, and give them twelve vigorous beats with a spoon. This
is enough to break all the yolks, and twelve beats was Mr. Rid-

dle’s rule. Now put butter the size of an egg (for five eggs)
in the heated pan; turn it around so that it will moisten all
the bottom of the pan. When it is well melted; and begins to

boil, pour in the eggs. Holding the handle of the omelet-pan
in the left hand, carefully and lightly with a spoon draw up the
whitened egg from the bottom, so that all the eggs may be
equally cooked, or whitened to a soft, creamy substance. Now,
still with the left hand, shake the pan forward and backward,
which will disengage ‘the eggs from the bottom ;- then shak-
ing again the omelet a llttle one side, turn with a spoon half
of onc side over the other; and allowing it to remain a mo-
ment to harden a little at the bottom, gently shaking it all the
time, toss it over on to a warm platter held in the right hand.
A little practice makes one quite dexterous in placing the om-
clet in the centre of the platter, and turning it over as it is
tossed from the omelet-pan.

However, if one is unsuccessful in the fossing operation,
which is the correct thing, according to the cooking professor,

the omelet can be lifted to the platter with a pancake-turner.. . ..
It should be creamy and light in the centre, and more firm- on IRERE

the outside. ‘ 0

T will spec:1fy several different omelets. « A vauety of Oth(:‘»lb L
may be made in.the same way; by, addmg boiled tonmw Gut

into dice, sliced truffles, cooked:<and. shced leneys i‘vmh the
gravy poured around, etc., etc :

OMELET, witeE TOMATOES..

Make the plain omelet; and just Defore. turning one half
over the other, place in the centre three or four whole toma-
toes which have been boiled a few minutes previously and sea-
soned. When the omelet is turned, of course the tomatoes
will be quite enveloped. ~Serve with tomato-sauce (see page
125) pouted -around it.
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OxeLET WITH GREEN DEASE

is manaced as omelet with tomatoes, putting several spoonft
of cooked green pease in the centre before the omelet is Ia
ped, then serving with a meat row of pease (without juic

around it.
OumeLET, witn Hawm.

Throw into the omelet-pan fine-cut shreds of tender hai
with the butter. When the ham has cooked a moment, thrc
in the eggs, and proceed as for plain omelet. A little chopp
parsley beaten with the eggs will improve it. The dish my
be garnished with thin diamonds of ham around the omelet.

OMELET, WITH FINE I1ERBS.
Before beating the eggs, add with the pepper and salt sor
chopped parsley and shives; cook a moment in the butt

some thin shreds of onion, then pour in the eggs, and proce
as for 4 plain omelet. The shives may be omitted.

OmeLeT, wita MrsmroowMs.

Boil the mushrooms in a little water, or stock, to which a
added pepper, salt, a few drops of lemon-juice, and, when don
a little flour, to thicken it slightly. Inclose some mushroor
in the omelet in the manner explained for tomatoes; pour 4l
remainder of the mushrooms around the omelet, with a litt
juice.

" OMELET, WITH SHRIMPS.

Inclose some picked shrimps in the centre of the omels

Garnish the omelet with shrimps unpicked. D

OumEereT, witit OYSTERS.

Scald the oysters in their own liquor; when just about
boil, plump them by throwing them into cold water; th
beard them; beat them into the eggs before they are’ cooke
leaving a few oysters for garrishing the plate. -~ =

- Owmerer, wire CuersE, or FONDUE.
Brillab Savarin says: “Take the same number of eggs
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guests at table, Take then a piece of good fromage de Gruy-
¢re, weighing about one-third; and a piece of butter one-sixth
this weight. Break up and beat your eggs well in a saucepan;
then add your cheese and butter grated. Put your saucepan
on the fire, and stir with a wooden spoon until the substance is
thick and soft; put in a little salt, according to the age .of the
cheese, and a good sprinkling of pepper, which is one of the
positive characteristics of this ancient dish. Serve up on a
warm dish. Get some of your best wine from the cellar, which
pass around briskly, and you will see wonders.”

Gruyére cheese is considered superior to other cheeses in
this omelet; yet any kind of American cheese, if highly fla-
vored, is most delicious also, and, I think, quite as good as the
Gruyére. I would use fresh. cheese, and chop it fine, rather
than grate it, and also would not add so much butter. - We
will say, then, to six eggs add three-quarters of a cupful, or two
ounces, of cheese chopped fine, a piece of butter the size of a
small egg, salt, and pepper. Proceed as for plain omelet.

OMELET, witH CHEESE AND MACARONI.

Add to the above receipt about two or three cupfuls of mac-
aroni which has been boiled in salted water and drained, and is
still hot.

Friep OmerEr Sourrrté (for Breakfast).

Beat the whites and yolks of four eggs separately, and then,
adding pepper and salt, put the whites over the yolks, and mix
them together. carefully. Put butter the size of a small egg
into an omelet—pan, and when it has covered the bottom of the
pan and is bubbling turn in the eggs; with a spoon lift them
from the bottom un‘tll all is slightly cooked, or at least well
heated ; then gather up the sides to make it.into omelet form ;
shake the pan to disengage the omelet, and at the same time to
color it slightly at the bottom; turn this over into the centre
of a warm platter, so that the colored part be on top.

Sweer OMELET (for Dessert).

Add a httle sugar to the eggs, instead of pepper and salt;
10
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make it then as a plain omelet, inclosing in the centre any kir
of preserves, marmalade, or jam; when it is turned on to tl

dish, sprinkle sugar over the top.

OMELET, WIiTH Rum.

This is a most delicious omelet. Add a little sugar to tl
eggs, say a sherr
glassful to six egyg
N\ and make the omel
Y as a plain  omel
) i) 47 When turned on
&z NN the dish, sprinkle
== little handful of sug
over the top, and pour over five or six table-spoonfuls of ru
Sct it on fire, and serve it at the table burning.

OMELET SOUFFLE.

Although it is a simple thing to make an omelet soufflé, ar
although in France there is not one cook in a score who c:
not make asdelicious one for any and every occasion, I wou
not advise, a careless .cook to ever attempt it. The ingr
dients dre: Six whites and three yolks of eggs, three ounc
of pulverized sugar (three table-spoonfuls), and a flavoring .
vanilla or lemon. First, beat the yolks and sugar to a lig
cream, and add a few drops-of flavoring ; then beat the whit
to the stiffest possible froth. IHave the yolks in a rather de
kitchen bowl; turn the whites over.them, and with a spoo
giving it a rotary motion, cut the two, mixing them careful
together. Turn this on to a baking-dish, either of earthenwa
or tin, with sides two or three inches high and slightly buttere
Smooth over the top, sprinkle over sugar, and put it into
moderate oven. If it has to be turned or moved in the ove
do it as gently as possible. When it has risen well, and is of
fine yellow color, it is ready to be served. It should be serv,
at once, or.it will fall. | o

Omelet soufflé was especially nice at the Café Vienna in P
is. This is their cook’s receipt: “For one portion,” said }
“use the whites of three eggs; beat them well; add one tab
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spoonful of marmalade cut into fine pieces, or little pieces of
fresh peaches; mix with powdered sugar. Bake it on a dish
rubbed with butter in a rather quick oven.” It scemed as if
this was too simple a receipt to be so mice. In another place
was a layer of marmalade on the bottom' of the dish, with a
soufflé according to the first receipt, flavored with vanilla, bank-
ed over it.

OmeLET, Wit AsPArAGUs Points, CAULIFLOWERS, OR OTHER
VEGETABLES.

Cook the vegetables first until they are done, as they will
not have time to cook with the eggs. Make them in the same
manner described for tomatoes ; or the vegetables may be beat-
en with the eggs. Make a border around the omelet of the
vegetables used. '

SALADS.

In an English book is told a story of a famous French salad-
dresser who began very poor, and made a fortune by dressing
salad for dinners in London. He would go from one place to
another in his carriage, with a liveried servant, and his mahog-
ony case. This case contained all the neccssaries for his busi-
ness, such as differently perfumed vinegars, oils with or with-
out the taste of fruit, soy, caviar, truffles, anchovies, catchup,
gravy, some yolks of eggs, etc. I confess to a lively curiosity
as to how these perfumed and scientific mixtures would taste ;
however, we will be satisfied with the hundred and one ways
of arranging our simple and delicious salads, within the com-
prehension of all. ' ) '

A Frenchman thinks he can not eat his dinner without his
salad. Tt would be well if every one had the same appreciation
of this most wholesome, refreshing, and at the same time most
economical dish, It is an accomplishment to know how to
dress a salad well, which is especially prized by the fashionable
world. The materials used for salads are generally those shown
in the list on the following page :
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Lettuce, Onions, Cold boiled potatoes,
Celery, Garlie, Cabbage,

Endive, Radishes, Cives,

Garden-cress, Bect-root, Tarragon,

Sorrel, Pepper-grass, Nasturtium blossoms ;

or salads of mixed vegetables (salades en macédoine), selected
from this list of vegetables :

Cold boiled potatoes, Olives, Cucumbers,
String-beans, Tomatoes, Carrots,
Navy-beans, Pease, Truffles,
Lima beans, Cauliflower, Turnips.
Beet-root, Asparagus-tops,

Salads are also made of cold boiled fowls or fish, as follows :

Chickens, Salmon, Shrimps,
Lobster, Prawns, Sardines.

There are two kinds of dressing which are the best and oft-
enest used : the Mayonnaise and the French dressing. Epicures
prefer the simple French dressing for salads served without fish
or fowl. TFor chicken and fish salads, and some vegetables,
as tomatoes and cauliflowers, they use the Mayonnaise sauce.
This arrangement of dressings is almost universal in London
and Paris.” In America we use the Mayonnaise for all salads..
I prefer the foreign custom. The simple salad with the French
dressing is, after all, the most refreshing and satisfactory, if one
has a heavy dinner served before it. The receipts are as fol-
lows :

MAYONNAISE SAUCE.

Put the uncooked yolk of an egg into a cold bowl; beat it
well with a silver fork; then add two salt-spoonfuls of salt, and
one salt-spoonful of mustard powder; work them well a min-
ute before adding the oil; then mix in a little good oil, which
must. be poured in very slowly (a few drops at a time) at first,
alternated occasionally with a few drops of vinegar. In ‘pro-
portion as the oil is used, the sauce should gain consistency.
‘When'it begins to have the appearance of jelly, alternate a few
drops of lemon-juice with the oil. - 'When tlie egg has absorbed
a gill of oil, finish the sauce by adding a-very- ligtle pinch of
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Cayenne pepper and one and a half tea-spoonfuls of good vin-
cgar; taste it to see that there are salt, mustard, cayenne, and
vinegar enough. If not, add more very carefully. These pro-
portions will suit most tastes; yet some like more mustard and
more oil. Be cautious not to use too much cayenne.

By beating the egg a minute before adding the oil, there is
little danger of the sauce curdling; yet if, by adding too much
oil at first, it should possibly curdle, immediately interrupt the
operation. Put the yolks of one or two eggs on another plate;
beat them well, and add the curdled Mag Jonnaise by degrees,
and finish by addmg more oil, lemon -juice, vinegar, salt, and
cayenne according to taste. If lemons are not at hand, many
use vinegar instead

Delmonico uses four yolks of eggs for two quart-bottles of
oil. It is only necessary, then, to use one yolk for a pint of oil,
the cgg only being a foundation for the sauce. It is easier,
however, to begin with more yolks: many use three of them
for a gill of oil. The sauce will not curdle so easily if the few
drops of vinegar are used at first, after a very little oil is used.
It keeps perfectly well by putting it into a glass preserve or
pickle bottle, with a ground-glass stopper. It is well to have
enough made to last a week at least. The opportunity of
making it may be taken, and adding it to the Mayonnaise bot-
tle, when there are extra yolks left, after the whites of the eggs
are used for other purposes, such as white cake, corn-starch
pudding;, ete.

