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Marion Harlend was born in Amelia

Co., Va., in 1830, as Mary Virginia
Hewes. She wrote her first novel
"Alone" at the age of 16 under the

pen name "Marion Harland". Her

laet novel, "The Carringtons of

High H111" wes published in 1919.

She married in 1856 Rev. Edwerd

Payson Terhune, then pastor at
Charlotte Court House and later of
churches in Newark, Springfield, Mass.,
and Brooklyn. Reallzing the great
need fir effielent manuals in the
field of home economics, Mrs. Terhune
wrote "Common Sense in the Household"
published in 1871. There was such

e wide demand for iantelllgent

guidance in the heretofore unappreclaated
but necessary departument of housekeeping
that Mrs. Terhune was forced to glve
up, except on rare occasions, her
work as & fiction writer. Her
articles on household management
appecred in newspapérs and mazgazines
end she published meny books on the
subject. Her writings were syndicated
widely, she edited a magazine,
Babyhood, for 2 years and had charge
of a children's department in St.
Micholas and other magazines. Soon

no well-regulated Victorlian home

was complete without a Marion Harland
cookbook on i1ts sghelf. BShe died at
the age of 91 having earned the
gratitude of the women of America for
the ploneer work she accomplished

in the field of home economics.
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COMMON SENSE

IN THE HOUSEHOLD:

A MANUAL OF

PRACTICAL HOUSEWIFERY.

BY

MARITON HARLAND.,

“We go upon the practical mode of teaching, Nickleby, When a boy knowe
els out of bouk, he goes and does ¢, This is our system, What do you thmk
B 1 — Necholas ivickleby,

NEW YORK:
BCRIBNER, ARMSTRONG & CO,
1877.
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Samiliar Talk with my Lellow-HouseReeper and
Breader.

A 1ALE as woman to woman, in which each shall say,
%1% and * you,” and “my dear,” and * you know,"” as free-
ly as she pleases. It would not be a womanly chat if we
omitted these forms of expression.  An informal preface to
what 1 mean shall be an informal book—bristling with
“Ts”all the way through. If said bristles o#fend the
critic's touch, let him remember that this work is not pre-
pared for he library, but for readers who trouble themselves
little about editorial *we's” and the circumlocutions ¢z
literary modesty. ;

I wish it were in my power to bring you, the prospec
tive owner of this volume, in person, ag I do in spirit, to
my side on this winter evening, when the bairnies are
“folded like the flocks;? the orders for breakfast com-
mitted to the keeping of Bridget, or Gretchen, or Chloe, or
the plans for the morrow definitely laid in the brain of that
ever-busy, but most independent of women, the housckeep-
er who “ does her own work.” I should perhaps summon te
our cozy conference a very weary companion—weary of
foot, of hand—and I should not deserve to be your confidant,
did I not know how often lieart-weary with discourageient
with much producing of ways and means; with a certain
despondent looking forward to the monotonous grinding of
«he houschold machine; to the certainty, proved by past ex
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14 COMMON BENBE.

perience, that toilsome as has been this day, the macrrow
will prove yet more abundant in labors, in trials of strengthy
end nerves, and temper. You would tell me what a dreary
problem this of “ woman’s work that is never done™ is to
your fainting soul how, try as you may and as you do to
be systematic and diligent, something is always  turning
up ” in the treadmill to keep you on the strain; how you
often say to yourself, in bitterness of spirit, that it is a mis-
take of Christian civilization to eduecate girls into a love of
gcience and literature, and then condemn them to the routine
of a domestic drudge. You do not see, you say, that years
of scholastic training will make you a bebter cook, a better
wife or mother. You have seen the time—nay, many times
since assuming your present position—wlien you would have
exchanged your knowledge of ancient and modern languages
belles-lettres, music, and natural science, for the skill of a
competent kitchen-maid. The * learning how ™ is such hard
work ! Labor, too, uncheered by encouraging wyords from
mature housewives, unsoftened by sympathy even from your
husband, or your father or brother, or whoever may be the
“one” to whom you *“make home lovely.” Itmay be that,
in utter discouragement, you have made up your mind that
you have “no talent for these things,”

1 have before me now the picture of a wife, the mother
of four children, who, many years ago, sickened me for all
time with that phrase. In a slatternly morning-gown at
four in the afternoon, leaning back in the laziest and most
ragged of rocking-chairs, dust on the carpet, on the open
piano, the mantel, the mirrors, even on her own hai~, she
rubbed the soft palm of one hand with the grimy fingers of
the other, and with a sickly-sweet smile whined out—

