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PREFACH.

-

Ix offering to the public the present vol-
ume of valuable receipts, we feel that we are
supplying a long-felt and urgent want. Al-
though the market is over-stocked with so-
called Cuol: Bools, yet none of them contain
the receipts here presented, nor do they con-
tain those that will supply their places in a
satisfactory manner.

It has been in answer to frequent urgent
inquiriés from those who have tested these
receipts as to where to find certain directions,
that this book has been most carefully com-
piled and published.

It is almost needless to remind all house-
keepers, that the best way to make a husband
happy and contented is to feed him well.

Nothing is of more importance in a household
i}



2 PREFACE,

than good cooking ; and when so much com-
fort and happiness can be gained at such a
small expense, we wonder that more attention
is not paid by housekeepers to this all-impor-
tant subject.

No trouble has been spared in the endeavor
to render it complete and useful, by the addi-
tion of a complete alphabetical index, that
will aid those in search of any subject
treated, to turn at once to the page wanted,
without hunting through the whole book.
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CHAPTER I.
SOUPS,

How 1o MARE Souprs.—The word soup, to
many minds, conveys the idea of something that
is extravagantly rich in composition and elabo-
rately diffienlt in manner of preparation. Conse-
quently, we more frequently meet with soups as
costly and cloying as real turtle, instead of finding
them to be light, exhilarating and appetizing. Un-
fortunately, many cooks do not appear to be alive
to the fact that the less pretentious they make a
soup the more certain it is to give satisfaction, and
of all cooking, nothing is easier to do well, and
nothing more difficult to do badly, than soup-mak-
ing—too much pains being productive of the same
results as too many cooks. Simply employ ingre-
dients that are quite fresh, utensils that are thor-
oughly clean, and skim carefully,

If meat is used that is very fat, a cook is often
ubliged to let the soup grow cold, so as to remove
all the fat from the top, re-warming the soup be-
fore serving it; but if we only make use of meat
which is sufficiently lean, and do not neglect skim-
ming the liquor while it is simmering, we shall be

17
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spared the necessity of sacrificing the flavor of the
soup for the sake of avoiding greasiness. A small
quantity of fat, however, softens soup, half an
ounce of butter to a quart of pottage being enough,
Housekeepers should be aware that, though bones
and bony joints are economical for soups, yet, when
it can be had, the flesh of butchers’ meat is prefer-
able. Of course, this does not apply to poultry
and game. A small slice of ham or sausage, an
anchovy, or a spoonful of sugar, improves the fla-
vor of soups generally.

Any of the things from the following list will,
with the proper addition of herbs, roots, and sea-
soning, make a tureen of good soup for a small
family :

One pound of lean meat.

A wild pigeon.

A small rabbit.

A sheep’s or lamb’s head.

A chicken or old fowl.

Two pounds of raw bones.

A tame pigeon.

A set of giblets.

The reduced liquor in which has been boiled
a calf’s head, fowl, turkey, rabbit, joint of meat,
ete., ete.

STOCKS FOR SOUPS AND HOW TO MAKE THEM,

The word “stock” for soup frequently occurs
in receipts. We now give some receipts for mak-
ing them :
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Goop Srock For ORDINARY PuUrposes.—Four
pounds of shin-bone, and one pound of lean neck
of beef, four carrots, one turnip, one stick of celery,
two parsnips, two leeks, one onion, six cloves, six
peppers, a bunch of sweet herbs, one gallon of
water. Cut the meat into slices, crack the bone,
and put it into an earthen pipkin that will stand
the fire, as this makes far better soup than a metal
sauncepan ; add the water, and let it stew slowly
till the scum rises, and skim it clear; stick the
cloves into the onion and then add the vegetabley
and let the whole stew slowly till the meat is in
rags, which will be in about eight hours. It must
simmer very slowly, for if it boils, the meat will
not yield the gravy so well, and the stock will be
thick in place of being clear. When eold, it
ghould be strained through a eullender and kept in
a covered pan or jar for use,

Warte Stock.—Four pounds of knuckle of
veal, any poultry trimmings, four slices of lean
ham, three carrots, two onions, one head of celery,
twelve white pepper-corns, two ounces of salt, one
blade of mace, a bunch of herbs, one ounce of but-
ter, four quarts of water.. Cut up the veal, and
put it with the bones and trimmings of poultry,
and the ham, into the stewpan, which has been
rubbed with the butter. Moisten with half a pint
of water, and simmer till the gravy begins to flow.
Then add the four quarts of water and the re-
mainder of the ingredients ; simmer for five hours.
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After skimming and straining it carefully through
a very fine hair sieve, it will be ready for use.
When stronger stock is desired, double the quan-
tity of veal, and put in an old fowl. The liquor
in which a young turkey has been boiled is an ex-
cellent addition to all white stock or soup,

Ecovomicar. Stock—The liquor in which a
joint of meat has been boiled, say four quarts;
trimmings of fresh meat or poultry, shank-bones,
ete., roast-beef' bones, any pieces the larder may
furnish ; vegetables, spices, and the same seasoning
as in the foregoing receipt. ILet all the ingre-
dients simmer gently for six hours, taking care to
skim carefully at first. Strain it off, and put by
for use,

Rica Srtroxe Stock.—Four pounds shin of
beef, four pounds knuckle of veal, quarter pound
of good lean ham, any pouliry frimmings, two
ounces of butter, three onions, three carrots, two
turnips, (the latter should be omitted in summer,
lest they ferment,) one head of celery, a few
chopped mushrooms, when obtainable ; one tomato,
a bunch of savory herbs, not forgetting parsley ;
one and a half ounce of salt, three lumps of sagar,
twelve white pepper-corns, six cloves, three small
blades of mace, four quarts of water. Line a per-
fectly clean stewpan with the ham cut in thin,
broad slices, carefully trimming off all its rusty
fat ; cut np the beef and venl in picces about three
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inches square, rnd lay them on the ham; set it on
the stove, and diaw it down, and stir frequently.
When the meat is equally browned, put in the
beef and veal bones, the poultry trimmings, and
pour in the cold water. Skim well, and oceasion-
ally add a little cold water to stop its boiling, until
it becomes quite clear; then put in all the other
ingredients, and simmer very slowly for five hours,
Do not let it come to a brisk boil, that the stock
be not wasted, and that its color may be preserved.
Strain throngh a very fine hair sieve, or cloth, and
the stock will be fit for use.

Praix Beer Soup.—One gallon of cold water,
one pound of beef and two tablespoonfuls of rice.
Let this boil, then add an onion or two or three -
leeks ; boil an hour., Peel and slice eight potatoes ;
wash them in warm water; add them to the soup,
with a seasoning of salt and pepper; stir it fre-
quently ; boil another hour, and then serve.

Beer Soup.—Get what is called a good beef
soup bone, boil two hours, leaving about two quarts
of broth ; break two eggs into some flour, and knead
it very stiff; roll out in three sheets to the thick-
ness of wrapping paper; spread them on a table to
dry for half an hour; then place them on ovne an-
uihf and roll them up as you would jelly cake;
with a sharp knife cut very fine strips from the end,
not wider than the thickness of a case knife ; shake
them up to separate them; drop into your broth
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glowly, stirting your soup all the while. Boil ten
minutes ; season with pepper, salt, celery, or a little
parsley,

Murron Sour.—A neck of mutton, weighing
five or six pounds, three large carrots, three large
turnips, two large onions, a bunch of sweet herbs;
salt and pepper to taste; a sprig of parsley, three
quarts of water,

Lay the ingredients in a covered pan before the
fire, and let them remain there one day, stirring
occasionally. The next day put the whole into a
stewpan, and place it on a brisk fire. As soon as
it boils, take the pan off the fire, and put it on one
side to simmer until the meat is done. When
ready for use, take out the meat, dish it with the
carrots and turnips; strain the soup, let it cool, skim
off the fat, season it, and thicken it with a table-
spoonful of arrowroot dissolved in cold water.
Simmer for five minutes before serving.

Murros Broran.—Take two pounds of scrag
mutton ; to take the blood out, put it into a stewpan,
and cover it with eold water; when the water be-
comes milk warm, pour it off; then put it in four or
five pints of water, with a teaspoonful of salt, a
tablespoonful of best grits, and an onion ; set it on
a slow fire, and when you have taken all the seum
off, put in two or three turnips; let it simmer very
slowly for two hours, and strain it through a clean
BIEVE.
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Nursery Sovr.—To be prepared the day before
it is wanted for use. Two pounds of scrag mutton
or the knuckle of a leg; put it into two quarts of
eold water ; add two large turnips, sliced, and a table-
spoonful of rice or barley. ILet this simmer for one
liour; take out the meat from the soup into a dish,
and put away the liquor until the next day, when
all the fat must be removed from the top.

Turn the soup into a pot and add the meat cut
into small pieces, a finely minced ouion, a little
parsley, a small head of celery, an ounce of butter,
a tablespoonful of flour, mixed in cold water to the
consistency of cream, burn a little brown sugar in
an iron spoon, and pour a little boiling water over
it into the flour; strain the browned flour into the
soup, add the other ingredients; let all boil for an
hour, when serve with small square dice of toasted
bread.

Ecoxoumicar VeAL Soup.—Boil a piece of veal,
suitable for a fricassee, pie, or hash., When tender,
take the meat up and slip out all the bones; put
these back into the kettle and boil for two hours.
Then strain the liquor, and stand away until the
next day.  When wanted, take off the fat, put the
soup into a eclean pot, add pepper, salt, an onion,
a half teacupful of rice, a tablespoonful of flour
mixed in cold water, and slices of potato. Boil
thirty minutes and serve hot.

Israroxy or Mock-TurrLE Sovp.—Put inte
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a pan a knuckle of veal, two calf’s feet, two onions,
a few cloves, peppers, allspice, mace, and sweet
herbs; cover them with water, then tie a thick
paper over the pan, and set it in an oven for three
hours. When cold, take off the fat very nicely, cut
the meat and feet into bits an inch and a half square,
remove the bones and coarse parts, and then put
the rest on to warm, with a large spoonful of walnut
and one of mushroom ketchup, halt a pint of sherry,
or Madeira wine, a little mushroom powder, and
the jelly of the meat. When hot, if it requires any
further seasoning, add some, and serve with hard
egys, forcemeat balls and a squeeze of lemon soy.

Vearn Gravy Soup.—Garnish the bottom of
a stewpan with thin pieces of lard, add a few slices
of ham, slices of veal cutlet, slices of onion, carrot,
parsnips, celery, a few cloves upon the meat, and a
spoonful of broth. Soak it on the fire in this way
until the veal throws out its juice. Then put it on
a stronger fire until the meat catches to the bottom
cf the pan, and is well browned. Then add about
two quarts of light broth, and simmer all on a slow
fire until the meat is thoroughly done ; add a little
thyme and mushrooms. Skim and strain all clear
for pse,

Warre Sovr.—Boil a knuckle of veal and four
calf’s feet in five quarts of water, with three sliced
onions, a bunch of sweet herbs, four heads of white
celery, cut small, a tablespoonful of whole pepper,
a small tenspoonful of salt, and six large blades of
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mace. Let all boil very slowly till the meat is in
rags, and has dropped from the bone, and the gristle
has quite dissolved. Skim well while hoiling. When
done strain through a sieve into a deep white ware
pan. Next day take off all the fat, and put the jelly
into a clean soup pot, with two ouneces of vermicelli;
set over a clear fire. When the vermicelli is dis-
solved stir in, gradually, a pint of thick cream while
the soup is hot. Do not let it come to a boil after
the cream is in, lest it should curdle, Cut up a few
rolls in the bottom of a tureen, pour on the soup,
and serve.

Cavr's HEaD Soup.—Procure a calf’s head, wash
it well, and let it stand in salt and water two or three
hours, Then soak it in fresh water. Put it on to
boil,and when the meat will separate from the bone
take it off. Strain the broth, ent the meat in small
pieces, and add it to the broth. Then season with
sweet marjoram, sage, thyme, sweet basil, pepper,
salt, mace, and cloves, Take one pound of suet, and
two pounds of veal, chopped fine, and, with sufficient
bread crumbs and seasoning as above, make some
forvemeat balls, and fry them in butter. Make also
some small dumplings with a little flour, butter, and
water. Add the dumplings, the forcemeat balls, two
or three eggs, chopped fine, a spoonful of browned
flour, and as much wine as you think fit to the soup.

VervieerLL: Sovr.—Put a shin of wveal, one
onion, two carrats, two turnips, and a little salt into
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four quarts of water. Boil this three hours. Add
two cups of vermicelli, and boil it an hour and a
half longer. Before serving take out the bone and
vegetables,

Sart Mear Souvpr.—Two pounds of salt beef or
salt pork, four carrots, four parsnips, four turnips,
four potatoes, one cabbage, two ounces of ground
rice, seasoning of salt and pepper, two quarts of
water. Cut the meat in small pieces, add the water,
and let it simmer for three quarters of an hour. Cut
the vegetables in thin slices, add them to the meat,
and boil all together for one hour, Thicken with
the rice flonr dissolved in cold water. Simmer for
five minutes, and serve.

CrrckeN Brori—Cut up a chicken (an old
one is best), and put it into an iron pot with two
quarts of water, one onion, two tablespoonfuls of
riee, and a little salt.  Boil for two hours, and strain
through a sieve.

Browy CHickex Soup.—Cut up a nicely dressed
chicken, Put it in the pot with water to cover it,
which must be measured, and half as much more
added to it before the soup is dished. Keep it eov-
erved tight, boiling slowly, and take off the fat as fast
ws it rises.  When the chicken is tender take it from
the pot and mince it very fine. Season it to the
taste, and brown it with butter in a dripping pan.
When brown put it back in the pot.  Brown together
batter and flour, and make rich gravy by adding a
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pint of the soup. Stir this in the soup, and season
it with a little pepper, salt, and butter. Be careful
the chopped chicken does not settle and burn ou the
pot. It will be well to turn a small plate on the
bottom of the kettle to prevent this, Toast bread
quite brown and dry, but do not burn it, and lay
the toast in the tureen, and serve it with the soup.
Stir the chicken through it, and pour it in the
fureen,

Parrrioee Sour.—A brace of old partridges
make a capital soup. Cut them up, and together
with some celery, a slice of ham, and an onion,
sliced ; toss them in a little butter and set over the
fire until they are somewhat browned. Stew them,
closely covered, in five pints of water, for two
hours ; strain the soup, heat it again, and add to it
some small dice of toasted bread, and a little
stewed celery, Season with salt and pepper and
serve hot.

Raspir Sovp.—Cut one or two rabbits into
joints; lay them for an hour in cold water; dry
and fry them in butter till about half done, with
four or five onions and a middling-sized head of
selery cut small; add to this three quarts of cold
water, one pound of split peas, some pepper and
salt; let it stew gently for four or five hours, then
strain and serve it.

Carror Soup.—Four quarts of liquor in which
a leg of mutton or a piece of beef has been boiled
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a beef or mutton bone, six large carrots, two large
onions, one large turnip; seasoning of salt and
pepper to taste, Put the lignor, bones, onions,
turnips, pepper and salt into a stewpan, and sim-
mer for three hours. Scrape the carrots and ent
them in thin slices, strain the soup over them, and
stew till soft enough to pulp through a hair sieve or
coarse cloth ; boil the pulp in the soup until about
the consistency of pea soup; add Cayenne. Pulp
only the red part of the carrot, and make the soup
the day before it is served.

VEGETABLE Soup.—Peel and slice six large
onions, six potatoes, six carrots, and four turnips;
fry them in half a pound of batter, and pour on
them four quarts of boiling water. Toast a crust
of bread as brown and hard as possible, but do not
burn it, and put it in, with some celery, sweet
herbs, white pepper and salt. Stew it all gently
for four hours, and then strain it through a coarse
cloth. Have ready thinly sliced carrot, celery and
a little turnip. Add them to your liking, and
stew them tender in the soup. If approved of, a
spoonful of tomato catsup may be added.

CreAr Gravy Souvp.—Lay at the bottom of
the stewpan half a pound of lean ham sliced, then
three pounds of lean beef, and over it three pounds
of veal, all in slices. If any bones be left, break
them and lay them on the meat; peel four onions,
glice two carrots, two turnips, and a head of celery,
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and with a bunch of sweet herbs, four cloves, and a
blade of mace, add all to the meat, over which
pour one quart only of water, and place the stew-
prn, covered, over a slow fire till the meat is
brown; then turn it, but be careful it does not
scorch. Then add three quarts of boiling water,
and let it stew gently for an hour till you have
carefully removed all the scum that rises; after
which, place the stewpan at the side of the fire,
now adding two teaspoonfuls of salt, Let it sim-
mer for four hours, strain it through a tamis into
an earthenware vessel, and set it by to cool. Then
carefully remove the fat; and when poured off' to
lieat, do not disturb the sediment. The soup
should be perfectly elear, and of an amber color;
and will look better without any addition of vege-
tables,

GuyBo.—Take one chicken, two slices of cold
cooked ham, three large onions; eut the chicken
into pieces after it has laid in salt and water a half
hour; slice the onions, and put all into a skillet
with the ham, and fry together, until a nice brown,
add a large tablespoonful of butter. Take half
a gallon of young okra sliced very thin. After
peeling one quart of ripe tomatoes, add to the okra
with three quarts of water; let it boil well, then
add the fried meat and onions; season with Cayenne
and black pepper, salt to taste. Boil about four
hours until the okra is perfeetly dissolved, over a
slow fire. Then strain, according to taste. Some
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prefer it not strained, and not too thick; in that
case do not let it boil quite so long. It is then
ready for table.

OrrA or Gumso Sour.—Boil a chicken and a
slice of ham in sufficient water to make a tureen of
soup. When the fowl is thoroughly done, take it
with the ham from the broth. Flavor the soup
with onions, pepper, salt, and sweet herbs; make
a paste with eggs and flour, roll it as thin as
wafers, dry a little, then roll it as tightly as
possible, and slice in thin shreds; put in the soup a
teacupful of this, a teacupful of chopped okra, and
a pint of oysters.

SovTHERN GumBo SourP.—Fry one chicken,
when cut up, to a light brown ; also two slices of
bacon, pour on them three quarts of boiling water,
add one onion and some sweet herbs tied in a rag;
simmer them gently three hours and a half; strain
off the liquor, take off the fat, and then put the ham
and chickens eut into small pieces into the liquor;
add half a teacup of okra, also half a teacup of rice,
Boil all half an hour, and just before serving add a
glass of wine and a dozen oysters with their juice.

Sovp ror THE MiLrLioN.—Put the bones, skin,
and all the rough residue of any joint, into a sauce-
pan, with a quart and half a pint of cold water, one
large carrot, seraped and cat up, two large onious,
gliced and fried brown in one ounce of butter; and
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one very small head of celery washed and cut up,
Let it stew for two hours ; then add three medium-
sized potatoes, peeled ; a saltspoonful of salt; half a
saltspoonful of pepper, and half a saltspoonful of
mustard. Let it simmer three quarters of an hour
longer. Take out the bones and then rub the
whole through a sieve,

LogstER Sour,—A shin of veal, two carrots,
two onions, pepper, salt, mace, and four quarts of
water; boil together four hours, Break up a large
boiled lobster, take the meat out of the shell, break
up the shell into a stewpan, with water enough to
cover it. Let this simmer while the soup is boil-
ing. Strain the vegetables, meat, and lobster shell,
and put the liquor into the soup pot. Cut the
meat of the lobster fine, and boil in the soup two
hours, If you have the roe or coral of the lobster,
grate it into the soup, as it adds to its tempting ap-
pearance. Add a quarter of a pound of butter,
braided into two tablespoonfuls of flour, a cup of
wine, the juice of a lemon, or a tablespoonful of
vinegar.

NEw ENeLAND CHOWDER.—A good haddock,
cod, or any other solid fish. Cut in pieces three inches
square, Put a pound of fat salt pork cut in strips
into a stewpan, set it on hot coals, and fry out the
oil. Take out the pork, put in a layer of fish,
over that a layer of onions in slices, another layer
of fish with strips of fat salt pork, another layer

3
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of onions. Alternate in this way until your fish
is consumed, .Mix some flour with as mach water
as will fill the pot, season with black pepper and
salt to taste, and beil for half an hour. Have
ready some crackers (Philadelphia pilot bread is
the hest) soaked in water until they are a little
softened ; throw them into the chowder five min-
utes before taking it off the fire. Serve in a tureen.

Ovyster Sovr.—To one hundred oysters take
one quart of milk, half a pint of water, four spoon-
fuls of flour, half a cup of butter, and one teaspoon-
ful of salt, with a very little Cayenne peppec.  Boil
and skim the liguor of the oysters. Steam the flour
and butter over the teakettle until soft enough to
beat to a froth ; then stir it in the liguor while boil-
ing; after which add the other ingredients, and
throw in the oysters, allowing them merely to scald.

Cram Soup.—Separate fifty small clams from
the juice, which put into a stewpan, and let sim-
mer five minutes, put it on to cook and slowly
add two tablespoonfuls of butter and one of flour
rubbed together, stirring it well ; after this add half
a teaspoonful of salt, half a nutmeg, and one pint of
cream or milk, stir all well; let it simmer ten min-
utes ; chop up parsley and add the clams. One boil
up is sufficient, as clams require little cooking. If
large clams are used, it is necessary to chop them up.

Bisque oF LoBSTER.—A soup made with fish
is always called a bisque. It is made either with
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erabs or lobsters. Remove a portion from either
side of the head and use the rest. To boil a lobster,
put it in a fish-kettle, and cover it with cold water,
eooking it on a quick fire. Two lobsters will make
soup for six or eight persons, and also salad. All
the under shell and small claws are pounded in a
mortar to make the bisque. When it is pounded,
put it in a pan and set it on the fire with broth or
water. The meat is eut in small pieces to be added
afterwards, The bisque is left on the fire to boil
gently for half an hour. Then pour it into a sieve
and press it with a masher to extract the juice. To
make it thicker a small piece of parsnip can be
added and mashed with the rest into a pan, so that
all the essence is extracted in that way from the
lobster. When you have strained it, put a little
butter with it, and add as much broth as is re-
quired. Put some of the meat in the soup tureen,
and pour the soup over it.

Cororivg For Soups.—As soups often require
coloring, it is well to prepare browning for that
purpoge. Two baked onions, well browned in the
oven and then chopped fine, make an excellent
coloring and flavoring. The shells of green peas
dried in the ‘oven brown, but not black, will also
answer to brown soup, and will keep all winter if
hung in a perfectly dry place.

It will be found much better to use either of the
above for coloring soup than the caramel or brown
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sugar used by many eooks, as the sweet taste is apt
to be perceptible,

Roast VEAL AxD CHicKEN BoNES makea very
nice soup, boiled with vegetables; but add a hand-
ful of macaroni, break it up fine, and boil the soup
half an hour after it is put in. Color the soup
with a little soy or ketchup.



CHAPTER II.
FISH.

To BAkE A LArGE Fisa WHoLE.—Cut off the
head, and split the fish down nearly to the tail;
prepare a nice dressing of bread, butter, pepper and
salt, moistened with a little water. Fill the fish
with this dressing, and bind it together with fine
cotton cord or tape, so as to confine it; the bindings
may be three inches apart; lay the fish on a grate
on a bake pan or a dripping-pan, and pour round
it a little water and melted butter. Baste frequently.
A good sized fish will bake in an hour. Serve
with the gravy of the fish, drawn butter or oyster
sauce.

Rock Fism—Rock fish or bass are best boiled
plain, leaving on the head and tail. Boil steadily
for half an hour. BServe with drawn butter with
hard boiled eggs in it, chopped fine.

SturFED Fisa.—Soak some bread in water, and
gqueeze it ount, add a small onion, chopped fine,
fried with butter till nearly done ; add to the onion
the bread, salt, pepper, a little nutmeg, a little
broth, the yelk of one egg. Stir rapidly, cooking
over a clear fire; when done, add a little parsley,

35
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chopped fine. Cut the back-bone out of a two
pound fish, put the stuffing in its place, and sew it
up with a trussing needle and twine; put a little
salt and pepper on the fish, inside and outside, a
few pieces of butter under it in the pan, cover
with a gill of broth, and bake in the oven.

To Fry Trour.—Dry them thoroughly, and fry
in hot oiled butter without scorching, or in pork fat.
If the latter rub salt on the fish. Lay on the fish,
before serving, lumps of sweet butter.

StureEON.—The meat of this tenant of the deep
waters partakes very much of the properties of veal,
both in flavor and appearance, and is of an insipid
character unless it is treated with condiments so as
to render it comnyendable to the palate of the gas-
tronomist. 'When purchased at the fishmonger’s it
should be eut into small fillets about one inch in
thickness, and these shouald be covered over on both
sides with a liberal supply of crumbs of bread,
chopped parsley, lemon rind, and an egg to cause
the above to adhere to the meat.  Wrap the fillets in
clean white writing paper, which has been buttered
on the inside, and place on a gridiron over a clear
fire until they are well done. Serve them with a
sauce of melted butter, caviare and catsup, with salt
and pepper to taste,

Friep Con-Fisa.—Take the middle or tail part

of a fresh cod-fish, and cut it into slices not quite an
inch thick, first removing the skin. Season them
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with a little salt and Cayenne pepper. Have ready
in one dish some beaten yelk of egg, and in another
some grated bread crumbs. Dip each slice of fish
twice into the egg, and then twice into the crumbs.
Fry them in fresh butter, and serve them up with
the gravy about them.

Halibut may be fried as above.

Friep Egrs,—Clean und skin the eels, If large
cut. them into pieces, if small skewer them round
and fry them whole. First dust them over with
. flour, then rub them with yelk of egg and sprinkle
them with bread erumbs. Put them into boiling
lard and fry until nicely browned.

- Porrep SALMON, — Salmon, pounded mace,
cloves, and pepper to taste, three bay leaves, a quar-
ter of a pound of butter. Skin the salmon, and
clean it thoroughly by wiping with a cloth (water
would spoil it). Cut it into square pieces, which
rub with salt, let them remain till thoroughly
drained, then lay them in a dish with the other in-
gredients, and bake. When quite done drain_them
from the gravy, press into pots for use, and when
cold pour over it clarified butter.

To Pickre Fisa.—Take any freshly canght fish,
clean and seale them, wash and wipe them dry. Cut
them into slices a few inches thick, put them in a
jar with some salt, some allspice, and a little horse-
radish. When filled cover them with good strong
vinegar. Cover it well with a good cover. Let it
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stand in your oven a few hours. Don’t let the oven
be too hot. This will keep six months. Put it
immediately in the cellar,and in a few months they

will be fit for use. No bones will be found.

To PrekLE HErRrINGS.— Wash fifty herrings well,
and cut off their heads, tails, and fins. Put the fish
into a stewpan, with three ounces of ground allspice,
one tablespoonful of coarse salt, and a little Cayenne.
Lay the fish in layers, and strew the spice equally
over it, with a few bay leaves and anchovies inter-
spersed. Ponr over the whole a pint of vinegar
mixed with a little water. Tie a bladder over the
stewpan and bake in a slow oven. Skim off the
oil, and with a little of the liquor boil about half a
pint of claret or port wine. The fish should be
baked so slowly and so thoroughly that when cooked
the bones should not be perceptible,

Savrr Frsa.—Lay the fish to soak over night in
cold water with a little vinegar in it. Wash it thor-
oughly, put it into a fish-kettle, with sufficient cold
water. to cover it. Let it heat gradually, but not
boil quickly, or the fish will become hard. A large
fish will require to be kept boiling half an hour.
Defore taking the fish from the kettle remove all
the scum from the top of the water. Drain well,
Parsnips may be laid around the fish on the edge of
the dish,and hard boiled eggs, cut in slices, between
the parsnips. Parsnip and egg sauce, in separate
dishes, should also be served with sali fish.
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Sarr Fism wrra Parsyres—Salt fish must
always be well soaked in plenty of cold water the
whole of the night before it is required for the fol-
lowing day’s dinner. The salt fish must be put on
to boil in plenty of cold water, without any salt,
and when thoroughly done should be well drained
free from any water, and placed on a dish with
plenty of well-boiled parsnips. Some sauce may he
poured over the fish, which is to be made as follows,
viz.: Mix two ounces of butter with three ounces of
flour, pepper, and salt, a small glassful of vinegar,
and a good half pint of water. Stir this on the fire
till it boils. A few hard-boiled eggs chopped up
and mixed in this sauce would render the dish more
acceptable,

Pickep-vr CoporisH.—This is an old-fashioned
dish and name, but none the less to be admired on
that account, being with most persons, when prop-
erly prepared, a great favorite. Pick up the fish in
small partieles, separating the fibres as near as pos-
sible, the finer the better. TFreshen by leaving it in
water one hour. Pour off the water and fill up with
fresh. Bring it to a scald, pour it off, and put on
the fish just enough water to cover it. Add toa
quart of the soaked fish a bit of butter the size of
half an egg, a very little flour, and a dust of pepper.
Beat up two eggs, and after taking off’ the fish thicken
it by stirring in the egg. Some let it boil after the
egg is added, but if this is done the egg will be cur-
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dled. Another way is to boil eggs, chop and mix
them in the gravy.

Coprisa Barrs.—Pick up as fine as possible a
teacup of nice white codfish. Freshen all night, or
if wanted for any other meal than breakfast, from
the morning. Scald it once, and drain off the water.
Chop and work it until entirely fine. Put it ina
basin with water, a bit of butter the size of an egg,
and two eggs. Beat it thoroughly, and heat it until
it thickens without boiling. It should, when all is
mixed, be abouta quart. Have some potatoes ready
prepared and nicely mashed. Work the fish and
potatoes thoroughly together as above, make it in flat
cakes, and brown both sides.

Cop Souxvs (AN EnTrEE).—Boil the sounds
gently, and not too much, Take them out of the
water and let them remain until quite cold. Make
a forcemeat out of chopped oysters, erumbs of bread,
a lump of butter, spice, pepper and salt, and the
velks of two eggs.  Fill the sounds and skewer them
up in the shape of chickens, and lard them down
each side in the same manner as though they were
the breasts of fowls. Dredge them with flour, put
theru before the five to bake, basting them well with
butter. When they are sufficiently cooked, pour
upon them some oyster sauce. They make an excel-
lent entrée.

Fisa Caxe.—Carefully remove the bones and
skin from any fish, previously cooked, and let it



B

FISH. - 4R
soak for a short time in warm water. After taking
it out, press it dry, add to it an equal quantity of
mashed potatoes, and beat together in a mortar to a
fine paste; season to taste. Then make up the
mass into round flat cakes, sift a little flour over
each one, and fry in butter or lard till they are

brown. Codfish recooked in this way is an ex-
cellent breakfast dish.

Kepseree.—Take some fish that has been
dressed, bone it carefully, and pull it into very
small bits, Add hard-boiled eggs chopped, and as
much rice well boiled as you require to fill your
dish. Mix all these well together, with sufficient
butter or cream to moisten them, adding a little
Cayenne, mustard, and salt. Put all into a sauce-
pan and stir with a fork (not a spoon) until quite
hot. The fire must not be too fierce, and the dish
must be served up very hot.

LogstEr ParTres,—Make some puff’ paste, and
spread it on very deep patty pans. Bake it empty.
Having boiled well two fine lobsters, extract all the
meat and mince it very small, mixing with it the
coral smoothly mashed, and some velks of hard
hoiled egws, grated. Season it with a little salt,
gsome Cayenne, some powdered mace or nutmeg,
adding a little yellow lemon rind, grated. Moisten
the mixture well with cream, fresh butter, or salad
oil. Put it into a stewpan, add a very little water,
and let it stew till it just comes to a boil. Take it



L / FISH

/
)l'nd the patties being oaxed, remove
je tin pans, place them on a large dish,
to the top with the mixtures, Simi-
xtnay be made of crabs.

\ ;‘.R RissoLes.—Extract the meat of »
/bster, mince it as fine as possible, mix with
it the coral, pounded smooth, and some yelks of

hard-boiled eggs, pounded also. Season it witl

Cayenne pepper, powdered mace, and a very little

salt, Malke a batter of beaten egg, milk, and flour.