It requires about a quarter of an hour to make this. sauce.
In summer, the process of makmg it is greatly facilitated by
placing the eggs and oil in the ice-chest half .an hour before
using them, Sometimes, for the sake of a change, the Mayon-
naise sauce is made green. It is then called

SAUCE A LA RAVINGOTE.

Here is Caréme’s receipt for it: “Take a good handful of
chervil, together with some tarragon, and a few cives. When
these herbs have been washed, put them into boiling water for
five or six minutes, with a little salt; after which, cool, drain,
and squeeze them dry. Pound them well, adding a spoonful
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of Mayonnaise sauce; then pass the whole through a sieve, and
mix with the Mayonnaise sauce. If you find it too pale a green,

add a little spinach prepared in the same way.”
It is more convenient and simple to add boiled and mashed

green pease to the sauce for coloring. The green Mayonnaise
is sometimes used to spread over a cold boiled fish (marinated).
The dish is garnished with lettuce heads. Sometimes, for lob-
ster or fish salads, the Mayonnuise sauce is prepared red.

Rep MAYONNAISE SAUCE.

Pound some lobster coral, pass it through a sieve, and mix
it with the Mayonnaise sauce.

Frexcr DRESSING.

Ingredients: One table-spoonful of vinegar, three table-spoon-
fuls of olive-oil, one salt-spoonful of pepper, one salt-spoonful
of salt, onc even tea-spoonful of onion scraped fine. Many use
tarragon vinegar, <. ¢., vinegar in which tarragon has been soaked.

Pour the oil, mixed with the pepper and salt, over the salad ;
mix them together ; then add the vinegar and mix again., Chap-
tal says: “It results, from this process, that there can never be
too much vinegar : from the specific gravity of the vinegar com-
pared with the oil, what is more than needful will fall to the
bottom of the salad-bowl. The salt should not be dissolved in
the vinegar, but in the oil; by which means it is more equally
distributed through the salad.”

This is the usual mode of mixing the salad; but I prefer to
mix the pepper and salt, then add the oil and onion, and then
the vinegar; and, when well mingled, to pour the mixture over
the salad, or place the salad over it, and mix all together, It
seems to me to be more evenly distributed in this manner.

Many different combinations can be made to suit the fancy,
from the list of salad materials. I will give certain combina-
tions oftenest seen. It must be remembered that salad is never
good. unless perfectly fresh. It should not be mixed, or brought
into, the dining-room, until the moment when it is to be eaten.

‘When preparing lettuce salad, choose the. crisp, tender, centre
leaves of head lettuce.. The kind seen in England and France,
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called romaine, is now much used in New York; it is very crisp
and tender. The seeds of this lettuce can be obtained in New
York. In the East, tarragon, and endive also, are largely pro-
duced, and used to imitate these foreign salads. The tarragon
leaves are chopped fine, and mixed in the French dréssing (with-
out onion) to use with lettuce. The taste for tarragon is gen-
crally an acquired one: I prefer the tarragon vinegar to the
fresh leaves, as it has only a slight flavor of the plant.

COMBINATIONS.
1. Lerruce (French Cook).

Rub garlic in the dish in which lettuce, with French dressing
(without onionm), is to be served. Leave no picces of the garlic
—imerely rubbing the dish will give flavor enough. The French
often use garlic in salads. I would advise, however, the use of
the simple French dressing with onion to be mixed with the
lettuce leaves, and dispense with the garlic. Use the plain or
the tarragon vinegar. Nasturtium blossoms have a most pleas-
ant piquant flavor, and make a beautiful garnish for a salad.

2.

Lettuce, with water-cresses or pepper-grass mixed, and small
radishes placed around for a garnish, French or Mayonnaise
dressing.

3.

- Lettuce, with cives mixed, and ohves placed alound for gar-

nish. French dressing. o
4,

Lettuce, with celery mixed (most excellent). Cut the celery
into pieces, an inch and a half long; then slice these length-
wise into four or five pieces. Mix with lettuce. French dress-
ing.

5.
Lettuce and sorrel mixed, French dressing.

6.
Lettuce, with anchovies (cut into thin strips as celery) and



22U PRACTICAL COOKING, AND DINNER GIVING.

~——

chopped cives. To vary this dish, prawns and shrimps are used
for a garnish; or the anchovies may be left out. French

dressing.

7.
Endive alone. French dressing.

8.
Endive, mixed with water-cress. French dressing,

9.
Endive, with celery, beets, and hard-boiled eggs in slices.
French dressing: Endive in centre, row of eggs around, then
row of beets, then an edge of fringed celery.

10.

Water-cress is good mixed with cold boiled beets. Cut the
beets into little dice; garnish with olives. French dressing.

11.

Lettuce: and dice of cold boiled potatoes, and cold boiled
beets. Potatoes piled in the centre, beets next, and lettuce
around the edge of the dish. French dressing.

12. PoraTo SALAD.

New small onions sliced, mixed with cold boiled potatoes cut
into dice. French dressing. This potato salad is very nice,
Another way is to rub the dish with garlic in which the sal-
ad is made. Mix chopped parsley with the potatoes cut into
dice. French dressing.
13.
Sliced cucumbers, and sliced new onions. French dressing.

14,
Cabbage alone, with French or Mayonnaise dressing.

15. Cotp Sraw.
- Cut the cabbage not too fine ; sprinkle pepper and salt over
it, and set it on ice; or in'a cool place, to keep it erisp. -
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Dressing.—DBeat the yolks of three eggs, or the whole of
two eggs, with five table-spoonfuls of good strong vinegar, two
heaping tea-spoonfuls of sugar (three, if the vinegar is very
strong), half a tea-spoonful of made mustard, and butter size of
an almond. DPut these ingredients into a tin cup, and stir them
over the fire until they are about to boil, or until they become
a smooth paste. Put the mixture one side to become cold, and
to remain until just before it is wanted at table; then mix it
well with the cold cabbage, and garnish the top with slices of
hard-boiled egg.

Cold slaw is especially nice served with fried oysters, Place
it in the centre of the warm platter on a folded napkin (a too
warm platter would injure it), then make a circle of fried oys-
ters around it. This makes a nice course for dinner.

The salads of vegetables are generally better with the French
dressing. They present a better appearance by cutting them
with a small vegetable-cutter.

16. Sarap or VeceraBres (Salade de Légumes).

Mix cold boiled pease, string-beans, picces of cauliflower,
asparagus-tops, or almost any one of the small vegetables; do
not cut the larger ones too fine. French dressing.

17.

Cold boiled potatoes, Lima beans, beets, carrots, TFrench
dressing. :
18, .
Cold baked navy beans, with Mayonnaise sauce. -

19. MayonNAISE oF CAULIFLOWER.

Place some caulifiowers into just enough boiling water to
cover them; add a little salt and butter to the water. When
cooked, let them become cold; then season them with a mari-
nade of a little salt and pepper, three spoonfuls of vinegar,
and one spoonful of oil. Let them then remain for an hour.
‘When ready to serve, pile them on the dish to a point; then
magk them with a Mayonnaise sauce.

10%
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Caréme finishes this dish by placing around it a border of
crotitons of aspic jelly. I can not think jchat aspic jelly is
good enough to pay for the trouble of making it, and I am a
particular advocate for dishes that taste well. Gouffé arranges
around the dish a border of carrots, beets, turnips, or any
green vegetables which have been marinated.

920. TomaToEs A LA MAYONNAISE.

This is a truly delicious dish; it would, in fact, be good ev-
ery day during the tomato season.

Select large fine tomatoes and place them in the ice-chest;
the colder they are, the better, if not frozen; skin them with-
out the wuse of hot
) water, and slice them,
=) still retaining the form
of the whole tomato.
Arrange them in uni-
form order on a dish,
with a spoonful of Mayonnaise sauce thick as a jelly on the
top of each tomato. Garnish the dish with leaves of any kind.
Parsley is very pretty. :

Some marinate the tomato slices, 4. e., dip them into a mixt-
ure of three spoonfuls of vinegar to one spoonful of oil, pep-
per, and salt; and then, after draining well, mix them in the
Mayonnaise sauce.

STRING-BEANS IN SALAD (French Cook).

String the beans and boil them whole; when boiled tender,
and they have become cold, slice them lengthwise, cutting each
bean into four long slices; place them neatly, the slices all ly-
ing in one direction,
crosswise on a platter.
Season them an hour &N$-=
or two before serving, N\
with & marinade of a =iSe——+
little, pepper, salt, and .
three spoonfuls of vinegar to one spoonful of oil. Just before. .
serving, drain from them any drops that may have collected,
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and carefully mix them with a French dressing. This makes
a delicious salad.

CHIOKEN SALAD.

Boil a young tender chicken, and when cold separate the
meat from the bones; cut it into little square blocks or dice;
do not mince it. Cut white tender stalks of celery into about
three quarter-inch lengths, saving the outside green stalks for
soups ; mix the chicken and celery together; and then stir well
into them a mixture in the proportion of three table-spoonfuls
of vinegar to one table-spoonful of oil, with pepper, salt, and a
little mustard to taste. Put this aside for an hour or two, or
until just before serv-
ing; this is "called
marinating the chick-
en; it will absorb the
vinegar, etc. When _
about to serve, mix
the celery and chick-
en with a Mayonnaise
sauce, leaving a portion of the sauce to mask the top. Re-
serve several fresh ends or leaves of celery with which to gar-
nish the dish. Stick a little bouquet of these tops in the centre
of the salad, then a row of them around it. From the centre
to each of the.four sides sprinkle rows of capers. Sométimes
slices or little cut diamonds of hard-boiled eggs are used for
garnishing. . | - _ o ~

Chicken salad is often made with lettuce instead of celery.
Marinate the.chicken aloney add it: to the small tender leaves
(uncut) of the lettuce the last moment before serving; then
pour -Mayonnaise dressing over the top. Garnish with little
centre-heads of lettuce, capers, cold chopped red beets if you
choose, or sliced hard-boiled eggs. Sometimes little strips of
anchovy are added for a garnish. "When on the table it should
all be mixed together. Many may profit by this receipt for
chicken salad ; for it is astonishing how few understand mak-
ing so common a dish. It is generally minced, and mixed with
hard-boiled eggs, cte., for a dressing. -
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Crrcxexy SArap (Caréme's Receipt).

Take some tender pullets; fry them in the sauté pan, or
roast them; when cold, cut them up, skinning and trimming
them neatly. Put the picces into a tureen, with some salt, pep-
per, oil, vinegar, some sprigs of parsley, and an onion cut into
slices; mix all well together; cover, and let stand for some
hours; then, just before serving, drain the salad, taking care to
remove all bits of onion, etc., and place it tastefully on lettuce-
leaves, with the hearts of the lettuce on top, and cover with a

Mayonnaise dressing.

MAYONNAISE OF SALMON.

Remove the skin and bones from a piece of salmon, boiled
and cooled, and cut it into pieces two inches long. Marinate
them, 4. e., place them in a dish, and scason them with salt,
pepper, a little oil, and, in this case, plenty of vinegar, some
parsley, and a little onion cut up; then cover, and let them
stand two or three hours. In the mean time, cut up some hard-
boiled eggs into four or eight pieces for a border. Cover the
bottom of the salad-dish with lettuce-leaves, scasoned with a
French dressing ; place your salmon slices in a ring on the let-
tuce, pouring in the centre a Mayonnaise sauce. Sprinkle ca-
pers over the whole.