% Now, I am one of the kind who have no talent for
puch things ! The kitchen and housework and sewing are
absolutely hateful to me—utterly uncongenial to my turg
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FAMILIAR TALK WITH MY READER. 18

of mind. The height of my earthly ambition is to have
pothing to do but to puint on velvet all day |”

I felt then, in the height of my indignant disgust, that
there was propriety as well as wit in the ¢ Spectator’s ™ sug:
gestion that every young woman should, before fixing the
wedding-day, be compelled by law to exhibitto inspectors a
prescribed number of useful articles as her outfit—mapery
bed-linen, clothing, ete., made by her own hands, and that
it would be wise legislation which should add to these proofs
of her fitness for her new sphere a practical knowledge of
housework and cookery,

If you have not what our Yankee grandmothers termed
a “faculty” for housewifery—yet are obliged, as is the
case with an immense majority of American women, to
conduct the affairs of a household, bills of fave included—
there is the more reason for earnest application ta your pro-
fession.  If the natural taste be dull, lay to it more strength
of will—resolution born of a just sense of the importarce
of the knowledge and dexterity you would acquire. Da
not seoff at the word © profession.” Call not that common
and unclean which Providence has designated as your life-
work. T speak mot now of the labors of the culinary de-
partment alone ; but, without naming the other duties which
you and you only ean perform, T do insist that npon methed,
skill, economy in the kitchen, depends so much of the well-
being of the rest of the houschold, that it may safely be
ghyled the root—the foundation of housewifery, T own it
would be pleasanter in most cases, especially to those who
have cultivated a taste for intellectual pursuits, to live
sbove the heat and odor of this department., It must be
very fine Lo have an efficient aide-de-camp in the persow of
& French cook, or a competent sub-manager, or an aceom-
plished head-waiter who receives your orders for the day in
vour boudoir or library, and executes the same with zea)
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16 OOMMON SENBE.

and discretion that leave you no room for anxiety or regrot,
Bach mistresses do not need cookery-books. The few—and
it must be borne in mind that in this country these ave very
few—born in an estate like this would not comprehend
what I am now writing ; would not enter into the depths
of that compassionate yearning which moves me as I think
of what T have known for myself in the earlier years of my
wedded life, what I have heard and seen in cther house
holds of honest intentions bronght to contempt; of ill-di.
rected toil ; of mortification, and the heavy, wearing sense
of inferiority that puts the novice at such a woful disadvan-
tage in a community of notable managers,

There is no use in enlarging upon this point. You and
I might compare experiences by the hour without exhaust-
ing our store,

“ And then”—jyou sigh, with a sense of resentment
upon you, however amiable your disposition, for the provo-
cation is dire—* cookery-hooks and young housekeepers’
assistants, and all that sort of thing, are such humbugs!—
dark lanterns at best—too often Will-o’-the-wisps.”

My dear, would you mind handing me the book which
lies nearest you on the table there? “Dickens?” Of
course. You will usually find something of his in every
room in this house—almost as surely as you will a Bible,
It rests and refreshes one to pick him up at odd times, and
dip in anywhere. Hear the bride, Mrs. John Rokesmith,
upon OUr COmMMON grievance.

¢ She was under the constant necessity of referving for
advice and support to a sage volume, entitled ¢ The Com-
plete British Family Housewife,’ which she would sit cone
sulting, with her elbows upon the table, and her temples in
her hands, like some perplexed enchantress poring over the
Black Art, This, principally because the Complete British
Housewife, however sound a Briton at heart, was by ne
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means an expert Briton at expressing herself with cleacuess
in the British tongue, and sometimes might have issued he=
directions to equal purpose in the Kamtchatkan langnage.”

Don’t interrupt me, my long-suffering sister! There is
more of the same sort to come,

“There was likewise a coolness on the part of ‘TLs
Complete British Housewife’ which Mrs. John Rokesmith
found highly exasperating. She would say, ‘ Take a sala-
mander,” as if a general should command a private to catch
a Tartar. Or, she would casnally issue the order, ¢ Throw
in a handful’ of something entirely unattainable. 1In
these, the housewife's most glaring moments of unreason,
Bella would shut her up and knock her on the table, apos-
trophizing her with the compliment—¢ O you ARE a sbupid
old donkey ! Where am T to get it, do you think?’”

When I took possession of my first real home, the pret
tily furnished cottage to which I came as a bride, more full
of hope and courage than if T had been wiser, five good
friends presented me with as many cookery-hooks, each com
plete, and all by different compilers. One day’s investiga.
tion of my ménage convinced me that my lately-hired
servants knew no more about eookery than 1 did, or affected
stupidity to develop my capabilities or ignorance. Too
proud to let them suspect the truth, or to have it bruited
abroad as a topic for pitying or contemptuous gossip, I
shut myself up with my “ Complete Housewives,” and in-
clined seriously to the study of the same, comparing one
with the other, and seeking to shape a theory which should
grow into practice in accordance with the best authority.
I don’t like to remember that time! The question of dis-
agreeing loctors, and the predicament of falling between
two stools, are trivial perplexities when compared with my
strife and failure.