To each egg allow two large tablespoonfuls of milk,

and a large teaspoonful of flour. Beat the batter

well, and then mix the lobster with it gradually,

till it is stiff’ enough to make into oval balls about

the size of a large plum. Fry them in the best

salad oil, and serve them either warm or cold. Simi-

lar rissoles may be made of raw oysters, minced fine,

or of boiled clams. These should be fried in lard.

To Fry OvysteErs.—DBeat up an egg in one ves-
- sel and grate one or two crackers in another. Dip
the oysters singly, first into the egg, then into the
cracker. Fry the oysters so prepared in equal parts
of butter and lard. It is also recommended to dry
the oysters with a towel, beforehand. Clams may
be fried in the same way.

Pickrep OyvsreErs.—Lay the oysters on a sievs
to drain the liquor from them; leave it to fottle,
then pour off the clear portion, and boil it ny well
with pepper, salt, mace, and ginger to the taste then
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wash the oysters well in several waters to remove
all the glime, and give them one boil up in the
liquor.

OvsTER STEW.—To one hundred oysters, take
one quart of milk, a half pint of water, four table-
spoonfuls of flour, one teaspoonful of salt, a half
cup of butter and a little Cayenne pepper. Put the
liquor of the oysters on to boil. Mix butter and
flour and steam it in a bowl over the teakettle till
soft enough to beat to a froth, then stir it into the
liquor, after which add the other ingredients.

GErRMAN REecerer For OvsTER PowDER.—
Take fresh oysters, beard them, and place them in
a vessel oyer the fire for a few moments in order to
extract the juice, then put them to cool, and chop
them very fine with pounded biscuit, mace, and
finely-minced lemon-peel ; pound them until they
become a paste; make them up into thin cakes,
place them on a sheet of paper in a slow oven, and
let them bake until they become quite hard, pound
them directly into powder, and place the powder in
a nice, dry tin box. Keep in a dry place, and when
oysters are out of season you will find this powder
very serviceable in imparting the flavor of the fish
to various sauces and dishes.

CrumMBeED OvsTERS.—Eight square soda-crack-
ers rolled fine, seven ounces of butter, one quart of
oysters; drain the oysters; put the crackers and
aysters in alternate layers; divide the butter equally,
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putting it on the oysters at each layer, with a dust
of pepper; be careful not to salt too much, leaving
the bottom and top layer erackers. A moment
before baking add a coffee cup of the liquor from
the oysters; bake a light brown.

ScarrorEp OvsTERS.— Wash out of the liquor
two quarts of oysters, pound very fine eight soft
crackers, or grate a stale loaf of bread; buiter a
deep dish, sprinkle in a layer of crumbs, then a
layer of oysters, a little mace, pepper, and bits of
batter; another layer of erumbs, another of oysters,
then seasoning as before, and so on until the dish
is filled ; cover the dish over with bread-cruambs,
geasoning as before ; turn over it a cup of the oyster
liguor. Set it into the oven for thirty or forty
minutes to brown.

OvsTER ForCEMEAT.—Open carefully a dozen
fine plump natives, take off the beards, strain the
liquor, and rinse the oysters in it. Grate four
ounces crumb of a stale loaf into fine light crimbs,
minee the oysters, but not too small, and mix them
with the bread ; add one and a half ounce of good
butter, broken into minute bits, the grated rind of
half a small lemon, a small saltspoonful of pounded
mace, some Cayenne, a little salt, and a large tea-
spoonful of parsley; mix these ingredients well,
and work them together with the unbeaten yelk of
one egg, and a little oyster liquor, the remainder
of which can be added to the sauce which usually
accompanies this forcemeat.
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Ovs1ER PaTTiES IN BATTER—Make a batter
with the yelk of one egg (or more, according to the
quantity of oysters you intend to prepare), a little
nutmeg, some beaten mace, a little flour, and a
little salt; dip in the oysters, and fry them in lard
to a nice light brown, If preferred, a little parsley
may be shred very fine, and mixed with the batter,
The batter may also be made thicker, and formed
into the shape of a patty, or put into a small tin
mould, the oyster being dropped in and covered
over, and the whole baked as a pudding would be,

L

Ovysrer OMELETTE—Three eggs well beaten, a
little parsley, and an onion well minced, a little
pepper and salt, one dozen good oysters; fry in
butter with a little cream. The omelette must not
be turned, but when done on the one side must be
browned, or held elose to the fire when it rises and
hrowns; serve Lot with good gravy.

OvsrER SAUCE.—DBoil the oysters in their own
liguor until they look plump, then take them out
and strain the liquor; add to it wine, vinegar, and
pepper to your taste, and pour it over the oysters.

CrAaM FRITTERS.—Strain the clams thoroughly
from the juice, chop them fine, season with pepper
and salt, and add an egg or two, with a little eream
or milk; sift in flour enough to make them stick
together—and fry.

To Borw Craes.—Boil for twenty minutes, wipe
and crack the claws, rub the shells with oil, and
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dish as with lobster. To cook soft-shell crabs, re-
move the claws, eat open and take away the sand-
bag and spongy part; then put some butter in a
pan and fry brown on both sides.

* TeRrAPINS.—DBoil three terrapins till the bones
can be easily removed, after which chop the meat
very fine ; add two tablespoonfuls of butter, one pint
of tomato catsup, half a pint of sherry or Madeira
wine, one tablespoonful of mixed mustard, two
onions, boiled and chopped fine, salt, black and red
pepper to taste; stir the mixture well ; scrape and
clean two of the backs.
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Savces,—Melted butter, a sauce, is, in its
simplest form, a mixture of butter, flour, salt and
water ; and the talent consists in bringing those
ingredients together, and in the guantities employed
of each. It ought not to be a mixture of flour and
water with a little butter added to it—this is the
common form—but, as its name implies, it ought
to be butter and water, with a little flour added to
it to thicken the mixture. If you like your sauce
thick, put more flour ; and if thin, put less, To be
well made, the sauce should be smooth and velvety
in appearance, and, above all, devoid of what are
called knobs. To obtain this result proceed in
this way : Melt the butter in a saucepan, and then
add the flour, which will amalgamate very easily
with it; salt and stir in enough of hot water, keep
stirring the mixture on the fire until it thickens
then serve.

The above is the simplest form, but like all simple
things, it is the foundation of an impoesing array of
sauces, to be eaten with fish, flesh, fowl, and vege-

tables without end.
4 47
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1. Beat up the yelk of an egg and the juice of a
lemon, and stir in just before serving, of the fire.

2. Use milk, or milk and water, instead of

water.
+ 3. Throw in, just before serving, some chopped
parsley, capers, or pickles chopped small. These
additions are not incompatible with the arrange-
ments Nos. 1 and 2.

4. Let the butter and flour get a good brown
color, then add water, and when the sauce is made,
Worcester Sauce, ketchup, pepper and other spices
and eondiments to taste.

5. Use a mixture of half water and half tomato
sauce instead of water, and add condiments to taste,
if the tomato sauce is not sufficiently flavored.

N. B.—This is not to be used in dressing maca-
roni, but only for cutlets, boiled fowls, with rice,
various vegetables, ete,

6. Cut up some onions, a very small piece of
garlic, and boil in milk, with whole pepper, mace,
a clove or two, etc., tied up in a piece of muslin,
and some parsley. When the mixture is well
flavored, strain and use the milk instead of water
to make your sauce; egg and lemon may be added
if wished. Without these last two it is not a bad
substitute for onion sance. Shad or rock fish
boiled in the flavored milk, and served with the
sauce over them, are not bad eating. The great
rock to be avoided is excess of any one thing in
flavoring the milk, chiefly in the spice line.
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7. For puddings and sweet dishes the sauce ig
made in the same way, excepting that the salt is
replaced by sugar, in larger quantities, of course.
This should be wade with milk, or milk and water,
and an egg or two used, with or without lemon;
according to laste; or the ege should be beaten up
with brandy or wine,

MusurooM CATSUP.— Get fine-grown, fresh
gathered mushrooms, break them up, and sprinkle
a good handful of salt over every layer. Let them
lie for all the juice to run out, stirring them up
often, but put no water. When the juice has run
out, strain it off, and boil it well, with very little
ginger, and a sufficient quantity of pepper, Itisa
mistake to give mushroom catsap all kinds of fla-
vorings, as it is the full flavor of the mushroom
which it is all-important to preserve, and in using
it the cook can add the spices her dish requires.
All that is necessary or good to make the catsup
keep is to put salt and pepper enough. A mat-
ter of yet greater importance is to use the pure
juice without water, as any mixture of water
spoils the flavor and the keeping, too. There is
no better sauce for fried or broiled fish than a
really good mushroom eatsup, and nothing else;
and mixed with equal parts of soy and lemon
pickle, it makes a delicions flavoring for any sauce
or gravy. Make it a quartette with a fourth equal
part of red wine, and “it’s no ill,” as the Scot
says. :
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TosmaTto Carsup.—Take six pounds of tomatoes,
sprinkle them with salt, let them remain for a day
or two, then boil them until the skins will separate
easily ; press them through a colander or coarse
sieve, leaving the skins behind. Put into the liquor
a handful of shalots, a pint of Chili vinegar,a pint
of wine, salt, pepper, cloves, ginger, and allspice.
Boil all together until a third is wasted, bottle it,
and when it is cold cork the bottles very well.
Shake it before using it. Good either for sauce or
for flavoring.

TomaT0o MARMALADE.—Take fine ripe toma-
toes, eut them in halves, and squeeze out the juice.
Put them in a preserving-pan, with a few peach-
leaves, a clove of garlic, some slices of onion or
shalot, and a bundle of parsley. Stew them until
they are sufficiently done, pulp them through a
sieve, and boil them down like other marmalade,
adding salt. Put them into small jars, pepper the
tops, and pour clarified butter over. Eat it with
fish, ete., or stir the contents of a small pot into
the gravy of stews or fricassees,

Bersize TouaTo Savce.—Slice tomatoes in a
jar, and sprinkle salt over every layer of slices.
Place the jar in a warm place by the fire, stir the
contents pretty often for three days, and let it re-
main untouched for twelve days, Press out the
juice, and boil it with maee, pepper, allspice, gin-
ger, and cloves, There should be two ounces of
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spice to a quart of juice, the pepper and allspice
greatly predominating. At the end of three months
it should be boiled up with fresh spice.

ToMATO VINEGAR—Quarter three dozen fine
tomatoes, leave the bottoms undivided ; rub half
a pound of salt over them, place them in a wide-
mouthed jar in a cool oven, or by the side of the
fire, for a day or two; add a little mace, cloves,
and grated nutmeg; slice in a clove of garlic,
sprinkle in half a pint of mustard seed, and pour
over all two quarts of boiling vinegar ; tie a blad-
der over the jar, and let it remain five or six days
more by the fire, shaking it well every day. Put
it by in the same jar as long as convenient, and
when you wish to bottle it press out all the liquor;
let it stand several hours to clear, and then bottle
the clear, and keep that which is not quite clear for
present use,

Tomato vinegar and tomato sauce should hoth
be kept in store, as the sub-acid flavor is sometimes
an improvement in the dishes in which it is used,
whereas at other times we require the flavor of the
tomato unmingled with acid.

Lemox PickLE.—Grate off the rind of twenty
lemons, or pare it off so thin as to cut through the
little globules, grating or cutting it into a small
quantity of vinegar, to be added to the lemon pickle
with the vinegar. Cut the lemons in quarters, leav-
ing the bottoms whole. Rub over them equally
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half a pound of bay salt, and put them into a stone
Jjar in a cool oven, or on the hob by the fire, until the
Juice is dried into the peels. Then put in amongst
them a blade of mace, a few cloves beaten fine, some
grated nutmeg, a clove of garlic peeled and sliced,
and half a pint of mustard seed bruised, and pour
over all two quarts of boiling vinegar. Close the
Jjar well, let it stand in its warm place five or six
days, shaking it up every day. Tie it down tight
with a bladder, and put it by for three months to
take off the bitter. After this it may be bottled
when convenient. Put all into a hair sieve, and
squeeze ont the liquor. Let the liquor stand until
the next day, and bottle the fine. Let the remain-
der stand two days, bottle the fine part, and repeat
the same until all is bottled. A little will not hurt
the color of white sauce, and it is capital for flavor-
ing stews and ragouts, and also makes a very nice
fish sance. In using it for flavoring put it in before
the gravy is thickened, especially if cream be used,
lest the sharpness should make it curdle.
CavrNyey.—Pare and core a quarter of a pound
of sharp apples, weigh the same quantity of toma-
toes, raisins, figs, brown sugar, and salt. Pound
them in a mortar, and pound and mix with them a
quarter of an ounce of chilis or Cayenne pepper, the
same of powdered ginger, half an ounce each of garlic
and shalots. Mix all well together in a large jar,
put in three pints of vinegar and one of lemon juice,
ond stand the jar where it will be in heat amounting
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to 130° Fahrenheit for a month, stirring it twice a
day. If sour apples arve not to be had, gooscberries
will do, but not so well. The top liquor or quihi
may be poured off and bottled. Tt is an excellent
fish sauce. The thick part is the chutney, and
should be put into wide-mouthed bottles. Both
are excellent for flavoring sauces or gravies, or to
eat as sauce.

Browxing.—Beat fine four ounces of refined
sugar, and put it into a very clean frying-pan, with
one ounce of butter. Mix them together over a clear
fire, and when the sugar froths in dissolving, hold
the pan a little off’ the fire, and when the sugar is
of a deep brown pour in by degrees, little by little,
and stirring the mixture all the time, a pint of red
wine. Stir in half an ounce of allspice, six cloves,
four shalots, peeled, a blade of mace, a wineglass of
catsup, and the rind of a lemon. Simmer it for ten
minutes or a quarter of an hour, pour it into a hasin
to get cold, then skim it very clean, and bottle it for
use. It is good for any brown gravy. Browning
is often made for present use by burning a good tea-
spoonful of brown sugar in a large iron spoon.
Stirred into brown grayy it gives both richness and
color, Another browning is made by allowing flonr
to bake until it is of one uniform dark-brown eolor.
It takes many days, and must be stirred about trom
time to time while doing.

Musaroon Powper.—Peel the thickest large



-

54 SAUCES AND PICKLES,

buttons you can get, and just pare off the root end,
but do not wash them. Place them on pewter
dlishes, so that their liquor will dry into them, and
put them into a slow oven until they will powder.
Beat them up in a mortar, sift the powder through
a sieve with a little Cayenne pepper and pounded
mace, bottle it, and keep it in a dry place,

Fisu Savce.—Take half a pint of milk and cream
together, two eggs well beaten, salt, a little pepper,
and the juice of half a lemon. Put it over the fire
and stir it constantly until it begins to thicken.

TomaTo SavcE.—Take seven pounds of ripe
tomatoes. Skin them, put them in a preserving
kettle, with four pounds of sugar, and boil until
the sugar penetrates the tomatoes ; add one pint of
vinegar, one ounce of cloves, and one ounce of
ground cinnamon; boil thirty minutes, and then
seal up close in stone jars. This will keep for
years,

MusarooMm Savce.—Half a pint of button
mushrooms, half a pint of good beef gravy, one
tablespoonful of mushroom catsup, thickening of
Dutter and flour. Put the gravy into a saucepan,
thicken it, and stir it over the fire until it boils.
Prepare the mushrooms by cutting off the stalks,
and wiping them free from grit and dirt; the large,
flat mushrooms cut into small pieces will answer
for a sauce, when the buttons are not obtainable.
Put them into the gravy,and let them simmer very
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gently for ten minutes, then add the catsup, and
serve. When fresh mushrooms are not in season,
the mushroom powder makes a good sauce for
roast meats.

BreEAD SAvcE.—Cut some bread into slices,
adding to it some pepper, an onion, a little salt and
butter, and enough boiling milk to cover it. Let
it simmer gently before the fire, until the whole of
the milk is soaked up by the bread, then add a
little thick cream, remove the onion and rub
through a hair sieve, Serve very hot in a sauce
tureen,

SavcE For FowLs.—An excellent white sauce
for fowls may be made of two ounces of butter, two
small onions, one carrot, half a teacupful of flour,
one pint of new milk, salt and pepper to taste.
Cut up the onions and carrots very small and put
them into a stewpan with the butter ; simmer them
until the butter is nearly dried up; then stir in the
flour, and add the milk. Boil the whole gently
until it thickens, strain it, season with salt and
Cayenne, and serve,

Savce For BoiLEp PourTry.—Chop a stick of
blanched celery very fine, in a quart of new milk ;
let it boil gently in a stewpan, with a few black
pepper-corns till reduced to one pint.  Stir till the
whole is a smooth pulp. Thicken with the yelk
of a fresh egg well beaten with half a teacupfu!
of fresh cream.
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Savory SAUCE For A Roast Goose.—A table-
spoonful of made mustard, half” a teaspoonful of
Cayenne pepper, and three spoonfuls of port wine,
When mixed, pour this (hot) into the body of the
goose before sending it up. It wonderfully improves
with sage and onions.

GiLET SAvucE.—Tuke the livers, lights, gizzards,
and hearts from fowls. Boil very tender, and
chop them fine. Make a nice thin drawn-butter,
and stir them iv; or boil and chop them, and use
the water in which they were boiled ; season with
butter, pepper and salt; beat up the yelks of two
eggs, add them, and keep the sauce stirring until it
thickens, This sauce is best for roast fowls.

Savce ror WiLp Duck.—A tablespoonful of
made mustard, a teaspoonful of essence of anchovies,
a pinch of Cayenne pepper, a tablespoonful of
mushroom ketchup, and a wineglass of clavet. Mix
the mustard and anchovy essence thoroughly in a
saucepan, add the Cayenne, then the ketchup, a
few drops at a time; the claret last; heat over a
clear fire, Slice the breast of the duck, and pour
the sauce over it very hot,

Vesson Ravicors Savce.—Put three pounds
of venison in a vessel ; set on the fire in a pan one
pint of vinegar, two bay leaves, two cloves, two
leaves of garlie, one onion sliced, two stalks of
thyme, four of parsley, and one dozen pepper-coros.
Let it boil, and turn it over the venison. Leave it
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for a day, turning the venison occasionally. Then
put the venison in a pan with some spices, and
pour the juice and vinegar back over it, adding
salt and a few pieces of butter, and bake it. If
you roast the venison, put the vinegar and spices in
the dripping pan, and baste with it. For the sauce
take an onion chopped fine and set on the fire with
one ounce of butter; when nearly done, add a
dessertspoonful of flour, one gill and a half of
broth, and stir. Then add the drippings from the
venison, and boil gently over a slow fire. The
ravigote sauce can be used with beef, mutton or
pork. Keep it on the fire five minutes, add chop-
ped parsley, and serve.

Greey Mist SavcE—The French use this
for boiled lamb. It is made by putting green mint,
chopped fine, and paisley, in vinegar.

Savce Roerr.—Cut a few onions into dice,
which put into a frying-pan with a bit of butter,
and fry them lightly ; when nicely browned, add a
dessertspoonful of flour, a ladleful of stock, the
same of vinegar, some salt and pepper ; reduce it to
a proper thickness, and when ready for table stir in
two dessertspoonfuls of mustard,

CeLERY SAvcE.—Make half a pint of melted
butter, of course, using only milk or eream, or both
mixed. Have ready three heads of celery, the
white parts well washed and eut up into small bits,
aud boiled for a few minutes in water, which strain
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off; put the celery to the melted butter, and keep it
stirred over the fire for ten or twelve minutes. Tt
is better to put the celery in before the melted
butter boils up—as soon as it is hot will do. This
is a very nice sauce for boiled fowl or turkey.

HorserapisH SAUCE—One tablespoonful of
grated horseradish, one saltspoonful of mustard, a
pinch of salt, four tablespoonfuls of cream, and
two tablespoonfuls of white vinegar. Mix well.
together, adding the vinegar last, and stirring
very rapidly when pouring that on the mixture.

Porato Savce.—Smoothly mash one large
steamed potato when it is hot, and add a little salt,
shred-lemon peel and white pepper; mix with it
some dissolved butter, the beaten yelk of a new-
laid egg, and pour over it enough boiling milk to
render it sufficiently thin in consistency. Gravy
instead of milk may be added when a white sauce
is not wanted, and potato flour, instead of mashed
potato used when easily procured. Any particular
flavor may be imparted to this sauce according to
taste, such as chopped herbs, olives or pickles.

Rice Savce.—This is a delicate white sauce for
cating with game or chicken, as a change from the
usnal bread sauce, and is a great deal used in India.
Soak a quarter of a pound of rice in a pint of mill,
with onion, pepper, and salt. When it is quiza
tender rub it through a sieve into a stewpan, and
boil it. If too thick, thin with cream or milk,
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Wixe Savce.—One cup of butter and two cups
of sugar stirred to a cream; one cup of wine added
slowly. Set the bowl in a kettle of hot water three-
quarters of an hour before you wish to use it. It
mnst not be stirred or poured out of the bowl.

MapeiRA Savce—Two cups of white sugar,
three-quarters of a cup of butter; beat to a cream,
and add by the teaspoonful, a cup of Madeira wine.
Mix well, place the bowl containing the mixture in
a vessel of boiling water, and stir to a cream. Serve
hot.

Pupping Sauck, No. 1.—Beat to a cream one
cup of butter with two cups of sugar, one cup of
wine to be added slowly. Set the bowl it is in in
a kettle of hot water three-quarters of an hour be-
fore you wish it for use, It must not be stirred
before placing on the table, or poured out of the
bowl.

Puppise Saves, No. 2.—Dissolve two cups of
sugar in a cup of buiter, and add a wineglassful of
wine; beat them well together, and flavor wnth
autmeg or mace to suit the taste.

Lexony Savce.—Melt two ounces of butter in a
little water; put in two ounces of sugar, the juice
and grated rind of half a lemon, and the pulp and
juice of the other half. Boil together five minutes,
and serve hot, for cold puddings.

OrANGE SAvcE.—Rub together one ounce of
flour and two ounces of butter; put it into a sauce-
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pan, with the juice of four large oranges, the shred
rind of half an orange, and two tablespoonfuls of
loaf sugar, Stir gently over the fire until all is
well mixed, and serve.

Sweer Eee Savce.—Put the yelks of four
hard boiled eggs into a mortar, with an equal
weight of fresh butter and sugar; beat it smooth,
then dilute with a sufficiency of either milk orwhite
wine. Add the grated rind of half' a lemon; boil
five minutes, and serve.

Sweer Puppine SavceE.—Mix with half o pint
of melted butter two dessertspoonfuls of pounded
loaf-sugar (with or without a wineglass of sherry),
malke it quite hot, and pour it over and around the
puddings when they are turned out into the dish.

PICKLES,

The general principle of pickling may be soon
stated, although it is not universally applicable to
all varieties. The vegetables are in the majority of
cases placed in strong brine for some hours or days,
This is done to extract part of the watery fluids they
contain, for by a law well known to chemists, when
two liquids are separated by an animal or vegetable
membrane, an interchange takes place; but the
lighter fluid is more rapidly attracted by the heavier,
It follows, therefore, that if vegetables are put into
strong brine, the more fluid parts are extracted,
and the vegetable becomes less watery than before.
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Great advantage, especially in wholesale manufae-
ture, is taken of this circumstance, for, instead of
placing the substances in the first instance, in
vinegar, which would be so weakened that it wou.d
have to be renewed at a considerable cost, the vege-
tables are first pickled in strong brine, and, when
the water is extracted, they are finally preserved in
vinegar, and bottled. As an example of this
method of proceeding we give the following :—

To PickLE STRING BEANS.—String beans make
u deservedly popular pickle, but they should not be
more than half grown when gathered ; have them
us much of one size as possible, and let a little of
the stalk remain upon each. Put them intoa brine
strong enough for an egg to float in; let them stay
in it for three days, stirring occasionally; place
them in a preserving pan, with plenty of vine
leaves both over and under them ; cover them in
the brine in which they have steeped; put some-
thing over them to keep the steam from escaping,
and set them Jver a very slow fire until they
turn green, but they should not be allowed to
boil ; drain them in a sieve, and arrange them in a
jar; pour upon them a pickle made by heating some
of the best white wine vinegar, which you have
flavored with mace, ginger, and pepper. If the
beans are already properly greened, the pickle may
be employed cold, otherwise use it hot.

Tt is needless to say that in following out these
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directions the vinegar used should not be boiled in
a copper, but, if possible, in an enamelled pan.

Sometimes the salt is more advantageously used
dry, as extracting the moisture of the plant more
rapidly. The following receipt is an example of
this mode of procedure :—

To PickLE REp CABBAGE~Choose a medinm-
sized fresh red ecabbage; tear off the coarse outer
leaves, quarter it, remove the stalk, cut the cabbage
into slices of about the third of an inch in thick-
ness ; place it in a bowl, strew amongst it two good
handfuls of salt; let the whole stand for twenty-
four hours; stirring it once or twice ; drain it as dry
as possible; place it loosely in wide-mouthed jars,
and fill up with either the prepared vinegar given
above, or use strong raw vinegar, adding pepper-
corns, eapsicums, pieces of ginger, or what other
spice you may fancy. This in a day or two will
be of a splendid erimson color, and eat deliciously
crisp. Those cooks who prefer to boil their vine-
gar and spices in an iren pot, and forthwith pour
the pickle boiling hot upon the cabbage, may rea-
sonably expect soon to find the latter limp, ill-
flavored, and of a dismal purplish blue.

The caution here given respecting the boiling the
vinegar in an iron vessel is perfectly correet. For,
if done, a small guantity of the metal will be dis-
solved by the acid, and, although perfectly whole-
some, alter materially the fine color which is so
‘much esteemed in this pickle,



B

BAUCES AND PICKLES. 63

PrckrLED NASTURTIUMS.— Very frequently nas-
turtinms are merely thrown into seasoned vinegar ;
they should be gathered in sunshiny weather. Al-
though this method answers tolerably well, it is
preferable to put the freshly pickled nasturtiums
into a strong brine of salt and water, and let them
remain in this till they grow somewhat soft; then
cover them with strong vinegar, and they will keep
for years.

To PickLe CapBacE A Goop Coror.—Put
a few slices of beet-root amongst it—will find it
malkes it a very beautiful color, besides being a nice
addition to the pickles. '

To PickrLE MusarooMs.—Rub the buttons with
flanuel and salt, throw them into a stewpan with a
little salt over them, then sprinkle them with some
pepper and a small quantity of mace. Asthe liquor
comes out shake them well, and keep them over a
gentle fire until all is dried into them again, then
put as much vinegar into the pan as will cover them.
Gave it a scald, and pour the whole into bottles.

SmALL Ox10X PrckLE.—Small onions, not larger
than marbles, must be carefully peeled and thrown
into strong brine. Tet them remain eight days,
changing the brine every other day. Dry ina cloth,
place them in bottles, add spice, and fill up with
strong distilled vinegar. A teaspoonful of olive oil
will prevent the onions from turning yellow. Mus-
tard seed, horseradish, allspice, cloves, black pep-

2]
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per-corns, and mace are all excellent spices for
onions,

Sprcep ON10N8.—Peel large onions and lay theia
in a jar. Put as much cider vinegar as will cover
them in a pot, with cloves, allspice, cinnamon, mace,
mustard seed, horseradish. When the vinegar boils
pour it over the onions. Let them stand twelve
hours.  Pour off the vinegar, heat to boiling point,
and pour on again until the vinegar has been heated
three tinies; when the onions will be fit for use.

PickrLep Oxtons.—Have the onions gathered
when quite dry and ripe, and with the fingers take
off the thin outside skin, then with a knife remove
one more-skin, when the onion will look quite elear,
Have ready some very dry bottles or jars, and as
fast as the onions are peeled put them in. Pour
over sufficient cold vinegar to cover them,add two
teaspoonfuls of allspice and two teaspoonfuls of black
pepper, taking care that each jar has its share of the
latter ingredients. Tie down with bladder, and put
them in a dry place, and in a fortnight they will be
fit for use. This is a most simple receipt, and very
delicious, the onions being nice and crisp. They
should be eaten within six or eight months after
being done, as the onions are liable to become soft.

To PickLE BEET-ROOT.—This vegetable makes
an excellent pickle, and from the brightness of its
color lias a very pretty effect in a glass pickle dish
ar jar. Wash the beet perfectly. Do not cut off
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any of the fibrous roots, as this would allow the
juiee to escape, and thus the coloring would be lost.
Put it into sufficient water to boil it, and when the
skin will eome off it will be sufficiently cooked, and
may be taken out and laid upon a cloth to cool,
ITaving rubbed off' the skin cut the beet into thick
slices, put it into a jar, and pour over it cold vine-
gar, prepared as follows: Boil a quart of vinegar
with oune ounce of whole black pepper, and an equal
weight of dry ginger, and let it stand until quite
cold. The jar should be kept closely corked.

Carorixa Cuow-Crow.—The evening before
you wish to make your pickle take the cabbage,
chop it up fine, say a water-pailful, put a layer of
cabbage, sprinkle with salt, and so on until the ves-
sel is full, place a plate on it to press it down, and
let it stand nntil morning, Prepare ten large onions
in the same way, spread the cabbage on a cloth, and
let it remain while you are preparing your vinegar.
Take one gallon of the best vinegar and sweeten to
your taste, put into a bowl some mustard, two
ounces of pulverized cinnamon, two ounces of tur-
meric, two ounces of white mustard seed, two ounces
of celery seed, half a pint of grated horseradish,
mix all well together in the vinegar, and let it come
to a boil, then put in the cabbage and onions and
let them boil about ven minutes. If too thick add
vinegar. You can use salad oil, half a teacupful,
if you like it, and other spices.
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Prexre Crow-CHow.—A quarter of a peck of
green tomatoes, a quarter of a peck of white cnions,
a quarter of a peck of pickling beans, one dozen
green cucumbers, one dozen green peppers, one large
hend of cabbage, Season with mustard, celery seed,
salt, to suit the taste. Cover the mixture with the
best vinegar. Boil two hours glowly, continually
stirring, and add two tablespoonfuls of salad oil
while hot.

Crow-Crnow,—(ExceLLENT.)—To one peck of
green tomatoes add three good sized onions, six pep-
pers with the seeds taken out. Chop together and
boil three minutes in three quarts of vinegar. Throw
this vinegar away after straining. Then to three
quarts of new vinegar, when sealding hot, add two
cups of sugar, one cup of mixed mustard, one table-
gpoouful of cloves, one of allspice, two of cinnamon,
three of salt. Pour over the tomatoes hot.

Oup VirciNia Crow-Crow.—Three pecks of
ripe tomatoes, three of green tomatoes, five large
heads of cabbage, one dozen large onions, one dozen
ripe peppers, one dozen green peppers, half a pound
of celery. Chop all very fine, cover with salt, and
soak twenty-four hours, Then drain the brine off,
thoroughly cover with strong vinegar, and add three
pounds of sugar, Scald one hour, add one cup of
grated horseradish, two tablespoonfuls of white
mustard seed, one of cloves, two of allspice, two of
ginger, and one of ground mustard. Cover close
for one month, when it will be ready for use.
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INpra PickLE.—Quarter of a pound of ginger,
half an ounce of ground cloves, half an ounce of chil-
lies, four ounces of black pepper, two of ground all-
spice, four of eoarse salt, two of garlie, two of escha-
lots, quarter of a pound of mustard seed, and a small
piece of alum, all put into two gallons of pure cider
or white wine vinegar, and boiled half an hour.
Mix half a pound of mustard and quarter of a pound
of tannin, smoothe with a little vinegar, and add to
the above pickle. Let it just come to a boil, then
pour into a deep jar. Put into this pickle all vege-
tables as they come in their season, being careful to
have them well dried. Let them remain in the
pickle three weeks, then bottle for use. This will
keep perfectly good three years.