Other kinds of fish, such as pike, blue-fish, and flounders,
make very good salads, arranged in the same way. Caréme,
Gouffé, and Francatelli fry their fish and fowl in a sauté pan,
instead of boiling them. If you do not make use of remnants
of salmon left from the table, you can form better-shaped slices
by cutting the fish into little shapes before it is boiled. If you
wish to boil them, immerse them in warm water (with vinegar
and salt added) in a wire basket, or drainer. o

SALAD A 1A FIiLLey.

Ingredients: Cottage cheese, hard-boiled egg, cives:

Arrange cives on a salad-dish in such a manner as to form
a.nest;, put into the nest whole hard-boiled eggs (shelled), one
for each person at table, alternated with little round cakes of .
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cottage cheese. In
serving, place upon
cach plate an egg, a
cake of cottage cheese,
and some of the cives.
Each person cuts all
together, and puts on the French dressing of oil, vinegar, pep-
per and salt.

FRITTERS.

Frevxon Frirrer Barrer (French Cook), No. 1.

Pur a heaping cupful of flour into a bowl; add two yolks of
eggs, & table-spoonful of olive oil, which is better than melted
butter, and one or two table-spoonfuls of brandy, wine, or lem-
on-juice.* Stir it well, adding, little by little, water enough to
give it the thickness of ordinary batter. This may be used at
once; but it is better to put it away for a day, or even for a
week. At the moment of cooking, stir in well the whites of
two eggs beaten to a very stiff froth.

Frirrer Barrer (No. 2).

Ingredients: One pint of milk, three eggs, a little salt, one
pint of flour. It can be made with or without a tea-spoonful
of baking-powder.
 DBeat the eggs well; add part of the milk and salt, then the
flour and milk alternately, beating it all quickly, and cooking it
immediately, dropping it by the spoonful into boiling-hot lard,
The fritters are improved by wusing prepared flour, Horsford’s
or Hecker’s being especially good.

Prve-ArpLE, APPLE PRESERVE, oR PEAcH FrirrErs.

Add a pint or less of any of these fruits, cut into small
pieces, to either of the above receipts. 'When done, sprinkle
sugar over the tops.

* The brandy, wine, or lemon-juice may be omitted if preferred.
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Oyster or Cram Frirrers (No. 1).

Chop, not too fine, twenty-five of either clams or oysters
(bearded or not), and mix them in the fritter batter of either

of the above reccipts.

Cram Frrrrers (No. 2).

Strain one pint of clams, saving the juice; add to this juice
sufficient water to make one pint; mix into it one egg, well
beaten, and sufficient prepared flour to make a light batter, also
the clams chopped, and some salt. Drop by the spoonful into
boiling-hot lard.

Kenrisa Frirrers (Mrs. Acton).

Beat up the whites of three eggs and the yolks of six, with
half a pound of flour, a cupful of milk, and a large tea-spoonful
of yeast. Put the mixture into a jar, and set it near the stove
until the next day; then add to the batter two large apples
chopped. Drop this by the spoonful into boiling lard. Sprin-
kle over sugar. S

Friep Cream (Créme Frite).

Every one should try this receipt: It will surprise Thany to
know how soft cream could be enveloped in the crust, while it
is an exceedingly good dish for a dinner course, or for lunch or
tea. When the pudding is hard, it can be rolled in the cgY
and bread-crumbs. The moment the egg touches the hot lard
it hardens and secures the pudding, which softens to a creamy
substance very delicious.

Ingredients: One pint of milk, five ounces of sugar (little
more than half a cupful), butter the size of a hickory-nut,
yolks of three eggs, two table-spoonfuls of corn starch, and
one table-spoonful of flour (a generous half cupful altogeth-
er), stick of cinnamon one inch long, one half tea-spoonful of
vanilla. _ : L

Put the cinnamon into the milk, and when it is just about to
boil stir in the sugar, and the corn starch and flour, the two
latter rubbed smooth with two or three table-spoonfuls of ex-
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tra cold milk; stir it over the fire for fully two mmutes, to
cook well the starch and flour; take it from the fir e, stir in the
beaten yolks of the eggs, and return it a few moments to set
them ; now, again taking it from the fire, remove the cinnamon,
stir in the butter and vanilla, and pour it on a buttered platter
until one-third of an inch high. When cold and stiff, cut the
pudding into parallclograms, about three inches long and-two
inches wide ; roll these carefully, first in sifted cracker-crumbs,
then in eggs (slightly beaten and sweetened), then again in the
cracker-crumbs. Dip these into boiling-hot lard (a wire basket
should be used if convenient), and when of fine color take them
out, and place them in the oven for four or five minutes to bet-
ter soften the pudding. Sprinkle over pulverized sugar, and
serve immediately.

Pracn, Apricor, or AppLE Frirrers (French Cook).

The fresh or the canned fruit may be used. If fresh, pare,
core, and cut them in halves. In cither case, let them remain
two or three hours in brandy, rum, or wine, with plenty of
sugar sprinkled over, with some grated lemon peel or zest.
When they have absorbed the flavor of these surroundings,
drain, and dip them into the fritter batter (No. 1). If rum is
used for marinating the fruit, it should be also used in the bat-
ter. 'When the fritters are done and well drained, sprinkle pow-
dered- sugar oyver them. -

BREAD FRITTERS

Having cut off the crust, cut; the bread 1nto any- shape pre-
ferred, such as’ squares, circles, diamonds, ete.  Let it soak in
custard (milk, one or two eggs, sugar, and a ﬁav‘oring of cither
lemon-zest, or vanilla, cinnamon, nutmeg; rose-water, brandy, or
wine). When well soaked (not enough; however, to break into
pieces), roll it first in bread crumbs, then in beaten egg (sweet-
cned and flavored), and again in bread or cracker crumbs, and
fry in boiling lard. Serve the fritters sprinkled with powdered
sugar, with or without a sweet sauce.

Porx Frirrers (sce page 164).
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Corx FrirTERS.

Ingredients: The corn cut from seven cars, one pint of milk,
one cgg beaten, salt, prepared flour enough to make a light
batter. Drop by the table-spoonful into boiling-hot lard.

AprrLE IFRITTERS.

Pare some fine apples, and with an apple-corer cut out the
core from the centre of each; now cut them across in slices,
about one-third of an inch thick, having the round opening in
the centre; dip these in either fritter batter No. 1 or No. 2;
fry in boiling lard ; sprinkle over sugar, and serve in a circle,
one overlapping the other, with or without a sweet sauce in
the centre.

PASTRY.

" PrormssioNAL cooks use butter for pastry. Puff paste
should. never. be attempted with lard or a half mixture of it.:
If lard or clarified beef suet is used, the pastry of an indiffer-
ent cook will be improved by adding a little baking-powder to
the flour and rolling the paste very thin. .

It is not difficult to make puff paste. In winter, when it is
freezing outdoors, or in summer, when a refrigerator with ice
in it is at hand, it is very little more trouble to make puff .
paste than any other kind. The simple rolling of the dough
to form layers requires very little practice. The only secret
left, after using cold water and butter cold enough not to pen-
etrate the dough, is to have it almost at a freezing-point, or at
least thoroughly chilled, as it is put into a hot oven. '

The vols-au-vent of strawberries, or berries of any kind, or of
jellies, or of lemon paste (see page 244), and also #issoles, ave
especially fine, and are quickly made.

As hundreds of different dishes can be made with pastry,
and as Caréme has devoted a good-sized volume to the sub-
ject, I will copy his receipt for puff paste. It is not modest,
perhaps, to put my own first; but it is for the benefit of more
ordinary cooks, who will never take extra trouble to make a -
thing perfect. '
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Purr PastE.

Ingredients: One pound of flour, three-quarters of a pound
of butter, yolks of two eggs, a little salt, a sprinkle of sugar, a
little very cold (or, better, ice-cold) water.  (All the profession-
al cooks use a pound of butter to a pound of flour. I think it
makes the pastry too rich, and prefer three-quarters of a pound
of butter to a pound of flour.)

Sift and weigh the flour, and put it on the board or marble
slab; sprinkle a little salt and a very little sugar over it. Beat
the yollxs of the eggs, and then stir into them a few spoonfuls
of ice-cold water; pour this slowly into the centre of the flour
with the left hand, working it at the same time well into the
mass with the tips of the fingers of the right hand. Continue
to work it, turning the fingers round and round on the board,
until you have a well-worked, smooth, and firm paste. Now
roll it out into a rectangular form, being particular to have
the edges quite straight. Much of success depends upon the
even folding of the paste. "Work the butter (which should be
kept some minutes in very cold water if it is at all soft) until
the moisture and salt are wiped out, and it is quite supple; care
must be taken, however, to keep the butter from getting too
soft, as in this condition it would ruin the paste. Divide it into
three equal parts; spread one part as flatly and evenly as pos-
sible over half of the crust, turn the other half over it, folding
it a second time from right to left. Roll this out to the same
rectangular form as before; spread the second portion of the
butter on half of the crust; fold and roll it out again as before,
repeating the same process  with- the -third portion of butter.
The paste has now been given what they call three turns; it
should be given six turns, turning and rolling the paste after
the butter is in. However, after the first three turns, or after
the butter is all in, the paste should be placed on the ice, or in
a cold place, to remain about ten or fifteen minutes between
each of the last three turns: this will prevent the butter get-
ting soft enough to penctrate the dough. Each time before
the dough is foldcd it should be turned half round, so as to
roll it in a different dnectlon cach time; this makes the layers
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more even. In order to turn the paste, the end may be held to
the rolling-pin; then, rolling the pin, the dough will fold loose-
ly around it; the board may be sprinkled with flour; then the
dough can be unrolled in the side direction. This is better
than to turn it with the hands, as it should be handled as little
as possible. When folded the last time, put the paste on a
platter, cover, and place it on the ice for half an hour, or where
it may become thoroughly chilled; then roll it out for imme-
diate use; or, so long as it is kept in a half-frozen state, it may
be kept for one or two days. Firm, solid butter should be se- -
lected for puff paste; a light, crumbling butter would be very-
unsuitable. After the pics, patties, or other articles are made -
(as in receipts), the scraps may be used for making rissoles.
Always select the coolest place possible for making puff paste.
In winter it is well to make it by an open window.

CarimME’s RECEIPT FOR PUFF PASTE.

Ingredients: Twelve ounces of fine sifted flour, twelve ounces
of butter, two. drams of fine salt, and the yolks of two eggs
beaten. '

Manner of working: Having placed twelve ounces of flour
on the board, make a small hole in the middle, into which put
two drams of fine salt, the yolks of two eggs, and mnearly @
glass of water. With the ends of the fingers gradually mix
the flour with the ingredients, adding a little water when mnec-
essary, till the paste is of a proper consistence —rather firm
than otherwise. Then lean your hand on the board, and work.
it for some minutes, when the paste will become soft to the:
touch and glossy in appearance. |

Care must be taken, in mixing the flour with the liquid in-
gredients, that they do not escape, and that the paste be very -
lightly gathered together, to prevent it from forming into
lumps, which render it stiff, and very difficult to be worked,
thereby in some degree causing a failure, which is easily ascer-
tained by the paste, when drawn out, immediately receding,
which - arises from .its having been clumsily and irregularly
mixed. To remedy this, let it be carefully rolled ‘out, placing.
here ‘and there five or-six pieces of hutter, each the size of @~
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nutmeg, when, after working it as before, it will acquire the de-
gree of softness necessary. It is of importance to observe that
this paste should be neither too soft nor too hard, but of a
proper medium ; yet it is better to be a little too soft than too
stiff. One should not choose a hot place in which to make
paste : for this reason, summer renders the operation quite dif-
ficult. If one can not find a cool place, the paste"' _J,ighj: be
slightly stiffer in summer than in winter, o e
When the paste has been made as above, take three-qmrt‘cf S of
a pound of butter in pieces, which has been twenty minutes in
ice-water, well washed and pounded. Squeeze and work it well
in a napkin, in order to separate the water from: it, and at the

TR ey

same time to render it soft, and, above all, of an, ’equal consist-
ence ; then,as quickly as poss1ble, roll the paste'into, a square on
a mmble slab (the ends must be perfectly cven, as ‘much success
depends upon folding); place the butter in the middle; spread
it over half the paste, immediately turning over the other half of
the paste to cover it. Then roll the paste out about three feet
in length ; fold it into three parts by doubling one part over the
other; after which roll it out again, and fold it once more into
three equal parts; now roll it to a greater length, fold it, and
put it quickly on a plate sprinkled with flour. DPlace this upon
ten pounds of pounded ice, then, covering it with a second
plate, put upon that one pound of broken ice.. This plate

serves to keep the surface of the paste cool, and also to pre-

vent its becoming soft by the action of the air. After twowr
three ‘minutes, remove the plate; and turn, the paste. ups,ldoéh

down, instantly covering it as before. After about ﬁftoeﬁﬁ“’.i

minutes, roll it out, and use it as e).pedltloue]y as possible. “
Thus, in less than half an hour, it is possible to make very

fine puff paste, having previously every thing ready—the ice
pounded, the butter frozen, and the oven quite hot; for other- -

wise it can not be done. This is all-important, as it is some-
times an hour before the oven can be made hot. "When the
oven is half heated, begin to make the paste.