Beid the would-be studious countryman to whom a mis
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chievous acquaintance lent ® Webster’s Unabridged Dio
tionary ¥ as an entertaining volume, “1 wrastled, and 1
wrastled, and I wrastled with it, but T conldn’t get up muck
of an interest.”

My wrestling begat naught save pitiable confusion, hope-
less distress, and a three-days’ sick headache, during whic}
geason I am not sure that I did not darkly contemplate sui
cide as the only sure escape from the meshes that girt me.
At the height--or depth—of my despondency a friend, ona
with a great heart and steady brain, came to my rescue.
Her cheerful laugh over my dilemma rings down to me
now, through all these years, refreshingly as it then saluted
my ears

“ Bless your innocent little heart!™ she cried, in her
Feesh, gay voiee, * Ninety-nine out of a hundred cook-booka
are written by people who never kept house, and the hun-
dredth by a good cook who yet doesn’t know how to express
herself to the enlightenment of others. Compile a receipt-
book for yourself. Malke haste slowly. ILearn one thing at
g time, and when you have mastered it, ‘make a note on
it,” as Captain Cuttle says—never losing sight of the prinei
ple that you maust do it e order to learn how.”

Then she opened to me her own neatly-written “ Man
ual ?—the work of years, recommending, as I seized it,
that 1 should commence my novitiate with simple dishes.

This was the beginning of the hoard of practical receipta
I now offer for your inspection. For fifteen years, 1 have
steadily pursued this work, gleaning here and sifting there,
and levying such remorseless contributions npon my friends
that I fear the sight of my paper and pencil has long since
become a bugbear, For the kindness and courtesy which
have been my invariable portion in this quest, I hereby re
turn hearty thanks, For the encouraging words and good
wishes that Liave ever answered the hint of my intention te
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FAMILIAR TALE WITH MY READXRE. 16

eollect what bad proved so valuable to me into a printed
volume, 1 declare myself to be yet more a debtor. I de
not claim for my compend the proud pre-eminence of the
“ Complete American Housewife,” It isno boastful system
of “Cookery Taught in Twelve Lessons.” And I should
write myself down a knave or a fool, were I to assert thal
u raw cook or ignorant mistress can, by half-a~-day’s study
of my collection, equal Soyer or Blot, or even approximate
the art of a half-taught scullion.

‘We may as well start from the right point, if we hope
to continue friends, You must learn the rudiments of the
art for yourself. Practice, and practice alone, will teach
you certain essentials. The management of the ovens, the
requisite thickness of boiling custards, the right shade of
brown upon bread and roasted meats—these and dozens of
other details are hints which cannot be imparted by written
or oral instructions. But, once learned, they arve never for-
gotten, and henceforward your fate is in your own hande,
You are mistress of yourself, though servants leave. Have
faith in your own abilities. You will be a better cook for
the mental training you have veceived at school and from
books. Brains tell everywhere, to say nothing of intel-
ligent observation, just judgment, a faithful memory, and
orderly habits. Consider that you have a profession, as 1
gaid just now, and resolve to understand it in all its branches,
My book is designed io help you, I believe it will, if for
no other reason, because it Las been a faithful guide to my-
pelf—a reference beyond value in seasons of doubt and need.
1 have brought every receipt to the test of common senss
and experience. Those which I have not tried myself were
gbtained from reliable housewives—the best I know. 1
have enjoyed the task heartily, and from first fo last the
persuasion has never left me that I was engaged in a good
eause, Throughont I liave had you, my dear sister, present

SCANNED AT VIRGlI



20 COMMON BENSBE.

before me, with the little plait between your brows, the
wistful look about eye and mouth that reveal to we, as
words could not, your desire to * do your best.”

“In a humble home, and in a humble way,” I hear you
add, perhaps: you “are not ambitious;” you * only want'
to help John, and to make him and the children comfortabla
and happy.”