YeLLow PickrE.—Have firm white cabbages
cut in quarters; put into strong brine for two or
three days; then seald them in clear water until
you can run a straw in them; take them out and
dry them for twenty-four hours in the sun, cr by
the stove, as may be most convenient; then put
them in strong cider vinegar, with powdered tur-
meric sufficient to color the cabbage, and let them
remain in the vinegar about ten days. White
onions managed the same way ; also lemons whole.
Cucumbers — white are the best — must not be
scalded or dried, but only changed from the brine
to the vinegar colored with the turmerie. After re-
maining in the turmeric vinegar ten or twelve days,
take the fruit and vegetables out of it, and put
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them in a sieve or on a plank, and let all the vine-
gar drain from them for two or three hours. Have
the following spices, etc., prepared ready, and pack
them in a jar, a layer of fruit and vegetables and a
layer of spices until the jar is three parts full ; then
fill up with vinegar—cider vinegar; after a day or
two pour the vinegar from them, scald it, and to
every gallon of vinegar add five pounds of sugar
while the vinegar is boiling. Be sure to keep the
pickle covered with the vinegar. For each gallon
of pickle, three ounces of turmerie, two ounces of
white ginger, two ounces of white pepper, quarter
of an ounce of mace beaten fine, four ounces of
horseradish shredded fine, four ounces of garlic,
two ounces of white mustard seed, half an ounce
of celery seed, whole. The pickle should have a
tight cover at all times, and, during the warm
weather, be frequently placed in the sun.

Prekrnep Rep CaseAGeE.—Cut the red cabbage
in thin slices, spread it on a sieve and sprinkle with
salt. Let it drain for twenty-four hours, dry it,
pack it in pickle jars, fill them with cold vinegar,
put in spice to taste, and tie the jars up firmly with
bladder. Open the jars in a few days, and if the
eabbage has shrunk, fill up with vinegar.

ArticHokES PrernLep.—Boil the artichokes till
you ean pull the leaves off; take out the choke and
cut away the stalk, but be careful that the knife
does not touch the top; throw them into salt and
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water. When they have lain an hour, take them
out and drain them ; then put them into glasses or
jars, and put a little mace and sliced nutmeg be-
tween; fill them with vinegar and spring water,
and cover your jars close.

GHERKINS,—Steep them in strong brine for a
week, then pour it off; heat it to the boiling point,
and again pour it on the gherkins, In twenty-four
hours drain the fruit on a sieve; put it in wide-
mouthed bottles or jars; fill them up with strong
pickling vinegar, boiling hot, bung them down at
once and tie them over with bladder. When cold,
dip the corks into melted bottle-wax. Spice is
usnally added to the bottles, or else steeped in the
vinegar.

To Make LeyoN Prcere.—Take some lemons
and grate them slightly ; eut them down at one end
in four places, which fill up with salt; lay them at
the bottom of a jar, and strew over them horse-
radish, (shred,) pepper, garlic, bruised ginger, Cay-
enne, a little turmerie, or, if preferved, half a spoon-
ful of curry powder, and plenty of mustard seed ;
then add some more lemons again, and 20 on with
the different ingredients until the lemons are all in
the jar. Pour oversome strong cold vinegar, as much
as will cover the pickle; tie the jar over with a
bladder, and set it in a pan of water. Let it boil
slowly until the lemons become tender. The
pickles will be fit for use in less than a week, if
required.
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Toxaro Catsvp, No. 1.—Scald ripe tomatoes,
and remove the skin. TLet them stand a day,
covered with salt; strain thoronghly to remove the
seeds. To every two quarts of the liquor add three
ounces of cloves, two of black pepper, two grated
nutmegs, a little Cayenne pepper, and salt. Boi!
all together for half an hour, then let the mixture
cool and settle ; add a pint of the best cider vine-
gar; bottle, cork tightly, and seal. Keep in a cool
place.

Toxaro Catsup, No. 2.—Boil one bushel of
ripe tomatoes until perfectly soft; squeeze them
throngh a fine wire sieve, add half a gallon of
vinegar, one pint and a half of salt, two ounces of
cloves, quarter of a pound of allspice, two ounces
of Cayenne pepper, three teaspoonfuls of black
pepper, five heads of garlic, skinned and separated.
Mix together, and boil three hours; it chounld re-'
duce to one-half. Bottle without straining.

ToxaTo Sov.—To one peck of green tomatoes,
sliced thin, add one pint of salt; stand twenty-four
hours, strain, and put on the fire with twelve raw
onions, an ounce of black pepper, one ounce of all-
spice, quarter of a pound of ground mustard, half
a pound of white mustard seed, and a little Cayenne
pepper. Cover with vinegar and boil till as thick
as a jam, stirring occasionally with a wooden spoon,
to prevent burning.

RipE CucuMBER PICKLE.—Pare them, take out
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the seeds, cut in rings an inch thick ; then simmer
in weak alum water an hour; take them out, drain
them, and lay them carefully in a jar; then prepare
a syrup of one gallon good vinegar, two cups sugar,
one ounce CiNnAmMon, one ounce ginger-root; pour
it hot over your pickles. This is a delightful pickle,
and will keep sealed up a long time,

Greex CucumMBER ProknE.—Make a brine by
putting one pint of rock-salt into a pail of boiling
water, and pour it over the cucumbers; cover tight
to keep in the steam, and let them remain all night
and part of a day; make a second brine as above,
and let them remain in it the same length of time;
then scald and skim the brine, as it will answer foe
the third brine, and let them remain in it as above;
then rinse and wipe them dry, and add boiling hot
vinegar ; throw in a lump of alum as large as a
nut to every pail of pickles, and yon will have a
fine, hard, and green pickle. Add spices, if you
like, and keep the pickles under the vinegar. A
brick on the top of the cover, which keeps the
pickles under, has a tendency to collect the scum
which may arise,

PrekLep Ecas, No. 1.—Obtain a moderate-sized,
wide-mouthed earthen jar, sufficient to hold one
dozen eggs; let the latter be boiled quite hard ;
when fully done, place the same, after faking them
up, into a pan of cold water. Remove the shells
from them, and deposit them carefully in the jar,
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Have on the fire a quart (or more, if necessary) of
good white wine vinegar, into which introduce one
ounce of raw ginger, two or three blades of sweet
mace, one ounce of allspice, half an ounce of whole
black pepper, and salt, half an ounce of mustard
seed, with four cloves of garlic. When it has sim-
mered for half an hour take it up, and pour the
contents into the jar, tuking care to observe that the
eggs are wholly covered.  When quite cold, stopper
it down for use. It will be ready after a month.
‘When cut into quarters, they serve as a garnish, and
afford a nice relish to cold meat of any kind.

* PrckLEDp Eaas, No. 2—DBoil two or three dozen
eggs for half an hour, then, after removing the
shells, lay them ecarefully in large-monthed jars,
and pour over them sealding vinegar, well seasoned
with whole pepper, allspice, a few races of ginger,
and a few eloves of garlic. When cold, they are
bunged down close, and in a month are fit for use.
Where egus are plentiful, the above pickle is by no
means expensive, and, as an aecompaniment to
sld meat, it cannot be outrivalled for piquancy
and gout,

Procarrnrrn—Take anything that can be pickled,
sueh as onions, sliced cucumbers, cabbage, mangoes,
peppers, squashes, small green tomatoes, cauliflowers,
martenoes, celery, green beans, nasturtiums, radish
pods, watermelon rinds, small green cucumbers, and
Chili peppers. Lay them in salt and water, with
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enough turmeric to turn them yellow. Let them
stand twenty-four hours, stirring frequently ; then
drain, and dry them and put them into the jars,
To every quart of vinegar, allow a tablespoonful
of mustard seed, one of turmeric, and a handful of
whole black pepper, one clove of garlic. Spice to
your taste with mace, ginger, cloves, red pepper,
and horseradish. Boil all but the mustard seed in
a bag in ‘the vinegar. Let the vinegar stand till
cold. Boil one dozen eggs quite hard, mash them
in enough sweet oil to make a paste; then stir it in
the vinegar, which pour over the pickles. Put
one handful of salt in every jar., They should
stand three days, well tied up, when they will Le
fit for use.

Pregrep WarLxvrs, No, 1.—One hundred wal-
nuts, salt and water. To each quart of vinegar
allow two ounces of whole black pepper, one ounce
of allspice, one ounce of bruised ginger. Procure
the walnuts while young, and prick them well with
a fork. Prepare a strong brine of salt and water
(four pounds of salt to each gallon of water), into
which put the walnats, letting them remain nine
days, and changing the brine every third day. Drain
them off, put them on a dish, and place it in the
sun until they become perfectly black, which will be
in two or three days, Have ready dry jars, into
which place the walnuts, and do not quite fill the
jars. Boil sufficient vinegar to cover them for ten
minutes, with spices in the above proportion, and
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pour it hot over the walnuts, which must be quite
covered with the pickle. Tie down with bladder
and keep in a dry place. They will be fit for use
in a month, and will keep good two or three years,

PicrkrLED WALNUTS, No. 2.—Take one hundred
walnuts, soft enough to allow a needle to pass
through them, lay them in water, with a good hand-
ful of salt, for two days, then change to fresh water
and another handful of salt, for three days, then
drain and lay them on some clean straw or a sieve
in the sun until quite black and wrinkled’; after-
wards put into a clean, dry glass bottle or jara quar-
ter of an ounce of allspice, quarter of an ounce of
mace, quarter of an ounce of ginger, half a pint of
mustard seed, and half an ounce of' pepper-corns ;
these to be mixed in layers with the walnuts until
your walnuts are all used, then pour over them boil-
ing vinegar to cover them, Ready for use in two
months,

Sweer PeacH PrckrLEs.—To nine pounds of firm
clingstone peaches (pecled) take three pounds of
brown sugar and an ounce each of cinnamon bark,
cloves, mace, and allspice, and a quart of good vine-
gar. Put the sugar, vinegar, and spices in a clean
preserving kettle, and let it boil thoroughly. Have
the peaches in a large jar, and when the vinegar,
sugar, and spices have been skimmed, and while
boiling, pour over the peaches. Do this for nine
consecutive days, pouring off the liquid every morn-
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ing, and boiling again and scalding the peaches.
Tie and put in a cool place.

Sweer PrekLE.—Select fine cantaloupe or citron
melons, ripe, but firm, pare and seed them, and slice
or quarter them. Weigh the fruit, and to five
pounds of melon allow two and a half pounds of
white sugar and one quart of vinegar. The vinegar
and sugar must be heated, well skimmed, and poured
boiling over the fruit six times. In the last boiling
of the syrup add the spices—stick cinnamon, white
ginger, and a few cloves—and when the syrup boils
put in the citron and let it boil for ten minutes, then
put it in the jars,skim the syrup clear, and pour
over it.

Sweer TomaTo Prekvres.—Chop one peck of
green tomatoes, fonr onions, and six green peppers.
Strew over them one cup of salt, and let them
stand all night. Next day drain off the water from
them, and add to them one cup of sugar (or more,
if liked), one cup of grated horseradish, one table-
spoonful of cinnamon, one of cloves, and one of
allspice. Cover with vinegar and cook till tender,

Greex Tomato Prekne.—Slice two gallons of
green tomatoes, put them into a pan with a layer
of salt, and then of tomatoes, with half a dozen of
onious gliced, and alternately put with the toma-
toes and salt, and let them remain in salt all night.
The next morning rinse and drain well. Put them
into a kettle with one gallon of strong cider vine-
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gar, half a gallon of brown sugar, four tablespoon-
fuls of mustard, four of ground allspice, four of
ground ginger, five of cinnamon, four of cloves,
four of black pepper, four of celery seed, half a
dozen red or green peppers, sliced fine, two teaspoon-
fuls of ground mace, and four tablespoonfuls of olive
oil. Let it boil three or four hours, then, if the
vinegar is not as strong as it should have been,
while the pickles are still warm,add a quart of cold
vinegar. This pickle has been considered as good
as “chow chow,” and will keep for years.

ToymaToEs.—Always use those which are thor-
oughly ripe. The small round ones are decidedly
the best. Do not prick them, as most receipt books
direct. Let them lie in strong brine three or four
days, then put them down in layers in your jars,
mixing with them small onions and pieces of horse-
vadish, then pour on the vinegar (cold), which shouuld
be first spiced as for peppers. Let there be a spice
bag to throw into every pot. Cover them carefully,
and set them by in the cellar for a full month before
using,

Seicep TomaTors.—Two pounds of tomatoes,
one pound of brown sugar, half' a pint of good cider
vinegar, one dozen cloves, and two dozen grains of
allspice. Put these ingredients into a preserving
rettle, and stew them over a slow fire,  When they
Liave been in sufficiently long to cook the tomatoes
tolerably well take them up and place them on a

o
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dish to cool, but continue slowly boiling the syrup.
When the tomatoes become cool put them back into
the syrup and boil them until they are of a dark red
color ; then take them out again, put them on a dish
to eool, and continue boiling the syrup until it is as
thick as molasses. When the tomatoes and syrup
are both eool put it into jars and tie paper over the
mouths.

Mixep PrcrLE,—To each gallon of vinegar allow
quarter pound of bruised ginger, quarter pound of
mustard, guarter pound of salt, two ounces of mus-
tard seed, one and a half ounce of turmeric, one
ounce of ground black pepper, quarter ounce of
Cayenne, eauliflowers, onions, celery, sliced cucum-
bers, gherking, French beans, nasturtiums, capsi-
cams, Have a large jar, with a tightly fitting lid, in
which put as much vinegar as is required, reserving
a little to mix the various powders to a smooth
paste. Put into a basin the mustard, tarmeric, pep-
per, and Cayenne, Mix them with vinegar, and
stir well until no lumps remain ; add all the ingre-
dients to the vinegar, and mix well. Keep this
liguor in a warm place, and thoroughly stir every
morning for a month with a wooden spoon, when 1f
will be ready for the different vegetables to be added
to it. As these come into season have them gath
ered on a dry day, and, after merely wiping them
with a eloth to free them from moisture, put them
into the pickle. The canliflowers, it may be said,
mist be divided into small bunches.  Put all these
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into the pickle raw, and at the end of the season,
when there have been added as many of the vegeta-
bles as conld be proeured, store it away in jars, and
tie over with bladder. As none of the ingredients
are boiled, this pickle will not be fit to eat till twelve
months have elapsed. Whilst the pickle is being
made, keep a wooden spoon tied to the jar; and its
contents, it may be repeated, must be stirred every
morning.

Corp Carsur,—One half peck of tomatoes, one
half gallon of vinegar, half a teacup of salt, half a
teacup of mustard seéd, ground or broken, four pods
of red pepper, cut very fine, one teacup of grated
horseradish, two tablespoonfuls of ground pepper,
two tablespoonfuls of celery seed. A fter peeling and
mashing up the tomatoes the whole must be well
mixed, put into bottles, and corked tightly. It is
soon ready for use.

Peprer Catsur.—Fifty pods of large red pep-
pers, with the seeds. Add a pint of vinegar, and
boil until the pulp will mash through a sieve. Add
to the pulp a second pint of vinegar, two spoenfuls
of sngar, cloves, mace, spice, onions, and salt. Pul
wll in a kettle and boil to a proper consistency.,



CHAPTER IV.
MEATS.

STEWED BEEF.—A rump of ten pounds weight
will require three hours’ stewing. At first, it may
be slowly but partly boiled, after which it is to
simmer very slowly indeed. Have a saucepan, not
over large, for the meat, and, at the bottom, fix two
gkewers, to prevent the meat touching the pan.
Pour over it one pint and a half of cold water at
the sides, two or three onions—if not very large—
partly in pieces, and on the top put as many carrots
as you may wish, cut into good-sized dice. Before
dishing the meat, you must thicken the gravy as
usual with flour and a little burnt sugar, to make
the gravy (of which there should be a good deal)

brown.

Rusmp oF Beer.—This is one of the most juicy
of all the joints of beef, but is more frequently stewed
than roasted. As it is generally too large to serve
whole, eut as much from the chump end as will
make a handsome roast. Manage it as the sirloin.
‘When boned, roll it into the form of a fillet of veal,
and lake.

SraNisH STEAK.—Cut some onions very fine
3 9
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and put into a frying pan with plenty of butter,
boiling hot.  When fried quite tender, push to the
back of the pan. Scason a tender loin of beef with
pepper and salt, put it on the pan, and cook till
done.  Put the onious over it, and pour in the pan
sufficient boiling water to make a rich gravy. Let
all stew five minutes, and serve,

BEeEF STEWED with ONtons.—Cut some tender
beef into small picces, and season with pepper and
salt; slice some onions and add to it, with water
enough in the stewpan to make a gravy. Let it
stew slowly till the beef is thoroughly cooked, then
add some pieces of butter rolled in flonr, enough to
make a rich gravy. Cold beef may be cooked in
the same way, but the onions must then be eooked
before adding them to the meat. Add more water
if it dries too fast, but let it he boiling, when
poured in,

BrisgeT oF BEEF STUFFED.—A piece weigh-
ing eight pounds requires about five or six hours to
boil. Make a dressing of bread crumbs, pepper,
salt, sweet herbs, a little mace, and one onion
chopped fine and mixed with an egg, Put the
dressing between the fat and the lean of the beef,
and sew it up tightly ; flour a cloth, pin the beef in
it, as closely pressed as possible, and boil five or six
hours. Remove the cloth, and press the meat until
it is cold. Cut in thin slices, and eat cold, Ex-
cellent for sandwiches.

A LA MODE BEEF.—Prepare a dressing with
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bread or crackers, moisten with water seasoned
with butter, pepper, salt, nutmeg, cloves, and, if
relished, allspice ; add two eggs, and mix the whole
well together. Have ready a ‘round of beef of the
proper size for the family ; cut gashes in it, and fill
them with the dressing. Bind it together with
skewers, and put it in a bake-pan with water
enough to cover the bottom of the pan, in which is
dissolved a little salt. Baste it three or four times
with the salted water while cooking. Let it stew
gently. When nearly done, cover it with dressing
reserved for the purpose.  Heat the lid to the pan
sufficiently hot to brown it, cover and stew until
done. It can be stewed in a dripping-pan, in a
stove-oven, and browned when done by holding
over it, if not already browned, a heated shovel.
The dressing should be poured over it half an hour
before taking it from the pan.

Beer CutLETs—Cut the inside of a sirloin or
rump in slices half an inch thick; trim them neatly ;
melt a little butter in a frying-pan ; season the cut-
lets ; fry them lightly ; serve with tomato sauce,

Frurer or Beer wite Musarooys.—Cut the
fillet into slices, and pour over them some melted
butter, seasoned with pepper and salt; let them
stand for an hour; then put them in a frying pan
over a quick fire, to brown lightly ; take them out,
and put in the pan flour enough to thicken and
brown, mix smoothly, add some stock, and some
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mushrooms half stewed or parboiled ; put the fillet
back and cook all together till done. When ready
to scrve, squeeze in the juice of a lemon, The
gravy should be smooth and thick,

This dish is good substituting tomatoes for mush-
rooms, and may be varied by using wine instead of
lemon-juice.

FrLer oF BeEer.—Take the sirloin or second
cut of the ribs; take out the bones with a sharp
knife, skewer it round in good shape ; lay the bones
in a large saucepan, with two onions, one carrot and
a dozen cloves; add the meat, just ecovered with
water. Let it cook slowly twe hours; dish the
meat; skim all the fat from the gravy, add some
flour mixed with cold water, and two spoonfuls of
walnut catsup ; give all one boil. Turn part of the
gravy over the meat, and serve the rest in a gravy
tureen,

ExcrLisa BeEer PiE.—Cut cold roast beef, or
beefsteak into thin slices, and put a layer in a deep
pie dish; shake in a little flour, pepper and salt;
chop a tomato or an onion very fine, and spread on
this. Another layer of beef and seasoning, another
onion, and so on, until the dish is filled. Add beef
gravy, or dripping, and water sufficient to make a
gravy. Mash one dozen large potatoes, with half
a teacup of milk or eream, and a little butter and
salt, Spread this over the beef as a crust, an
inch thick. Brush with beaten egg, and bake
half an hour.
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BeersTeAk Pre.—Cover the bottom of a deep
plate with paste. Cut the beef in pieces econvenient
for the mouth ; spread them evenly over the paste;
then add bntter, flour, pepper, salt and water;
cover with paste, press the edges firmly, and cut a
gash in the centre of the pie; it is good cold or hot.
If to be used cold, make a gravy by boiling a bit
of the bone, seasoning it the same as the pie; heat
the gravy, and serve it with the pie. Potatoes are
all the vegetables needed—they should be mashed.
These pies can be made from cold beefsteak left the
day before, but are not quite as good.

BeersTEAR Pupping.—Prepare a good suet
crust, and line a cake tin with it; put in layers of
raw steak, with onions, tomatoes and mushrooms,
chopped fine, a seasoning of pepper, salt and
Cayenne,and half a cup of cold water. Cover with
crust, and bake two hours, Serve very hot.

BEEFSTEAK SMOTHERED WITH OxN1ons.—Cut
up six onions very fine;, put them into a sancepan
with two eapfuls of hot water, about two ounces of
good butter, some pepper and salt; dredge in a
little flour.  Let it stew until the onions are quite
soft; then have the steak broiled ; put it into the
saucepan with the onions ; let it simmer about ten
minutes, and send to the table very hot.

Mixcep Bepr.—Take the lean of some cold
roast beet. Chop it very fine, adding a small
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inee! onion ; and season it with pepper and salt.
Put it into a stewpan, with some of the gravy that
has been left from the day before, and let it stew for
a quarter of an hour. Then put it (two-thirds full)
into a deep dish, Fill up the dish with mashed
potatoes, heaped high in the centre, smoothed on the
surface, and browned with a salamander or a red-
hot shovel.

BEEF BAar1s.—Mince very finely a piece of tender
beef, tat and lean; mince an onion, with some
boiled parsley; add grated bread crumbs, and
season with pepper, salt, grated natmeg, and lemon

-~ peel ; mix all together, and moisten with a well-
beaten egg ; roll into balls ; flour, and fry them in
boiling beef dripping. Serve with fried bread
crumbs, or a thickened heef gravy.

Mock VEesioN oF CorNep Brer.—Cut the
beef in thin slices, and freshen by soaking for three
or four hours in tepid water. When sufficiently
fresh, lay the slices on a gridiron, and heat through
quickly. Make a gravy of drawn butter; add a
little pepper, and the yelk of an egg chopped fine,
and pour over the meat ; or butter, pepper and salt,
like beefsteak. This will be found a savory dish
when only salt meat can be procured, but is better
with fresh beef.

Hasu Bavrts orF CorNep Brer.—Prepare the
hash by mincing with potatoes; make it into flat
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cakes ; heat the griddle, and grease it with plenty
of sweet butter; brown the balls first on one side,
and then on the other, and serve hot.

Yorgsumre Pupping, witHh Roast BEErF.—
Five tablespoonfuls of flour mixed with one of
salt, one pint of milk, and three well-beaten eggs.
Butter a square pan, and put the batter in it; set it
in the oven until it rises and is slightly crusted on
top; then place it under your beef roasting before the
fire, or in the oven, and baste it as you do your meat,

Corxep Beer, BorLep.—Wash it thoronghly,
and put it in a pot that will hold plenty of water.
The water should boil when the beef is put in, and
great care should be taken to skim it often. Half
an hour for every pound of meat is sufficient time.
Corn beef, to be tender and juicy, shonld boil very
gently and long. If it is to be eaten cold, take it
from the pot when boiled, and lay it in an earthen
dish or pan, with a piece of board upen it, the size
of the meat. Upon this put a heavy stone or
couple of flat irons. It greatly improves salt meat
to press it,

Conxep Beer Hasa.—The best hash is made
from boiled corned beef. Tt should be boiled very
tender, and chopped fine when entirely cold. The
potatoes for hash made of corned beef are the better
for being boiled in the pot liquor.  When taken
from the pot, remove the skins from the potatoes,
and when cold chop them fine. To a enp of
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chopped meat allow four of chopped potatves; stir
the potatoes gradually into the meat, until the
whole is mixed. Do this at evening, and, if warm,
set the hash in a cool place. In the morning pus
the pan on the fire with a lump of butter as large
as the bowl of a tablespoon ; add a dust of pepper,
and if not sufficiently salt, add a little ; usually none
is needed. When the butter has melted, put the
hash in the pan; add four tablespoons of water,
and stir the whole together, After it has become
really hot, stir it from the bottom, cover a plate
over it, and set the pan where it will merely stew.
This is a moist hash, and pref'erred by some to dry
or browned hash.

Pickring BEer.—Rub a quarter of a pound
of saltpetre and a little brown sugar on the beef;
the following day season it with half’ a pound of
bay salt, one ounce of black pepper, one ounce of
allspice. Let the beef lie in pickle fourteen days,
turning it every day, adding a little common salt
three times per week ; then wash it, and put it into
a glazed earthen pipkin, deep enough to cover it.
Lay beef suet under it; add one pint of water, cover
the top with paste and then paper, or with a plate
instead of paste. Bake seven hours in an oven;
pour off the liquor, but do not cut till cold. Will
keep three months.

Porrep Ox-Toxgue.—Broil tender and un-
smoked tongue of good flavor, and the following
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day cut from it the quantity desired for potting, or
take for this purpose the remains of one which has
already been served at table, Trim off the skin and
rind, weigh the meat, mince it very small, then
pound it as fine as possible, with four ounces of but-
ter to each pound of tongue, a simall teaspoonful of
mace, half as much of nutmeg or cloves, and a
tolerably high seasoning of Cayenne. After the
spices are well beaten with the meat, tacte it, and
add more if required. A few ounces of any well-
roasted meat mixed with the tongue, will give it
firmness. The breasts of turkeys, fowls, partridges,
or pheasants may be used for this purpose with
good effect.

Tongue Toasr.—Take cold tongue that has
been well boiled, mince it fize, mix it with cream,
or a little milk, if there is o cream at hand ; add
the beaten yelk of an egg, aud give it a simmer
over the fire. Toast nicely some thin slices of stale
bread, and having buttered them, lay them in »
flat dish that has been Leated before the fire ; then
cover each slice with the tongue mixture, which
should be kept quits hot, and serve up imme-
diately,

ToNGUE, after it has been boiled, eut into thick
slices, and stewed in a rich, brown gravy, makes a
very nice corner-dish.

Spicep Trrpe.—Take fresh tripe, cut it up in
pieces four or five inches square; take an earthen
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jar, put in a layer of tripe, then sprinkle a few
cloves, allspice, and peppers (whole) over it; then
another layer of tripe, then spice, and so on till the
jar is full ; take good vinegar, scald it, pour over
it, filling the jar full ; cover it up and stand it away
in a cool place for a few days, until it tastes of the
spice, then serve it up cold for supper or any other
meal. Tt is an excellent relish,

Porrep BEeEr.—Salt three pounds of lean beef|
with half a pound of salt, and half an ounce of salt-
petre. Let it stand three days. Divide it into
pieces weighing a pound each, and put it in an
earthen pan of just sufficient size to contain it; pour
over it half a pint of water, cover it close with
paste, and set it in a slow oven for four hours.
When taken from the oven, pour the gravy into
a basin, shred the meat fine, moisten it with the
gravy poured from the meat, and pound it thor-
oughly in a marble mortar, with fresh butter, until
it becomes a fine paste ; season it with black pepper
and allspice, ground cloves, or grated nutmeg; put
it in pots, press it down as closely as possible, put a
weight on it, and let it stand all night; next day,
cover it a quarter of an inch thick with clarified
butter, and tie paper over it.

BussrLe AND Squear.—Take from a round of
cold, boiled beef, one pound and a half of meat cut
in thin slices, two carrots which have been boiled
with the meat, cold, and the hearts of two boiled
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greens, cold. Cut the meat into small squares, and -
chop the vegetables together; pepper and salt the
whole, and fry in a pan with a quarter of a pound
of sweet butter. When fully cooked, toss into the
pan half a gill of catsup, and serve, with mashed
potatoes.

Beer CAkEs, No. 1.—Pound some beef that is
under-done with a little fat bacon or ham ; season
with pepper, salt, and a little shallot or garlic; mix
them well, and make into small cakes three inches
long, and half as wide and thick; fry them a light
brown, aud serve them in a good thick gravy.

Begr Caxes, No. 2—Take the best sirloin of
beef, one pound; boil it until soft; boil also a
beef tongue until soft. Take one pound of
tongue, chop it and the sirloin very fine, with
quarter of a pound of suet, and quarter of a pound
of raisins. After you have made them as fine as
you ecan, add pepper and salt to taste, also one
teaspoonful of cloves, one teaspoonful of allspice,
one onion chopped fine, one tablespoonful of flour.
Mix all well together, form into cakes, and fry in
butter.

Beer CroQuETTES.—Mince some dressed beef
very fine; melt a piece of buatter in a stewpan, add
three or four onions chopped fine, and fried a light
brown ; add a spoonful of flour, and moisten with
gravy or stock, season with pepper, salt, nutmeg
and chopped parsley. When the- sauce is cooked,
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" put in the minced beef, stew ten minutes, or till
the sauce is dry, form the meat into balls, dip each
into beaten white of egg. Have some lard and
butter hot, but not boiling or the balls will break.
Put each ball gently into the frying-pan, shaking a
little flour over them; roll them about gently in
the pan, to brown evenly, and when a good ecolor,
drain and serve on dressed parsley.

To Rory Loy oF MutToN.—Hang the mutton
till tender, bone i, and lay a seasoning of pepper,
allspice, mace, nutmeg, and a few cloves, all in fine
powder over it. Next day prepare a stuffing;
beat the meat, and cover it with the stuffing; roll
it up tight and tie it. Half bake it in a slow oven;
let it grow cold ; take off the fat, and put the gravy
into a stewpan ; flour the meat, and put it in like-
wise; stew it till almost ready ; and add a glass of
port-wine, some catsup, and a little lemon pickie
half aif hour before serving ; serve it in the gravy,
with jelly sauce.

Paxxep MurroN.—Remove all the fat from
mutton cutlets, and trim neatly. Set them in
melted butter, luke-warm, with pepper and salt
Dip each into beaten yelk of egg, and afterwards
in grated bread crumbs. Repeat the dipping till
the cutlets are well covered with erumbs, Broil
on a gridiron over a clear fire for ten minutes.
Serve plain or with sauce, as preferred.

Mvurrox CurLers.—The most economical way
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of proceeding is to purchase a piece of the best end
of a neck of mutton and divide and trim your
chops at home, Every particle of gristle and
almost all the fat should be removed from each
cutlet, the bone or rib should not be more than
two inches long, from the cutlet itself or “nut,” and
it shonld be scraped quite clean. Saw the bone at
the end, as it looks badly chopped. Cut the meat
about one-third of an inch thick, prepare neatly,
and beat gently with the flat side of a meat chopper ;
you may cook them plain or crumbed.

The plain process consists in broiling them on
the gridiron over or in front of a clear fire. The
fire should be a brisk one, and the cutlets should
e turned quickly and frequently while ceoking.
Chey should be thoroughly cooked, but not kept
wooking till hard and tough.

Plain catlets may also be fried in butter and
lard. Crumbed cutlets require more trouble to
prepare.  The streak of meat with the fat and
gristle which adheres to the bone need not be eut
off, but detatched from the bone, and turned up
on the side of the “nut.”  Smear the cutlet thickly
with well beaten egg, and dip several times in
bread erumbs till thickly covered, Fry in butter
and lard.

Cutlets may be served in a plain, clear gravy, or
with tomato or mushroom sauce,

Mutton cutlets may also be steved in a variety
of ways, of which the following may be taken as
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the common form: Put some butter in a stewpan,
and place your cutlets in this, turning them over
and over until they are well saisies (seized) by the
butter; then add a small quantity of well-flavored
stock or gravy, and let them simmer in this till
done, when they are served with the gravy, which
you thicken, if necessary, with a little flour, over
them. Vegetables may he cooked with the cutlets,
and served with them, or a garniture of vegetables,
cooked separately, can be put round the dish.