The great variety of elegant and delicate forms® this paste is

* Francatelli used three oblong tin pans, three inches deep, instead of
plates, the under and upper pans serving to hold the pounded ice.—ED. ..
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made to assume justifies one for giving such explicit instrue- -
tions, and repays one for all necessary pains to make it.

For Pims.

I mean Yankee pies. Our English cousins, when speaking
of pies, mean only meat-pics, calling our pies tarts. When the
paste is, ﬁtted over the pie-plate, cut round the edge of it with
» sharj r%;vfe dipped in flour. Now cut a long curved strip,

about~tHree-quarters of an inch wide, wet slightly the top of -
- the paste on the pie—plate near the edge (not the edge), and fit
they strip ,arou d the pie, the edges commo together. Fill the

Pia; WASTE or Larp Axp Burter (Mrs. Treat).

Rub a half pound of fresh lard into a pound of flour; use
just enough of very cold water to bind it together; roll it out
rather thin, and spread butter over the surface; now fold the
paste, turning it twice; roll it out again, dredging the board {(a -
marble slab is p1efelable) with flour; spread on more butter
as before, and fold it again. The same process is continued a
third time, using in all a quarter of a pound of butter, which
should at first be divided into three equal parts.* '

A Coumown Paste (for Meat-pies and Puddings).

Ingrediénts: One pound of flour, half a pound of lard, two
tea—spoonfuls of yeast-powder, and a little cold water. .
First mix well the yeast-powder into the sifted flour; then -

L rub in very carelessly and lwhtly the lard, dlstubutmg it in -
(xather coarse pieces. Now pour in enough cold water to bind -
it together loosely, using the separated ﬁngels of the right
ha,nd to turn the flour hgh’dy, while the water is being poured

. In with the left hand; roll it out in its rough state; prepare
the dish, and bake or b011 immediately. ‘

Ax Aprre-pie (Caréme).
Select fine apples pare them, and take out the cores. Wlth-

*{Four cupfuls of sifted flour are a pound; one ¢upful-of lard or butter

“s¥half a pound. ‘ v -
o

Eod
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out breaking them. Boil several whole in a stew-pan with a
little lemon -juice, a very little of the yellow part of the peel,

some sugar, and enough water to cover them, until nearly done.

Quarter other apples; put them also on the fire with a little
water, lemon-peel, lemon-juice, and sugar; boil these to a kind
of marmalade ; add some butter and peach marmalade, and. rub
it through a colandm Have some pie-plates covered;with puff
paste; fill the bottom with the marmalade, and put/in: four
small apples (whole) to each pie, filling the cavities between
with peach marmalade. Put two strips of crust (half an inch
wide) across the ple, which will divide the apples. Bake in a
quick oven. This is especially good served with cream.

A Pramny Appre-pie (Miss Amanda Newton).

Slice pippin apples, and put them between two layers of
pie-paste, with enough water to keep them moist. 'When they
arc baked, lift the crust carcfully off with a knife, and put it
aside; now mash the apples with a spoon, season them with
plenty of sugar, butter, and grated nutmeg; replace the top
crust and sprinkle sugar over it. These pies arc especially
nice when freshly made, then allowed to cool, and served with
cream poured over each piece as it is cut, ready to be eaten.

I think the flavor of the apple is better preserved in this
manner than if the seasoning were cooked in it. However,
many stew the apples ﬁrst before baking them in the pie.

FRUIT AND BERRY Pirs, or TarTs.

In England only ai uppe1 “crizst is made. In this oountxy
there is generally only an under crust, with barsof paste crossed
over the top. I prefer this mode} 'btitvthe'se tarts should always
be served fresh, or the under crust will become soaked and un-
wholesome. The berries or fruits are first stewed with sugar
to taste, then baked, or not baked in the crust as prefexred

Lemon-p1e (Mrs. Hint), No 1.

Ingredients: One heapmg table-spoonful of corn starch, one
cupful of boiling water, one cupful of sugar, one cgg, one table-

Q&*\

gy
Y |

L:t' = ?’ s
spoonful of butter, and one 'small lemon. NN
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Moisten a heaping table-spoonful of corn starch with a little
cold water, then add a cupful of boiling water; stir this over
the fire for two or three minutes, allowing it to boil, and cook
the starch; add a tea-spoonful of butter and a cupful of sugar;
remove ’che mixture from the ﬁ1e, and when slightly cooled, add
an egg, well-beaten, and the juice and grated rind of a fresh
lemon. This makes one pie, and should be baked with the crust.

Lemon-p1e (Long Branck), No. 2.

Ingredients: Four eggs, four table-spoonfuls of sugar, two-
thnds of a cupful of flour, nearly a quart of milk, two small
lemons, a little salt.®

BaLe two under-crusts. Mix the egu-yolks and sugar well
together. DBring the milk to the boiling-point, then add the
flour mixed with some of the milk, to prevent lumping. Stir
it until it has thickened and cooked, when remove it from the
fire to stir in the yolks and sugar; return it for a minute to sef
the eggs; again remove it, and flavor with lemon-juice :and
grated rind; when the crusts are done, spread over cream, and
over this spread the beaten whites of the eggs sweetened and
flavored. Put it into the oven a few minutes to color. . .

Oraxce-pie (Mrs, Miller). .
Ingredients: Half a pound of sugar, quarter of a pound'.of
bu’cte1 two oranges, six eggs. ;
(xmte the rinds of the oranges, and squeeze the j ]ume Cream
the butter, and by degrees add the sugar. DBeat in the yolks
of the eggs (already well beaten), then the rind”and juice:of
the oranges. Beat the whites of the eggs to a stiff froth, and
mix them lightly in the other 1ng1ed1ents Balxe in paste—lmed
tin ple-plates. L : :

W

PuMPKIN-PIE (Mrs. Otis, of Boston), N o. 1.

Pare* jsmall pumphn and take out the seeds; stew it rather
dry, anél straily, it thlourrh 9‘hcolmdel add two queu’cs of milk,

- § PRy o
*”)ff fresh lemons can: 2%;}(,;‘ er obtmned/ﬂle eftnct of lemon may : be
\}}be‘j?j Do not let the pies Temain 111/111 ths

o«

»
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three eggs, and three table-spoonfuls of molasses; let the re-
mainder of the sweectening (to taste) be of sugar; season it
with two table-spoonfuls of ground cinnamon, one of ginger,
and two tea-spoonfuls of salt.

Pumprin-p1e (No. 2).

Cut the pumpkin into large picces, and bake with the skins
on; scoop out the soft pumpkin pulp, and proceed as with
stewed pumpkin. “

Mi~og-pies (Mrs. Bonner), No. 1.

Ingredients: Four pounds of lean, cold boiled meat chopped
fine, nine pounds of apples chopped fine, one and a half pounds
of suet chopped fine, three pounds of raisins, two pounds of
currants, half a pound of citron sliced fine, five pounds of su-
gar, three tea-spoonfuls of ground cloves, ten tea-spoonfuls of
ground cinnamon, five tea-spoonfuls of ground mace, one tea-
spoonful of ground black pepper, six table-spoonfuls of salt, one
quart of cider and vinegar mixed with one quart of molasses.

Mix all, and add the juice and grated rinds of two lemons;
or, instead of cider, vinegar, and molasses, one quart of sherry
and one pint of brandy may be substituted. Keep this mince-
meat in stone jars; add a little more liquor, if it should become
too dry, when about to make pies.

Mince-pies (Mrs. Hazard), No. 2.

Boil, until tender, a beef’s tongue which has been kept in salt
four or five days; when cold, chop it fine, and add to it two
pounds of suet (also chopped fine), two pounds of raisins, two
pounds of Zante currants ‘(previously’ washed and ~drained),
pwelve large apples (chopped), four pounds of sugar, the grated
rind of one, and the juice and pulp of two large oranges, a cup-
ful of strawberry or of raspberry jam, a cupful of quince pre-
serve, three-quarters of a pound of citron shaved fine, two ta-
ble-spoonfuls of ground cinnamon, and one table-spoonful of
nutmeg. Moisten it with the spiced vinegar from the sweet
peach-pickle jar, and add the juice and grated rinds of four
lemons.
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Poraro-pie (Mrs. Osborne).

Ingredients: Two pounds of boiled potatoes sifted, six eggs,
three-quarters of a pound of butter, one pound of sugar, one
lemon grated and squeezed into the potatoes while hot, half a
nutmeg grated, half a pint of wine, onc and a half of rich milk.

Rub the sugar and butter to a crcam; add the yolks well
beaten, then the potatoes, ete., lastly the whites of the ecggs
beaten to a stiff froth. DBake with an under crust only.

Pine-arpre-piE (“Choice Receipts”).
- Ingredients: A. grated pinc-apple and its weight in sugar,
half its weight in butter, five eggs (the whites beaten to a stiff
froth), one cupful of cream.
Cream the butter, and beat it with the sugar and yolks until
very light; add the cream, the pine-apple, and the whites of the
eggs. - Bake with an under crust. To be ecaten cold.

CHESS-PIE.

A gentleman: friend spoke to me so often about a wonderful-
ly delicious pie that a lady friend in the country made, that it
is not surprising that a person of my culinary tastes should
have been very curious. “I will send for the receipt,” said
I. “DBut that will not benefit you,” he replied, “for I have
given the receipt to several of my friends, and they never suc-
ceed. Instead of the light production three or four inches high
of my country friend, the others are heavy, waxy affairs, very
different.” I actually took a little journcy to sce the lady, to
get any side explanations from her own lips. I was repaid, as
you will see by trying the pie.

Ingredients: For two pies, five eggs, three quarters of a cup-
ful of butter, one cupful of sugar, and necessary flavoring.

Beat the yolks and sugar together until they are a perfect
froth. Beat the butter until it is a creamy froth also. Now
quickly add them. together, flavoring with a little extract of
vanilla. Bake it in a’crust: it will rise very light. As soon
asudone, liave ready the whites of the eggs beaten to a stift
frothiy sweetened with a little sugar, and flavored with a few
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drops of the extract. Spread this over the tops of the pies,
which return to the oven, to receive a delicate coloring.

The lady says the secret of the pies not becoming heavy is
in cutting them, and distributing them on the plates, as soon as
they are cooked, and still hot; that if they are allowed.to cool
without cutting them, they will fall. This is rather strange;
nevertheless, it seems to be true. . .

SmaLL VoLs-AU-VENT, OR PATTY-CASES.