Heaven reward your honest, loyal endeavors! Would
you mind if I were to whisper a word in your ear I don’t
care fo have progressive people hear ?—although progress
is a grand thing when it takes the right direction. My
dear, John and the children, and the humble home, make
your sphere for the present, you say, Be sure you fill it—
Jull! Lefore yon seek one wider and higher. There is no
better receipt between these covers than that. Leave the
rest to Gon.  Eveérybody knows those four lines of Georgs
Herbert’s, which ought to be framed and hung up in the
work-room of every house :—

‘* A servant, with this clause,
Makes dradgery divine ;
‘Who sweeps a room as for Thy laws
Makes that and th' action fine,"

I wonder if the sainted poet knows—in that land where
drudgery is one of the rough places forever overpast, and
work is unmingled blessing—to how many sad and striving
hearts those words have brought peace ?

And by way of helping John, not only by saving money
and preparing palatable and wholesome dishes for his tabls,
but by sparing the wife he loves many needless steps and
wuch hurtful care, will you heed a homely hint or two re-
lative to the practice of your art? Study method, and
sconomy of time and strength, no less than of materials
I take it for granted that you are too intelligent to share in
the wulgar prejudice against labor-saving machines. 4
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raisin-seeder costs a trifle in comparison with the time and
patience required to stone the fruit in the old way. A good
egg-beater is a treasure, So with farina-kettles, syllabub
churns, apple-corers, potato-peelers and slicers, clothes
wringers and sprinklers, and the like. Most of these are
made of tin—are therefore cheap and easily kept clean,
Let each article have its own place in the closet and kit
chen, to which restore it so soon as you have done using it,
Before undertaking the preparation of any dish, read over
the receipt carefully, unless you are thoroughly familiar
with the manufacture of it. Many excellent Liousewives
have a fashion of suying lofiily, when asked how such things
wre made—* I carry all my receiptsin my head. I never
wrote out one in my life.”

And you, if timid and self-distrustful, are smitten with
ghame, keep your receipt-book out of sight, and cram your
memory with ingredients and measures, times and weights,
for fear Murs, Notable should suspect you of rawness and
mefliciency, Whereas the truth is, that if you have a mind
worthy of the name, its powers are too valuable to be lnden
with such details. Master the general principles, as I said
just now, and for particulars look to your marching-orders,
Having refreshed your memory by this reference, pick out
from your houschold stores, smd set in convenient order,
within reach of your hand, everything you will need in
making ready the particular compound under consideration.
Then take your stand in the midst—or sit, if yon can. It
is common sense—oftentimes a pious duty, to take judicions
sare of your physical bealth, I lay it down as asafe and ims
perative rule for kitchen use—Never stand when you can
o yowr work as well while sitting. 1£ T could havs John's
gar for a minute, 1 would tell Lhim that which would lead
him to watch you and exercise wholesome authority in this

regard,
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22 COMMON BENSE,

Next, prepare each ingredient for mixing, that the broad,
cake, pudding, soup, or ragout may not be delayed when
half finished becuuse the flour is not sifted, or the “shorten
ing” warmed, the sugar and bLutter are not creamed, the
meat not cut up, or the herbs not minced. Don’t begin
until you are ready; then go steadily forward, *withouk
baste, without rest,” and think of what you are doing.

¢ Dickens again ?»

‘Why not; since there is no more genial and pertinent
philosopher of common life and every-day subjects? Ta
quote, then :—

“It was a maxim of Captain Swosser’s,” said Mrs,
Badger, “speaking in his fizurative, naval manunev, that
when yon make piteh hot, you cannot make it too Lot, and
that i you hiave only to swab a plank, you should swab it
ps if Davy Jones were after you, It appears to me that this
maxim is applicable to the medical as well as the nautical
profession.”

“To all professions!” observed Mr. Badger. ¢ 1t was
admirably said by Captain Swosser; beautifully said!”

Butit will sometimes happen that when you have heated
your pitch, or swabbed your deck, or made your pudding
according to the lights set hefore you, the result is a failure,
TLis is especially apt to occur 'in a maiden efforf. You
have wasted materials and time, and suffered, moreover,
acute demoralization—are enwrapped in a wet blanket of
diseouragement, instead of the seemly robe of complucency,
Yet no part of the culinary education is move useful, if
turned to proper account, than this very diseipline of failure.
It is a stepping-stone to excellence—sharp, it is true, but
often sure. You have learned how not to do it right, whieh
is the next thing to success. It is pretty certain that yow
will avoid, in your second essay, the rock upon which you
have split this time. Amnd, after all, there are few failures
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which are utter and irremediable. Scorched soups and
custards, sour bread, biscuit yellow with soda, and cake
neavy as lead, come under the head of * hopeless.” They
are absolutely unfit to be set before civilized beings and
educated stomachs. Should such mishaps oceur, lovk the
memory of the attempt in your own bosom, and do not vex
or amuse John and your guests with the narration, still less
with visible proof of the calamity. Many a partial failure
would pass unobserved but for the clouded brow and earnest
apologies of the hostess. Do not apologize except at the
last gasp! If there is but one chance in ten that a single
person present may not discover the deficiency which has
changed all food on the table to dust and gravel-stones to
you, trust to the one chance, and carry Jff the mafter
bravely. You will be astonished to find, 1f you keep your
wits about you how often even your husband will remain
in blissful ignorance that aught has gone wrong, if you do
not tell him, ~ You know eo well what should have been the
product of your labor that you exaggerate the justice of
others’ perceptions. Console yourself, furthermore, with
the reflection that yours is not the first failure upon record,
nor the million-and-first, and that there will be as many to-
morrows as there have been yesterdays.