Murrox CurrLErs A LA Bexe—Take six
chops from the best end of a neck of mutton, and
after sawing off the ends, braise them until they
are tepder. Put them aside to cool. Make a
thick, rich onion sance, season it well, and run it
through a sieve ; then take the braised chops, when
they are perfectly cold, and cut them into cutlets,
and trim them into a proper shape. Dip each
cutlet into the onion sauce, then into bread erumbs,
and afterwards into ege and bread erumbs.  Fry
them in boiling lard, a light brown color; drain
them well, and serve with or without tomato sauce,

SHOULDER OF MurroN.—A shouldér of mutton
weighing six pounds requires one hour and thirty
minutes to roast; if stuffed, fifteen minutes longer,
Before cooking, take out all the bone and fill the
space with a dressing of bread crumbs, pepper, salt,
parsley, sweet marjoram, one egg and a small piece
of butter, all well mixed.
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MurroN PREPARED LIKE VENISON.—Choose a
large leg of mutton, and let it hang in a cool place
ten days. Prepare a good forcemeat, and make a
deep slit near the bone at the fillet end. Put in
the forcemeat and sew over it a piece of linen to
keep it in. Roast for two hours and thirty minutes.
Make a gravy with the shank bone, one pound of
soup beef; one onion, a few whole peppers, salt, and
a pint and a half of water. Let this simmer for
two hours. Add a dessertspoonful of flour to thicken
it ; a little burnt sugar, if not dark enough in color,
and more seasoning if necessary. When the meat is
done, remove the linen cloth, strain part of the
gravy over it, and serve. The remainder of the
gravy should be served in a gravy-boat. Currant
jelly should always be served with this dish.

SapprE or MurtoN, A 1A Porrveuese.—To
make this dish to look well, the saddle should be
so carved as to have the sides left. When cold,
the fillet, or undereut, and surplus meat is to be
removed and cut small, and placed in a stewpan,
with a little thickened gravy, mushroom ecatsup,
pepper and salt, Tt should not be allowed to boil,
but when hot should be placed on the saddle in the
space from which the meat has been cut, and
sprinkled over with bread crumbs. It must be
levelled to the sides, and placed in the oven., If
the bread erumbs are not brown enough, a sala-
mander must be made hot, and placed over it;
it should be served very hot with currant jelly.



COLD MUTTON.

There are not many people who object to eating
cold beef, but there seems to be a popular prejudice
against cold mutton. As far as looks go, when two
or three persons have dined off a leg of mutton the
day before, no amount of parsley, be it ever so curly
and fresh, can make it look nice; but as a matter
of taste cold meat, be it beef or mutton, is by no
means devoid of merit at certain seasons, and with
a proper accompaniment of salads, pickles, and
sauces. Only to be perfeet a cold joint should not
be touched until it is cold ; the joint of yesterday’s
dinner is quite a different affair. It is not every-
body who can indulge, however, in such niceties of
taste. Given a leg of mutton it must be used, and
made to go as far as possible to furnish the second
and even the third day’s dinner.

If you wish to be very economical with a leg of
mutton you should earve it pretty much as you do
a ham, then the next day put it for twenty minutes
intoa vessel containing boiling water, take it out and
sprinkle some salt and a little flour over it, and put
it to roast for twenty minutes before a good fire,
basting frequently with some dripping, melted for
the purpose, The result will be a very fair second
edition of roast leg of mutton. Some, however, may
object to carving mutton after the fashion of ham,
and in that case a hash or a mince are the only
ways of turning cold mutton to account; but there
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are many ways of hashing mutton and other meats,
and of mincing them, too.

The great desideratum of a second-hand dish, so
to speak, is that it should not taste as such. Noth-
ing is more abominable than the bad taste which is
so prominent in the attempts at warming up cold
meat, which your plain cook is pleased to call
minced veal, hashed mutton, ete. The only means
to avoid that taste is to remove carefully from the
cold meat you are going to use every part that has
seen the fire, as well as gristle and fat. Let every
slice be carefully trimmed, and let them all be as
near as possible similar in size and shape; then
make your hash, and, even if you are not an expert
at combining sauces and spices, at any rate it will
not have a warmed-up tasie. The following are
various formulas for warming up mutton aund other
meats

Cut an onion in slices and fry it in butter till it
assumes a deep brown color, then put in a table-
spoonful of floor, and when it is well amalgamated
with the butter add a little less than half a pint of
stock broth, or even water previously warmed. Stir
a few minutes on the fire, and then proceed to flavor
your sauce with walnut or mushroom catsup, tomato
sauece, spices, and pepper and salt, in such propor-
tions as taste may sugeest and practice will teach.
A little burnt onion browning may be put in if the
sauce is not of a sufficiently deep color. When the
flavoring is completed, strain the eance ‘th'rough a

-
i
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fine colander into a saucepan and place in it your
slices of meat. Keep the saucepan at a moderate
heat till it is time to serve, and send up your hash
with a garland of bread sippets fried in butter round
it.  The longer the meat lies in the sauce the better
will your dish be.

Proceed as in the above receipt as far as the butter,
flour, and onions are concerned ; then add to your
gance a moderate allowance of mustard ; then add
the stock and a wineglassful of white or red wine.
Season with catsup, spices, pepper, and salt. Strain
and put in the meat, serving with pickles or not,
according to taste, Beef and pork are best warmed
up in this way.

A homely mode of warming cold meat is in this
wise: F'ry some slices of onion in butter, and when
they begin to take color put in your slices of meat,
pepper, salt, and a sprinkling of flour. Keep on
frying till the onions are thoroughly done and the
meat warmed, then add a small quantity of stock,
broth, or water, with a small quantity of vinegar,
and serve.

Mineed parsley may be added to any of the above
dishes with advantage.

If the state of the joint you have to work npon
will allow it, cut your slices the thickness of your
finger, trim them all nicely, as near us possible the
same shape, then dip them in egg, and cover them
with a mixture of bread crumbs, powdered, sweet
herbs, pepper, and salt in due proportion.  Let thern
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rest a couple of hours, and egg and bread cramb
them again; then fry them in plenty of lard till
they are a nice color. Serve either alone with fried
parsley as an ornament, or with any sauce, such as
tomato, ete., which taste may suggest. Cold veal
or pork treated in this way makes a very toothsome
dish. :

Of course it is necessary to carry out these warm-
ings-up, that the cold joint should not have been
too heavily punished when it first appeared on the
dinner table. When a joint has not enongh left
upon it to cut nice slices, then mincing is the best
way to utilize it.

Mixcep MurroN.—This is a very useful prepa-
ration of “cold mutton,” and will be found an ex-
cellent mode,  Cut slices off' a cold roasted leg of
mutton and mince it very fine; brown some flour
in butter, and moisten it with some gravy ; add salt
and pepper to taste, and let it simmer about ten or
fifteen minntes to take off the raw taste of the flour;
add another lot of butter and some parsley chopped
fine, then add the minced meat, and let it simmer
slowly, but not to boil, or the meat will be hard.

Baxep Mixcep Murron.—The remains of any
joint of cold roast mutton, ohe or two onions, one
bunch of savory herbs, pepper and salt to taste, two
blades of pounded mace or nutmeg, one teacupful
of gravy, mashed potatoes. Mince an onion rather
fine, artd fry it a light-brown eolor; add the herbs

and mutton, both of which should be also finely
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mineced aund well mixed ; season with pepper and
salt, and a little pounded mace or nutmeg, and
moisten with the above proportion of gravy. Put
a layer of mashed potatoes at the bottom of a dish,
then the mutton, and then another layer of potatoes,
and bake for about half an hour. If there should
be a large quantity of meat, use two onions instead
of one.

BrowxeEp MimxcEp Murrox.—Cut some lean
meat from a roast leg of mutton, chop it fine, season
it with pepper and salt, chopped parsley, and a little
onion ; mix all together with a quarter of a pound of
gratedd bread, moisten with a tablespoonful of vine-
gar and a cup of good gravy; when put into the
dish lay an ounce of butter in small bits on the top,
grate bread over it, and add a little more butter;
brown before the fire,

HOW TO COOK LAMB.

To Roasr Lasms.—The hind quarter of lamb
usually weighs from seven to ten pounds; this size
will talke about two hours to roast it. Have a brisk
fire. It must be very frequently basted while roast-
ing, and sprinkled with a little salt, and dredged
all over with flour, about half an hour before it is
done.

Fore QUARTER OF LaAMB.—A fore quarter

of a lamb is cooked the same way, but takes rather
less time, if the same weight, than the hind quarter;
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because it is a thinner joint; one of nine pounds
ought to be allowed two honrs,

Lea oF LauMB.—A leg of lamb of four pounds’
weight will take about an hour and a quarter; if
five pounds, nearly one hour and a half’; a shoulder
of four pounds will be roasted in an hour, or a very
few minutes over.

Ries oF Lays.—Ribs of lamb are thin, and
require great care to do gently at first, and brisker
as it is finishing; sprinkle it with a little salt, and
dredge it slightly with flour, abont twenty minutes
before it is done. It will take an hour or longer,
according to thickness,

GARNISH AND VEGETARBLES FOR Roast Laus.
—All joints of roast lamb may be garnished \*'%
double parsley, and served up with either asparazts
and new potatoes, spring spinach and new potatocs,
green peas and new potatoes, or with cauliflowers or
French beans and potatoes; and never forget to
send up mint sance. The following will be found
an excellent receipt for mint sauce: With three
heaped tablespoonfuls of finely-chopped young mint,
mix two of pounded and sifted sugar, and six of the
best vinegar ; stir it until the sugar is dissolved.

To Stew A Breast or Lame.—Cut it into
pieces, season them with pepper and salt, and stew
them in weak gravy; when tender, thicken the
sauce, and add a glass of white wine, Cucumbers,
sliced and stewed in gravy, may be served with the
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lamb, the same being poured over it. Or, the
lamb may be served in a dish of stewed mushrooms.

To Bor. A Neck or Breast or Layvp.—These
are small, delicate joints, and therefore suited only
for a very small family., The neck must be washed
in warm water, and all the blood carefully cleaned
away. Either of these joints should be put into
cold water, well skimmed, and very gently boiled
till done. Half an hour will be about sufficient for
either of them, reckoning from the time they come
to a boil.

Laynp Cnors.—Take a loin of lamb, cut chops
from it half an inch thick, retaining the kidney in
its place ; dip them into egg and bread crumbs, fiy
4 scrve with fried parsley.  When chops are
made from a breast of lamb, the red bone at the
edge of the breast should be cut off; and the breast
parboiled in water or broth, with a sliced ecarrot
and two or three onions, before it is divided into
cutlets, which iz done by cutting between every
second or third bone, and preparing them, in every
respect, as the last. It house-lamb steaks are to be
done white—stew them in milk and water till very
tender, with a bit of lemon-peel, a little salt, some
pepper and mace. Have ready some veal gravy,
ad put the steaks into it; mix some mushrooms-
powder, a cup of eream, and the least bit of flour;
shake the steaks in this liquor, stir it, and let it get
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quite hot, but not boil. Just before you take it up,
put in a few white mushrooms.

Laye CurLEts AND Spixaca.—Eight cutlets,
egg and bread erumbs, salt and pepper to taste, a
litele clarified butter. Take the cutlets from a neck
of lamb, and shape them by cutting off the thick
part of the chine-bone. Trim off most of the fat
and all the skin, and scrape the top part of the
bones quite clean. Brush the cutlets over with egg,
sprinkle them with bread crumbs, and season with
pepper and salt. Now dip them into clarified but-
ter, sprinkle over a few more bread crumbs, and
fry them over a sharp fire, turning them when re-
quired. Lay them before the fire to drain, and
arrange them on a dish with spinach in the centre,
which should be previously well boiled, drained,
chopped, and seasoned. Pens, asparagus, or beans
may be substituted for the spinach.

Loix, NEck, AND BrEasT OoF LAMB.—A loin
of lamb will be roasted in about an hour and a
quarter ; a neck in an hour; and a breast in three-
quarters of an hour. Do not forget to salt and
flour these joints about twenty minutes before they
are done.

Bromep LamB StEAR.—Broil slowly until
quite done, then make a gravy with fresh butter
melted by the steak, add a dust of pepper, and a
little salt dissolved in a tablespoouful of water;
serve with peas, potatoes, and salads,
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Lec or Lawe To BomL.—It must be put into
boiling water, then the saucepan (or deep fish-kettle
with a drainer is best) drawn back, and the water
allowed to simmer gently, reckoning eighteen
minutes to each pound; if it boils fast, the meat
will be hard and the skin broken. It should be
lifted out of the water with the drainer, and no fork
be stuck into it; if the scum has settled upon it,
wash it off with some of the liquor before sending
to table. Parsley and butter ave served with this,
~ or delicate caper sauce and young carrots.

Lea or Lame to Roast.—All lamb should be
very well cooked, and not put too near the fire at
first ; from eighteen to twenty minutes to the pound
before a clear but not fierce heat. It may be served
with spinach, peas, or asparagus,

BoNED QUARTER OF LayB.—Bone a quarter of
lamb, taking care not to injure the skin. Make a
geasoning in the following manner : Cut three
onions and fry them in lard; when these are nearly
done, add some parsley, chopped very fine, spice,
two spoonfuls of cream, and four eggs. Simmer
this mixture aver the fire until quite thick, then
stuff it into the meat in the spaces left by the bones,
roll the meat up and roast it, basting with bread
crumbs and butter. Serve with a rich sauce.

Fricassee oF LamB—Cut the best part of a
breast of lamb into square pieces of two inches
each; wash, dry, and flour them. Boil together
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four ounces of butter, one of fat bacon, some pars-
ley or sweet marjoram for ten minuntes, and then
add the meat; squeeze in the juice of half a lemon;
chop an onion with pepper and salt and throw in.
Simmer all for two hours; add the yelks of two
ezes well beaten, shake over the fire two minutes,
and serve.

Savory Laume Pie.—Cut the meat into pieces,
and season it with finely-beaten pepper, salt, mace,
cloves, and nutmeg. Make a good puff-paste, and
put the meat into it, adding some lambs’ sweet-
breads, seasoned in the same manner, Put in some
oysters and forcemeat balls, some yelk of egg, and
tops of asparagus, boiled green, Put butter all
over the pie, and put on the covering paste, and let
it bake for an hour and a half in a quick oven.
Mix a pint of gravy, the oyster liquor, a gill of
wine, and a little nutmeg, with the yelks of two or
three eggs well beaten, and stir it in the same direc-
tion all the time. When it boils, take the cover off
the pie, pour the mixture into it. Cover again and
serve,

StEwED BRrEAST oF LaMB, witn PEeas or Cu-
cUMBERS,—First roast the lamb to a nice brown
color. Mix a tablespoonful of flour smoothly in
cold water, burn a teaspoonful of sugar in an iron
gpoon, pour boiling water over it into the flour,
mix all smoothly ; strain it; add as much boiling
water as will barely cover the meat, putting it inte
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a stewpan with the bones upwards, add a blade of
maee, and a little salt; let it stew for two hours,
till the meat is very tender and the bones will slip;
while the meat is cooking boil some peas, or, in
their place, peel some small cucumbers, put them inte
boiling water, with a little salt and a small picee of
butter, and boil for twenty minutes; drain them.
When the meat is ready, thicken the gravy if neces-
sary ; add a little butter and a tablespoonful of
catsup, place the meat on a dish, bones downward,
strain the gravy over it. Drain the peas, or cut
the eucumbers across in three pieces and place
round the meat.

StEWED Lia oF LaMB.—Dredge the joint with
flour, and put it in a stewpan with half a pound of
butter, some parsley, pepper, and salt. Stew gently
for half an hour. Choose some small, sound lieads
of lettuce and cut in small pieces; put them in a
stewpan with a little sorrvel, and stew with the mut-
ton for another hour, Dish the joint, and add to
the liquor in the stewpan half a pint of water.
Boil up, pour over the meat, and serve.

Lays SweeT-BrREADS.—Blanch them, and put
them into eold water. Soak five minutes ; put them
into a stewpan with a ladleful of broth, some pep-
per and salt, a small bunch of butten onions, and
a blade of mace; stir in a piece of butter braided
in flour, and stew for half an hour, Have ready

the yelks of three eggs well beaten in cream, with
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a little minced parsley and grated nutmeg. Add
some boiled asparagus tops, After the eream is in,
simmer, but do not boil, as it would curdle.
French beans or peas, if very tender, are an im-
provement.

Larpep Laye.—Lard the upper side of a fore
quarter of lamb with lean bacon, and cover the
lower side thickly with grated bread. Cover the
whole with paper to prevent burning, and roast it.
Take it from the fire when nearly done, and cover
the lower side once more with grated bread ; season
it with salt, pepper, and finely-chopped parsley ;
put it before a brisk, clear fire to brown, Pour
over all a little cider vinegar, and serve,

Crops, witH CucvMBers,—Fry the chops of a
light brown, and stew them for half an hour in
good gravy ; thicken and flavor the gravy, and add
to it some encumbers, thickly sliced and previously
stewed. Boil them up together, and put the cucum-
bers on the dish, and the chops on them,

To Dress Kmxeys.—Cut them through the
centre ; take out the core; pull the kernels apart;
put them into the saucepan without any water, and
get them on the fire where they may get hot, not
boil ; in half an hour put the kidneys into eold
water, wash them clean, and put them back into
the saueepan, with just enough water to cover them;
boil then: one hour, then take them up; clean off
the fat «nd skin; put into the frying-pan some
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butter, pepper and salt; dredge in a little flour,
half a pint of hot water, and the kidneys; let them
simmer twenty minutes; stir them often; do not
let them fry, because it hardens them. This isa
very nice dish for breakfast,

Friep Sueep Kipxevs.—Cut the kidneys open
without quite dividing them, remove the skin, and
put a small piece of butter in the frying-pan.
When the butter is melted, lay in the kidneys the
flat side downwards, and fry them for seven or
eight minutes, turning them when they are half
done. Serve on a piece of dry toast, season with
pepper and salt, and put a small piece of butter in
each kidney; pour the gravy from the pan over
them, and serve very hot.

Murroy KipNxevs BrorLep.—Skin and split
without parting asunder ; skewer them through the
outer edge and keep them flat ; lay the opened sides
first to the fire, which should be clear and brisk;
in ten minutes turn them; sprinkle with salt and
Cayenne, and when done, which will be in three
minutes afterwards, take them from the fire, put a
piece of butter inside them, squeeze some lemon=
juice over them, and serve as hot as possible,

Kmxey OMELETTE.—Remove all the fat and
skin from six kidneys. Cut into very fine picces,
season with salt and pepper, and fry quickly in
butter. Beat together two dozen eggs with a wine-
glass of wine, Heat quarter of a pound of butter
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in a frying-pan, pour in the eggs, and just before
they are set, put the kidneys in the middle. Turn
over the ends of the omelette, and brown on top,
before a clear fire, and serve, with thin slices of

lemon on the edge of the dish,

KinNeys A 1A BrocHETTE.—Remove the thin
skin from the outside of the kidneys. Split in two,
without entirely separating the halves. Lay flat
with a little skewer passed through each to keep
the halves apart. Powder with salt and pepper,
put them on a gridiron, with the inner side of the
kidneys next the fire. When one side is brown,
turn them, and when the outside is done, the edges
will turn up to form a eup; fill this with a little
cold butter beaten with piinced herbs; squeeze in a
little lemon-juice, and serve,

Roasr VEAL—Season a breast of veal with
pepper and salt; skewer the sweet-bread firmly in
its place, flour the meat and roast it slowly before a
moderate fire for about four hours—it should be of
a fine brown, but not dry; baste it with butter.
When done, put the gravy in a stewpan, add a
piece of butter rolled in browned flonr, and if there
ghould not be guite enongh gravy, add a little more
water, with pepper and salt to taste. The gravy
should be brown.

Spicep VEAL.—Cut the thick portion of a loin
of veal into small pieces, and cover it with Lot
spiced vinegar.  To every half pint of winegar put
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a teaspoonful of allspice, a little mace, salt and
Cayenne pepper to taste. Stew till the meat is
tender, adding more vinegar if it dries too fast.

Curry oF VEAL—Cut part of a breast of veal
in moderate sized pieces; put it in a stewpan with
an onion and a shalot sliced fine, a slice of lemon,
one ounce of butter, a little parsley and thyme, and
a tablespoonful of curry-powder mixed with the
same quantity of flour ; let the whole sweat together
antil the meat is slightly brown; add sufficient
broth or water for the sauce; let it boil gently till
the veal is done; strain the sauce throngh a sieve,
pour it over the veal quite hot, and serve with rice
in a separate dish.

Fricassee oF VEAL.—~Cut in bits lean veal,
and parboil in salted water. Drain off' the water,
dust the veal with flour, and brown in butter ; add
sufficient of the broth for the gravy to the browned
butter, and thicken very little with flour, Toast
bread, lay the slices on the platter, lay on each slice
a part of the veal, and pour the gravy over the whole,
Serve with mashed potatoes.

VEeaL Cutrers witH SwEET HEres,—Chop all
surts of sweet herbs, mushrooms, onions, pepper and
salt, with a spoonful of butter; dip the cutlets in
this, and reduce the sauce to make it sticlk ; do them
over with egg and bread crumbs, and set them in
the oven to bake; then add a glass of white wine to
the sauce, skim it well, and when the cutlets are
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done lay them on a dish, and send them to table
with the sance poured over,

Cavr¥’'s Heap.—Split the head in two parts, and
remove the brains, wash the brains in three waters,
and lay them for an hour in cold salted water.
Wash the head clean, and soak it in tepid water,
until the blood is well drawn out. Put it in cold
water ; when it boils remove the scum, and simmer
gently, until a straw can be run through it. A
head with the skin will take three Lours, if large,
and without the skin two. Scald the brains, by
pouring over them boiling water, take them out and
remove the skin or film, put them in plenty of cold
water, and simmer gently fifteen minutes. Chop
them slightly, stew them in sweet butter; add a

. teaspoon half full of lemon-juice, or not, as desired,
and a little salt; when done, skin the tongue, lay it
in the centre of the dish, and the brains round it.
Send the head to the table very hot, with drawn
butter poured over it, and more in the tureen.

VeanL Cuops, BREADED.—Take six or seven
handsomely cut chops, season them with salt and
pepper, and put them into melted butter. When
sufficicntly soaked put them into beaten eggs, take
them out, and roll each separately in bread crumbs;
make the chops as round as you can with your
hand, and lay them in a dish. When all are
breaded, broil them slowly over a moderate fire, that
the bread may not ‘he too highly colored. Serve
with clear gravy.
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VAL CorLeTs, wite RacouT.— Cut some large
cutlets from the fillet, beat them flat, and lard them ;
strew over them pepper, salt, bread erambs, and
shred parsley; then make a ragout of veal sweet-
breads and mushrooms; fry the cutlets of a nice
brown in melted butter; lay them in a dish, and
serve the ragout very hot over them.

FinLer oF VEAL, BoiLep.—Choose a small,
delicate fillet for this purpose ; prepare as for roasting,
or stufl’ with an oyster forcemeat ; bind round with
a tape; cover it with milk and water in equal
quantities, and let it boil very gently for four hours,
keeping it carefully skimmed. Send it to the table
with a rich white sauce, or, if stuffed with oyster
forcemeat, with oyster sauce; garnish with stewed
celery, and slices of bacon. :

BreAsT oF VEAL, witH OYSTER SaucE.—Rub
the veal all over with salt and pepper, Cover it with
buttered paper and then with coarse paste, baste
frequently, to prevent the paper and paste from
burning ; half an hour before serving, remove the
paste and paper. Beat the white of an egg, add a
very little Joaf sugar, and wet the veal with the
ezg and sugar, without leaving any lumps of the
glazing, and brown it nicely, Prepare drawn
hutter with oysters, and serve the sauce in a tureen,
This sauce can he used with roast or boiled veal, to -
good advantage, if oysters are plenty. Serve with
mashed potatoes and celery.
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SaovLpEr oF VEAL.—Cut the veal into small,
square pieces, and parboil them, Put the bones
and trimmings into another pot, with a very little
water, and stew them slowly, to make the gravy.
Put the meat into a pie-dish, (deep) and season it
with salt, Cayenne, the yellow rind of a large
lemon grated, and some powdered mace or nutmeg.
Add pieces of butter rolled in flour, or cold dripping
of rvoast veal. Strain the gravy over the meat,
Set in a hot oven, and bake brown. When nearly
doue, throw in a glass of wine, and serve hot.

Hasaep CAnr's Heap.—Calf’s head, one egg,
a teaspoonful of flour, a grating of nutmeg, three
tablespoonfuls of milk, some slices of bacon, a dozen
forcement balls, pepper, salt, mace, an onion, bunch
of herbs, one wineglassful of port wine, eight mush-
rooms, pint of gravy, lard, Cavefully cleanse the
head of a freshly killed ealf, boil it three-quarters
of an hour, let it stand till cold, then slice it up into
nice lnoking pieces. Peel the tongue and cut it into
thin slices ; boil the brain in a eloth, chop it fine,
and beat it up with the egg, flour, milk, and nut-
meg. Have ready a frying-pan of boiling lard, and
fry the mixture in fritters the size of a crown piece.
Flavor the gravy with the whole pepper, mace,
cloves, herbs, onion, and Cayenne pepper. Let it
simmer ten minutes, steain, and add the wine and
mushrooms. Place the sliced head in this, and let

it heat gently for ten minutes. Serve in the centre
B
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of the dish with the hrain fritters, bacon, forcemeat
balls, round. Strew little egg balls over the whole,

CorLrArep CALr’s HEaD.—DBoil half a calf’s
liead in just enpugh water to cover it. Let it boil
for two hours. Remove it from the broth and eut
all the meat from the bones. Return the bones
again to the broth and let them continue to stew,
P'ut into the broth some sage leaves; take out the
brains and put the meat into a jar with some slices
of ham, pepper, and salt, and the tongue. Set the
jarin a good oven for two hours ; let it be closely
covered, Beat up the brains with two eges and
pour them in.  Remove the whole to a mould, and
fill it with strained broth. Dish when quite cold.

Tea Pre oF VEAL—The serag, breast, or neck
of veal will be suitable for this dish. Cut the meat
into slices about un inch thick, fry some slices of
salt pork in an iron pot, flour the slices of veal, put
them in the hot fat, and brown them ; cover them
with water, and simmer half an hour. Season with
salt and pepper, and dredge with flour. Make a
common paste, roll half an inch thick, and cover the
meat. Cover the pot with a hot iron cover; cook
gently for an hour.

VEaL Por-Pre.—Cut any piece of veal into small
pieces; wash and season it with pepper and salt.
Line the sides of an iron pot with commen paste,
Put in the veal with some pieces of paste rolled thin
and cut in squarcs, some pieces of butter rolled in
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flour, and as much water as will cover all, Cover
with a sheet of paste, cutting a hole in the centre,
put the lid on the pot, and cook slowly for twe
hours.  Place the soft crust on a dish, put the meat
on that, and on the top lay the hard crust with the
brown side up. Serve the gravy separately. To
have the crust of a pot-pie brown, set the pot for a
few moments over a clear fire, after the meat is out.

VEearL MixceEp.—NMince the veal as finely as pos-
sible, separating the skin, gristle, and bones, with
which a gravy should be made, Put a small quantity
of the gravy into a stewpan, with a little lemon-peel
grated, and a spoonful of milk or ecream. Thicken
it with a little butter and flonr, mixed gradually
with the gravy ; season it with salt and a little lemon-
juice and Cayenne pepper. Put in the minced veal
and let it simmer a few minutes.  Serve it up with
sippets of bread, and garnish with sliced lemon.

Mixcep VeAL, witt Poacnep Eccs.—Mince
part of a fillet of veal extremely fine, put it into a
stewpan, and pour over it a sufficient quantity of
good hot sance to make it of a tolerable thickness;
then have a stewpanful of water, with a little vine-
gar in it, and as soon as it boils break in two eggs,
and keep boiling quickly, bat not so as to boil over,
When they are done take them ont with a cullender
spoon, put them into another stewpan with clear
warm water, and go on till six are done., When
you want to serve,squeeze a little lemon-juice in tha
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mince, pour it on a hot dish, take the eggs out of
the water, neatly trim them, lay them on some veal,
and serve.

Mixcep VEan.—Take three or four pounds of the
lean only of a fillet or loin of veal, and mince it very
finely, adding a slice or two of cold ham, minced
also; add three or four small young onions, chopped
small, a teaspoonful of sweet marjoram leaves, rubbed
from the stalks, the yellow rind of a small lemon,
grated, and a teaspoonful of mixed mace and nut-
meg, powdered ; mix all well together, and dredge
it with a little ﬂnur. Put it into a stewpan, with
suflicient gravy of cold roast veal to moisten it, and
a large tablespoonful or more of fresh butter. Stir
it well, and let it stew till thoroughly done.  If the
veal has been previously cooked a quarter of an
hour will be sufficient, It will be much improved
by adding a pint or more of small button mush-
rooms, cut from the stems, and then put in whole;
also, by stirring in two tablespoonfuls of cream about
five minutes before it is taken from the fire.

Friep Parries.—DMince a little cold veal and
ham, allowing one-third ham and two-thirds veal.
Add an egg, boiled hard and ehopped, and a season-
ing of pounded mace, salt, pepper, and lemon-peel 3
moisten with a little gravy and ercam. Make a
good puff-paste, roll rather thin, and eut it into round
or square pieces; put the mince between two of
themi, pinch the edges to keep in the gravy, and fry
a light brown., They may also be baked in patty=
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pans. In that case they shonld be brushed over
with the yelk of an egg before they are put in the
oven. To makea variety, oysters may be substituted
for the ham. Fry the patties about fiftecn minutes,

VEAL ForcEMEAT.—Free a piece of lean veal
from skin and sinews. To one pound of meat put
one pound of suet, chopped very fine, and one pound
of grated bread crumbs, two drachms of chopped
parsley, one drachm each of lemon-peel, sweet herbs,
and onions, half a drachm of powdered allspice.
Pound all in a mortar, adding a well-beaten egg or
two if too dry. Rub all well together and scason
with pepper and salt.

Vear Croquerres.—Half a pound of veal,
mineed fine, quarter of a pound of stale bread crumbs,
Put on in a saucepan and moisten with the liquor
the veal was boiled in, and the raw yelk of two eggs
mixed in with the bread erumbs; eook it until it
begins to leave the sides of the pan. Two teaspoon-
fuls of chopped parsley, one of thyme, one of chopped
onions, half a nutmeg, quarter of a teaspoonful of
Cayenne pepper, quarter of mace, a saltspoonful of
salt, two ounces of butter ; mix the above into the
bread erumbs, then add the veal after well mixing,
Roll out each croquette into the shape of a pear,
then dip them into the white of an egg, and sprinkle
with bread crumbs, and fry in hot lard. Sauce
served with them should he brown sance with spices
and wine in it.
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VEAL BavsaGes.—Chop equal quantities of lean
veal and fat bacon, a handful of sage, a Jittle salt,
pepper, and a few anchovies. Beat all m a mortar,
and, when used, roll and fry it, and serve with fried
sippets or on stewed vegetables.

VEaL Rorrs.—Cut thin slices, and spread on
them a fine sensoning of a very few crumbs, a little
chopped bacon or seraped ham, and a little suet and
parslev, pepper, salt, and a small piece of pounded
mace. This stuffing may either fill up the voll like a
sausage, or rolled with the meat. In either case tie it
up very tight and stew it very slowly in gravy.
Serve it when tender, after skimming it nicely.

Surertor VeaL Rornrs.—Cut a few slices from
a cold fillet of veal half’ an inch thick; rub them
over with ege; lay a thin slice of fat bacon over
each piece of veal; brush these with the egg, and
over this spread forcemeat thionly; roll up each
piece tightly, egg and bread crumb them, and fry
them a rich brown. Serve with mushroom sauce
or brown gravy. Fry the roll from ten to fifteen
minutes,

VeaL Sweer-sreaD.—Trim a fine sweet- bread ;
parboil it for five minutes, and throw it into a basin
of cold water. Roast it plain, or beat up the yelk
of an egg, and prepare some fine bread crumbs.
When the sweet-bread is cold, dry it thoroughly in
aeloth; rur a skewer through it; egg it with a
paste-brush, porvder it well with bread erumbs, aud
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roast it. For sauce, fried bread crumbs round it,
and melted butter, with a little mushroom catsup
and lemon-juice, or serve them on buttered toast,
garnished with egg sauce or with gravy.