Make puff paste as before described; give it six or seven
turns, wetting the top of the paste, before turning it the last
time, with water or a little lemon-juice; roll it out cvenly
about a third of an inch thick. Cut out as many cakes as are
required with a circular tin cutter (ascolloped one is prettier).
about two inches in diameter. Now take a second cutter about
half an inch smaller in diameter than the first, and press it into
the tops of the patties, allowing it to sink half-way through
the crust; or cut the patties with a sharp penknife, tracing it
-around a httle paste-board model.

When all are cut, brush over the tops with beaten egg, being
careful not to moisten the edges; if they are to be filled with
sweetmeats, sprinkle
sugar over the tops.
‘When baked, take off
the marked-out cov-
ers, and cut out the
centres without de-

facing the outsides. .Keep' them in-a warm place until Juqt
before serving, when they should be | ﬁlled, and cove1ed with
the little crust tops.. | |

In entertaining, it will be found very convement to pmchase
patty - cases at the confectioner’s. They can be reheated the
last five minutes, and filled with any thing preferred made at
home. They are also quite cheap.

OysTERS FOR VOLS-AU-VENT, SCALLOP-SHELLS, OR SERVED ON
Brrrerep Toast ror Breaxrast (No. 1).

Bring a canful or a quart of oysters to the boiling-point in
19
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their liquor; then drain them. Put butter the size of half an
egg into a saucepan, and when hot add half a small onion (cut
very fine) and a tea-spoonful of flour, stirring them well; add
then half a tea-cupful of the juice in a can of mushrooms, pepper,
salt, a sprig of parsley (cut very fine), half a box of mushrooms
(chopped not too fine) ; then add the oysters. Stir all together
over the fire for a minute; add a few drops of lemon-juice.
This is a very nice filling for vols-au-vent made as in receipt.

OvSTERS FOR VOLS-AU-VENT, SCALLOP-SHELLS, OR SERVED ON
Burrerep Toast ror Breaxrast (No. 2).

Put the oysters on the fire in their own liquor, and when
they are just beginning to simmer skim them out quickly with
a perforated ladle; if there is too much juice in the saucepan,
pour out all except what is necessary for making a sauce of
creamy thickness for the oysters; skim this well, and make it
as thick as rich crecam with flour and butter smoothed togeth-
er (roux). Season it well with salt and Cayenne pepper; some
add also a little nutmeg. When cooked enough, take the sauce
off the fire, add the yolks of two or three eggs well beaten, and
the oysters. Let them merely become hot again on the range
without allowing them to boil. Serve immediately. If these
preparations are used for scallop-shells, sprinkle some cracker-
crumbs over the tops, and brown them quickly with a salaman-
der.

Vous-av-vent oF Ovsrers (No. 3).

Fill the vols-au-vent (made as in preceding article) with oys-
ters prepared as follows: Beard and put them into a stew-pan
with a little stock; as soon as they are cooked, cut them in
two; add three or four table-spoonfuls of the oyster-liquor to
the stock, and add to it a roux of a little butter and flour; add
then a very little cayenne, a little nutmeg, and two or three ta-
ble-spoonfuls of cream. It should be rather thicker than cream.
Fill the pastry the last thing before serving, and cover Wwith the
tops. :

’ VOLS-AU-VENT OF SWEET-BREADS.

Prepare the sweet-breads as described in receipt for frying
them in the sauté pan (see page 152), preparing also the same
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cream-sauce. After the sweet-breads are cooked, cut them
into dice, or into rather small pieces; fill the- vols-au-vent with
them, pouring over them a little of the cream-sauce ; cover with
the vols-au-vent tops.

VOLS-AU-VENT OF Cuickexns, Surimps, SaLmMoN, MusHROOMS,
VEaAL, GAME, ETC.

Fill the vols-au-vent with almost any kind of meat or fish
cut into dice, pouring over them a very little sauce. Do not
add too much sauce, as it would run through the sides. For
chicken, a Bechamel or a cream sauce is good; for shrimps, a
shrimp -sauce ; for salmon or any other kind of fish, Hollan-
daise, shrimp, pickle, or any fish sauce ; for veal or lamb, a little
thickened gravy. This is a very good way of using up rem-
nants of any kind of fish or meat.

VoLs-AU-VENT, WITlI STRAWBERRIES, RASPBERRIES, OR CuUR-
rRANTS (Hnglish Lady).

Instead of sprinkling sugar over the tops of the vols-au-vent,
glaze them on top with four ounces of sugar boiled to a can-
dy, on which sprinkle some fine pieces of pounded loaf-sugar.
Take about one-fourth of the ripest of the strawberries to be
used, mash them fine, add a little more sugar to what remains
of the sugar used for glazing, and after boiling it so that it is
not quite ready to candy, add the mashed strawberries and their
juice ; skim the mixture, and as soon as.it sticks to-the ﬁngels
take it-off the fire.

Just before serving, fill the vols-au-vent -W1th= the freSh ‘s‘traw—
berries, and cover them with the sirup, when it is cold: Pro-
ceed in the same manner with raspberries and'red and white
currants. ' 7 ‘

VOLS-AU-VENT, WITH STRAWBERRIES, ETC.

‘When the vols-eu-vent are nearly or quite done, take them
out of the oven, brush the tops over with the white of an egg,
then sprinkle over this coarse sugar; return them to the oven
to set the glaze. At the moment of serving, fill the vols-au-
vent with fresh strawberries, raspberries, or any kind of pre-
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served fruit. Place a few spoonfuls of whipped cream over
the tops of the fruit.

Lemox Paste (for Tarts or Patties).

To one pound of lump sugar add six eggs, leaving out the
whites of two, the juice of four large lemom with the grated
rinds of three of them, and one quarter of a pound of very good
butter. Put all into a stew-pan,.and stir gently over a slow fire
(or set the basin into a pan of boiling water) until it becomes
thick and looks like honey; do not let it boil. TPour it into
bottles or jars, and keep it in a cool place. It will keep three
or four years.

Bake the crust for the tarts. Putin a little of the lemon
paste while the crusts are hot. Then return them to the oven,
to remain until the paste is nicely melted, when the tarts will be
quite ready.

Mivce-MEAT PATTIES.

Either make or purchase the patty-shells, and just before
serving fill them with mince-meat (sce page 239), and heat
them for a few minutes in the oven.

Cream Rissores (Rissoles & la Créme).

The cream rissoles arc made as meat rissoles (sce page 142),
substituting the corn-starch pudding described for fried cream
(see page 230) for the prepared meat; or the rissoles may be
filled with apple-sauce, marmalade, or any of the stewed fruits
or berries.

TR e CANNING.

ST e
“Rarstia most valuablo manner of preserving vegetables and
“u _frmts In cities whito' 'vegetables, fruits, or berries are bought
at, h1gh>pr10es, and pe1haps not entnely fresh at that, my ex-
‘ pemence has taught me that it is cheaper to buy the canned
fruits than to haye them put up in the house.  In the country
the expense iswery httle, as, the cans may be purchased in
quantities very cheap'’; and; with proper carc in cleaning and

drying them, they can be used several times.
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The manner of cannifhg one kind of fruit ‘or° vegetable ap-
plies to almost all kinds, ¢xcept corn. I would not advise any
one to attempt canning corn without the corrcGt process di-
rect from Mr. Winslow himself. By mixing corn and toma-
toes together no difficulty will be found. Gumbo and tomato
mixed are valuable for soup. Canned tomatoes are invaluable
in a houschold. They are very easily managed, and arc as de-
sirable for soups and sauces as for a separate vegetable dish.
If fruits or vegetables of any kind are quite fresh, and there is
not too large a quantity scalded at one time to prevent carcful
management of each can, not one can in a hundred will be lost.
I also advise the canning of sweetmeats of every kind. In that
case the same amount of sugar is not required, and the fruit
does not have to be boiled until the natural flavor is entirely
lost. If glass jars arc used instead of cans, they must be put
on the fire in cold water with a plate or picce of wood in the
bottom of the kettle. They should not be filled until the wa-
ter is boiling, and then they will not be broken. They should
be scaled as soon as possible after they are filled, and when
they are cold the covers should again be tightened, as the glass
will contract a little after cooling.

To Cax ToMATOES.

Let them be entirely fresh, Put scalding water over them
to aid in removing the skins. When the cans-with their cov-
ers are in readiness upon the-table, the red.sealing-fvax (which
is genem,lly too brittle, and redhires 4 little:lard melted with it)
is in a cup at the back ofiithe ﬁle, the tea-kettle is full of
boiling water, and the tomatoes are all skinned, we are ready
to begm the canning. First put four cans (if there are two
persons, three if only one person) on the*hearth in front of the
fire; fill them with boiling water.” Put’ enough tomatoes in a
porcelam preserving Lettlo to fill these cans; add no water to
them. With a good fire let them come to the boﬂmg, -point,
or let them all be well scalded through. Then, cmptying the
hot water from the cans, fill them swvith the hot tomatoes; wipe
off the moisturce from the tops with a soft cloth, and press the
covers on tightly. While pressing each cover down closely
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with a knife, pour carefully around it the hot sealing-wax from
the tin cup, so bent at the edge that the wax may run out in
a small stream. Hold the knife still a moment longer, that the
wax may set. 'When these cans are sealed, continue the opera-
tion until all the tomatoes are canned. Now put the blade of
an old knife in the coals, and when it is red-hot run it over
the tops of the sealing-wax to melt any bubbles that may have
formed ; then, examining cach can, notice if there is any hiss-
ing noise, which will indicate a want of tightness in the can,
which allows the steam to escape. If any holes are found,
wipe them, and cover them while the cans are hot with a bit
of the secaling-wax. There will be juice left after the tomatoes
are canned. Season this and boil it down for catchup.

To Can Peacuss.

Cling -stones are best. Pare, halve, and stone them. Boil
the stones or pits until all the flavor is extracted; then, having
every thing in readiness, as described in the preceding article,
pour off the water from the pits, and when it is at boiling-
point, throw into it enough peaches to fill three or four cans;
sprinkle over sugar to taste, or about as much as would be sprin-
kled over fresh peaches for the table. When just scalded, can
them, placing round pieces of writing-paper dipped in brandy
over the tops of the peaches before putting on the covers,

Pears, plums, and all kinds of fruit and berries are thrown
into a little boiling water sweetened to taste, scalded, and can-
ned in the same manner as tomatoes.

STRING-BEANS.

Next to tomatoes, the vegetable easiest to can is, perhaps, the
string-bean. Remove the tough strings at the sides, and break
the bean into two or three picces. When all ready, throw them
into a little boiling water, scald, and then can them.

OxgrA AND TOMATOES

are merely mixed and scalded together. Some add pepper
and salt, yet these are not necessary in canning. This makes
a most delicious soup added to a little stock.
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RAsPBERRIES
are especially easy to can. They are merely thrown tinto a lit-
tle boiling water (which is slightly sweetened), scalded, and
then canned. They are very wholesome and nice as a sauce
for tea.

GREENGAGES .
should be canned without skinning. They should be well
scalded in a little sweetened boiling water before canning.

Cogrn. )

Since writing the preceding discouraging remark about corn,
I have found, in a Supreme Court decision, Mr, Winslow’s re-
ceipt for canning corn, as follows :

Fill the cans with the uncooked corn (freshly gathered) cut
from the cob, and scal them hermetically ; surround them with
straw to prevent them striking against each other, and put
them into a boiler over the fire, with enough cold water to cov-
er them. Ilcat the water gradually, and when they have boil-
ed an hour and a half, puncture the tops of the cans to allow
the escape of gases, then seal them immediately while they
are still hot. Continue to boil them for two hours and a
half.

In packing the cut corn in the can, the liberated milk and
juices surround the kernels, forming a liquid in which they are
‘cooked. | |

This process, patented by Mr. Winslow, is by far the best one
for preserving the natural flavor of green sweet corn.