Don’t add to a trifling contretemps the real discomfort
of a discontented or fretful wife. Say blithely, if John
note your misfortune—* 1 hope to do better another time,”
and do not be satisfied until you have redeemed your
pledge. Experience and your quick wit will soon teach you
how to avert impending evils of this nature, iow to snatch
your preparations from imminent destruction, and, by in-
genious correstives or concealments, to make them present-
able. These you will soon learn for yourself if you keep
before you the truism I have already written, to wit, thas
few failuces are beyond repair,
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Never try experiments for the benefit of invited guesta
nor, when John is at home, risk the suceess of your meal
upon a new dish. Have something which you know he
can eat, and introduce experiments as by-play. But do not
be too shy of innovations-in the shape of untried dishea.
Variety is not only pleasant, but Lealthful. The least
pumpered palate will weary of stereotyped bills of fare, It
is an idea which should have been exploded long ago, that
plain roast, boiled, and fried, on Monday, Tuesday, Wednes-
day, and Thursday, cod-fish on Friday, with pork-and-beans
every Saturday, are means of grace, because economical,
And with this should have vanished the prejudice against
warmed-over meals—or réchaiffis, as our French friends
wrm them. I have fwied, in the following pages, to set
forth the attractions of these, their elaims to your attention
as being savory, economical, nourishing, and often elegant,
In preparing these acceptably, everything depends upon
your own taste and skill. Season with judgment, cook
just enough and not & minute too long, and dish nicely.
The recommendation of the eye to the palate is a point no
cook can afford to disvegard, If yom can offer an unex-
pected visitor nothing better than bread-and-butter and cold
ham, he will enjoy the luncheon twice as much if the bread
be sliced thinly and evenly, spread smoothly, each slice
folded in the middle upon the buttered surface, and piled
sywmetrically ; if the ham be also cut thin, searcely thicker
than a wafer, and garnished with parsley, cresses, or curled
lettuce. Set on mustard and pickles; let the table-cloth
and napkin be white and glossy; the glass clear, and plate
shining clean; and add to these accessories to comfort a
bright welcome, and, my word for it, you need fear no dis-
witisfaction on his part, however epicurean may be his
tastes, Should your cupboard be bare of aught more sub
stantial than crackers and cheese, do not yiell to dismay
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aplit the erackers (if splittable), toast the inside lightly,
amnd butter while hot, Grate your cheese into a powdery
mound, garnishing the edges of the plate. If you have no
beverage except water to set before him, let this be cool,
and pour it out for him yourself, into an irreproachabls
glass. A dirty table-cloth, a smeared goblet, or a sticky
plate, will spoil the most luxurious feast. A table well set
is Jalf-spread.

I have not said one-tenth of that which is pressing upon
my heart and mind, yet I fear you may think me trite and
tedious. One suggestion more, and we will proceed to the
details of business. \

I believe that, so far as care can avail in securing such
u re=ilt, my receipts are acourate. But in the matter of
seasoaing and other minor delails, consult your judgment
and Johw’s taste. Take this liberty with whatever receipt
you think you ean improve. If I chance to find in your
work-basket, or upon the kitchen dresser, a well-thumbeg
copy of my beloved * Common Sense,” with copicus anno
tations in the margin, T shall, so far from feeling wounded,
be flatt.red in having so diligent a student, and, with your
permisiion, shall engraft the most happy suggestions upon
the second edition.

For the speedy issue of which, the petitioner doth hum.

bly pray.
. Manion Harnano
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NOTE.

% looking over this book the reader will notice certain receipta
avarked thus—Js, T do not claim for these greater merit than should
of right be accorded to many others. I merely wish to call the at-
tention of the noviee to them as cerfainly safe, and for the most
part simple. Every one thus marked has been tried by myself;
most of them are in frequent, some in daily use, in my own family.