SWEET-BREADS. —Secald them in salt and water,
and take out the stringy parts. Then put them in
cold water for a few moments. Dry them in a
towel, dip in egg and erumbs,and fry brown in but-
ter. When they are done, take them on a dish,
pour into the frying-pan a large cap of sweet cream,
a little pepper and salt, and a little green parsley,
chopped fine. Dast in a very little flour, and when
it boils up pour it over the breads, and send to the
table hot.

Friep SwEET-BREAD.—Sweet-breads should al-
ways sonk half an hour in tepid water with a’ pinch
of salt in it, to make them white. Put them after-
wards in cold water, and place over the fire to boil ;
boil ten minutes, Cut them into slices, brush them
with beaten egg, and cover with grated bread
crumbs. Fry each slicetill brown, in butter. Serve
with rich gravy.

VEaL Orrves.—Cuat two thin steaks from a fil-
let of veal; beat them, and rub them over with the
yelk of an egg ; cut them in strips four inches long,
Over every strip lay a very thin piece of fat bacon,
and strew each with grated bread erambs, a little
lemon-peel; and chopped parsley, and season with
salt and Cayenne.  Roll each strip up and fasten
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with a little wooden skewer. Dip each roll into
egg, grated bread, and chopped parsley. Put some
clarified beef dripping into a frying-pan, let it boil;
then throw in the rolls, and fry light brown. To
a pint of good gravy add a dessertspoonful of lemon
pickle, a dessertspoonful of walnut eatsup, and a tea-
spoonful of browning, Cayenne pepper and salt to
taste, and thicken with butter rolled in flour. Place
the fried olives on a dish, strain the gravy over
them hot; garnish with lemon pickle and forced
meat balls, and strew over all pickled mushrooms
to flavor,

Roast Lec oF Pork.—Cut a slit near the
knuckle, and fill the space with sage and onion,
chopped fine, and seasoned with pepper and salt,
with or without bread crumbs. Rub sweet oil on
the skin, to prevent it blistering and make the
crackling erisp ; and the outer rind may be scored
with lines, about half an inch apart. If the leg
weigh seven or eight pounds, it will require from
two and a half to three bLours’ roasting before a
strong fire. Serve with apple sauce and potatoes;
which are likewise eaten with all joints of roasted
pork.

If the stuffing be liked mild, scald the onions
before chopping them. If pork is not stuffed, yon
may serve it up with sage and onion sauce, as well
as apple sauce, which should always accompany
reast pork, whether it is stuffed or not; and also
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with mustard. Reast leg of pork must always be
served up with plenty of nicely boiled potatoes.

Fresu Pork Por-Pre.—Boil a spare-rib, after
removing all the fat, and eracking the bones, until
ter.der; remove the seum as it rises, and when ten-
der, season with salt and pepper; half an hour be-
fore time for serving the dinner, thicken the gravy
with a little flour, have ready another kettle into
which remove all the bones and most of the gravy,
leaving only sufficient to cover the pot half an inch
above the rim that rests on the stove; put in the
erust ; cover tight, and boil steadily twenty-five
minutes. To prepare the ernst, work into light
dough a small bit of butter, voll it out thin, cut it
in small square cakes, and lay them on the mould-
ing-board until very light; if made with brewers'
yeast, the butter should be melted in the wetting of
the erust, and rolled out before rising, as the first
effervescence of brewers’ yeast is the strongest;
work the dough well before making up the eakes.

Pork Croprs,—Cut the chops about half an inch
thick ; trim them neatly, (few cooks have any idea
how much eredit they get by this;) put a frying-pan
on the fire, with a bit of butter; as soon as it is
hot, put in your chops, turning them often ftill
brown all over; they will be done enough in about
fifteen minutes; take one upon a plate and try it;
if done, season it with a little finely-minced onion,
powdered sage, and pepper and salt. A little pow-
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dered sage, ete., strewed over them, will give them
a nice relish.

Pork STEAK, BroiLEp.—The tenderloin is the
best for steak, but any lean white meat is good.
Broil slowly, after splitting it so as to allow it to
cook through without drying or burning, When
ready to turn over, dip the cooked side in a nice
gravy of hutter, pepper, and salt, which should be
prepared on a plate, and kept hot without boiling.
It must be well done. It requires slow broiling.
It will take at least twenty minutes to broil a pork
steak.

Pork CutLETS.—Cut slices an inch thick from
a delicate loin of pork, trim them neatly; take off
a part of the fat, or if the fat is not liked, remove
the whole of it. Dredge a little pepper and salt on
the cutlets, and broil them over a elear fire about
twenty minutes. They may be dipped in beaten
egg and afterwards in grated bread erumbs flavored
with minced sage, and then broil, IFf fried, they
should be well seasoned with pepper and salt, and
dredged with flour before being put in the fat. The
best fat is fried from bacon or salt pork.

Pork AND ArPLE FriTrErs.—Prepare a light
batter, freshen or use cold boiled or baked pork;
cut it fine enongh for hash, and fry it a little to
extract some of the fat for frying the fritters. Peel
sour apples, and cut or chop them not quite as fine

as the pork ; mix first the pork and then the apples
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in the batter, and fry them brown. Potatoes,
parsnips; salsify, or any vegetable desired, can be
used in the same manner.

ExcrLisE Rasep Pork Pre.—Put into a stew-
pan six ounces of lard, with a teacupful of cold
water ; let it stand by the five till boiling, then put
to it one pound of flour. Mix it well with a spoon
till cool enough to raise. When you have raised
your pies, let them stand for halt an hour before
you put in your meat; put on your cover and orna-
ment to your fancy. To prepare the meat, cut up
the pork to about the size of dice, add pepper and
salt to your taste (but take care that the pepper be
equally distributed), add one tablespoonful of water
to cach pound of meat. One pound of flour will
bake three good-sized pies. They require three
bours’ baking in a very moderate oven.

Fresa Pork Pre—DBoil lean, fresh pork, and
make the paste as for beefsteak pie; add to the pie,
after putting in the meat, two potatoes cut fine,
which have been before boiled ; season with pepper,
salt, and a dust of summer savory. If there is not
fat enough in the pork, add butter; thicken the
gravy with a little flour. The pie should contain
as much gravy as possible. It is good cold or hot.

ScrameLED Pork.—Freshen nice salt pork, eut
it in mouthfuls, and partly fry it. Just before it is
done break into the pan with the pork from six to
twelve eggs, break and mix the yelks with the
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whites, and stir them quickly with the pork. If
the pork is fried brown before the egg is added,
there may be too much fut for the egg; if so, put
it in a gravy-boat if needed for the table, or save it
for shortening. DBaked potatoes are excellent with
salt meats that have a gravy of their own,

To Cure Hams,—To each green ham of
eighteen pounds, one dessertspoonful of saltpetre;
quarter of a pound of brown sugar rubbed on the
fleshy side of the ham, and round the hock. Cover
the fleshy part with fine salt half an inch thick, and
pack away in tubs; let them remain from three to
six weeks, according to size. Before smoking, rub
off any salt that may remain on the ham, and cover
well with ground black pepper, especially on the
bone and hock. Hang up to drain for two days;
smoke with green wood for eight days, or until the
rind is a light chestnut color, The pepper is a
certain preventive of the fly.

Baxep Ham.—Soak for an hour in water, and
wipe very dry; cover with a thin batter, and put it
in a deep dish, with a grate under it, to keep it up
from the gravy. When fully done, take off the
skin and batter. Cool and garnish as boiled ham ;

serve with wine sauce,

Hasx Pre.—Make a crust the same as for soda
biscuit; line your dish; then put in a layer of

potatoes sliced thin, pepper, salt, and a little butter,
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then a Iayerlof lean ham; add considerable water,
and you will have an excellent pie.

Hay Oswererte.—Two cggs, four ounces of
butter, half a saltspoonful of pepper, two tablespoon-
fuls of minced ham. Mince the ham very finely,
without any fat, and fry it for two minutesin a little
butter ; then make the batter for the omelette, stir
in the ham, and proceed as in the case of a plain
omclette. Do not add any salt to the batter, as the
Lam i3 usually sufficiently salt to impart a flavor to
the omelette. Good lean bacon, or tongue, answers
equally well for this dish; but they must also be
slightly cooked previously to mixing them with the
batter. Serve very hot and quickly, without gravy.

1Ian Toasr—Grate a sufficiency of the lean of
cold ham. Mix some beaten yelk of egz with a
little eream, and thicken it with the grated ham.
Then put the mixture into a sancepan over the fire,
and let it simmer awhile, Have ready some slices
of bread nicely toasted (all the crust being pared
off) and well buttered. Spread it over thickly with
the ham mixture, and send it to table warm.

OxeLETTE oF Had, ToNGUE, orR SAUSAGE.—
There are three methods of making a ham or
tongue omelette: first, by simply cutting the meat
into small diee, tossing it in butter, and pouring the
well beaten and seasoned eggs upon it in the pan,
and letting them remain until set, when serve; or
pound the meat to a paste in a mortar, and beat it
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up with the eggs, and fry in the usual manner
The third methad is to beat the eggs and fry them,
then lay upon them the meat (which has been pre-
viously tossed in butter), fold in the ends of the
omelette, and serve as hot as possible.

Savsaces, No. 1.—The proper seasoning is salt,
pepper, sage, summer-savory, or thyme ; they should
be one-third fat, the remainder lean, finely chopped,
and the seasonings well mixed, and proportioned
so that one herb may not predominate over the
others,  If skins are used, they cannot be prepared
with toe much care; but they are about as well
made into cakes ; spread the cakes on a elean white-
wood board, and keep them in a dry cool place;
iry them long and gently.

Sausaces No. 2 are best when quite fresh made.
Put a bit of butter or dripping into a elean frying-
pan ; as soon as it is melted (before it gets hot) put
in the sausages, and shake the pan for a miuute,
and keep turning them (be careful not to break or
prick them in so doing); fry them over a very slow
fire till they are nicely browned on all sides ; when
they are done, lay them on a hair sieve, placed be-
fore the fire for a couple of minutes to drain the fat
from them. The seeret of frying sausages is, to let
them get hot very gradually; they then will not
burst, if’ they are not stale. The common practice
to prevent their buvsting is to prick them with a
fork ; but this lets the gravy out.
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Savsaee Dumprixgs.—Make one pound of
flour and two ounces of dripping, or chopped suet,
into a firm paste, by adding just enough water to
enable you to knead the whole together. Divide
this paste into twelve equal parts, roll each of these
out sufficiently large to be able to fold up one of
the beef sausages in it, wet the edge of the paste to
fasten the sausage securely in it, and, as you finish
off each sausage dumpling, drop it gently into a
large enough saucepan, containing plenty of builing
water, and when the whole are finished, allow them
to boil gently by the side of the fire for one hour,
and then take up the dumplings with a spoon free
from water, on to a dish, and eat them while they
are lot,

Savsace Cares.—Chop a pound of good pork
fine ; add half a teaspoonful of pepper, half a spoon-
ful of cloves, half a spoonful of coriander seed, and
four tablespoonfuls of cold water. Mix all well
together, form them into small cakes, and fry in a
hot pan.

ScraPPLE.—Take eight ponnds of serap pork,
that will not do for sausage, boil it in four gallons
of water; when tender, chop it fine, strain the
liguor and pour it back into the pot; put in the
meat, season it with sage, summer savory, salt and
pepper to taste, stir in a quart of corn meal ; after
simmering a few minutes, thicken it with buckwheat
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flour very thick; it requires very little cooking
after it is thickened, but must be stirred constantly.

To PrepAre Fowws ror CookiN.—Professor
Blot, in his lectures on cooking, gives the following
directions for preparing fowls: Never wash meat
or fowls. Wipe them dry if you choose, and if
there is anything unaeceptable it ean be sliced off
thinly, In cooking a chicken whole, no washing
is to be done, except the gall-bludder be broken,
when it is best to cut the chicken up and wash it
thoroughly. Again, in cleansing chickens, never
cut the breast ; make a slit down the baek of the
neck, and take out the erop that way. Then cut
the neck-bone close, and after the bird is stuffed
the skin of the neck can be turned up over the
back, sewed down, and the erop will look full and
round. Further, the breast-bone should be struck
smartly with the back of a heavy knife, or with a
rolling-pin, to break it. This will make the chicken
lie rounder and fuller after it is stuffed. The legs
and wings should also be fastened with thread close
to the side, running a long needle through the body
for that purpose. A good stuffing for baked or
roast chicken may be made by chopping an onion
fine, and stirring it with two ounces of butter in a
saucepan on the fire. It is taken off a moment,
and bread, which has been soaked in water and the
water squeezed out, is added, with salt, pepper, a
little nutmeg, and some parsley, chopped fine.
Then one yelk of an ey, mixed in thoroughly on
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the fire for half a minute. This stuffing is then
inserted in the chicken.

It is important in choosing poultry to ascertain,
if possible, its age. A young fowl has smooth legs
and combs. When old they are rough, and have
long hairs on the breast. They should be plump-
breasted, with fat backs, and have white or light
yellow legs.

Fowwr Stewep witH Oxrons.—Wash it clean,
dry and truss it as for boiling ; put a little pepper
and salt into it, rub it with butter ; butter a sauce-
pan; put the fowl in the pan with a pint of veal
stock, or water, seasoned with pepper and salt.
Turn it while stewing, and when quite tender add
a dozen small onions, split. Stew all together for
half an hour. A young fowl will take one hour,
an old one three hours to stew.

Steamep Fowrs.—TFowls are better steamed
than boiled, especially when there is no veal stock
on hand to boil them in. When steamed, the juices,
should be saved by placing a pan under the strainer
to catch all the drips. Drawn butter, plain or sea-
soned with parsley or celery, is the most common
sance used for boiled fowls., Liver sauce is good ;
but when oysters can be had, oyster sauce is to be
preferred above all others.

Fowr. Currers.—One fowl, one egg, pinch of
pepper and salt, a tablespoonful of gravy. Cut up

a fowl, and’ bone ‘it,” form the legs, wings, breast,
0
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and merry-thought into six cutlets, flattening and
giving them a good shape; take the meat from the
remainder of the fowl, and the liver, pound it in a
mortar with pepper, salt, and a spoonful of gravy;
brush the cutlet over with an egg, spread the force-
meat over them, egg again, and cover with fried
bread crumbs, and fry them a light brown color;
serve with lemon rind and gravy in a separate dish.

Crorce Fowr Puppive.—Take a cold fowl and
mince it, cutting it into small square pieces. Make
a white sauce with a small piece of butter, some
flour, and cream or milk. Put the mince into the
white sauce, and set it aside to cool. When quite
cold, make up into balls. Cover them with egg
and bread crumbs; do this twice, to prevent them
from bursting. At dinner-time, fry them in hot
lard or dripping; serve them up on a serviette;
garnish with parsley.

To BoyxE Fowirs ror FRicAsSEES, CURRIES,
AND Pres.—First carve them entirely into joints,
then remove the bones, beginning with the legs and
wings, at the head of the largest bone; hold this
with the fingers, and work the knife carefully all
round it. The remainder of the birds is too easily
done to require any instructions.

To Roast A Fowr.—Having nicely dressed the
fowl, have ready a dressing seasoned with pepper,
salt, and summer savory ; fill the bady of the bird,
sew up the opening, truss it nicely, oil it with butter,
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and put it before amoderately hot but bright fire ; heat
the skin evenly as soon as possible, cover it with
paper if there is the least danger of its browning
too soon, roast pretty fast, without scorching, the
first half hour, and baste the fowl all over every
five minutes; after this let it roast steadily, but
rather slowly, three-quarters of an hour, when, if
young and tender, it will be done quite through.
Stick a fork throngh the breast and thighs, and if
the fluid which follows the fork is entirely free
from blood, it is done. If not browned, replenish
the fire, wet the fowl over with very little yelk of
ege, dust it lightly with flonr, and let it brown
evenly all over. Remove the skewers and strings
before sending it to the table.

To BARE A FowL.—Prepare a fowl as for roast-
ing; have the oven of good but not a raging heat.
Lay the fowl on skewers; baste every five minutes,
and manage the same as the roast, If young, it
will bake in one hour,

To Roast A Turkey.—Proceed as directed in
roast fowls; allow from two and a half to three
hours for a good-sized tender turkey. The dress-
ings of fowls can be varied by using oysters, etc.

To Baxe A TvrreEy.—Follow the directions
for baking fowls, and allow from two to two and a
half hours steady baking for a common-sized voung
turkey ; serve with a browned gravy. All roast
fowls should be served with dressed vegetables,
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currant, grape, or cranberry jelly, and a baked
pudding or pie.

STUFFING FOR A TURKEY,—Take some bread
crumbs and tarn am just enough hot water to soften
them ; put in a piece of butter, not melted, the size
of a hen’s egg, and a spoonful of pulverized sage,
a teaspoonful of ground pepper, and a teaspoonful
of salt; there may be some of the bread crumbs
that need to be chopped ; then mix thoroughly and
stuff’ your turkey.

DBAkeEp Turkey.—Let the turkey be picked,
singed, and washed and wiped dry, inside and out;
joint only to the first joints in the legs, and cut
some of the neck off if it is all bloody; then cut
one dozen small gashes in the fleshy parts of the
turkey, on the outside and in different parts of the
turkey, and press one whole oyster in each gash;
then close the skin and flesh over each oyster as
tightly as possible; then stuff your turkey, leaving
a little room for the stuffing to swell. When stuffed
sew it up with a stout cord, rub over lightly with
flour, sprinkle a little salt and pepper on it, put
some water in your dripping pan, put in your tur-
key, baste it often with its own drippings; bake to
a nice brown ; thicken your gravy with a little flour
and water. Be sure and keep the bottpm of the
dripping pan covered with water, or it will burn
the gravy and make it bitter.

GipLeEr PiE—Wash aud clean your giblets, put
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them in a stewpan, season with pepper, salt, and a
little butter rolled in flour, cover them with water,
stew them till they are very tender. Line the sides
of your pie-dish with paste, put in the giblets, and
if the gravy is not quite thick enough, add a little
more butter rolled in flour, Let it boil once, pour
in the gravy, put on the top crust, leaving an open-
ing in the centre of it in the form of a square;
ornament this with leaves of the paste. Set the pie
in the oven, and when the crust is done take it out.

To FricassEe Smarn Caickexs.—Cut off' the
wings and legs of four chickens; separate the
breasts from the backs ; divide the backs erosswise;
cut off the necks; clean the gizzards; put them with
the livers and other parts of the chickens, after be-
ing thoroughly washed, into a saucepan; add salt,
pepper, and a little mace; cover with water, and
stew till tender. Take them up; thicken half a
pint of water with two spoonfuls of flour rubbed
into four ounces of butter; add a tumbler of new
milk; boil all together a few minutes, then add
eight spoonfuls of white wine, stirring it in care-
fully, so as not to curdle; put in the chickens, and
shake the pan until they are sufficiently heated;
then serve them up.

To Brom. Crickexs witHouT Bursiye.—Re-
move oceasionally from the fire and baste with a
gravy prepared as follows: Simmer together one-
half cup of vinegar, a piece of butter the size of

S

e ——i




132 MEATS,

an egg, and salt and pepper to the taste, Keep it
hot to use,

CHICKEN Por-P1e.—Clean, singe, and joint a
pair of chickens. Pare and slice eight white pota-
toes; wash the slices and put with the pieces of
chicken into a stewpan lined with pie-crust ; season
with salt and pepper, dredge with flour, and cover
with water. Cover with paste, making a hole in the
centre; cover the kettle, and either hang it over
the fire or set it in the oven. If in the oven, turn
occasionally to brown evenly. Two hours’ eooking
is sufficient, 'When done, eut the upper erust into
moderate-sized pieces and place them on a large
dish ; with a perforated ladle take up the potato
and chicken, put it npon the crust; cut the lower
crust and put on the top. Serve the gravy hot in
a gravy tureen.

Warre Fricassee,—Boil a chicken ; joint it;
lay it in a saucepan with a piece of butter the size
of an egg, a tablespoonful of flour, a little mace or
nutmeg, white pepper, and salt. Add a pint of
cream, and let it boil up once. Serve hot on toast,

To Fry CoLp Crickex.—Cut up the chicken,
and take off the skin, rub it with egg, cover it with
geasoned bread crumbs and chopped parsley, ana
fry in butter. Serve with brown gravy, thickened
with flour and batter, and seasoned with Cayenne,
mushroom catsup, and lemen pickle. Or, the
chicken may be seasoned, and fried in plain butter.

. |
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CuickeEN Bakep v Rice,—Cut a chicken into
Jjoints, as for fricassee, season it well with pepper
and salt, lay it in a pudding-dish lined with slices
of ham or bacon, add a pint of veal gravy, and an
onion finely minced ; fill up the dish with boiled
rice, well pressed, and piled as high as the dish
will allow ; cover with a paste ; bake one hour, and
serve,

CraickeN Purps,—Minee up together the breast
of a chicken, some lean ham, half an anchovy, a
little parsley, some shalot, and lemon-peel, and
season these with pepper, salt, Cayenne, and beaten
mace, Let this be on the fire for a few minutes, in
a little good white sauce. Cut some thinly-rolled-
out pufl-paste inte squares, putting on each some
of the mince, turn the paste over, fry them in
boiling lard, and serve them. These puffs are

very good cold, and they form a convenient supper
dish.

To BoiL A Goose.—After it is well dressed,
singe it thoroughly. Have ready a dressing pre-
pared of bread crumbs, seasoned with pepper, salt
and butter, with the addition of two finely-chopped
onions, a little sage, and more pepper than would
be used for turkey, Fill the body and close it
firmly ; put it in cold water, and boil it gently an
hour, if tender; if not longer; serve with giblet
sauce. The onion can be omitted if not relished.
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TO COOK PARTRIDGES,

In making partridges ready for roasting leave the
heads on, and turn them under the left wings; cut
off the tops of the toes, but do not remove the legs;
before a proper five, twenty minutes’ roasting will
be ample for young partridges. After being shot,
these birds should not be kept longer than from two
days to a week. The plumage is occasionally
allowed to remain upon the heads of the red
partridges, in which case the heads require to be
wrapped in paper.

To Roast Parrripges.—Rightly to look well
there should be a leash (three birds) in the dish;
pluck, singe, draw, and truss them ; roast them for
about twenty minutes; baste them with butter, and
when the gravy begins to run from them you may
safely assume that the partridges arve done; place
them in a dish, together with bread erumbs, fried
nicely brown and arranged in small heaps. Gravy
should be served in a tureen apart.

To BrorL PARTRIDGES.—Split them in half;
do not wash them, but wipe their insides with a
cloth; dip them into liquid butter, then roll them
in bread crumb; repeat this process; lay them
inside downwards, upon a well-heated gridiron,
turn them but once, and when done serve them
with a piquante sauce. If you do not employ butter
and bread crumbs, a little Cayenne and butter
should be rubbed upon them before they are
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served. Cold roasted birds eat well if nicely
broiled, and sent to table with a bighly-seasoned
sauce.

ParTRIDGE PiE.—Two braces of partridges are
required to make a handsome pie; truss them as for
boiling ; pound in a mertar the livers of the birds,
a quarter of a pound of fat bacon, and some shred
parsley; lay part of this forcemeat at the bottom of
a raised crust put in the partridges, add the re-
mainder of the forcemeat and a few mushrooms;
put some slices of bacon fat on the top, cover with
a lid of erust, and bake it for two hours and a half.
Before serving the pie remove the lid, take out the
bacon, and add sufficient rich gravy and orange
juice. Partridge pie may also be made in a dish in
the ordinary way.

To Boin Parrripages.—Properly prepare the
birds; put them into plenty of boiling water; do
them guickly for fifteen minutes; make a rich sance
by adding an ounee of butter to half a pint of good
thick eream; stir it one way over the fire till it
is quite hot, and pour it into the dish with the
partridges.

To Stew PArTRIDGES.—Cut up the birds, after
seeing that they are properly plucked, singed, ete.;
shake the following mixture over the fire until it
boils ; an onion, sliced and pulled into rings, a piece
of butter rolled in flour, and a tablespoonful each
of water, wine, and vinegar; put in the partridge;
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let it simmer very gently till done; decorate the
dish with small slices of toast; putinto it the
partridge, and pour the sauce over it.

To Fry Parrtrinces.—Take a brace of cold
partridges that have been either roasted or braised ;
cut them into quarters; dip them into beaten and
seasoned yelk of eggs ; make some butter or friture
perfectly hot in a frying-pan ; put into it the birds,
and do them over a moderately hot fire until they
are beautifully browned.

Quans Curep ¥ Orn.—Procare a sufficient
number of fine, plump quails. Pluck them, draw
them, clean them thoroughly, cut them open so that
they will lie flat, as for broiling, and rub them over
with salt. Let them lie in the salt, turning them
every morning, for three days. Let them dry; and
then pack them down close in a stone jar, covering
each layer of quails tightly with fresh gathered vine
leaves, Fill the jar with pure salad oil, and
cover it securely with bladder, so as quite to exclude
the air. When they are wanted, take them out
and broil them. They make a delicious dish for

_breakfast.

Woobncock.—Woodcocks should not be drawn,
as the trail is considered a “ bonne bouehe ;” truss
their legs close to the body, and run an iron skewer
through each thigh, close to the body, and tie them
on a small bird spit; put them to roast at a clear
fire ; cut as many slices of bread as you have birds,
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toast or fry them a delicate brown, and lay them
in the dripping-pan under the birds to catch the
trail ; baste them with butter, and froth them with
flonr; lay the toast on a hot dish, and the birds on
the toast ; pour some good beef gravy into the dish,
and serve.

Sxipes differ little from woodeoeks, unless in
size; they are to be dressed in the same way, but
require about five minutes less time to roast them.

Wirp Ducks.—For roasting a wild duck you
must have a clear, brisk fire and a hot spit. It
must be browned upon the outside without being
sodden within. To have it well frothed and full of
gravy is the nicety. Prepare the fire by stirring
and raking it just before the bird is laid down, and
fifteen or twenty minates will do it in the fashion-
able way ; but if you like it a little more done allow
it a few minutes longer; if it is too much it will
lose its flavor. 4

To Keep GAMEe.—If there be any danger of
birds not keeping, pick and draw them, wash them
well in water, and rub them with salt. Plunge
them singly into a large saucepan of boiling water,
draw them up and down by the legs to let the water
pass through them. After they have been in the
water for five minutes hang them up todry in a
cold place, sprinkle them with pepper and salt well
inside. Before dressing them they must be again
washed. By this means the most delicate birds may
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be preserved, with the exception of those which live
by suction, as they are never drawn ; but they may
be kept a long time by putting lumps of charcoal, or
placing a small quantity of mould in muslin bags
in their insides.

Vexmsox Steaks.—Cuat them from the neck;
season them with pepper and salt.  When the grid-
iron has been well heated over a bed of bright coals,
grease the bars and lay the steaks upon it. DBroil
them well, turning them once, and taking care to
save as much of the gravy as possible. Serve them
up with some currant jelly laid on each stealk,

Razprr Pre.—Cut the rabbit into joints. Take
out the leg bones, which, with the head and breast
bones well stewed, will make a good gravy. Put
the joints of the rabbit into a pie-dish, with half a
pound of salt pork in rashers, or a little ham or
bacon, if preferred to the pork., Mix in a saucer a
little flour, pepper and salt, pounded mace, and
grated nutmieg.  Sprinkle this mixture in, add half
a pint of water, and cover with a suet, dripping, or
butter crust, as you please. You may improve the
pie by putting in forcemeat balls and bard-boiled
eggs, Bake about an hour and a half; pourin the
gravy you have made before serving.

RomaN Pre.—DBoil a rabbit; cut all the meat as
thin as possible. Boil two ounces of macaroni very
tender, two ounces of Parmesan or common cheese,
grated, a little onion, chopped fine, pepper and salt
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to taste, not quite half a pint of cream. Line a
mould, sprinkled with vermicelli, with a good paste.
Bake an hour and serve it either with or withont
brown sauce. Cold chicken or cold game may be
used for this pie instead of a rabbit.

POTTED FISH AND MEATS.

The preservation of potted meats is mainly due
to the exclusion of the air by the vessels in which
they are inclosed, and the layer of fat with which
the meat is covered.

For home purposes we shounld always recommend
butter to be employed for this purpose, and hence
the first operation necessary in potting is the purifi-
cation of that substance,

Butter, as ordinarily made, contains a considera-
ble quantity of enrdy matter, derived from the eream.
This, after a time, turns rancid, even in spite of all
the salt that may be added ; and consequently the
length of time that butter will keep is limited. By
removing the curd, butter will keep a very great
length of time without change. The only method
by which this can be done is by clarifying. In
some parts of Switzerland they put the butter into
earthenware glazed vessels, these are placed in large
gaucepans of water and heated very gently until the
contents melt, the greatest care being taken not to
overheat the butter, and as soon as it becomes liquid
the vessels are allowed fo cool with the slightest
agitation. . In this manner all the impurities are got
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rid of, some being lighter rise to the top, others, as
the curd, sink to the bottom. The pure butter so
clarified will keep sweet for a long time, and it is in
this condition that it should always be used in pot-
ting. If butter is clarified in a sancepan over a fire,
the curdy matter is certain to be overheated, and
the whole mass becomes unpleasantly flavored.

Clarified butter is better than suet or melted fat
to pour over the top of the potted meats, as the suet
in cooling cracks away from the pot and admits the
air. This evil does not generally happen when
butter is used. Having made these preliminary
observations we will now give some receipts for
potting meats, premising that small pots should
generally be used for two reasons—firstly, the cov-
ering of butter is less likely to crack when small
pots are used than when large ones are employed ;
and secondly, the contents are sooner eaten when
opened, so that there is less chance of their being
spoiled by exposure to the air,

Any kind of meat—as beef, tongue, ham, chicken,
ete.,—may be potted if first baked or stewed until
tender, and the fleshy parts pounded in a mortar
with salt, such spices as may be approved, and a
proportion of clarified butter. It should then be
pressed firmly into the pots, melted clarified butter
poured over it, and the pot tied down when cold.
In most cookery books a marble mortar is recom-
mended. This is a mistake. There cannot be a
piuch worse material used for mortars than warble,
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[t is soft, and, what is still worse, readily absorbent
of grease and flavors, so after baving been used for
one substance, if high flavored, cannot be safely used
for another. A good wedgewood-ware mortar, such
as used by chemists, is the cheapest and best that
can be employed.

Many potted articles require special treatment,
the directions for which we subjoin :

Porrep SarmoN.—Splitaalmon down the back,
and divide it into two pieces, removing the back-
bone, head, and tail. Wipe the two sides with a
clean napkin, but do not wash them. Salt them
slightly, and let them drain. Put the drained
pieces into a baking pan, after haying well rubbed
them all over with a mixture of powdered cloves and
mace and four or five bay leaves and some whole
pepper. Cover the fish with cold clarified butter,
and the pan with strong paper. When baked take
the salmon out and let it draia from the gravy.
Take off the skin and put the fish into the pots.
Sprinkle the upper surface of the potted salmon
with a little spice, and pour clarified butter over it
when cold ; then close the pots.

Porrep LopsteEr.—Boil the lobsters yourself.
Choose hens in preference, on account of the spawn.
When the lobsters are cold pick out all the parts
that are eatable. Beat the flesh in a mortar, season-
ing it with salt and a mixture of pepper, mace, and
unitmeg, finely powdered. As you beat and mix it,
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incorporate with the paste a small quantity of clari-
fied butter. Press the meat strongly into the pot-
ting pots, and pour over it hot clarified butter. TLob-
sters may also be potted by putting into the pots
lumps of the meat, and pounding only the spawn,
and filling up with clarified butter.