Svuccorasn.
Lima beans and corn mixed. They should be boiled until
they are thoroughly done.

Corx AND ToMATOES

make a good combination for canning. The corn, however,
should be thoroughly cooked, and mixed with the tomatoes,
after the latter have been scalded merely.
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PRESERVES.

To make clear, good preserves requires: 1st. No economy of
trouble; 2d. That the fruit be perfectly fresh, alive from the
tree or bush, or, as a friend says, “ tasting of the sun.”

The French make the clearest, best preserves, because they
spare no pains. They first prepare their sirup or clarified
sugar ; then, after neatly and carefully paring or dressing their
fruit, cook a few picces at a time, or only as many as they can
oversee, carefully lifting each piece out of the sirup the mo-
ment it is done. How they preserve strawberries in bottle
(each little bottle of which sells for seventy-five cents), retain-
ing the full flavor and almost the firmmess of the fresh straw-
berries, is something for me to investigate.

I consider the peach marmalade the most valuable prescrve,
as it is useful in preparing desserts. It is a good sauce for
almost any kind of pudding, especially corn-starch and rice
puddings. Preserves are generally made too sweet. Before
herinetically sealed cans or jars were in general use, it required
a large quantity of sugar to keep the prescrves from ferment-
ing. Now,in using cans, one can suit the taste as to the sweet-
ness of the preserve. I prefer tin cans to glass bottles, as some-
times the bottled jelly or preserves will ferment, requiring a sec-
ond cooking. Tin cans have never failed me. Others prefer
bottles, having no trouble, they say, in tightening them perfect-
ly. The citron preserve, flavored with root ginger and lemon,
is a success. It has the flavor of the ginger preserve from the
Woest Indies, which is so fashionable, expensive, and serviceable
as an accompaniment for ice-cream, ete. ; it is also inexpensive.

Apples preserved with a flavor of lemon and ginger are par-
ticularly nice also; of course, they are not as firm as citron, and
do not imitate so well the ginger preserve. The outside of the
water-melon (skinned) makes a clear, pretty preserve, flavored in
the same manner. The next in favor is the greengage preserve,
which is as clear and beautifal as it is delicate in flavor. Peach-
es, unless made into marmalade, are better when canned with
very little sugar than when preserved. Canned peaches, half-
frozen when scrved, make a delicious dessert with cake.
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First, then, for presérveé the sirup must be made. I give the
old rule; yet, as before remarked, if canned, they may be made
less sweet I generally use half a pound of sugar to a pound
[ 5
of fruif: '

——

SIRUP FOR P’RESERVES.

Put two pounds of the best white sugar, with one pint of
fresh, clear water, into a white porcelain saucepan; put it on

the fire, and before the sirup becomes hot mix well into it.the - .

partly beaten white of an egg. 'When it begins to boil, remove
the scum as it rises; watch it constantly that it does not boil
over; and continue to boil it until no more scum rises.

Now peach, pear, greengage, Siberian crab-apple, and cherry
preserves are all made in the same manner. The peaches are
neatly peeled, stoned, and halved. The pears are peeled, cored,
and cut into two. The greengage makes a prettier preserve
without being skinned—pricking them, and halving the stem.
The French preserve greengages in this manner. Some think
the skins of plums are tough in preserves, and throw them into
boiling water to skin them. The Siberian crab-apple, which
makes a very good preserve, is cored with a small tin tube or
corer (sec page 57) Half of the stemn is cut from cherries.
When the sirup is gently boiling, a few pieces are put into it
at one time. They are boiled unt11 they become just soft. Do
not allow them to break. When the pleces arc done, take them
carefully out, and put more into the sirup until all are cooked
pour the sirup over, and put them into jars.

Many add a httle juice of lemon to pear, crab- apple, and
plim preserves. I would recommend a very little. = In the
case of peaches, more flavor is gained by boiling the -pits, if
they are cling-stone (whlch they should be—the White Heath
bemg the best pleselvmg peach), and after straining the water
using it to make the sirup. They will be firmer by laymg the
uncooked peaches into the sirup, and lettmg, them remain in
it overnight, cooking them the next morning. Others harden
fruit by letting it remain ten or fifteen minutes in alum-water.
This impairs the flavor. Ilowever, for good, clear preserves,
I prefer the first method of preserving them, using the pits for
the water with which to make peach marmalade. Teach mar-

11%
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malade and peach preserves should be made at the same time,
when the peaches of less pretentious appearance can be used for
the marmalade. Boil preserves without a cover to the-iettle,

&

Crrron Preserves (Miss Leslie).

The citrons can be pared, cored, and sliced, or cut into fancy
shapes with cutters which are made for the purpose. To six
pounds of the citron, use six pounds of sugar, four lemons, and
a quarter of a pound of ginger-root.

Put the slices of lemon into a preserving-kettle, and boil them
for half an hour, or until they look clear, in a little clear water;
then drain them. Save the water, and put the slices into an-
other dish with a little cold water; cover them, and let them
stand overnight. In the morning wrap the root-ginger (bruised)
in a thin muslin cloth; boil it in three pints of clear water un-
til the water is highly flavored, when take out the bag of gin-
ger. Ilaving broken up the loaf-sugar, put it into the presery-
ing-kettle with the ginger-water. When the sugar is all melt-
ed, set it over the fire; boil, and skim until no more scum rises.
Then put in the pieces of citron and the juice of the lemons,
Boil them in the sirup till all the slices are quite transparent.
Do not allow them to brcak. When done, put them into the
cans or jars, pouring the sirup carefully over them. If one de-
sires to imitate the West Indies ginger preserve, the slices of
lemon may not be added ; yet they are a pretty addition.

Quince Preserves (Mrs. Hazard).

Pare, core, and quarter the quinces. Select the best-looking
quarters for the preserves; the inferior-looking ones reserve,
with the cores and skins, for the marmalade.

For the preserves, allow three-quarters of a pound of sugar
to,a pound of fruit. Make a sirup as before described (sirup
for preserves), allowing one pint of water to two pounds cf sug-
ar. When it is clear, and still boiling-hot, add the hot quinces,
which have been b011ed in just enough clear water to cover
them well—boiled until they are tender, or are easily pierced
with a.broom-straw—no longer. The preserves are now ready
to be put away. With this proportion of fruit, water, and sug-

&
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ar, the preserves will“not have much juice: “What there is will
form a thin, clear jelly around the quinces after they are kept a
short time: the hot sirup will draw juice from the hot: quinces
to flavor and color it just enough. There is much difference in
the choice of quinces. There is a kind which makes a white
or light-colored preserve, very inferior in ﬂavor to- the laloe
quince, which makes the red.

Tomazo PRESERVES (Mrs. Wilson). S

Choose little red, plum-shaped tomatoes, if red fréserves are
desired, and the small yellow ones for yellow preserves. Peel,
and prick them with a large needle; boil them slowly for half
an hour in preserving-sirup, with the juice of one lemon to ev-
cry two pounds of tomatoes; add also alittle bag of ginger-
root; then skim out the tomatoes; let them remain two or
three hours in the sun to harden. TPut the white of an egg
into the sirup ; boil and skim well, and pour it-oyer the toma-
toes. The old rule is a pound~of;sugar- toa pound of fruit. I
prefer three-quarters of a pound of the former to a pound of
the latter. The yellow tomatoes are preferable.

' e.";vv{,‘;
GrarE PRESERVES’%

Squeeze with your fingers tho pulp from each gxape 1"111;
the pulps on the fire, and boil them until they are tender; then
press them through a colander, so that the sceds may be taken
out; now add the skins-to the pulps and juice. Put a cupful
of sugar to each cupful of fruit, and boil all together until of
a thick consistency. .. Gmeen—wrape preserves are also_nice. In
:managing the. green: frxajpe halve them, and extract the seeds
with a small knife,, - Put als& r*vcupful of sugdr to a cupful of
fruit, Many prefe1 the green to the ripe grape preserves. ',

5

o]

e ArrLE GINGER.

Boil ginger-root, tied in a thin muslin bag, in clear water
witil the water is well flavored ; make a sirup of this water
and sugar, adding to it a little lemon-juice, and allowing three-
quarters of a pound of sugar to a pound of apples. When the
sirap is skimmed- clear, boil in it a few quarters of the apples

@
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at a time, until they become clear—mno longer. Replace the ap-
ples in the sirup when it becomes cold. The golden pippins
should be used. This preserve can be made without ginger.

Caxpiep Fruirs.

Boil peaches, plums, pears, apricots, cherrics, or almost any

fruit dressed, in a thick sirup made with a tea-cupful of water

,to each pound of sugar, until tender—no longer. Let them re-
“niain two days in the sirup; then take them out, drain them,

and spxlnlle> sugar over each piece separately. Dry them slow-
ly in the sun or in an oven not too warm.

MARMALADES.

To produce the best marmalades, choose ripe and luscious
fruits. Cut them into pieces, and put them into the preserv-
ing-kettie with layers of sugar, placing fruit at the bottom.

I‘o1 mann@ladesj _of peach, pear, green grape, pine-apple,

i
quince, or plum;allmv'ﬁ’chlee—qu‘utels of a pound of sugar to a
pound-ef fruit. If the fruit is not very juicy, add a little wa-

ter. Be-careful that thejkmarmalade does not burn. "When the -
d m}, and becomes‘*thlck by cooling a por-
tion of it on a pla‘ce,‘gﬁﬂs done, and may be put into. jars at

whole begins to look,

once. , .
QuiNcE MARMALADE.

Save the water in which the quinces for preserving were

boiled ; add to it the skins and cores, rejecting those which

are worm -caten or discolored. After boiling about half an
hour, strain through a colander, allowing the pulp only to pass.

To this juice add the reselved quince quarters and the Sugar: o
~ (three-fourths of a pound of sugar to one pound of fruit). Let

all boil together slowly for about an hour and a half, stirring
cas1onally, and breaking the quinces into small; Jpleces. ‘When

done, pour it into glasses or bowls. The mannalade will hard-

en, and each mold will form a convenient little dish for lunch.

Pracs MARMALADE

. v
is made as above. . Yet more flavor may be obtamed by boﬂmrr
the pits tintil their flavor is extracted ; then remove them, and

L

i

A})

&
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continue boiling the water until you have sufficient to add to
the peaches.

OrANGE MARMALADE.

Allow three - quarters of a pound of sugar t6 a pound of-
fruit. Cut the peels so that they may be removed in’ fouf
pieces. DBoil these peels in a large ¢uantity of water for two

hours; then cut them into fine shreds. “While these are boil-

ing, press the inside of the oranges through a sieve fine enough
to prevent the seeds and skin from passing through. For every
five oranges, add the grated rind and juice of one lemon. - Put
all into a preserving-kettle with the sugar. 'When done, the maz-
malade should be quite thick and solid. Cover closely in little
preserving-jars. |
RASPBERRY JAM. |

Use three-quarters of a pound of sugar to a pound of fruit.
First boil the fruit a few minutes with very little water; then
add the sugar. Boil three-quarters of an hour, stirring well. Fill
little jars or glasses, covering them first with papers soaked in
brandy, and then with second papers moistened with the whites
of eggs, and pressed against the sides of the glasses to exclude
the alr. A ‘

GREENGAGE JAM, -

Use three-quarters of a pound of sugar to a pound of fruit.
Skin and stem ripe greengages, and boil them quickly for three-
quarters of an hour with the sugar, and only enough water to
keep them from burning at first. Skim, and stir very frequently.

o A Iy g

 Branoy PracEEs. |, se0.9en. .
Use cling-stone peaches. Rubrioff the,dojyn fromiteach “one,
and prick it to the stone with a silver:fork. . Makesa sirup with
half a pound of sugar for each pound: of peaches,and half a tea-
cupful of water for each pound of sugar; also add a little white
of ego slightly beaten. ~ Skim, when it boils, aslong as the scum
rises. Then put in the peaches, boiling them slowly until they
are just tender, and no longer; then take them carefully out.
Remove the sirup from the fire;and add o it half a pint of the
best brandy to a pound of peaches. Now pour this over the
peaches. Can them;or putsthem into jars, well secured.
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- Apricots and greengages brandied are made in the same
way.