My reason for thus singling oub comparatively a small number ol
receipts from the rest, is the recollection of my own perplexifies—
the loss of time and patience to which I have been snbjected in tha
examinntion of a new cookery-hook, with an eye to immediate nsa
of the directions laid down for varions dishes, I have often amd
vainly wished for a finger-board to gnide me in my search for thoss
which were easy and sure, and which wounld result satislactorily.
This sort of directory I have endeavored to supply, taking care,
however, to inform the reader in advance that, so far as 1 know
there is not un unsafe receipt in the whole work.

Of couree it was not necessary or expedient to append the abows
#ign to plain ‘' rosst and boiled,” which are in common use every
whesa,



SOUP».

Tue oase of your soup should always bs meooked meat,
To this may be added, if you like, cracked bunes of cooked
game, or of underdone beef or mutton; bul for flaver and
nourishment, depend upon the juices of the meat which
was put in raw. Cut this into small pieces, und beat the
bone until it is fractured at every inch of its length. Put
them on in cold water, without salt, and heat very slowly.
Do mnot boil fast at any stage of the operation. Keep the
pot covered, and do not add the salt until the meat is thor-
oughly done, as it has a tendency to haecden the fibres, and
restrain the flow of the juices. Strain—always through a
cullender, after which clear soups should be filtered through
a lair-sieve or coarse bobbinet lace. The bag should not
be squeezed.

It is slovenly to leave rags of meat, husks of vegotables
and bits of bone in the tureen. Do not uncover until you
are ready to ladle out the soup. Do this neatly and quickly,
having your soup-plates heated beforehand.

Most soups are better the second day than the first, un.
less they are warmed over too quickly or left too long upon
the fire after they are hot. In the one case they are api
to scorch ; in the other they become insipid.
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VEGETABLE SOUPS.
Greex Pea.  (No. 1.) of«

4 Ibs. beef—cut into small pieces.
4 peck of green peas.
1 gallon water.

Boil the empty pods of the peas in the water one horx
before putting in the beef. Strain them out, add the beef]
and boil slowly for an hour and a'half longer, Half an liour
before serving, add the shelled peas; and twenty minutes
later, half a cup of rice-Hour, with salt and pepper. A
tittle chopped parsley is an improvefment. After adding
the rice-flour, stir frequently, to prevent scorching, Strain
into a hot tureen.

GreeN Pea.  (No. 2.)

2 qts. of veal or beef broth.
% teaspoonful sugar.

1 tablespoonful butter.

1 gt. shelled peas.

Bring the broth to a hoil; put in the peas, and boil for
twenty minutes. Add the sugar, and a bunch of grecn
mint. Boil a quarter of an hour move, and stir in the
butter, with pepper and salt, if the broth be not sufficiently
salted already. Strain before serving, and send to table with
umnall squares of toasted bread floating upon the top,

Serit PEA (dried). »la
1 gallon water.
1 gt. split peas, which have been sonked over night,
1 1b. salt pork, cut into bits an inch square,
+1b, beef, & @ u“
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TPut over the fire, and boil slowly for two hours, or until
the quantity of liquor does not exceed two quarts, I'omr
into a culender, and press the peas through it with a wooden
or silver spoon. Return the soup to the pot, ailding a swall
head of celery, chopped up, a little parsley, or, if preferved,
summer savory or sweet marjoram. Have ready three or
four slices of bread (stale) which have been fried in butter
until they are brown j cut into slices and scatter them npon
the surface of the soup after it is poured into the tnureen.

TEA AxD Tonato. sla

This is made aceording to either of the foregoing receipts,
in summer with green—in winter with dried and split
peas. Just before straining the soup, add a quart of toma-
toes, wlhich have already been stewed soft; let the whole
come to a good boil, and strain as above dirccted. If the
stewed tomato be watery, strain off the superfluous liquid
before pouring into the pea soup, or it will be too thin,

Beax (dried). via

The beans used for this purpose may be the ordinary
kidney, the rice or field bean, or, best of all, the French
mock-turtle soup bean. Soak a quart of these over night
in soft lukewarm water; put them over the fire next morn-
ing, with one gallon of cold water and about two pounds of
salt pork. Doil slowly for three hours, keeping the pot
well covered ; shred into it a head of celery, add pepper—
cayenne, if preferred—simmer half an hour longer, straic
through a cullender, and serve, with slices of lemon passed
to each guest.