Porrep Raseit.—Take off the legs and shoul-
ders of the rabbits, also the fleshy parts of the back.
Cut off the leg bones at the first joint, and the
shoulder bones at the blades, but without cutting
off the meat. Take also the livers, season these
limbs and livers, put plenty of butter over them,
and bake them gently; then stow them lightly into
pots, covering them with eclarified butter. The
remainder of the rabbits may serve for any other
purpose in the culinary arrangements of the day.,

Porrep PigEons,.—Clean them well, bone them,
season them in the usual manner, and lay them very
close in a baking-pan. Cover them with butter, tie
very thick paper over them, and put the pan into
the oven.  When eold put them, closely packed side
by side, into pots that will hold three each, and
cover them with elarified butter.

Porrep Birps.—Bake them in a pan under a
crust, with plenty of seasoning and butter, When
they are cold put as many in a pot as can be forced
in side by side, and cover them with clarified butter.

To Por Vearn.—Cold fillet makes the finest
potted veal, or it may be done as follows: Season
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a large slice of the fillet before it is dressed with
gome mace, pepper-corns, and two or three cloves;
lay it close into a potting-pan that will just hold it,
fill it up”with water, and bake it three hours.
Then pound it quite small in a mortar, and salt to
taste; put a little gravy that was baked to it in
pounding, if to be eaten soon, otherwise only a little
batter just melted ; when done, cover it over with
butter.

~  Porrep Canves’ Feer.—Boil the feet for five
hours; flavor half a pint of the jelley in which they
are boiled with nutmeg, garlie, and pounded ham,
and let them simmer together for a few minutes;
et up the feet into small pieces and season them;
dip a mould into cold water, and put in the meat,
mixed with a little grated lemon-peel and minced
parsley. Some persons add beet-root, baked or
boiled, cut in slices and mixed with the meat,
when this is arranged in the mould, fill up with the
flavored jelley. Turn out when quite cold. The
remainder of the jelly in which the feet were boiled
can be used as a sweet jelly.

Porrep VEAL AND Bacox.—Cut equal quanti-
ties of veal and bacon into thin slices. Rub together
some dried sweet-basil or summer-savory, very fine;
lay in a stewpan a layer of bacon and a layer of
veal, and on these sprinkle the powdered herbs, a
little grated horseradish, pepper and salt. Put

layers in the same order, seasoned, till all the meat
10
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is in the pan. Squeeze over all the juice of a lemon,
and grate on it the yellow rind, Cover very tightly
and bake for three hours in a moderate oven, then
take out and drain off all the gravy. Shake over
the meat a little catsup, press under heav'y weights
for three hours, and put away in a tightly covered

pot.

-




CHAPTER V.
VEGETABLES AND SALADS,

VEGETABLES,

VEeGETABLES should be carefully cleaned from
insects and nicely washed. Boil them in plenty of
water, and drain them the moment they are done
enough, If over-boiled they will lose their beauty
and crispness. Bad cooks sometimes dress them
with meat, which is wrong, except carrots or cabbage
with boiling beef.

In order to boil vegetables of a good green color,
take care that the water boils when they are put in.
Make them boil very fast. Do not cover, but
watch them, and if the water has mnot slackened
you may be sure they are done when they begin to
gink, Then take them out immediately, or the
color will change, Hard water, especially if chaly-
beate, spoils the color of such vegetables as should
be green, To boil them green in hard water, put
a teaspoonful of carbonate of soda or potash into
the water when it boils, before the vegetables are
put in.

To BorL PoraToEs,—Pare or merely wash them,

as preferred, and put them in a covered saucepan
145
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of cold water, with a teaspoonful of salt; boil them
Gll they are done (which can be ascertained by
running a fork into them) and begin to breéak a
little ; then pour the water from them, and hold the
sancepan with the lid off, over the fire for two or
threce minutes, shaking well at the end of the time;
put the lid loosely on so as to allow the steam to
escape, and sprinkle a very little salt over them;
let them stand till wanted (the sooner the better),
but they may remain in this way, if necessary, half
an hour or more. Time, twenty to thirty minutes,
or longer if very large.

To BroiL Porarors.—Parboil, then slice and
broil them. Or, parboil, and then set them whole
on the gridiron over a very slow fire, and when
thoroughly done send them up with their skins
on. This last way is practised in many Irish
families,

Porato Onmips.—Wash and peel some potatoes,
then pare them, ribbon-like, info long lengths ; put
them into cold water to remove the strong potato
flavor; drain them, and throw them into a pan
with a little butter, and fry them a light brown.
Take them out of the pan, and place them close to
the fire on a sieve, lined with clean writing-paper, to
dry, before they are served up. A little salt may
he sprinkled over them.

SteaMED Porarors.—Either peel them or not,
according to their quality, but any rate wash them
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thoroughly ; put them into a steamer, cover them
down closely, and place them over a saucepan of
boiling water. Endeavor not to lift the lid until
you have reason to suppose the potatoes are done,
Unless of a very small size, potatoes usually require
forty minutes or an hour’s steaming.

BakED PoraTors.—Potatoes are either baked in
their jackets or peeled ; in either case they should
not be exposed to a fierce heat, which is wasteful,
inasmuch as thereby a great deal of the vegetable
is scorched and rendered uneatable, They should
be frequently turned while being baked, and kept
from touching each other in the oven or dish.
When done in their skins be particular to wash and
brush them before baking them. If convenient,
they may be baked in wood-ashes, or in a Dutch
-oven in front of the fire; serve them in damask
napkin. When pared they should be baked ina
dish, and fat of some kind added to prevent their
outsides from becoming burnt; they are ordinarily
baked thus as an accessory to baked meat.

Poxyes pE TERRE A LA DaNores.—Peel six good
large mealy potatoes, eut them into rather thin slices,
and throw them into a sancepan of boiling water,
do them quickly until they are tender enough to
mash ; strain off' the water and mash them smooth
with a spoon, add some fresh butter or oil, salt,
peppery, chopped parsley, and grated nutmeg,
together with two new-laid eggs. Stir all well,
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heat some very good butter or salad oil in a frying-
pan, place in it spoonfuls of the potato, turn them
as they become brown, drain them from fat, and
serve very hot. 'When preferred, spoonfuls may be
arranged upon a buttered dish and baked.

PoraTo SurprisE.—Take some good-sized cold,
boiled potatoes, eut a piece from the end of each,
and with a round-topped knife remove a good deal
of the inside of the potatoes; fill them with oysters,
bearded, chopped, peppered, and mixed with raw
egg ; replace the tops upon the potatoes, moistening
the edges with raw egg to make them adhere
together, and place the potatoes in a slack oven,
while you prepare a batter, into which dip them,
and afterwards fry them in lard; when very nicely
browned serve hot. Some pickled sance may take
the place of the oysters, if more convenient, or a
few bread ernmbs soaked in beaten egg.

Mirorox or Porarors.—Peel and nicely steam
eight good mealy potatoes ; when done, mash them
and season them with pepper; chop up one medium-
sized onion and the yelks of two hard-boiled eggs,
try them in plenty of oil or butter ; when the onion
is quite tender deain it and the eggs from all fat,
add them to the mashed potato, mix with them two
raw eggs, and a dessertspoonful of catsup; place
all together ina mould buttered and sprinkled with
bread crumbs s bake for half an hour, and turn out
of the mould to serve.
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Poratoes MasgeEp AND FRriep.— What are
called mashed potatoes should, to be properly made,
be passed through the hair sieve, and then stirred
up in a saucepan with milk, butter, and salt; by
this process you avoid coming upon pieces of hard
potato.

Another simpler mode is to pass the potatoes
through the sieve, and, before they have time to
cool, put them into a vegetable dish, with a lump of
butter under them, keeping them hot till the time
of serving.

With some dishes fried potatoes are de rigueur.
To fry them well you must attend to the following
points: Plenty of fat. Wait till the fat is very hot
before you throw them in, Let them be thoroughly
dry, for, if at all damp, they will never be erisp,
When they have got a fine golden tinge, take them
out and lay them on a piece of blotting paper
before the fire, giving them a good sprinkling
of salt. Do not attempt to fry boiled potatoes ;
they must be raw, and you can cut them either in
dices the thickness of a shilling, or in pieces about
the size of a French Bean and the length of the
potato.

Boiled potatoes can be warmed up by frying,
and one very good way is to fry some shalots or
onions, and, when they begin to take color, throw
in the potatoes, any how, and keep turning them
until warm.

Cold mashed potatoes make excellent little side
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dishes, the simplest of which is this: Stir an egg
or two with your potatoes; add a few finely-pow-
dered spices, pepper and salt to taste, and some
minced parsley ; mix well, and roll the mixture
into balls, or any shape you like; cover with fine
bread crumbs, fry a nice golden color, and serve
garnished with fried parsley. This dish can be
varied ad infinitum, by either inserting in the mid-
dle of each ball, or incorporating with the mixture,
any of the following: The flesh of fowls or game,
any kind of fish, lobsters, crabs, ete., all finely
minced. If you have some very rich stock, moisten
the minced meat or fish with it, and your dish will
be improved ; only, in that case, you must puta
small portion of the mixture in each ball, and not
mix it up with the potatoes. The above combina-
tions can be erected into a more imposing dish by
placing the minced fish or meat in a pie-dish, and
covering over with potatoes, then baking until the
top is of the desired color ; in this case, however, a
regular ragout should be made for the animal part
of the dish, and the potatoes only play secend
fiddle. -y

A favorite way of dressing potatoes is thig: Cut
them up into quarters ; rub a saucepan with a piece
of garlie, put into it a goodly piece of butter, and
when it is melted throw in your potatoes; add a
very little water, pepper and salt, and a small
quantity of grated nutmeg; let the whole simmer

till done, and, before seryving, add some minced

1
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parsley and a little lemon-juice. Cooked in this
way they can be eaten as a scparate dish.

Boiled potatoes cut up into quarters, and with a
white sauce, with minced parsley put over them,
malke a very nice dish,

A delicious way of eating new potatoes is to put
them into a saucepan with plenty of butter; toss
them about till done, sprinkling with salt, and
serving very hot.

With potatoes a most excellent good, sweet dish
can be made, It is made thus: Boil and pass
through a hair sieve three or four potatoes; stir to
them powdered sngar and the yelks of two eggs;
add a few drops of essence of vanilla, or any other
essence ; beat up the whites of the two eggs intoa
froth, mix quickly and thoroughly with the pud-
ding, pour into a shape (previously buttered and
bread-crumbed) and bake in a quick oven for
twenty minutes or less, This will be found a very
effective dish., The only diffienlty about it is the
timing of the cooking thereof, as it requires to be
taken up to table as soon as it is done, and the
cook must know her compawell to be able to
judge how long they will take over the previous
dishes. The preparing of this dish is very good
practice for making soufflés; and, in fact, if less
potatoes are used and more eggs, you produce, with-
out knowing it, a soufilé of pommes de terre, as it is
called.

Poraro Roves.—Wash some potatoes of a wme-
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dium size, pare them, and cut them in the form of
small rolls of about three inches in length and an
inch and a half aeross; dip them into beaten egg,
have some thin slices of fat bacon large enough to
envelop a potato; wrap one in each rasher, arrange
them in a small baking dish, put them intoa mode-
rately hot oven, and bake them until the potatoes
are done; rasp a little toast upon them, and serve
them directly.

Stewep Porators.—Cut into slices four cold
potatoes that have either been boiled or steamed ;
season them, dredge them with flour, and put them
into a stewpan with some fresh butter or olive oil ;
fry them slightly on both sides for five minutes,
drain off the fat, pour upon them half a pint of
good gravy nicely flavored, and let them stew by
the side of the fire for twenty minutes. Serve to-
gether with the sauce in which they were stewed.

BrowxED PoraToEs.— Steam or boil some rather
small-sized potatoes, peel them, and throw them
into a stewpan of boiling butter; shake them ocea-
sionally, and whef™®one and well browned, serve
them upon a thin slice of toast which has been
dipped into either essence of anchovy, or catsup.

PoraTo TrirreErs.—Take seventeen large-sized
Mercer potatoes, grate them finely ; when all are
grated, add three eggs, three tablespoonfuls of flour,
and one tablespoonful of salt; mix it well. Drop
into hot lard or butter and bake until done,
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New Poraroes—To Boin.—Procure them of
equal size, and if very young, wash them only ; if
older, rub off the skins with a serubbing-brush or
coarse cloth. Put them into boiling water till ten-
der, and sprinkle a little salt over them, and put
a lump of butter in; shake up and serve. Time,
fifteen to twenty minutes.

PoraTo SALAD is made with vinegar in the fol-
lowing manuer, viz.: Boil vour potatoes, (select the
smallest,) and, as soon as they are done, peel them
as quick as you can ; cut them in small slices, and
after seasoning them with salt and pepper, pour
over them (while hot) five or six tablespoonfals of
vinegar to about one quart of potatoes, and turn
them thoroughly. Cut a large onion very fine and
put it in, still turning. Half an hour after, add
three or four tablespoonfuls of sweet oil, and after
turning again, serve.

PoraTo Parries.—Butter some small patty-pans;
strew bread crumbs over the insides and fill them
with some nicely-mashed potatoes, flavored with
either mushroom catsup, grated™lemon-peel, or sav-
ory herhs, chopped fine; add sufficient lard or fresh
butter, and sift more bread crumbs on the tops;
place them in an oven till properly browned, lift
them out of the patty-pans to serve,

PoraTo Scones.—Mash hoiled potatoes till they
are (itite smooth, adliug a little salt; then knead
out with flour, to the thickness required; toast,
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pricking them with a fork to prevent them blister-
ing. When eaten with fresh butter, they are very
nutritious,

PoraToes 1x MEaT, Puppings, AND Pres.—
The introduction of a potato or two into family pud-
dings is a generally acknowledged improvement,
inasmuch as the farinaceous nature of the potato
causes it to absorb fat, and thereby act as a correc-
tive to the over richness of most meat pies and pud-
dings. Potatoes are especially of advantage with
beef or mutton, one or two to an ordinary sized
pasty being sufficient.

Roasrep Porarors.— Wash some good sized
potatoes and boil them for ten minutes. Take them
up and peel them, well butter them outside, sprinkle
some salt and pepper upon them, and dredge thetn
with a little flour; arrange them in an oven and
roast them before the fire, turning them as they
require it. When thoroughly brown serve in a hot
dish. '

Jury Pie.—Steam or boil some mealy potatoes,
mash them together with some butter or eream,
season them, and place a layer at the bottom of the
pie-digh, upon this place a layer of finely chopped
cold meat or fish of any kind, well seasoned, then
add another layer of potatoes, and continue alternat-
ing these with more chopped meat until the dish be
filled. Smooth down the top, strew bread crumbs
upon it, and bake until it is Wwell browned. A very
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gmall quantity of meat serves in this manner to
make a nice presentable little dish, A sprinkling
of chopped pickles may be added if handy, and when
fish is employed it eats better if first beaten up with
raw egz. Some dressed spinach, tomatoes, aspara-
pus tops, ete., may be made use of in place of the
meat, if convenient, but the potatoes should pre-
dominate three-fourths more than the other ingre-
dient introduced.

Poraro CroQUETTES, A SWEET Dra.—Take
some nicely baked potatoes, scoop out the mealy
part, and mash it thoroughly smooth; press it
through a sieve, make it into stiff paste with some
cream, butter, orange flower water, powdered loaf-
sugar, and raw eggs well beaten, Malke it into cro-
quettes by rolling portions in sifted bread erumbs,
and dipping them in white of egg whipped to a snow,
Fry them in plenty of lard or fresh butter,

Porato Poxe.—This is a favorite dish in the
West India Islands. Wash, peel, and grate two
pounds of potatoes, add four ounces each of sugar
and butter (or beef dripping), melted, one teaspoon-
ful each of salt and pepper, mix well together, place
it in a baking-dish, and put it into a brisk oven
until it is done and becomes nicely browned.

SturrFED PoraTors.—Take five. large potatoes,
wash and peel them, and scoop them out, so as to
have them hollow from end to end; fill the holes
with sausage or forcemeat, dip the potatoes into dis-
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solved butter, and arrange them in a baking-dish,
Put them into a moderately hot oven for about thirty
or forty minutes. Serye directly after they are done.
They may be accompanied by a sauce or not, accord-
ing to choiee.

Poxes pE TERRE EN PYraMIDE—Either steam
or boil some very good mealy potatoes, mash them
and put them into a stewpan, together with some
butter, a little salt, and milk, As the mixture be-
comes stiff add more milk, but let it be of the desired
consistency to arrange it in the form of a pyramid
in a buttered dish. Place it in a hot oven, or brown
with a salamander, and serve,

Porarors Friep wite Barter.—Nicely wash
and pare some floury potatoes. Cut each into any
form you faney, such as a large lozenge, ete., then
thinly slice them, so that the pieces may be of a uni-
form shape. Dip them into either a sweet or savory
batter, fry them in plenty of butter, and serve them
quite hot, with either salt or pounded loaf-sugar
strewn upon them.

Poratoes A 1A CrEME—Put into a saucepan
about two ounces of butter, a dessertspoonful of
flour, some parsley, chopped small, salt, and pepper.
Stir them up together, add a wineglassful o’ eream,
and set it on the fire, stirring continually until it
boils. Cut some boiled potatoes into slices and put
them into the sancepan with the mixture, beil all
together, and serve them very hot.
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Frenca Masaep Poratoes.—After well boil-
ing some potatoes in their jackets peel, and mash
them with a fork, Put them into a stewpan with
gome butter and salt, moisten them with fresh cream,
and let them grow dry while stirring them over the
fire; add more cream, and so continne for nearly an
hour. Dish them, and brown them on the top with
a salamander. Serve directly.

Savory Porato Cakes.—Quarter of a pound
of grated ham, one pound of mashed potatoes, and
a little suet, mixed with the yelks of two eggs, pep-
per, salt, and nutmeg. Roll it into little balls or
cakes, and fry it a light brown. Sweet herbs may
be used in the place of ham. Plain potato cakes
are made with potatoes and eggs only.

CAULIFLOWER.

One of the prettiést dishes of vegetables we know
consists of a cauliflower of ivory whiteness resting
upon a bed of well made tomato sauce. To insure
the immaculate appearance of the cauliflower, a
moderate quantity of flour should be put in the
water it is boiled in, and the cauliflower should only
be put in when the water is boiling fast. When
two or more canliflowers are used, they should be
monlded into one to serve them. To do this, when
they are boiled, cut off the stalk, and dispose the
pieces of cauliflower head downwards ina basin ; press
them gently together, tarn them out dexterously on
a dish, and two or three small cauliflowers will by
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this means present the appearance of one large one
Care must be taken to have the basin quite hot and
to operate quickly. This cannot very well be done
with the small purple caulifiower or brocoli; butall
the formulas given for cauliflowers proper may be
applied to brocoli likewise.

The sauce should be put into the dish and the
cauliflowers over it; but if the moulding process has
not been suecessful, or if the cauliflowers are not
very nice looking ones, then pour the sauce over
them, so as to hide their deformity.

The very best way, however, to treat caulifiowers
is au gralin, and this has the advantage that it may
be applied to the remains of the cauliflowers served
at the dinner of the day before. This is the simplest
form of it: Dispose the pieces of caulifiowers on a
dish, pour a good supply of liquified butter over
them, and plenty of grated cheese, with a judicious
admixture of powdered white pepper, salt, and nnt-
meg. Put the dish into the oven for a few minutes,
or brown ‘with a red-hot salamander, and serve.

Here are other modes of proceeding: Rub the
dish very slightly with garlic, mould your cauli-
flowers in a basin, and pour into them, before turn-
ing them out, some melted butter, into which you
have dissolved a good allowance of cheese; turn
them out on the dish, strew plentifully with grated
cheese, a few bread crambs, pepper, and salt, pour-
ing the remainder of the sauce over. Brown and
gerve,
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Instead of moulding the cauliflowers, dip each
piece in the sauce, and dispose them flat on the
dish, filling up the interstices with bread erumbs
and cheese in equal parts; pepper and salt accord-
ing to taste; brown and serve.

The great thing to be avoided is not to make these
preparations too dry, and yet there should not be
over much butter. The browning must be carefully
done, so as to produce a surface of a uniform golden
color—not in patches, some burnt black, and others
not browned at all, as is too often the case in the
preparations of the careless and hasty operators who
preside in kitchens,

To such people as may object to cheese, I can
recommend the following receipt, which has great
merit of its own : Dispose your pieces of boiled cau-
liflower upon a dish well rubbed with garlie, over
them strew a mixture of bread erumbs and ancho-
vies, capers, and olives, mixed fine pepper, and salt ;
over all pour a judicions quantity of fine salad oil.
Bake for about ten minutes, and serve.

Celery may be dressed according to the above
formulas also; but we prefer treating the latter in
the same way as asparagus, which it emulates in
delicacy of flavor—i, e., by plain boiling in salt and
water, and serving with some simple sauce.

BomLep CavrniFLower—Soak the head two
hours in salt water, and cook until tender in milk
and water ; drain and serve whole with drawn but-

ter. This makes the best appearance, but it will be
1
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found to suit the taste better eut up and seasoned
richly with butter and a little salt and pepper. In
either case it must be well drained.

CAvLIFLOWER OMELETTE.—After boiling a firm
head of cauliflower allow it to grow cold, chop it very
fine, mix it with sufficient well beaten egg to make
a very thick batter. Fry brown in fresh butter, and
serve hot.

CAvLiFLOWER IN MiL.R.—Choose those that are
close and white, cut off the green leaves, and look
carefully that there are no caterpillars about the
stalk ; soak an hour in cold water, with a handful
of salt in it ; then boil them in milk and water, and
take care to skim the saucepan, that not the least
foulness may fall on the flower. It must be served
very white and rather erimp,

Friep CavniFLoweR.—Having laid a fine
caunliflower in cold water for an hour, put it into a
pot of boiling water that has been slightly salted
(milk and water will be still better,) and boil it
twenty-five minutes, or till the large stalk is per-
fectly tender. Then divide it equally into small
tufts, and spread it on a dish to cool. Prepare a
sufficient quantity of batter made in the proportion
of a tablespoonful of flour, and two tablespoonfuls
of milk to each egg. Beat the eggs very light;
then stir into them the flour and milk alternately ;
a spoonful of flour, and one of milk and eggs;
seasop with pepper apd salt. - Dip the cold cauli-
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Aower into the batter, and fry each piece in butter
and lard until brown.

Corx Bavnvrs.—Grate five ears of partly dried
corn, and powder it in a mortar. Roll the powder
into small balls and beil them twenty minutes.
Take them out of the water; cool them ; mash them
with some crushed white sugar and two eggs.
Form again in balls and fry in boiling lard and
butter.  Sprinkle them with finely powdered sugar,
and serve hot.

Corx OvysteERs.—Grate the corn.  To every
pint, take three well beaten eggs, and sufficient
flour to bind the mixture together. Season with
salt, form in the shape of oysters, and fry brown in
butter and lard.

Cory 1N Cans,—Dissolve one ounce and a
quarter of tartaric acid in half a pint of water.
Cut the corn from the cob, and add sufficient water
to cook it properly. When cooked, add two table-
spoonfuls of the acid solution to every quart of corn.
Can it immediately ; seal securely, and put it away
in a cool, but not damp place. When wanted for
use, stir half a teaspoonful of soda through two
quarts of corn, and let it stand three or four hours
before cooking. This will remave all the acid taste,
and render the corn 2s fresh as when cooked in the
snmmer.,

Corx PorringE.—Take young corn, and cut

the graigs fron the cobn  Measure it, and to each
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licaping pint of eorn allow not quite a quart of
milk. Put the corn and milk into a pot, stir them
well together, and boil them till the corn is perfectly
soft.  Then add some bits of fresh butter dredged
with flour, and let it boil five minutes longer,
Stir in at the last some beaten yelk of egg, and in
three minutes remove it from the fire. Take up
the porridge, and send it to table hot, and stir
some fresh butter into it. You may add sugar and
nutmeg.

Svccorasa.—If old beans are used, they must
be souked over night, and parboiled in two waters
before putting in the pork. The corn should be
added to the beans and pork about fifteen minutes
hefore the hour for serving the dinner. It is well to
boil the cobs with the beans and pork in the last
witer. Remove them before adding the eorn, For
nsing beans not fully ripe, one change of water is
sufficient ; the pork can be parboiled at the same
time,  Beans for succotash should remain whole;
care must be taken that they boil gently, so as not
io break them. Considerable water is generally
used in boiling the beans, that no more need be
added when the corn is put in; most persons like
considerable soup in this dish. TFamilies can be
governed by taste in this. Dish the corn and
beans in a deep dish with the froth, and season
with butter and a very little salt: use no pep-
per; if any person desives ity it i3 easily added.

Serve the pork ou a platter, after taking off the
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skin and dctting it with pepper, by dipping the
iittle finger in ground pepper and pressing it on the
pork.

Greex Corx DoMprINGS.—A quart of young
corn grated from the cob, half a pint of wheat Hour
sifted, half a pint of milk, six tablespooninls of
butter, two eggs, a saltspoonful of salt, a saltspoonful
of pepper, and butter for frying. Having grated
as fine as possible sufficient young fresh corn to
make a quart, mix with it the wheat flour, and add
the salt and pepper. Warm the milk ina small
saucepan, and soften the butter in it. Then awdds
them gradually to the pan of corn stirring very
hard, and set it away to cool. DBeat the egys light,
and stir them into the mixture when it has cooled.
Flour your hands and make it into little dumplings,
Put into a frying-pan a sufficiency of fresh butter
(or lard and butter, in equal proportions), and when
it is boiling hot, and has been skimmed, put in the
dumplings, and fry them ten minutes or more, in
prnlmrtiun'to their thickness. Then drain them,
and send them hot to the dinner table.

CorN FriTTERS.—One dozen ears of young
corn grated ; one pint of new milk or rich eream,
two eggs, a little sult and flour sufficient for a stiff’
batter. Iry brown in butter and lard.

Broreep Tomators.—Wash and  wipe the
tomatoes, and put them on the gridiron stem down.
Set the gridiron over a clear fire. When brown on
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one side, tusn them; let them covk throngh,
Pepper, salt, and serve on a hot dish, with a small
piece of butter on each tomato.

Toywaro Frirrers.—Take one quart of stewed
tomatoes, stir in one egg, one small teaspoonful of
saleratus or sola, and flour enough to make it the
consistency of pancakes.

Browxep Tomarors,—Take large round toma-
toes and halve them; place them, the skin side
down, in a frying-pan in which a very small
quantity of butter or lard has been previously
melted ; sprinkle them with salt and pepper and
dredge them well with flour; place the pan on a
hot part of the fire, and let them brown thoroughly ;
then stir them and let them brown again, and so
on until they are quite done. They lose their
acidity, and the flavor is superior to stewed to-
matoes, 3

Toyaro Sovr.—Wash, scrape, and cat small the
red part of three large carrots, three heads of celery,
four large onions, and two large turnips; put them
into a saucepan, with a tablespoonful of butter and
half a pound of lean new ham ; let them stew very
gently for an hour; then add three quarts of brown
gravy soup and some whole black pepper, with eight
or ten ripe tomatoes ; let it boil an hour and a half]
and pulp it through a sieve; serve it with fried
bread cut in dice. '

Touato Toast.—Remove the stem and all the
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geeds from the tomatoes; they must be ripe—but
not over ripe; stew them to a pulp, season with
butter, pepper and salt ; toast some bread, butter it,
and then spread the tomato on each side, and send
it up to table two slices on each dish, the slices eut
in two, and the person who helps it must serve
with two half slices, not attempt to lift the top slice,
otherwise the appearance of the under slice will be
destroyed,

To Bage Tomators.—Season them with salt
and pepper; flour them over, put them in a deep
plate with a little butter, and bake in a stove.

Breakrast TosmaTors.—This is a nice break-
fast dish ; prepare the tomatoes, and stew them.
Toast a slice of light bread for each member of the
family, and spread the stewed tomatoes evenly on
each slice. If any is left, pour it over the whole;
serve immediately,

CmyesE RiceE—The proeess of boiling one
pound of rice is as follows: Take a clean stew-
pan, with a close-fitting top, then take a clean piece
of white muslin, large enough to cover over the top
of the pan and hang down inside nearly to, but not
in contact with, the bottom. Into the sack so
formed place the rice, pour over it two cupfuls of
water, and put on the top of the stewpan, so as to
hold up the muslin bag inside, and fit tight all
round. Place the pan on a slow fire, and the steam
generated from the water will cook the rice. Each
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grain, it is stated, will come out of the boiler as dry
and distinet as if just taken from the hull. More
water may be poured into the pan if necessary, but
only sufficient to keep up the steam till the rice is
cooked. The pan must not be heated so hot as to
cause the steam to blow off the lid,

CaroriNa Rrice—Pick the rice carefully, and
wash it through two or three cold waters till it is
quite clean. Then (having drained off all the water
through a colander) put the rice into a pot of boil-
ing water, with a very little salt, allowing as much
as a quart of water to half a pint of rice; boil it
twenty minutes or more. Then pour off the water,
draining the rice as dry as possible. Lastly, set it
on hot coals with the lid off; that the steam may
not condense upon it and render the rice watery.
Keep it dry thus for a quarter of an hour. Put it
into a deep dish, and loosen and toss it up from the
bottom with two forks, one in each hand, so that
the grains may appear to stand alone,

Rice axp MiLk.—To every quart of good milk
allow two ounces of rice; wash it well in several
waters; put it with the milk into a closely-covered
saucepan, and set it over a slow fire; when it boils,
take it off ; let it stand till it is cold, and simmer it
about an hour and a quarter before sending it to
table, and serve it in a tureen,

StrixG BEANS FOR WINTER USE.—String themn
and cut them in small pieces as if for boiling ; put
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them raw in stone jars, in alternate layers, with
coarse table salt, each layerabout one inch in thick

ness, leaving a layer of salt at the top, tying paper
over the whole. During the winter use the beans,
(boiling and seasoning them in the ordinary way,
after soaking them in cold water for twelve hours,)
and they prove quite eqnal to the best beans coolked
fresh from the vine. The appearance and flavor
are precisely the same. '

To Cooxk Beaxs 1x¥ A FrexcH Sty LE.—Choose
small young beans, and strip off the ends and stalks,
throwing them, as prepared, into a dish full of cold
spring water, and, when all are finished, wash and
drain them well, Boil them in salted boiling water,
in a large sancepan, and drain them, after which
put them into an enamelled stewpan, and shake
them over the fire until they are quite hot and dry;
then add about three ouneces of fresh butter, and a
tablespoonful of veal or chicken broth ; the butter
must be broken up into small lumps. Season with
white pepper, salt, and the juice of half a lemon
strained. Stir them well over a hot fire for five
minutes, and serve them in a vegetable dish very
hot. :

StriNG DBeans.—Gather them while young
enough to break crispy; break of both ends, and
string them; break in halves, and boil in water
with a little salt, until tender; drain free from
water, and season with buiter.
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BorrEp Braxs.—Soak over night any small
white beans in soft water, put them in a strong bag,
leaving room to swell ; let them boil in a potful of
water until done; hang them up to let all the water
drain off, and season with butter, pepper, and salt,
to the taste. :

PArsxips require a good deal of boiling, When
young wipe off the skin after they are boiled ; when
old boil them with salt meat, and scrape them first,
(Parsnips should always be seraped.) Average time,
from twenty to forty-five minutes.

BroiLED PArsxtps.—After they are boiled ten-
der let them become perfectly cold. Slice thin
lengthwise, and broil until nicely browned ; spread
them with butter, and season with pepper and salt.
To be served with roast, broiled, or fried meats.

Parsxrp CorLer.—Slice boiled parsnips length-
wise, and brown them in lard, after rubbing them
with pepperand salt. When browned on both sides,
dip one side in batter made of egg and four, let
them brown, not burn, then dip the other side, and
brown in the same manner ; spread over them a lit-
tle butter, or not, as desired. Serve with roasts, ete.

Parswre FrrrTers, No. 1.—Boil and peel two
large parsnips, serape them to a fine pulp, beat them
up with the whites of two and the yelks of four eggs,
two spoonfuls of cream, half a glass of slerry, and

a little grated nutmeg. Beat all together for nearly
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halfan hour until the batter becomes light. Fry them
well covered with lard, and serve with lemon or
orange-juice and sugar, or with sweet or wine sauce.