. To Jerry Fruirs.

To make jelly clear, the fruit must be quite fresh, and all
blemishes removed. Have the flannels used for straining per-
fectly clean and white. Nearly all jellies are made in the same
way, whether currant, plum, Siberian crab - apple, gooseberry,
quince, apple, peach, or grape. Some add less sugar to the
sweeter fruits. The first five fruits mentioned are exceedingly
easy to jelly; the grape is often quite vexatious, with its per-
verse inclinations, Cherries will not jelly without gelatine.

After having freed the fruit from all blemishes, put them
into a porcelain preserving-kettle, with only enough clear water
to keep them from burning at first. Let them boil slowly until
quite soft ; then, putting them into a flannel cloth, press from
them all the juice possible. - Strain the juice two or three times
through a clean cloth; then return it to the clean preserving-
kettle, adding a cup. of sugar for every cup of juice, and the
beaten white of an egg for “the whole. The rule is to boil the
sirup (without stirring) very rapidly for twenty minutes, not:
counting the minutes until it begins to boil. The safest rule is
to boil it until it runs a little thick upon the spoon; then let it
run through the jelly-bag without pressing it. If there is any
fear of the jelly becoming ‘too hard before it all runs through,.
place it near the fire. . The most convenient jelly - strainer is
made by fastening the four corners of a flannel cloth to a filter- -
stool (see page 57). If the first dripping of the jelly is not
entirely clear, return it to the strainer until it runs perfectly
limpid. Put the jelly into glasses; and, after it has become .
quite firm, cut out little papers to fit the tops, which should be
dipped in brandy. Place over these second papers larger ones,
which have been dipped in the whites of eggs. Press the edges
against the sides of the glasses, to exclude the air.

. CurrAXNT JELLY.
- Follow the preceding directions. A jelly of prettier color is
obtained by mixing the whité and red currants. -Some take
the tr.cg,gble; to make jelly from the white and red currants sep-
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arately, then harden it in successive layers, in the glasses. In
this way, the jelly has to be made on different days, allowing
time for cach layer to harden. Amnother pretty arrangement is
to melt the jelly the day before.it is served at the table, and
put it into a little jelly-mold. The next. day 1t will be qlute
hard enough to turn out. .

CurrANT JELLY (from Secribner’s ,]l{[ontkly).

“This receipt has three advantages: First, it never”fails, as
the old plan is sure to do five times out of eight; secondly, it
requires but half the usual quantity of sugar, and so retains the
orateful acidity and peculiar flavor of the fruit; thirdly, it is
by far less troublesome than the usual method Weigh the
currants without taking the trouble to remove the stems; do
not wash them, but carefully remove leaves and whatever may
adhere to them. To each pound of fruit allow half the weight
of granulated or pure loaf sugar. Put a few currants into a
porcelain-lined kettle, and press them with a potato-masher, or
any thing convenient, in order to secure sufficient liquid to pre-
vent burning; then add the remainder of the fruit, and boil
fxeely for twenty minutes, stirring occasionally to prevent burn-
ing. Take out and strain carefully through a three-cornered bag
of strong, close texture, putting the liquid into either earthen or
wooden vessels—never in tin, as the action of the acid on tin
materially affects both color and flavor. 'When strained, return
the liquid to the kettle, without the trouble of measuring;.and
let it boil thoroughly for a moment , or s0, and. then. add, the
sugar. The moment the sugar is- entnely dissolv ed, the ]elly is
done, and must be immediately dished, or placed in crlasses It
will jelly upon the side of the cup as it is taken up, leavmg no
doubt as to the result. Gather the fruit emly, as soon as fully
ripe, since the pulp softens and the juice is less rich if allowed
to remain long after ripening: = In our climate, the first week
in July is usually considered the time to make currant jelly.
Never gather currants or other soft or small seed fruit immedi-
ately after a rain for preserving purposes;-as they are crreatly
impoverished by the -moisture absorbed. . In preserving all
fruits of this class, if they . are boiled until tender or transparent

]
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in a small quantity of water, and the sugar is added afterward,
the hardness of the sceds, so objectionable in small fruits, will
be thus avoided. A delicious jam may be made of blackber-
ries, currants, and raspberries, or with currants with a few rasp-
berries to flavor, by observing the above suggestion, and adding
sugar, pound for pound, and boiling about twenty minutes.”

Mgrs. Warworri's CURRANT JELLY.

This jelly took the premium at the fair, for it was not only
of fine flavor, but of crystal clearness.

An equal proportion of red and white currants was placed
in the whitest of porcelain kettles, with a very little clear wa-
ter, just enough to keep the fruit from burning at first, and
was boiled twenty minutes, then poured into a jelly-bag; this
was not squeezed or touched until a quantity of clear liquid
had run through. (The bag afterward can be well pressed, and
the second juice can be made into an inferior jelly.) To cach
pint of the first clear liquid was added a pound of loaf-sugar;
it was then returned to the porcelain kettle (well cleaned), and,
after it came-to the boiling-point, was boiled twenty-five min-
utes. The jelly was again passed through the bag, after being
well cleaned.

‘ COMPOTES
are fresh fruits boiled when needed, with very little sugar. T

consider it a pity to cook or stew peaches, when they are so. -

much better fresh, with sugar sprinkled over them and half-
frozen. Andw hat a destruction of fine pears! However, com-
potes are much appreciated and used in France. I value com-
potes of apples, however, and also of inferior hard pears. The
first two of the receipts are from Professor Blot.

Sirup For COMPOTES.

A pound of sugar in a porcelain stew-pan, with a pint of wa-
ter, a Wme—g]ass of brandy, and a small piece of grated cinna-
mon. Set it on a slow fire, skimming off the foam ; boil it for
ten ‘minutes ; 'then, after cooling, bottle it, and by cookmg well
it will keep f01 months in a cool, dry place.
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CoMPOTE OF PEACHES AND APRICOTS.

Cut the fruit in two; take out the stones; throw them into
boiling water (a very little lemon added) for two minutes; then
throw them into cold or ice water, taking them out immediate-
ly. This makes them white. Then peel them. Put a pint of
water into a porcelain pan,and set it on a good fire; when boil-
ing-hot, put in the apricots or peaches, and skim off the foam;
as soon as soft, take them out, place them on a dish, and pour
over sirup.

CompoTE OF APPLES.

Quarter, peel, core, and cook apples in a stew-pan, with a lit-
tle water and sugar. Take out the apples when cooked. Boil
down the sirup (adding sliced lemon and some raisins) to a jel-
ly; then pour it over the apples. Brandy added improves it.

A BravrirvL Sturrep COMPOTE,

Choose large fine pippins of equal size; pare them, and take
out the cores, leaving the apples entire; cook them about three
parts done in sirup; drain and bake them a few moments in a
quick oven. When they are done and still hot, fill the interior
with peach marmalade. Now roll each apple in jelly produced
by boiling down the sirup used to boil the apples; this will
give the apples a beautiful gloss. Dish them in pyramidal
form; put cream, or whipped cream, or a little maraschino,
around the base. Or, form them into a dome, and poutsover
them a méringue of beaten whites of eggs and sugar) isticking
regularly over the top sweet almonds cut into four lengths
(same size); put it into the oven to brown. This looks like
the apple hedgehog. Or, pour among the apples, before pour-
ing over the méringue, a marmalade of apples or boiled rice.

PICKLES AND CATCHUPS.
Pioxies, ror Country Use (Mrs. Shaw).
Make a brine strong enough to bear the weight of an egg.
Into this put cucumbers fresh from the garden. They will
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keep in this brine indefinitely. Whenever fresh pickles are
wanted, take out as many as are desired from the brine, and
let them soak in fresh water two days, changing the water
once. - Now put two quarts of the best cider vinegar (to fifty
cucumbers) on the fire in a porcelain kettle, with one ounce of
whole pepper, half an ounce of mustard-seced, one ounce of
ginger sliced, half an ounce of mace, a small stalk of horse-
radish, a piece of alum the size of a large pea, and half a cup
of sugar. Tie up the spices in three muslin bags. Boil all
together ten minutes; then pour all over the pickles. - It is not
necessary to scald the cucumbers, yet many do so, putting them
into the kettle, with the vinegar and spices when cold, and cov-
ering the bottom, sides, and top closely with cabbage leaves,
which improve the color. If they arc not green enough at the
first scalding, scald them a second time, with fresh leaves around.

This receipt is especially desirable for people living in the
country, because, having many vines, the cucumbers of any.
size preferred can be picked each day, washed, and put into
the brine.

INDIAN Proxre.

Ingredients: To every gallon of vinegar put four ounces of :
curry powder, four ounces of mustard powder, three ounces
of bruised ginger, two drams of Cayenne pepper, two ounces
of turmeric, two ounces of garlic, half a pound of onions
(skinned), and a quarter of a pound of salt.

Put all into a stone jar.” Cover it with a bladder Wet w1th
the pickle, and keep it warm by the fire for three days, shak-
ing it well three times a day. Any thing may be put into this
preparation, excepting red cabbage and walnuts. Gather every
thing fresh, such as small cucumbers, green grapes, green toma-
toes, cauliflowers, small onions, nasturtiums, string-beans, etc.,
ete. Wipe them, cut them \whcn too large, and throw them
fresh into the vinegar,

Cuowcuow Prexie (Miss Beltzhoover).
Ingredients : One peck of. green tomatoes, half a peck of
ripe tomatoes, half a dozen onions, three heads of cabbawe,
one dozen green peppérs, and: thiree red peppers. -
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Chop them any size you choose, then sprinkle half a pint
of salt over them. Put them into a coarse cotton bag. - Let
them drain twenty-four hours. Put them into a kettle, with
three pounds of brown sugar, half a tea-cupful of grated hose-
radish, one table-spoonful each of ground black pepper, ground
mustard, white mustard, mace, and cclery seed.- Cover all with
vinegar, and boil till clear. | .

To PickLE CAULIFLOWERS.

Cut the cauliflowers into little flowerets of equal size. Throw
them into boiling salted water. Place them at the back of the
range, and when they are ]ust about to boil take them off and
drain them. Put them into jars. Boil (about fiftecen minutes)
enough vinegar to well cover them, seasoning ‘it with one ounce
of nutmeg, one ounce of mustard-seed, and half an ounce of
mace to three quarts of vinegar, Pour this hot over the cauli-
flowers, adding a little sweet-oil the last thing, to cover the top.
Cover them, while warm, with a bladder or fine leather over

their corks.
Prexrep ‘WaLnuTs.

Ingredients: One hundred walnuts, salt and water, one gal-
lon of vinegar, two ounces of whole black pepper, half an
ounce of cloves, one ounce of allspice, one ounce of root ginger
sliced, one ounce of mace.

Gather the walnuts in July, when they are full grown. They
should be soft enough to be pielcéd all thlough with .a;necdle.
Prick them all Well through. = Let.them remain nine, %days in
brine (four pounds of salt to each gallon of water),changing the
brine every third day. Drain them, and. let tliem remain in
the sun two or three days until they become black. - Put them
into jars, not quite filling them. Boil the vinegar and spices

together ten minutes, and pour the liquid over the walnuts.
: They will be ﬁt for use in-a month, a,nd wﬂl keep for years.

PrcxLED GrREEN TOMATOES AND ‘ONIONS (Zl[rs Monks).