Mock-turtle beans, treated in this way, yield a very fair
substitute for the fine calf 's-head soup kuown by tho sama
name.
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Beax axp Corx. o«

Tlis is a winter soup, and is made of white beans pre
pared according to the foregoing receipt, but witn the addi.
tion of a quart of dried or canned corn. If the former 18
used—and the Shaker sweet corn is nearly as good for the
purpose as the more expensive canned green corn—soak it
overnight in warm water—changing this early in the morn-
ing, and pouring on more warm water, barely enough to
cover the corn, and keeping it in a close vessel until ready
to put on the beans. Let all boil together, with pork as in
the bean soup proper. Strain out as usual. Some persons
have a habit of neglecting the use of the cullender in muk-
ing bean soup, and serving it like stewed beans which have
been imperfectly drained. The practice is both slovenly
and unwholesome, since the husks of the cereal are thus im-
posed upen the digestive organs of the eater, with no addi-
tional nutriment. To the beans and corn may be added a
pint of stewed tomato, if desired,

Asraracus (W hite soup).

3 1bs. veal. The knuekle is best.

3 bunches asparagus, as well bleached as you can
procure.

1 gallon water.

Cut off the hard green stem, and put half of the tender
heads of the asparagus into the water with the meat. DBoil
in a closely covered pot for three hours, until the meat 13
in rags and the asparagus dissolved. Strain the liquor and
return to the pot, with the remaining half of the asparvagns
heaids. Let this boil for twenty minutes more, and add, he-
fore taking up, a_cup of sweot milk (eream is better) in
which has been stirred a tablespoonful of rice-flour, arrows
root, or corn-starch, When it has fairly boiled up, serve
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without further straining, with small squares of toast in the
tureen. Season with salt and pepper.

Asparacus ( Giresn soup).

3 Ibs. veal—cut into small picces.
$ 1b, salt poric,

3 bunclies asparagus.

1 gallon water.

Clat { e extive stalk of the asparagus into pieces an inch
long, and vhen the meat has boiled one hour, add half of the
vegetable to the liquor in the pot.  Boil two hours longer
and straiv, pressing the asparagus pulp very hard to extract
ll the groem coloring.  Add the other half of the aspara-
gus—(the heads only, which should be kept in cold water
until you are ready for them), and boil twenty minutes more,
Then preceed as with the asparagns white soup, omitting
the milk, thickeving, and salt, The pork will supply the
latter scazoning.

Toxaro ( Winter soup). vl

3 Ibs. Leef.
1 qt. canned tomatoes,
1 gallon water.

Let tle meat and water boil for two hours, until the
liquid is veduced to little more than two quarts. Then

stir in the tomatoes, and stew all slowly for three-quarters
of an hour longer. Season to taste, strain, and serve,

Toxaro (Summer soup). sk

2§ lbs, veal, or lamb.
1 gallon wuter,
2 gts. iresh tomatoes, peeled and cut up fine,
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Boil the meat to shreds and the water down to twa
quarts.  Strain the liguor, put in the tomatoes, stirring
them very hard that they may dissolve thoreughly; hoil
half an hour. Season with parsley or any other green herk
you may prefer, pepper, and salt.  Strain again, and stir ie
a talilespoonful of butter, with a teaspoonful of white sugar,
hefore pouring into the tuveen.

This soup is more palatable still if made with the breth
in which elickens were boiled for yesterday’s dinner,

Tunxtp.

Knuckle of veal, well cracked,
b qts. water.

Cover closely and stew gently for four hours, the day
before the soup is wanted. On the morrow, skim off the
fat and warm the stock gradually to a boil. Have ready
an onion and six large witter or a dozen small summer
turnips, sweet marjoram or thyme minced very finely. Tut
these into the soup and let them simmer together for an
hour. Strain; return to the five and add a cup of milk—
in which has been stirred a tablespoonful of vice-flour oz
other thickening—and a tablespoonful of butter. Season
with salt and pepper, let it boil up once, stiving all the
time, as is necessary in all soups where milk is added ai
the last, and remove instantly, or it will scorch,

Toraro.

A dozen large mealy potatoes,
2 OniU“ﬂ.

1 1b, salt pork,

3 qts. water.

Boil the pork in the clear water for an hour and a half
then take it out. Have ready the potatoes, which, aftes
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oeirg peeled and slicerd, should lie in cold water for half an
hour, Throw them into the pet, with the chopped onion.
Tover and boil three-quarters of an hour, stirring often
Beat in a large tablespoonful of butter, and a eup of cream
er wilk in which has been mixed a well-beaten egz, Add
Jie latter ingredients cavefully, a little at a time j stir while
it heats 1o a final beil, and then serve,

This is a cheap and wholesome dish, and more palatabla
whan one would suppose from reading the receipt.

Gramax Soup, v
3 onions.
3 cavrots.
4 turnips.
1 small eabbage.
1 bunch celery.
1 pt. stewed tomatoes.