® Parsyip Frrrrers, No. 2.—Boil the parsnips in
salted water, so as to flavor them through. Make
a light batter, cut them round, and dip them in the
batter. Have ready hot lard, take them up with a
a tablespoon, and drop them in while the lard is
Loiling, When they rise to the surface turn them ;
when browned on both sides take them out. TLet
them drain, and set them in the oven to keep hot.
Serve with broiled, fried, or roast meats or fowls,

FRrIcASSEE OF PArsNtps.—Boil in milk till they
are soft, then cut them lengthwise into bits two or
three inches long, and simmer in a white sauce
made of two spoonfuls of broth, a bit of mace, half
a cupful of eream, a bit of butter, and some flour,
pepper and salt.

Friep Praxrarxs orn Baxavas.—Buy some
sweet plantains, or bananas. If not thoroughly ripe,
hang them up in the room to ripen, Take off the
skins, eut in slices, and fry in hot lard until browned.
The long, green, hard, plantains are peelad and
roasted in the ashes, when it closely resembles
bread. Tt is also cut in slices and fried a nice brown
in hot lard. They are also boiled in soups, stews,
hashes, ete.

VEGETABLES AND Savuces.—Potatees are good
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with all meats,  With fowls they are nicest mashed,
Carrots, parsnips, turnips, greens, and cabbaze ure
caten with boiled meat; and beets, peas, and beans
are appropriate to either boiled or roasted meat,
Mashed turnip is good with roasted pork. To-
matoes are good with every kind of meat, but
especially so with roast; apple sanee with roast
pork ; eranberry sauce with beef, fowls, veal, and
ham. Currant jelly is used by many persons with
roast mutton. Pickles are good with all roast meats,
and capers or nasturtiums with boiled lamb or mut-
ton. Horseradish and lemons are excellent with
veal.

Carrors.—Let them be well washed and brushed,
not seraped.  An hour is enough for young spring
~carrots,  Grown earrots must be cut in half] and
will take from an hour and a half to two hours and
a half.  When done rub off the peels with a clean,
coarse cloth, and slice them in two or four, according
to their size. The best way to try if they are done
enough is to pierce them with a fork,

Carror FritTrERs.—These very nice fritters are
simply made,and we can recommend them as being
an agreeable variety for a side dish ata small party.
Beat two small boiled carrots toa pulp with a spoon,
add three or four eges, and half a handful of Honr,
Moisten with cream, milk, or a little white wine,
and sweeten to taste ; beat all well together, and fiy
them in boiling lard. When of good color take
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them ofl and serve, having squeezed over them the
juice of an orange, and strewed them over with
finely sifted sugar,

ParsLEy AND BurrEr—Wash and tie up a
bunch of parsley. Put it in boiling water, and let
it boil for five minutes. Drain it, ent off the stalks,
and chop the leaves very fine. Put it into the
melted butter, which may be made by smoothly
mixing a tablespoonful of flour with half a pint of
water and two ounces of butter. Stir all one way ;
let it boil about two minutes.

Friep Arricnoxes.—Cut the artichokes into six
or ecight pieces, according to their size, remove the
choke and the large leaves which will not become
tender, and trim off the tops of the remainder of the
leaves with a pair of scissors. Wash them in sev-
eral waters, drain them, and dip them in a batter
made with four, a little eream, and the yelk of an
egz. Let the artichokes be well covered with the
batter, and fry them in lard, Sprinkle a little salt
over them, and serve them on a bed of parsley fried
in the lard which remains in the pan,

SummeRr Squasnes.—When these vegetables are
fresh, the rind will be ecrisp when cut by the nail.
If very young and tender they may be boiled whole,
if not pare them. Extract the seeds and strings,
ent them small, put'them in a stewpan with water
cnongh just to cover them,.add one teaspoonful of

#alt to cach commen sized squash, boil them till the
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pieces break, half an hour is generally enough, and
then press them through a colander with a skim-
mer. Mix them with butter to your taste, and a
little salt if necessary.

STEWED SpINACH.—Pick the spinach very clean,
and wash thoroughly through several waters. Drain
it and put it in a saucepan with only the water that
clings to it. Add salt and pepper and stew for
twenty minutes, or till quite tender. Turn it often
while stewing and press it down with a wooden
spoon or ladle, When done, drain and press as
dry as possible; chop it up fine; set it again over
the fire; add to it some pieces of butter rolled in
flour, and the beaten yelks of two eggs. Simmer
five minutes, and take it off' withont allowing it to
boil. Serve upon thin slices of well-buttered toast
cut in small squares,

SpiNAcH To BorL.—Spinach requires a great
deal of water to free it flom the grit in which it is
covered from its low growth, The stalks should
be broken off, and the spinach washed well with
the hand. Put it into a saucepan with a little salt.
A very large quantity of uncooked spinach is needed
to make a dish, as it wastes considerably in cooking.
Boil it for about twelve minutes, pressing it down
when quite tender. Drain it thoroughly and squeeze
out the water. Chop it quite small. Put it into a
fresh saucepan with some butter, and stir it till it is

hot. Spinach is frequently dished around minced
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meats; it is also sometimes served with poached
eggs upon it.

BorLep Oxtoxs.—Take the outside skin from
white onions as uniform in size as possible, lay them
in cold salt and water one hour, boil them in milk
and water until thoroughly tender; lay them in a
deep dish, and pour over them melted butter.

Burrerep Oxroxs,—Peel enough small onions
to fill a vegetable dish ; throw them into a stewpan
of boiling water; add a little salt and a piece of
fresh butter. Stew for five minutes. Drain them;
put them into a sancepan with a large piece of
butter, some pepper, nutmeg and salt. Toss them
about over a elear fire until they begin to brown ;
add a tablespoonful of gravy, and a dessertspoonful
of chopped herbs. Stew gently for fifteen minutes,
and serve upon cream toast.

Roastep Ox1oxs.—These should be cooked in
their skins; but before putting them into the oven,
brush off all grittiness,  Place in a moderate oven,
cooking gradnally until nearly done, then quicken
the oven and brown. Serve with plenty of fresh
butter,

Fraxep Oxtons.—Boil two good-sized Spanish
onions in plain water, put aside until cold. Flake
on two forks; season to taste. Make some butter
very hot in a frying-pan, put the onions into it,
and toss over the fire till brown. Drain, and serve
au toast with parsley,
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Oxt0xs AND Carkr Savce.—DBoil a dozen large
onions in milk, do not press them, but simply drain
them ; put them immediately into a vegetable dish,
and pour over them a good caper sauce made quite
hot. This is the proper way of serving onions with
a dish of boiled mutton.

Stewep CELERY.—Wash the eelery very clean,
and cat it to the length that it will lie evenly in a
saucepan. Cover it with water, but do not use
more than neeessary. Sult the water rather freely.
Let the celery boil from a quarter of an hour to
twenty-five minutes, according to the size of the
heads.  Drain it, and serve it on teast as you
would asparagus. A tureen of melted butter should
be served with it, or some persons prefer white
sauce,

I'rrep CeLery.—Is prepared as follows: Cat
off' the green tops of six or eight heads of eelery,
and remove the outside stalks. Wash them well
and pare the roots clean. Have ready half a pint
of white wine, the yelks of three eggs finely beaten,
and a little salt and nutmeg, and mix them all well
together with some flour into a batter. Dip every
head into this batter, and fry them in butter.
When sufficiently done, lay them in a dish and
pour melted buatter over them,

IssExce oF CELERY.—This is prepared by
soaking for a fortnight a half ounce of the secds
of celery in a quarter of a pint of brandy. A few
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drops will flavor a pint of soup or broth, equal to a
head of celery.

VEGETABLE OvsTER CAKES.— Select good,
large-sized oyster plant roots, grate them, and add
milk and flour sufficient to make a stiff' batter,
about a gill of grated oyster plant, two eggs, one
pint of milk, and flonr to make the batter, and salt.
Drop it by tablespoonfuls into hot lard. Bake till
brown.

Ece PraNT.—Select long purple if possible ; the
next best is the round kind with prickles on the
stem. Peel and slice them, spread salt on each
separate piece, and lay them in a colander to drain;
let them lie one hour, parboeil, and fry them, until
thoroughly cooked, in pork fat or butter; egg
plants, unless well cooked, are insipid, and even
disgusting; they must be cooked through and
browned.

BorLep BeeTrs.—DBeets must not be cut before
boiling, as the juice will escape and the sweetness
be destroyed. Select small-sized, smooth roots, wash
them nicely, and boil in elear water until tender,
When sufficiently cooked, skim them into a pan of
cold water, and slip off the skin, Cut them in
thin slices, and while hot, season with butter, salt,
pepper and vinegar, and serve. If preferred cold,
slice lengthwise and lay in strong cold vinegar.

Aspanracus.—Set a stewpan with plenty of water

in it on the fire; sprinkle a handful of salt in it;
14
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let it boil, and skim it; then put in yonr asparagus,
prepared thus: Serape all the stalks till they are
perfectly clean; throw them into a pan of cold
water as you scrape them ; when they are all done,
tie them up in little bundles, of about a quarter of
a hundred each; cut off the stalks at the bottom
that they may be all of a length, leaving only just
enough to serve as a handle for the green part;
when they are tender at the stalk, which will be
from twenty to thirty minutes, they are done
cnongh., Great care must be taken to watch the
exact time of their becoming tender ; take them up
just at that instant, and they will have their true
flavor and color ; a minute or two more hoiling de-
stroys both. While the asparagus is boiling, toast
some bread about half an inch thick; brown it
delicately on both sides; dip it lightly in the liquor
the asparagus was boiled in, and lay it in the mid-
dle of a dish; melt some butter, then lay in the
asparagus upon the toast, which must project be-
vond the asparagus, that the company may see there
is a toast. Pour no butter over them, but send some
up in a deep dish,

STEWED AsrARrAGUS.—Use it as soon as possible
after cutting; there are several ways of cooking
this, each of which is good. Discard all not brittle
enough to break easily, tie it in small bunches, and
boil it in very little water, slightly salted, until
tender ; take off the strings, put it in a covered
dish, add butter to the water sufficient to make a

0
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rich gravy, and thicken it with very little flour, and
pour the gravy over the asparagus; be careful to
lay the heads all one way.

Asraragus Sour.—Cut the asparagus in pieces
a half inch long, boil in water with a little salt,
and add rich sweet eream to thicken the soup.

Asparacus Toast.—Tie the stalks in small
bunches, boil them in very little salted water until
tender ; toast as many slices of bread as there are
bunches of asparagus, butter them while hot, lay 4
bunch on each slice of toast, add a little butter to
the water, and pour it over the whole.

AsPARAGUS OMELETTE.— Boil some tender,
freshly-cut asparagus in a very little water, slightly
salted, or steam till tender. Chop up very fine;
beat with it the yelks of six and the whites of three
eggs, (which must be beaten separately till light ;)
add two tablespoonfuls of sweet cream. Fry in
butter, and serve hot.

Tur~Nirs A 1.A PourETTE.—Cut the turnips into
dice in a saucepan ; boil till tender, and drain.
Put in the saucepan a piece of butter rolled in
flour, and stir gently over the fire; add a gill of
milk, stir agnin; put in the turnips, pepper, and
salt. Stew five minutes, and serve.

Torxtps.—TFull-grown turnips will take about
an hour and a half gentle boiling; if you slice them,
which most people do, they will be done sooner; try
them with a fork ; when tender, take them up, and
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lay them on a sieve till the water is thoronghly
drained from them. Send them up whole; do not
slice them.

Turxte Tors.—Boil thoroughly, with plenty of
water, salt, and soda in due proportions ; drain and
pass throngh a hair sieve.  Melt a piece of butter,
to which add a little flour and the pulp of your
turnip tops; stir on the fire a few minutes, adding
a little milk or cream, and a little broth or stock,
with pepper or grated nutmeg to taste.  When a
nice consisteney, not too thick, dress on a dish as
you would spinach, and serve with fried sippets of
bread around it.  If properly cooked, this dish has
a better color than spinach, and a very pleasant,
nutty, bitter taste.

To Boi. PPEas.—They should be young and of
a good sort. Must not be ever-done, nor in much
water.  DBoil some mint with them, and chop it to
garnish them, and stir a picce of butter in with
them, If either too young or too oll, a little
sugar boiled with them is an improvement.

Greex Pess—Dut into a stewpan a quart of
peas, one onion, two ounces of butter, a sprig of
mint, a teaspoonful of white sugar, and two table-
spoonfuls of gravy ; stew till soft, when take out
the onion and mint, and thicken with flour and
Lutter, A lettuee is sometimes stewed with them.

Lerrvce Peas—Having washed four lettuces
and stripped off the outside leaves, take the hearts
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and chop them up very fine; put them into a stew-
pan with two quarts of freshly-shelled green peas,
a few lumps of loaf sugar and a few leaves ol green
mint, finely minced. Add a slice of eold ham, and a
quarter of a pound of butter, divided into four
pieces and rolled in flour, two tablespoonfuls of
water and a pineh of black pepper. Let all stew
for half an hour, or longer, if the peas are not ten-
der. Take out the ham and add half a pint of
cream, Stew five minutes longer, and serve hot.

To Stew Pras.—Tuke a quart of shelled peas,
a large onion, or two of middling size, and two
lettuces cut small ; put them inte a saucepan with
half a pint of water; season them with a liitle
salt, a little pepper, mace, and nutmeg. Cover
them elose, and let them stew a quarter of an hour,
then put in a quarter of a pound of fresh butter
rolled in a little flour, a spoonful of catsup, and a
small piece of butter as big as a nutmeg; cover
them close, and simmer gently an hour, often shak-
ing the pan,

Peas av Sucre.—Boil the peas and throw into
cold water, then put them in a pan with a little
butter, a tablespoonful and a half of sugar, a table-
spoonful of broth, one yelk of egg; stir fast, and
they are done,

Casoage Borep witH MEeAT.—Select for
beiling, small white cabbages with firm heads; cut
these in quarters, and wash perfectly clean. Lay

SCANNED AT VIRC
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the pieces in salted water for an hour. Skin the
fut from the pot when the meat is boiling, and put
in the cabbage, an hour before the meat is done;
drain well before serving,

To Srew CaspacE.—Parboil in milk and
water, and drain it, then shred it, put it into a
stewpan, with a small piece of buiter, a small
teuenpful of eream, and seasoning, and stew tender.
Or, it may be stewed in white or brown gravy.

CoLp CaBBAGE.—Chop fine and heat it in
vinegar, season with pepper and salt; if not boiled
with meats, add a little butter. It canalso be fried;
caulifiower and brocoli can be prepared in the same
manner,

Dressing For CoLp Sraw.—To the well-beaten
yelk of one egg, add a little milk, two or three
tablespoonfuls of vinegar and a small piece of
butter, Stir it over the fire till it comes to a boil,

Rep CappaGE StEWED.—After slicing a small
red cabbage, and washing it perfectly clean, put it
into a saucepan with pepper, salt and butter, and
whatever water clings to the leaves from washing.
Let it stew until perfectly tender; add two spoon-
fuls of vinegar and Dboil up once. Or, shred the
cabbage, wash it, and put it in a saucepan over
a slow fire, with slices of onion, a little gravy,
pepper and salt.  When quite tender, add a piece
of butter rolled in flone, three spnoutuls of \rngnr,
aud boil up once before serving.
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StEwED CaBeAcE.—Parboil in milk and water
drain, shred, put it in a stewpan with a small piece
of butter rolled in flour, a small teacup of cream ;
season and stew till tender., Or, stew in meat
gravy.

CaeBaGeE JELLY.—Boil cabbage in the usual
way ; squeeze it in a colander till dry, and chop
very fine. Add a little butter, pepper, and salt.
Press all closely into an earthen mould, and bake
one hour. Turn out of the mould and serve.

Hor Sraw.—Cut cabbage into fine shreds;
boil it in clear water until it is perfectly tender.
Mix in a saucepan a teacupful of sharp vinegar, a
piece of butter, salt and pepper; stew gently for
five minutes, Drain the eabbage, place it in a
deep dish, pour the dressing over it, und serve hot,

BrorLEp MusarooMs.—dA Brealfust, Luncheon,
or Supper Dish. Mushroom-flaps, pepper and salt
to taste, butter, lemon-juice. Cleanse the mush-
rooms by wiping them with a piece of flannel and a
little salt; eut off a portion of the stalk, and peel
the tops; broil them over a clear fire, turning them
once, and arrange them on a very Lot dish, Put a
small piecee of butter on each mushroom, season
with pepper and salt, and squeeze over them a few
drops of lemon-juice, Place the dish before the
fire, and when the butter is melted, serve very hot
and quickly. Moderate-sized flaps are better suited
to this mode of cooking than the buttons ; the latter
are betier in stews,
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StEweDp MusHROOMS.—One pint of mushroom
buttons, three ounces of fresh butter, white pepper
and salt to taste, lemon-juice, one teaspoonful of
flour, eream or milk, quarter of a teaspoonful of
grated nutmeg. Cut off the ends of the stalks, and
pare neatly a pint of mushroom buttons; put them
into a basin of water, with a little lemon-junice, as
they are done. When all are prepared, take them
from the water with the hands, to avoid the sedi-
ment, and put them into a stewpan with the fresh
butter, white pepper, salt, and the juice of half a
lemon ; cover the pan closely, and let the mush-
rooms stew gently from twenty to twenty-five
minutes; then thicken the butter with the above
proportion of flour, add gradually suflicient eream,
or cream and milk, to make the sauce of a proper
consistency, and put in the grated nutmeg. If the
mushrooms are not perfectly tender, stew them for
five minutes longer, remove every particle of butter
which may be floating on the top, and serve.

To Dry Musarooms.—Wipe them elean, take
away the brown part and peel off the skin; lay
them on sheets of paper to dry, in a cool oven,
when they will shrivel considerably. Keep them
in paper bags, which hang in a dry place. When
wanted for use, put them into cold gravy, bring
them gradually to simmer, and it will be found
that they will regain nearly their usual size,

Presgrvine Musarooms For Winter Use.—
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Pecl small some freshly-gathered mushrooms, cut
off the stems, and serape out the whole of the fur,
then arrange the mushrooms singly on tins or
dishes, and dry them as gradually as possible in a
moderately-heated oven; put them into tin canisters
and store them in a dry place,

AxorHER WAY.—Wash large buttons, lay them
on sieves, with the stalks upwards, sprinkle salt
over them to extract the water; when they are
drained put them into a saucepan and set them in
a cool oven for an hour, then take them out care-
fully and lay them by to cool and drain; boil the
liquor which comes out of them with a little sauce
until reduced to half the quantity. Put the mush-
rooms into a clean, dry jar, and when the liguor is
cold, cover the mushroom in the jar with it and
pour boeiling suet over it; tie the jar well down
with bladder and store it in a dry closet.

~ Ogra StEWED.—Cut into small, round slices,
and to a quart add a wineglass of hot water, a table-
spoonful of butter, into whiech has been rubbed a
teaspoonful of flour; salt and pepper to taste; put
into a covered stewpan and stew until tender, shak-
ing occasionally.

OxrA FrIep.—Strain a quart already boiled,
mash it smooth, and season with salt and pepper ;
beat in one or two eggs and add flour enough to
thicken into a paste; fried as friiters, anl served

upon a papkin bot, as fried,
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Orra T0 Dry ror Wister Use—Use only
the young and tender ones, quarter and string them
in a dry place, they must be soaked half a day
before cooking.

CucuyBER SALAD.—To one hundred cucumbers
add a quarter of a peck of small onions. Peel both
and cut them into thin slices; cover with salt, and
stand in the sun for six lours; rinse clean, and
stand in clear cold water for one hour. For the
dressing take a box of the best mustard, put into it
a little salt, pour in sufficient olive oil to stir it
easily, add vinegar, and oil alternately till thin
enough to pour smoothly. Put the cucumbers in
jars, cover with the dressing, and cover closcly.
Seal the jars,

Sarap Dressing wiTHouT Oin.—Take the
yelks of two fresh eggs, boiled hard, mash them in
a plate with a silver fork, and a saltspoonful of salt,
and two spoenfuls of mustard ; rub the whole well
together, Add by degrees three spoonfuls of fresh
cream and two of good vinegar, stirring all the time
until quite smooth.

SaraDp DREsSING.—Beat together one raw cgg
and a saltspoonful of salt until smooth. Then in-
corporate with it a teaspoonful of mustard, made
rather thicker than usual. When these are quite
smooth add, by degrees, one, two, or three tulile-
spoonfuls, or even more, of good salad-oil, taking

care to blend each portion of it with the egg before
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ndding more. This ought to make any quantity,
up to a teacupful, of a tenacious mass so thick that
a teaspoon will stand up in it, and as smooth as
honey. Dilute it with vivegar till 1t assumes the
consistenee of thick cream. No salad mixture is so
smooth and rich as this, and at the same time the
original oily flavor is completely lost, from the raw
egre converting the oil into an emulsion. A little
anchovy may be added if desired.

ITALIAN SArLAD DRessing.—Peel two well
boiled potatoes and rub through a sieve, add a few
shreds of raw onion, and the pounded yelks of two
hard-boiled eggs. Mix these ingredients on a deep
plate with two teaspoonfuls of salt, one of made
mustard, three tablespoonfuls of olive oil, and one
tablespopnful of vinegar ; add, lastly, a teaspoonful
of essence of anchovy, mash and mix the whole
together thoroughly. Having cut up a sufficiency
of lettuce (previously well washed in cold water and
drained), add to it the dressing immediately before
dinner, mixing with a wooden fork.

SAraDp.—Look over carefully the tender half
blanched leaves of head-lettuce, and cut them
slightly, Make a dressing of the yelks of hard-
boiled eggs, mixed mustard, black pepper, butter,
and vinegar. Slice three hard-boiled eggs, lay them
upon the lettuce, and pour the sauce over the whole.

Porato Sarap.—To make a potato salad the
potatoes must be boiled and eold, cut in slices with
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salt, pepper, oil, vinegar, and a little parsley. Mix
the sauce, stew gently five minutes, and pour over
the potatoes.

CiickEN Sanap.—Mince the white meat of a
chicken fine, or pull it in bits; chop the white parts
of celery ; prepare a salad dressing thus: Rul) the
yelks of hard-boiled eggs smooth with a spoon, put
to each yelk a teaspoonful of made mustard, half as
much salt, a tablespoonful of oil, and a wineglass of
strong vinegar; ‘put the celery on a large dish, lay
the chicken on that, then pour it over the dressing.
Lettuce, cut small, in the place of celery, may be
used. , Cut the whites of the eggs in rings to garnish
the salad. Turkey meat prepared in the same
way makes almost as good a dish.

LonsTER SALAD.— Boil the fish for half an hour,
afterwards rubbing the shell with oil ; preserve this
with the coral to garnish the dish. Extract the
meat, and lay carefully on some nice white lettuce
in the centre of the dish, Make a dressing of two
hard-boiled eggs rubbed smooth in two tablespoon-
fuls of vinegar; add one tablespoonful of English
mustard, three of salad oil, one of white powderel
sugar, a teaspoonful of salt, some of black pepper,
one pinch of Cayenne, and he yelks of two raw
eges; mix together and pour over the fish, dressing
with cut hard-boiled eggs, the coral, and the claws
and selected parts of the shell.

ExcrLisH Sapap SavuckE—Iound in a mortar
the hard-boiled yelk of an egg; mix with it a salt-
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spoonful of salt, a tablespuonful of ground mustard,
a mashed mealy potato, two dessertspoonfuls of
eream, a tablespoontul of olive oil, and a tablespoon-
ful of vinegar,

SwEET SALAD SAUcE.—Mix together two table-
spoonfuls of olive oil, the raw yelk of an egg, a lit-
tle pepper, one tablespoonful of the best vinegar, a
pirch of salt, and a dessertspoonful of moist sugar.

Swiss Sarap Dressing.—Pound in a mortar
twa ounces of cheese, add a tablespoonful of vinegar,
a small quantity of salt and pepper, and, by degrees,
dilute it with olive oil,

PrigraxTe SAvce For SArADS.—Two hard-
boiled yelks of eggs, two raw yelks of eggs, mashed
smooth, with a tablespoonful each of cream and
olive oil; add sufficient vinegar to make it pretty
sharp,

IFlavorNaise FOr Sarap.—Deat together the
juice of a lemon and the raw yelks of two eggs;
then slowly drop in enongh olive oil to make a thick
cream, stirring wently and continuously while add-
ing the oil.  Vinegar may be used instead of lemon-



CHAPTER VI
PUDDINGS AND PASTRY.

PUDDINGS,

A few general remarks respecting the various in-
gredients of which puddings are composed, may be
acceptable as preliminary to the receipts in this de-
partment.

Flour should be of the best quality, and perfectly
dry, and sifted before being used; if' in the least
damp, the paste made from it will certainly be
heavy.

Bulter, nnless fresh is used, should be washed
from the salt, and well squeezed and wrung in a
cloth, to get out all the water and buttermillk, which,
if left in, assists to make the paste heavy.

Lard should be perfectly sweet, which may be
ascertained by cutting the bladder through, and, if
the knife smells sweet, the lard is good.

Suet should be finely chopped, perfectly free from
skin, and quite sweet ; during the process of chop-
ping, it should be lightly dredged with flour, which
prevents the pieces from sticking together. Beef
suet is considered the best, but veal suet, or the ont-
side fat of a loin or neck of mutton, makes good
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ernsts, as also the skimmings in which a joiat of
mutton has been hoiled, but without vegetables,

Clarified Beef Dripping aunswers very well for
kitchen pies, puddings, cakes, or for family use. A
very good short erust may be made by mixing with
it a small quantity of moist sugar ; but care must be
taken to use the dripping sparingly, or a very dis-
agreeable flavor will be imparted to the paste.

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

When the freshness of ezgs is doubtful, break
each one separately in a cup before mixing them all
together. Should there be a bad one amongst them,
it can be thrown away; whereas, if mixed with the
good ones, the entire quantity would be spoiled.
The yelks and whites beaten separately make the
articles they are put into much lighter,

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

Batter pudding should be smoothly mixed and
free from lumps. To insnre this, first mix the flour
with a very small proportion of milk, and add the
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remainder by degrees. Should the pudding be very
lumpy, it may be strained through a hair sieve.

All boiled puddings should be put on in beiling
water, which must not be allowed to stop simmer-
ing, and the pudding must always be covered with
the water ; if requisite, the saucepan should be kept
filled up.

To prevent a pudding boiled in a cloth from
sticking to the bottom of the saucepan, place a small

plate or saucer underneath it, and set the pan on a’

trivet over the fire. If a mould is used, this precau-
fion is not necessary, but care must be taken to
keep the pudding well covered with water.

For dishing a boiled pudding as soon as it comes
out of the pot, dip it into a basin of cold water, and
the cloth will then not adhere to it. Great expedi-
tion is necessary in sending puddings to table, as,
by standing, they quickly become heavy, batter
puddings particularly.

For baked or boiled puddings, the moulds, cups,
or basins should be always buttered before the mix-
ture is put in them, and they should be put into the
sawcepan directly after they are filled,

Serupulons attention should be paid to the clean-
liness of pudding-cloths, as, from neglect in this par-
ticular, the ontsides of boiled puddings frequently
taste very disagreeable. As soon as possible after
it is taken off the pudding, it should be soaked in
water, and then well washed without soap, unless
it be very greasy. [t shonld be dried out of doors,
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then folded up, and kept in a dry place. When
wanted for use, dip it in boiling water, and dredge
it slightly with flour.

The dry ingredients for puddings are better for
being mixed some time before they are wanted ; the
liquid portion should only be added just before the
pudding is put into the sancepan.

A pinch of.salt is an improvement to the gener-
ality of puddings; but this ingredient should be
added very sparingly, as the flavor should not be
detected,

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

When baked puddings are not done through, and
vet the outside is sufficiently brown, cover them
over with a piece of white paper until thoroughly
cooked ; this prevents them from getting burnt.

All batter puddings fall soon after they are baked.
They ought to be served immediately after they are
done.  Indian puddings require long and slow
baking. Rice should be baked quickly. Tapioca
and other puddings of the kind should bake in a
moderate oven like custards. All cake puddings
should be baked in the same manner as cakes of
nearly the same composition ; as, for instance, sponge
puddings quick, and plum puddings a long time.

St. Crame Puppiye.—Boil one quart of milk
with sugar and lemon-peel to taste, and a pinch of

powdered cinnamon ; add one ounce of disiolved
13
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isinglass or gelatine. "When boiling, add the yelks
of four eggs, well beaten. Fill a mould; stand it
in water and boil fifteen minutes. Put it on the
ice for two hours. Make a sance of sugar and wine,
thickened with a little arrowroot, and stand also on
the ice. Pour over the pudding when it is turned
out of the mould.

Ice Pupping.—Take one pint of cream, half a
pint of milk, the yelks of four eggs, one ounce of
sweet almonds pounded, and half a pound of sugar;
put them in a stewpan on a gentle fire, and stir the
mixture until the cream sets about the consistency
of custard. When cold, add two wineglasses of
brandy ; freeze, and when sufficiently congealed,
add one pound of preserved fruits, with a few cur-
rants ; cut the fruit small, and mix well with the
ice. Let it remain to set in the moulding pots, and
keep it in ice till required for the table.

Havp-pAy Pupping.—Quarter pound of suet,
quarter pound of currants, quarter pound of rai-
ging, quarter pound of flour, quarter pound of bread
erumbs, two tablespoonfuls of molasses; half a pint
of milk. Chop the suet finely; mix with it the
eurrants (which should be nicely washed and dried),
the raisins (which should be stoned), the flour, bread
crumbs, and molasses; moisten with the milk, beat
ap the ingredients until all are thoronghly mixed,
put them into a buttered basin, and boil the pud-
ding for three and a half hours.
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Mixvre Puppiseg.—DMix five tablespoonfuls of
flour with half a pint of cold sweet milk, a very
little salt, one-fourth of a nutmeg; stir it into a
pint and a half of boiling sweet milk; boil one
minute, stirring constantly ; set it off from the fire
ontil it gets lukewarm ; add three beaten eggs ; stir
until it boils, and eat with cream and sugar.

QUuEEN Pupping.—One pint of nice fine bread
crumbs, one quart of milk, one cup of sugar, the
velks of four eggs beaten, the grated rind of a
lemon, a piece of butter the size of an egg. Bake
until done, but not watery. Whip the whites of
the eggs stiff) beat in a teacupful of sugar in which
lhas been strained the juice of the lemon, spread
over the pudding a layer of jelly, pour the whites
of the eges over this; replace in the oven; bake
lightly. To be eaten cold, with cream, if preferred.