Chop one peck-of green_tomatoes, and ‘half a peck of on-
jons. Let them standtwo days ingayers of salt. DBring vine-
gar (enough-just to cover them) to the boiling-point. Pub in
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the vegetables, mixed with cloves (one ounce), allspice (one
ounce), white mustard-seed (two ounces), and red peppers (five
large ones shredded). When well scalded, they ars ready to be
put in jars.

Progrep OniONS.

Select small silver-skinned onions. After taking off the out-
side skins, remove with a knife one more skin, when cach onion
should look quite clear. Put them into strong brine for three
days. Bring vinegar to a boil with one or two blades of mace
and some whole red peppers. Pour it hot over the onions well
drained from the brine.

Pioxrep BerLn PrprrERs.

Cut a slit in the side of each pepper, and take out all the
seeds. Let them soak in brine (strong enough to float an egg)
two days. Then, washing them in cold water, put them into
a stone jar. Pour over them vinegar boiled with cinnamon,
mace, and nutmeg. Whenever they are wanted to be served,
stuff each one with a boiled tongue cut into dice, and mixed
with a Mayonnaise dressing.  Or little mangoes may be made,
stuffing cach one with_pickled nasturtiums, grapes, minced on- .
ions, red cabbage or cucumbers, seasoncd with mustard - seed,
root ginger, and mace.

Ripe CucuMBER PICKLES.

Pare and seed ripe cucumbers. Slice cach cucumber length-
wise into four pieces, or cut it into fancy shapes, as preferred.
Lot them stand twenty-four hours covered with cold vinegar.
Drain them : then put them into fresh vinegar, with two pounds
of sugar, and one ounce of cassia-buds to one quart of vinegar.
Boil all together twenty minutes. Cover them closely in a jar,

SweeET PrcgLEp PEACHES.

To seven pounds of peaches allow three and three-quarter
pounds of sugar, one quart of vinegar, two ounces of cloves,

-and two ounces of stick-cinnamon. Pare the peaches, and .

stick one or.two cloves into each one. Boil the sugar and
vinegar, with several sticks of cinnamon, for five minutes, then -
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put in the peaches. 'When cooked till thoroughly done, take
them out. Boil the sirup, reducing it to nearly half, and pour
it over the peaches. ‘ |

STRAWBERRY PICKLE.

Ingredients: Seven pounds of strawberries, three and a half
pounds of brown sugar, one and a half pints of cider vinegar,
one ounce of cloves, one ounce of stick-cinnamon. - Place
the strawberries and spices in alternate layers in a deep dish.
Boil the sugar and vinegar three minutes, and pour it over them,
Jetting them remain until the next day. The second day pour
the liquor off and boil it again three minutes, returning it, as
before, to the strawberries. Let them remain until the third
day, when boil all together over a slow fire for half an hour.
Put it away in jars.

TomaTo CATcuur.

Boil one bushel of tomatoes in a poreelain kettle until soft;
press them through a sieve; then add half a gallon of vinegar,
two ounces of cloves, one and a half pints of salt, one ounce
of Caycnne pepper, five heads of garlic (skinned and chopped),
two ounces of whole pepper, one pound of allspice, five ounces
of mace, and five ounces of celery seed. Mix all together; and
boil until it is reduced to half, Strain, and bottle it.

Tomaro Carcuue (Mrs. Cramer, of Troy). ..
Ingredients : One peck of tomatoes, two quarts Of vinegar,
five table-spoonfuls of mustard, five tablé-spoonfuls/of isalt,
four table-spoonfuls of black ipeppér, twoxtable=spoonfuls of
cloves, three table-spoonfuls of all§pice, and tivo"tea-spoonfuls
of red pepper. ‘ L. :
Let it boil an hour.  Strain it through asieve.

GooseserrY Carcmup (Mrs. Shaw).
Ingredients: Three pounds of fruit, four pounds of sugar,
one pint of vinegar, two ounces of cloves, and two ounces of

cinnamon. o e
Boil all four hours. ~ Bottle it
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CucuMBeEr CATCHUP.

Grate the cucumbers, and strain off the water through a col-
ander. Add six large onions (chopped very fine) to a gallon of
the grated and strained cucumbers. Add vinegar, salt, Cayenne
pepper, and horse-radish to taste. DBottle it without cooking.

CHEESE.

Ix England, and at almost every well-appointed table in
Anmerica, cheese is a positive necessity to a good table. Bril-
lat Savarin, in his “ Physiologic du Gout,” says, “Un beau
diner sans vieux fromage est une jolie femme & qui il manque
un ceil.”

Among the best cheeses of EnOIand are the Stilton and
Cheshne, of France, are those of Neufchatel Brie (fromage
de Brie), and the fromage de Rogquefort. The fromage de
Roquefort-is, perhaps, one of the most popular of all cheeses.
The Gruyére cheese of Switzerland is also a well-known cheese.
It is made from new milk, and flavored with a powdered herb.
In serving this cheese, French mustard, pepper, and salt are usu-
ally passed.at the same time. Thé Roquefort cheese is made of
a mixture of sheep’s and goat’s milk : the first communicates
consistence and quality ; the latter, whiteness and a peculiar
flavor. . The Parmesan (an Italian cheese) is made of skimmed
milk. It is a high-flavored and hard cheese, and is not sent.to
market until it is six months old, and is often kept for three or
four years. It is extensively used, grated, for cooking. The
Stilton cheese is made by adding the cream of the preceding
evening’s milk to the morning’s milking, producing a very rich
and creamy quality. This cheese is pleferred by eplcures when
it is old, after having been buried for some time in tin cans to
become moldy. The Cheshire is made with rich new milk. This
cheese can be appreciated without cultivating a taste for it.

~Our American cheeses, since the introduction of the factory. = -

system, are exported in immense quantities to England, where
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they are much sought for, and considered by epicures as great
luxuries. This is generally astonishing to Americans abroad,
who, at home, often consider it.only in rule to offer guests
cheese of foreign manufacture. I think, however, in compar-
ison with our own, the celebrated foreign cheeses have one ad-
vantage. The latter take the name of the exact locality where
they arc manufactured; consequently, when people speak of a
Stilton or of a fromage de Brie they know exactly of what they
arc talking; not so of American cheese. - American cheese’
means that which may be superior, good, bad, or indifferent :
it is too general a name. America has hundreds of cheese
manufactories, and not a famous one ; although many of them
make that which would do credit to America as the greatest
cheese -making country in the world, if only these best speci-
mens were more genemlly known.

I have taken great pains in trying to decide wh1ch of many
samples is the best American cheese, and have decided upon
one made in Otsego County, New York, which is called the
“ English dairy” cheese. Before proceeding any further, I
shall enter my protest against that name. Why do they not
call it Otsego cheese ? If it were eaten in London, an English-
man would certainly flatter himself that it was made in .En-
gland. If they will only change.the name, then, I will take
more pleasure in saying that the Otsego cheese is undoubtedly
one of the best specimens of American cheeses. It has a dark-
yellow color, is very rich, and highly flavored. e G

The pastures of Otsego County are exceptionally fineiand:its
general advantages of climate, ete., render its locahtyLone* of
the best adapted for the manufacture of cheese. :

One of the best specnnens of cheesé of a ‘m1lder character,
white and well-flavored, is made at Milan, Cayuga County,
New York, the name of ‘which’ might be Cayuga cheese.

Perhaps the cheapest of the foreign famous cheeses is the
Neufchatel. It comes in little rolls about an inch thick and
three inches long, is enveloped in tin-foil, and costs about
twenty cents a roll. Two rolls are quite suﬁicmnt for a large
dinner. It is a delicious cheese... ‘Care.must be taken, how-
ever, when purchasing, to Qascertam that it is not musty.
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The tariff may be saved by purchasing the Neufchatel manu-
factured in New Jersey and Westchester County, New York.
As for that, the Stilton made in Cayuga County can hardly be
detected from the Leicestershire manufacture itself; and, in
fact, nearly all the famous cheeses are very perfectly imitated
in America, so that those who choose may indulge in foreign
names and encourage home manufacture at the same time.

In serving Stilton cheese, the top should be cut off to form
a cover, and then the cheese should be neatly surrounded with
a napkin. 'Whenever the cheese is taken from the table, the
cover should be replaced.

Cheeses are generally cut into little squares and passed in a
glass cheese-dish, No morsel of dried cheese should cver be
thrown away, as it can be used grated for macaroni, cheese
omelets, ete.

Cheese should form a course at dinner. For further particu-
lars concerning cheese as a course, sce page 345.

WEeLsE RARE- -BIT.

Toast carefully thin square or diamond-shaped slices of bread,
with the crust removed. - 'While hot, butter them slightly ; ‘,thc,n
dip them for a moment in a pan containing enough hot water
to half cover them; they should be only slightly moistened.
Now place each slice on a separate hot plate, allowing one slice
for each person at table; sprinkle over a little salt, and pour.
over them enough melted cheese to cover them. Select rich,
new cheese, as it is more casily melted. It can be mclted in a
little cup. It should not be made until almost ready to serve,
as the moment it is finished it should be eaten; otherwise the.
cheese will harden, the toast will become cold, and the dish al-
together will be quite ruined.

Thls is a favorite dish for gentlemen’s suppers or for lunch;
yet it is sometimes served at dinner for a cheese course by it-
self, or for decorating a platter of macaroni with cheése.

Th1s simple receipt is decidedly the best one, I think ; yet
somg spread, also a little mustard over the toast, and- othe1s add
a little.ale. tosthe melted cheese. Sometimes the toast may. be
dipped intosale instead. of hot water, and some serve a poached
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egg on each slice of Welsh rare-bit; still others mix the yolLs
of eggs into the checse when melted.

The Welsh rare-bit makes-a decidedly pretti comse, served in
little chafing-dishes in silver, or plated silver, about four inches
square, one of which, standing in a plate, is to be served to
each person at table. The reservoir contains boiling-hot water;
the little platter holds the slice of Welsh rare-bit, which is thus
kept hot.

Corrace CHEESE. »

Place a pan of clabbered sour milk over the ﬁ1e, and let it
become well scalded ; then, pouring it into a clean cloth, squeeze
out all the water, leavmg the clabber quite dry. TPut ,th1s into
a kitchen basin, and work it with the hands, making it a little
moist by adding cream. Add also a little butter and plenty of
salt; mold it into little Dballs. ’

Ramexins (Ramequins & la Ude, Cook to Louis XVI).

Ingredients: Four ounces of grated high-flavored cheese, two
ounces of butter, two ounces of bread (without crust), a scant
gill of milk, one-third of a tea-spoonful of mustard, one-third
of a tea-spoonful of salt, small pmch of Cayenne pepper, yolks
of two eggs, whites of tlnee

Crumb the bread, and boil it soft in the m11k ‘add the but-
ter, mustard, salt, pepper, cheese, and the yolks of the eggs;
beat thoroughly; then stir in the whites of the eggs, beaten:to
a stiff froth. Pour this into little round paper cases (§eeipact
61), which require only a few minutes to make;, fill'each ©ne
about threc-quarters full; bake the paste about vﬁve opf8ix min-
utes, when it should be puffed high above theredgesof the pa-
per. Serve the ramekins 1mmed1a‘tely, ot théy will fall. A
good cheese course for dmner, and nice f01 Junch: ox suppe1

RamExINs, wiTH ALE (Wcmw).

Ingredients : Four ounces of cheese, two ounces of fresh but-
ter, half a French roll, two eggs, half a cupful of cream, half a
wine-glassful of good :ale. .

Boil the roll and cream together until- qmte smooth ; rub the
grated cheese and the butter smoothly together; then mix all |

“ 12
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adding the ale and the yolLs of the eggs well beaten. When
the paste is smooth, stir in the whites of the eggs beaten to a
stiff froth; put the mixture into paper cases; bake about fif-<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>