Chop all the vegetables, except the tomatoes and cabtage,
very finely, and set them ovor the fire with rather over
thvee quarts of water.  They should simmer gently for half
an hour, at the end of which time the cabbage must be added,
having previously been purboiled and chopped up. In fif-
teen minutes move pnt in the tomatoes and a bunch of sweet
aerbs, and give all a lively boil of fwenty minutes. Rub
through a cullender, veturnt the soup to the five, stir in a
good tablespoonful of butter, pepper, and salt, half a cup of
eveam if you have it, thickened with corn-starch ; let it boi
up, and it is ready for the table.

Ocnna, on Guarpo.

Ochra, or ofra, is a vegetable little known except in the
fur South, where it is cultivated in large quantities and is
very popular. A favorite soup is prepared from it iv the

pilowing manner :—
2.
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2 qts. of ochras, sliced thin,

1 gt. of tomatoes, also sliced.

4 tablespoonfuls of butter.

2 Ibs. of beef, cut into small pieces.

4 1b. ham or pickled pork, also cut up.

Put the meat and ochras together in a pot with a quart
of cold water—just enough to cover them—and let them
stew for an hour. Then add the tomatoes and iwo quarts
of boiling water—more if the liquid in the pot has boiled
away 5o as to expose the meat and vegetables. Boil three-
quarters of an hour longer, skimming often with a silver
spoon.  When the contents of the vessel are boiled to picces,
put in the butter, with cayenne pepper and salt, if the ham
has not seasoned it sufficiently, Strain and send up with
squars of light, crisp toast floating upon it.

Conw, vle

1 large fowl, cut into eight pieces.
{ dozen ears green corn.

Boil the chicken in a gallon of water until tender—if
tough, the boiling must be slow and long. Then cut the
corn frow ‘he cob and put into the pot, and stew an hour
longer—still gently, Remove the chicken with a cupful
of the liquid, if you wish to male other use of the meat,
Bet this aside, season the corn-soup with pepper, salt, ana
parsley ; thicken with rice or wheat flour, boil up once,
and serve without straining, if the corn be young and tender

A tolerable fricassee may be made of the chicken, unless
ft has boiled to rags, by beating up an egg and n tablespoons
ful of butter, adding this to the enpful of reserved liquor
from which the corn must be strained. Doil this for a
moment, thicken with flour, throw in a little chopped pars
ey, pepper, anl salt, pour, while scalding, over the chicken,
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whish you have arranged in a dishj garnish with circular
wlices of hard-boiled eggs and curled parsley.

s

MEAT SOUTIS.
Brer Sour (& la .}‘r ulienne), »la

6 1bs. of lean beef. The shin is a good piece for this pur
pose. Have the bones well eracked, carefully Oxt-r:lcliing
the marrow, every bit of which should be put iuto the
soup.

6 qts. of water.

The stock must be prepared the day before the soup is
needed. Tut the beef, bones and all, with the water in a
close vessel, and set it where it will heat gradually,  Let it
hoil very slowly for six hours at least, only uncovering the
pob cnce in a great while to see if there is danger of the
water sinking too rapidly. Should this be the ease, veplen-
Ish with boiling water, taking earve not to put in too much.
During the seventh hour, take off the soup and set it away,
gtill closely covered, until next morning.  About an hour
before dinnery take out the meat, which you ean use for
mince-meat, if you wish; remove the eake of fat from the
surfice of the stock, set the soup over the fire, and throw in
B little salt to bring up the scum. Wlen this has been
skiramed carefully off, put in your vegetables. These should
'n .— .

2 carrots,

3 turnips.

Half a head of white cabbage.

1 pt. green corn—or dried Shaker corn, soaked
over night,

1 head celery.

1 qt. -omatoes,
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These shoull be prepared for the soup by slicing them
very small, and stewing them in barely enough water to
cover them, until they break to pieces, Cook the cabbage
by itself in two waters—throwing the first away. The only
exception to the general dissolution, is in the case of a single
carrot, which should likewise be cooked alone and wliole,
until thoroughly done, and set aside to cool, when the resl
of the vegetables, with the water in which they were boiled,
are added to the soup. TReturn the pot to the fire with the
vegetables and stock, and boil slowly for half an hour from
the time ebullition actually begins. Strain without pressing,
ouly shaking and lightly stirring tlie contents of the cul-
lender, The vegetables having been added with all their
juices already cooked, much boiling and squeezing arve not
ueeded, and only make the soup clondy. Cut the reserved
carrot into dice and drop into the clear liquor after it is in
the tureen,—also, if you like, a handful of 1ermicelli, or
amearoni which has been boiled tender in clear water.

The seasoning of this excellent soup is a matter of taste,
Some use only salt and white pepper. Other