Gray Pupping.—Take three eggs, weigh them
in the shell; take an equal weight of sugar and of
butter, and two-thirds of the weight of flour. Half
melt the butter, and beat it to a cream ; beat the
eggs also, and mix them with the butter and sugar,
beating the whole to a froth; then add the flour
and the rind of a lemon, grated ; beat all together
and pour it into a mounld. An hour will boil it,

CorraGE PUDDING,—A pound and a quarter of
flour, fourteen ounces of suet, a pound and a quar-
ter of stoned raisins, four ounces of currants, five
of sugar,‘a quarter pound of potatoes smoothly
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mashed, half a nutmeg, a quarter teaspoonful of
ginger, the same of salt, and of cloves in powder;
mix the ingredients thoroughly; add four well
beaten eggs with a quarter pint of milk, tie the
pudding in a well-floured eloth, and boil it for four
Lours,

Sover's NEw CHRISTMAS PuppiNg.—~This re-
ceipt, if closely followed, would, at this festive sea-
gon of the year, save tons of fruit and other expen-
sive ingredients, which are partly wasted for the
want of knowing how to turn them to the best ad-
vantage. This pudding will be found sufficient for
cight persons_after a Christmas dinner. Carefully
prepare the I'G]]uwing, previous to mixing the pud-
ding : Four ounces of stoned raisins, four ounces
of sultanas, half a pound of well-cleaned currants,
half a pound of beef suet ehopped fine, two ounces
of powdered white sugar, two ounces of flour, half
a pound of bread erumbs, twelve bitter almonds
blanched, chopped small, half a nutmeg grated, two
ounces of candied citron, the peel of half a small
lemon chopped fine, separately, put in a basin,
break over four eggs, and add half a gill of brandy.
Mix these all well the evening before wanted, cover
over till the morning, and when all is prepared, add
lalf a gill of milk, again well stir your pudding ;
slightly butter a cloth, sprinkle a little flour over,
put it in a basin, pour in the mixture, tie your
cloth in the usual way, not too tight; put in half
a gallon of boiling water, add more now and then,
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if required ; let it simmer two hours and thirty
minutes, turn out of the cloth and serve on a hot
dish. Serve plain, if preferred, or with the sauce
only. After which, when at the dining-room door,
pour round a gill of either brandy or rum, which
set on fire with a piece of paper; place the dish on
the table, let burn half a minute, and pour the fol-
lowing sauce over from the sauce-boat ; after which
cut seven or eight slices from the pudding ecross-
wise, or according to number, when help, aud serve
very hot. The sauee 1 prefer with it is as follows :
Make half a pint of ordinary plain melted butter,
rather thick, add to it two teaspoonfuls of sugar,
the juice of half a lemon, and a pat of butter; stir
quickly, pour over your pudding when very hot,
or serve the sauce separately in a sauce-boat,
Though the above pudding is not very expensive,
it requires a little time and attention to do it prop-
erly ; and well will be repaid the housewife who
will take the trouble, as above described. In the
event of some of the ingredients, such as almonds,
candied orange or lemon-peel, not being abtainable
in some country places, the pudding will still be
good, although not so delicate in flavor.

CaristMas Pupping.—One pound of raisins,
one pound of currants, one pound of suet, three-
quarters of a pound of bread erumbs, one pint of
milk, ten eggs, three-quarters of a pound of citron
and orange-peel mixed, one small nutmeg, one glass
of brandy. Stone the raisins and divide them,
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wash and dry the currants, and cut the peel into
glices, Mix all these with the bread erumbs, flour
and suet, chopped very fine; add the grated nut-
meg, and then stir in the eggs well beaten, the
brandy, and the milk. When the ingredients are
well blended, put it into a mould, tie a floured
cloth over it, and Dbeil it six hours. When done
turn it out, and serve it with brandy and arrowroot
sance,

Prom Puppine.—Four eggs, about one dozen
crackers, one pint of new milk, one teacup of but-
ter, half a pound of sugar, one pound of raisins, one

pound of prunes, a grated nutmeg. Bake about an
hour,

Sver Prum PuppiNg.—One cup of molasses,
one cup of finely-chopped suet, one cup of milk,
three cups of flour, one cup of stoned raisins; add
currants and ecitron, if liked; one teaspoonful of
soda, one teaspoonful of ground cloves and cinna-
mon, one nutmeg. Tie up loosely in your pud-
ding-bag, and boil three or four hours. Eat with
wine sauce.

Bareara’s PLoy PuppiNg.—One cup of chop-
ped suet, one cup of chopped apples, one cup of
molasses, two cups of raisins, one cup of sweet or
sour millk, four cups of flour, quarter of a teaspoon-
ful of saleratus, and a little salt. Boil or steam five
hours.

Rica Prum PuppiNe witnour Frour.—One
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pound and a half of grated bread, one pound und
a half of raisins, one pound and a half of currants,
one pound of beef suet, peel of one large lemon,
three ounces of almonds, a little nutmeg or mixed
spice, sugar to taste, three-quarters of a pound of
candied orange, lemon, and citron, eight or nine
eggs, half a pint of milk, two wineglassfuls of
brandy. Stone the raisins, wash and pick the cur-
rants, chop the suet very fine, and mix with them
a pound and a half of grated bread ; add the candied
peel cut into shreds, the almonds blanched and
minced, and the mixed spice and sugar to taste,
When all are thoroughly blended, stir it well to-
gether with eight or nine well beaten eggs, two
glassfuls of brandy, and half a pint of milk, tie it
in a cloth, and boil it for five hours or five hours
and a half, or divide it into eqnal parts, and boil it
in moulds or basins for half the time.

Corrace Prom Pupping.—A pound and a
half of flour, four or five eggs, a pinch of salt, a
little nutmeg, one pound of raisins, hall a pound
of currants, sugar to taste, and a little milk. Make
a thick batter with five well beaten eggs, a pound
and a half of flour, and a sufficient quantity of milk.
Then add the currants, washed and picked, the rai-
gins stoned, a little nutmeg, and sugar to taste.
Mix all well together, and boil it in a basin or
floured cloth for quite five hours, The peel of a
lemon grated, and a few pieces of citron cut thin
may be added.
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UsrivaLrep Pron Puppivg.—Two and a
half’ pounds of raisins, one and three-quarters of a
pound of currants, two pounds of the finest moist
sugar, two pounds of bread crumbs, sixteen eggs,
two pounds of finely-chopped suet, six ounces of
mix candied peel, the rind of two lemons, one
ounce of ground nutmeg, one ounce of ground
cinnamon, half an ounce of pounded bitter almonds,
quarter of a pint of brandy, Stone and cut up the
raisins, but do not chop them; wash and dry the
currants, and cut the candied peel into thin slices,
Mix all the dry ingredients well together, and
moisten them with the eggs, which should be well
beaten and strained ; then stir in the brandy, and,
when all is thoroughly mixed, well butter and
flour a stout new pudding cloth ; put in the pud-
ding, tie it down very tightly and elosely, boil from
six to eight hours, and serve with brandy sauce.
This quantity may be divided and boiled in buttered
moulds, For small families this is the most desir-
able way, as the above will be found to make a
pudding of large dimensions,

CHrisTMAS PLuM PUuppING.—A pound of suet,
cut in pieces not too fine, a pound of currants, and
a pound of raisins stoned, four eggs, half a grated
nutmeg, an ounce of citron and lemon-peel, shred
fine, a teaspoonful of beaten ginger, half a pound of
bread erumbs, half a pound of flour, and a pint of
milk ; beat the eggs first, add half the milk, beat
them together, and by degrees stir in the flour, then
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the suet, spice, and fruit, and as much milk as will
mix it together very thick ; then take a clean cloth,
dip in boiling water, and squeeze dry. While the
water is boiling fast, put in vour pudding, which
should boil at least five hours.

Arpre PuppiNG.—Pare four or five large tart
apples, grate them fine ; then make the following
custard, into which stir the grated apple: Flour,
tour tablespoonfuls; one pint of milk, five eggs,
and a little grated orange-peel.  After you have
these ingredients well mixed, pour them into your
pudding-dish, and bake about one hour and a
quarter,

BorLep AppLE Pubping.—Make a butter-crust,
or a suet one, using for a moderate-sized pudding
from three-quarters to one pound of flour, with the
other ingredients in proportion, Butter a basin;
line it with some of the paste; pare, core and cut
the apples into slices, and fill the basin with these;
add sugar to taste, flavor with lemon-peel and juice,
and cover with crust; pinch the edges together,
flour the cloth, place it over the pudding, tie it
securely, and put it into plenty of fast-boiling water.
Let it boil from one and a half to two and a half
hours, according to the size; then turn it out of the
basin, and send it to table quickly. Apple pnddings
may also be boiled in a eloth without a basin ; but,
when made in this way, must be served without
the least delay, as the crust so soon becomes heavy,
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Bakep AppLE Pupping.—Four large apples
boiled, some grated bread, four ounces of butter,
four yelks and two whites of eggs well beaten, sugar
to taste ; edge a dish with pufi-paste, and bake half
an hour.

Rica Sweer AppLE PuppiNa.—Half a pound
of bread erumbs, half a pound of suet, half a pound
of currants, half a pound of apples, half a pound of
moist sugar, six eggs, twelve sweet almonds, half a
saltspoonful of grated nutmeg, one wineglassful of
brandy. Chop the suet very fine; wash the currants,
dry them, and pick away the stalks and pieces of
grit; pare, core and chop the apple, and grate the
bread into fine crumbs, and mince the almonds.
Mix all these ingredients together, adding the sugar
and nutmeg ; beat up the eggs, omitting the whites
of three; stir these to the pudding, and when all is
well mixed add the brandy, and put the pudding
into a buttered mould; tie down with a cloth,
put it into boiling water, and let it boil for three
hours.

Prerix Pupping.—DBoil six apples well ; take
out the cores, put in half a pint of milk thickened
with three eggs, a little lemon-peel, and sugar to
the taste; put puff-paste around your dish, bake it
in a slow oven, grate sugar over it and serve it hot.

AxorHeR.—Take the pulp of two large roasted

apples, the peel and juice of one lemon, the yelks
of six eggs, two Savoy biscuits grated, a quarter of

=
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a pound of butter melted, and sugar to your taste.
Beat the ingredients together, put a pufl-paste
around your dish, and bake it.

ArprLe Ronn—Make a paste with one-fourth
of a pound of butter to one of flour mixed with
water, not very stiff. Peel and slice rather thick,
tart apples, roll the paste very thin, or as thin as the
bottom crust of a pie; spread the apples on the crust,
£0 as to cover it, dredge on a little flour, and roll it
as tight as possible. Cut the ends even, and put it
in the steamer, or wrap it in thick cloth and boil it
It will take one hour steady eooking. Serve with
butter and sugar; cut it in thin slices from the end
when serving.

Cocoavvur Popping—Half a pound of loaf-
sugar, half a pound of butter, half a cocoanut,
grated, the whites of six eggs, one tablespoonful of
rose water, two tablespoonfuls of brandy. Pare
the brown skin off the nut, wash it in cold water,
wipe it dry, and grate it. After the butter has
been prepared as for lady-cake, and the sugar
pounded fine, beat them to a eream; whisk the
whites of the eggs until stiff and dry, and add to
the butter and sugar; stir the whole well t-gether,
and add gradually the nat, brandy and rose-water—
then stir well, but do not beat it. Bake on rich
pastry, without a top crust.

LS

Fixe Cocoanvr Puppine.—Pare the dark rind
from one cocoanut and grate the meat. Break into
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a bowl six eggs, adding a heavy tablespoonful of
sugar for each egg. 'When very light, pour in a
pint of cream or milk to stir in the cocoanut, Melt
a teacup half full of butter and add to it, with a
small portion of soda. Put a puff-paste into your
dish, and fill it with the mixture.

CocoaNvT Custarp PuppING.—Grate half a
cocoanut meat ; stir it into a good custard, and bake
in a buttered basin. Make the custard of four
eggs to a quart of milk. This may be baked with
an under crust. A quick oven for this—thirty or
forty minutes, Serve with the following wine
sauce: One cup of butter, one cup of sugar; stir
to a cream; then one eup of wine added slowly,
Put the bowl into a vessel of hot water, one half
hour before using it. It must not be stirred.

Cocoanur Cup Puppines.—Melt two ounces of
butter, eut small, stirring in two ounces of sifted
sugar; boil up for a minute. When cool, grate in
two ounces of cocoanut, add two ounces of shred
citron, the grated rind of a lemon, and four eggs;
beat with the juice of half a lemon. Mix, and put
into well-buttered coffee enps, and bake half an
hour. The same may be made as one pudding in
a dish, and baked longer.

Leymox Puppine.—To a pint of new milk boiled,
add two spoonfuls of flour, and boil till smooth;
then stir in a quarter of a pound of butter and four
well beaten eggs, add the peel of a lemon shred
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very fine, and sweeten to your taste; line a dish
with very light puff-paste, pour in the mixture, and
bake half an hour.

ExceLLENT LEMoNy Puppinc.—Beat the yelks
of four eggs; add four ounces of white sugar, the
rind of a lemon being rubbed with some lamps of
it to take the essence; then peel, and beat it in a
mortar with the juice of a lemon, and mix all with
four or five ounces of butter warmed. Put a crust
into a shallow dish, nick the edges, and put the
above into it.  When served, turn the pudding out
of the dish.

Icep Lesos Puopinag.—Quarter of a pound of
Lutter, half a pound of sugar, the yelks of five eggs,
one quart of milk, one lemon, the rind grated and
Jjuice pressed out, six tablespoonfuls of grated bread
or cracker.  When the pudding is baked, take the
whites of the eggs and sugar and beat for icing.
Spread over the top and brown in the oven ; it will
brown in a few minutes,

Baxep Lemox Pupping.—One teacupful of
boiling water, one tablespoonful of corn-flour,
mixed with a little water, one teacupful of sifted
sugar, one tablespoonful of butter, one egg, juice
and rind of one lemon. Pour this mixture into the
loiling water; then pour it on to the butter and
gugar ; beat the egg, and, when cool, put it in ; have
the paste ready in the dishes, and pour it in and

bake.



204 PUDDINGS AND PASTRY,

SroNGE PuppiNG.—Butter a mould thickly and
fill it three parts full with small sponge cakes,
soaked through with wine; fill up the mould with
arich cold custard. Butter a paper and put on the
mould, then tie a floured cloth over it quite close,
and boil it an hour. Turn out the pudding care-
fully, and pour some cold custard over it; or bake
it and serve with wine sance instead of custard.

Baxep SponGE PuppiNg.—Cream together a
quarter of a pound of butter and two ounces of pow-
dered white sugar, then add four eggs and two table-
spoonfuls of flour; beat it slowly. Fill six small
cups and bake them twenty minutes,

Crara’s SpoyGE Punpmng.—One cup of sugar,
one egg, one cup of sweet milk, three eups of flour,
one teaspoonful of soda, two of cream of tartar, half
a one of salt. Steam two and a half hours.

BorLep Fic Puppixe.—A quarter of a pound
of figs, half a pound of suet, a eupful of bread
crunmbs, four eggs, a breakfasteupful of milk, Mix
the suet, figs, and bread together ; boil the milk and
pour over them. Now beat the eggs and pour over
the other ingredients, Let the mixture stand a lit-
tle while, then put it into shape, boil it for two
hours, and serve with cream or sweet sauce.

Fic Puppixe.—Procure one pound of good figs,
and chop them very fine, and also a quarter pound
of suet, likewise chopped as fine as possible. Dust
them both with a little flour as you proceed, it helpa
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to bind the pudding together. Then take one
pound of fine bread crumbs, and not quite a quarter
pound of sugar; beat two eggs in a teacupful of
milk, and mix all well together; boil four hours.
If you choose, serve it with wine or brandy sauce,
and ornament it with blanched almonds. Simply
cooked, however, it is better where there are chil-
dren, with whom it is generally a favorite. We
forgot to say, flavor with a little allspice or nutmeg,
as you like ; but add the spice before the milk and
ezgs.

Ramsiy Pupping.—Soak two ounces of raisins
in enough brandy te cover them. Take half a
pound of flour, half a pound of chopped suet, a des-
sertspoonful of ground ginger, two eggs, four ounces
of white sugar, and enough milk to make it a pretty
light paste; add the raisins and brandy, put it into
a cloth or basin, boil it for two hours, and serve
with what pudding sauce you please.

BorLep Ramsiv Puppine.—Mix together half a
pound each of stoned raisins, chopped sunet, and
bread crumbs; add four well beaten eggs, a teacup-
ful of milk, a little salt, and a spoonful of grated
ginger, Boil it for four hours in a buttered mould or
floured eloth. Pour a little brandy over it before
serving.

Prams Raisiy Puppine.—One pound of raisins,

stoned, one pound of beef-suet, shred fine, eight
cges, quarter pound of flour, two spoonfuls of milk,
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a little ginger and salt; brandy to your taste. Mix
all weli together, tie up in a cloth, and boil four
hours,

Frurr Raisep Pupping.—When baking take
two and a half cups of light dough, one of sugar,
hardly three-fourths of a éup of butter, two eggs,
half a teaspoonful of soda, one glass of wine or
brandy, einnamon, cloves, and nutmeg, being care-
ful not to let one spice predominate; a half pound
of washed currants, the same of stoned raising, and
a quarter of a pound of citron, chopped fine. Let
it stand until light in the pudding-dish ; bake care-
fully, so as not to form a heavy crust; tarn it out
when baked, and pour over it while hot a rich wine
sauce. This will be found excellent. It must be
started very early in the morning. If home-made
yeast is used the dough ecan be saved until the next
day. Sweeten it with soda before mixing in the
other ingredients, and allow it to rise again.

Tomaro Puppine.—Pour boiling water on toma-
toes, remove the skins, put in the bottom of the pud-
ding-dish some bread crumbs, then slice the tomatoes
on them, season with sugar, butter, pepper, and salt;
add some more bread crumbs, then the sliced toma-
toes and seasoning, and if the tomato does not wet
the bread crumbs add a little water; then, for a
small pudding, beat up two eggs and pour over the
top. Bake about twenty minutes,

CaroMEL PuppiNG.—Seven ounces of sugar dis-

1
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eolved in a pan in water and burnt. Line the
inside of a well buttered new tin with a coating of
this, In another pan, one pint of sweetened new
milk, the yelks of seven eggs, and the whites of
two, beaten together; boil the milk, pour it upon
the eggs, and stir well together. Pour this into the
sugar-lined tin, put the tin into a pan with three
inches of water, and steam it for three-quarters of
an hour. When quite cold turn out into a dish,
and serve,

(Cassanpra Pupping.—Three tablespoonfuls of
flour, three eggs, quarter of a pound of moist sugar,
three-quarters of a pound of raisins, stewed and
chopped fine, and half a pound of chopped suet.
Mix well and hoil three hours and a half in a well
floured bag.

BrigaroNy Pupping,—Three eggs, quarter of a
pound of sugar, quarter of a pound of flour, quarter
of a pound of butter, and the peel of a lemon, finely
minced or grated. Beat the sugar and eggs for
twenty minutes, oil the butter and beat in gradually,
and sift in the flour slowly, beating steadily while
mixing. Steam the pudding for one hour, and serve
with preserved fruit.

GoLpEN Pupping.—Quarter of a pound of bread
crumbg, quarter of a pound of suet, quarter of a
pound of marmalade, quarter of a pound of sugar,
four eggs. Put the bread erumbs into a basin, mix

with them the suet, which should be finely mineed,
14
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the marmalade, and the sugar. Stir all these ingre-
dients well together, beat the eges to a froth, moisten
the pudding with these, and when mixed put it into
a mould or buttered basin ; tie down with a flonred
cloth, and boil for two hours, When turned out,
strew a little fine sifted sngar over the top and serve.
The mould may be ornamented with stoned raisins,
arranged in any fanciful pattern, before the mixture
is poured in, which would add very much to the
appearance of the pudding. For a plainer pudding
donble the quantities of the bread crambs; and if
the eges do not moisten sefficiently use a little milk.

LuxcaeoNn PuppiNe.—A teacupful of eream.
the same of butter, well beaten, and a little salt,
made into a stiff batter with flour, so that it will
just pour out; tie it in a cloth, and boil two hours.

MovLpEp PuppiNe.—Beat lightly the yelks of
ten eggs and the whites of six with three-quarters
of a pound of sugar, the rind_of an orange, or two
lemons grated, six and a half ounces of flour; add
one pint of boiling milk,  When nearly eold, mix
in the eggs and sugar, and add a wineglassful of
brandy, and half a pound of melted butter. Bake
it an hour and a quarter, and turn it out.

SraLe Loar Pupping.—Take a three quart
pudding-dish, fill two-thirds full of broken bread,
porr boiling water over it, and let it stand till soft
enough to stir up fine; then add three well beaten
eggs, salt to taste; fill up the pan with water and




PUDDINGS AND PASTRY. 200

pake. When done, make a sauce with butter and
sugar mashed together and flavored with lemon or
nutmeg. It is very nice made with the sweetening
and rice baked in. Indian and rice are good made
in the same way. Milk is quite unnecessary for
such things when you can get eggs.

Faruer’s Pupping.—Take one pint of bread
crumbs, one quart of milk, half a eap of sugar, four
egos, taking only the yelks, butter the size of a wal-
nut, one lemon, grated ; bake until done, but not
watery ; then spread a layer of currant-jelly or any
preserved fruit overit. Take the whites of the eggs
and sagar, in which has been stirred the juice of the
lemon, beat to a stiff froth, pour it over the pudding,
and brown it. Serve cold with cream. It can be
made without a lemon. Flavor with nutmeg.

STeEAMBOAT PUDDING.—One quart of milk, six
eggs, quarter of a pound of seeded raisins, quarter
of a pound of currants, sugar to the taste. Beat the
eggs and add them to the milk with the fruit; pour
it in a pudding-dish, cover the top with slices of
bread, well buttered. First dip the bread in the
millg, so as it may be brown when it is baked. This
is generally eaten cold. It may be flavored with

lemon or vanilla,

TreAcLE Puppixg.—Four ounces each of flour,
suet, eurrants, raisins, and bread erumbs, two table-
spoonfuls of treacle, and half a pint of milk., Mix
all well together, and boil in a mould three hours,
Serve with wine or brandy sauce.
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Ricn Pupping.—Line a deep pie-dish with puff-
paste, having first buttered it thoroughly, place on
this a layer of jam, then a layer of custard, then jam,
then custard, until the dish is nearly full, leaving
the custard layer at the top. Slice the minced peel
and cut it into diamonds and arrange on the top.
Bake for twenty minutes in a quiet aven, let the
pudding cool, beat up the whites of the eggs that
were used for the custard into a stiff whip with a
little powdered sugar ; pile the whip on as high as
possible, and serve,

Ecoxomican Pupping.—Take two tablespoon-
fuls of rice, put it into a small saucepan with as
much water as the rice will absorb. When boiled
enough add a pinch of salt, then set it by the fire
until the rice is quite soft and dry. Throw it upin
a dish, add two ounces of butter, four tablespoon-
fuls of tapioca, a pint and a half of milk, sugar to
the taste, a little grated nutmeg, and two eggs beafen
up. Let it all be well stirred together and baked
an hour. .

Fammy PuppiNng.—One pound of flour, one
pound of suet, chopped fine, three-quarters of a
pound of sugar, one pound each of carrots and pota-
toes, well boiled and mashed together, half a pound
of raisins, three-quarters of a pound of bread erambs;
spice, flavoring, and peel optional, Mix the whole
well together with a little water. It must not be
too stiff, and certainly not too moist. Rub a basin
well with dripping, and boil for eight hours.
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Frour Puppine.—Four spoonfuls of flour, six
eggs, two pints of milk. Line a basin with buttered
paper, and boil an hour.

SiMPLE PuppiNg.—Three-quarters of a pound
of flour, one pint of new milk, four eggs, whites
well beaten, a pinch of salt. Boil it for one hour
and a half.

Sver Puppixeg,—One pint of sweet milk, one
cup of sour milk, four eggs, one cup of sugar, two
cups of chipped suet, one teaspoonful of soda, a piece
of butter the size of a small egg, raisins or currants
or dried fruit, flour to make a stiff batter. Boil
three honrs. Liquid sauce.

Bomwep Suer Pupping.—Omne cup of finely
chopped suet, one of molasses;, one of milk, sweet or
sour, one of raisins or currants, three cups of flour,
one teaspoonful of salt, one teaspoonful and a half
of soda, one of every kind of spice, part of nutmeg.
Boil four hours; tie un loosely, Wine sauce.

Tarroca Pupping.—Four large tablespoonfuls
of tapioca soaked over night in one quart of new
milk, grated rind of one lemon, one tumbler of sweet
eream, one half of a tumbler of wine, with sugar
enough in it to fill the glass. Stir the tapioca and
milk over the fire until it comes to a boil, before
adding any of the other ingredients; four eggs,
beaten separately, and added just before baking;
bakes in about five minutes, To be eaten cold.
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Agrrowroor Pubpine.—Mix a tablespoonful of
arrowroot in two of cold milk; pour it into a pint
of boiling milk, in which dissolve a teacupful of
white sugar ; stir it constantly, and add a little mace,
or any other kind of spice, and four eggs; bake it
half an hour in a dish lined with paste. If it is pre-
ferred to look clear, substitute water instead of milk,
and add one more egg.

Porarto Sver Puppixe.—Take a pound of mealy
potatoes, boiled and mashed smooth; add four
ounces of chopped beef suet, three eggs, a little milk,
sugar to taste, and a good dessertspoonful of pow-
dered ginger. Put it into a well floured cloth and
boil for an hour, Serve, turned into a dish, with
saffron or sweet sauce poured over it

Bomep Inxpray Puppiva.—Take sweet milk
of sulficient quantity for the pudding desired ; salt
to the teste, and stir in Indian meal till a little
milk will rise on the top by standing. If too thick
it will be hard. Fill a pudding erock, and tie a
cloth tightly over it. Put into boiling water suf-
ficient to keep it covered, and boil steadily three
honrs., Fruit may be added, if desired. Serve
with sweetened ecream. This is an old-fashioned
Connecticut pudding.

Corx-MEear Puppine.—Two quarts of sweet
milk, one pint of corn-meal, one-half' pint of beef
suet or fat pork, chopped fine, three eggs, and a
little nutmeg and salt; sweeten to your taste with
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sugar. Heat the milk, and, while hot, stir in the
meal ; after this, set it where it will cool, and ther
add the eggs, Bake from three to fours in a slow

oven. -

InpiaN-MEAL PuppiNg.—Into one quart of
boiling milk stir one quart of sifted fine meal ; then
add one quart of cold milk, two well beaten eggs,
one-half' cup of sugar, one cup of flour, and a little
salt and spice. Stir it well and pour it into a but-
tered dish. Buake two hours, and serve with butter.

Pounp Pupving.—Take half a pound of fresh
butter and an equal weight of sugar, beat the butter
to a cream, then add six very well whisked eggs,
half a pound of flour, four onnces of currants, two
ounces of candied lemon-peel, shred fine, and a little
lemon-juice. Beat all together for a quarter of an
hour, put it into a buttered mould, and boil it for
two hours and a half.

Poraro PubpiNg. — One pound of potatoes,
boiled, half a pound of fresh butter, half' a ponnd
of sugar, the yelks of six egus, and whites of three,
one gill of eream, one gill of wine, one teaspoontul
of mace, and one nutmeg. Bake in puff-paste.

Biscurr PuppiNe.—Cramble four moderate-sized
biscuits in two pints of sweet milk, take a piece of
butter the size of an egg,one eup of sugar, three
eggs, beat them separate, and pour the white on top,
Add a little nutmeg ; bake half an hour.
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Macareont Pupping.—Take three-quarters of a
pound of macaroni, boil it till quite soft. Add half
a pound of sugar, a quarter of a pound of currants,
" and juice of one lemon; bake till browned. A
simple mode of cooking macaroni, or tapioea, is to
sweeten and boil till soft. Add the juice of a leron,
and turn into a mould till cool.

Caxe Puppinag.—One cup of butter, two of
sugar, one of milk, five eggs, two teaspoonfuls of
“eream of tartar, one of soda, three and a half’ cups
of flour. Flavor to taste.

8460 Pupping.—One pint of milk, three table-
spoonfuls of sago, one half cup of butter, one cup
of sugar, four eges, Soak the sago in water two
hours ; then put the milk on the stove and stir the
sago in; add the butter and sugar after it is cold;
stir in the whites and yelks of the eggs beaten
separately.

CruMme Puppise.—The yelks and whites of
three eggs, beaten separately, one ounce of moist
sugar, and sufficient bread crumbs to make it into
a thick, but not stiff mixture; a little powdered
cinnamon. Beat all together for five minutes, and
bake in a buttered tin. When baked, turn it out
_of the tin, pour two glasses of boiling wine over it,
and serve. Cherries, either fresh or preserved, ars
very nice mixed in the pudding.

CusTarD Pupping.—One quart of new milk,
three eggs, half a pound of sugar, a little salt, pour
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these into your pudding-dish, mix well, slice somne
« bread, and butter it, and lay the thin slices over the
top of your pudding. Bake about one hour.

Cup Puppines (wrrHour Eces).—Beat three
ounces of fresh butter to cream, mix with it three
ounces of baked flour, three ounces of sifted loaf-
sugar, three ounces of currants, and three table-
spoons of cream; beat the whole for ten minutes.
Butter six or seven small moulds, pour the mixture
in till they are tlree parts full, and bake them in
a quick oven for twenty minutes, Serve with wine
sauce,

CoLp Cup Puppings.—Grate the rind of a
lemon into a pint of cream (or new milk), let it just
boil, and strain it. When cool, beat the yelks of
six eggs, and add them to the above, with erushed
lamp sugar to sweeten it. Pour the mixture into
six cups, and steam for half an hour. Next day
turn out and garnish with currant jelly or other
preserves,

GRreEeN CorN PuppiNG.—One dozen ears* of
corn, grated, three eggs, well beaten, one pint of
sweet milk, half a cupful of butter, one large spoon-
ful of sugar, pepper and salt, Bake in a large
pudding-pan two hours.

Carror Pubpize, Bagep,.—Take half a pound
of grated raw carrot, half a pound of bread cruimbs,
the yelks of four eggs and the whites of two, a little
sugar and nutmeg, a gill each of white wine and
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cream ; mix all well together, lay a puff-paste over

your dish; put in your pudding and bake for an.

hour.
-

CrocoLATE PuppiNg.—Put one quart of milk
on to boil; take an ounce and a half of chocolare
and grate it, mix it with a little cold milk. Then
take the boiled milk and stir into it the chocolate,
and set it to cool; when nearly cool stir in the
beaten yelks of six egps. | Flavor with vanilla
sweetened to taste, and bake until of the consistency
of enstard. Beat the whites of the egos to a froth
with six spoonfuls of powdered sugar, pile it
lightly en top of the pudding, replace in the oven,
and brown,

Rice Puppixe.—To one cup of boiled rice add
half a cup of butter, five eggs, sugar to taste, and
cream enough to make it liquid. Flavor with
essence of lemon, and bake in rich paste in deep
pudding dishes,

BorLep Barrer Puppize.—Three eggs, one
ounce of butter, one pint of milk, three tablespoon-
fuls of flour, a little salt. Put the flour into a basin,
and add sufficient milk to moisten it. Carefully
rub down all the lumps with a spoon, then pour in
the remainder of the milk, and stir in the butter,
which should be previously melted. Keep beating
the mixture, add the eggs and a pinch of salt, and
when the batter is quite smooth put into a well but-
terad basin, tie it down very tightly, and put it into
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boiling water. Move the basin about for a few min-
utes after it is put into the water, to prevent the flour
settling in any part, and boil for one hour and a
quarter. This pudding may also be boiled in a
floured cloth that has been wetted in hot water ; it
will then take a few minutes less than when boiled
in a basin. Send these puddings very quickly to
table, and serve with sweet sauce, wine sauce, stewed
frait, or jam of any kind. When the latter is used,
a little of it may be placed around the dish in small
quantities as a garnish.

QuakiNG Puppixe.—Well beat eight eggs, add
to them the grated crumbs of a stale bread roll, two
spoonfuls of ground rice, a little nutmeg, and orange
flower water. Mix it smoothly together with a
quart of new milk, put it into a floured cloth, tie it
rather loose, plunge it into boiling water, and boil
it briskly for one hour. Serve with red or white
wine sauce.

PexysyLVANIA Pupping.—Three eggs, one tea-
cupful of sugar, quarter of a pound of butter, three-
(uarters of a cup of new milk, two cups of flour,
one yeast powder. Bake in a quick oven three-
quarters of an hour.

Variery Pubpises.—Take a quarter pound of
fresh butter and beat it to a thick cream, add four
tablespoonfuls of fine flour, two ounces of loaf sugar,
one ounce of candied peel, cut into thick slices, six
sweet and six bitter almonds, blanched and cut
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lengtaways. Mix these ingredients together, form
them into rounds, and bake them in six patty-pans,

BLacKBERRY PUpDING.—One quart of black-
berries, six large apples, pared and cut in thin slices,
half a pound of sugar, and three or four slices of
lemon-peel. Make a light paste, line a deep dish,
fill it with the fruit and sugar, and boil it slowly
and steadily for one hour. Serve with grated nat-
meg, sugar, and sweet cream.

RrrE GooseErERRY PuppiNGg.—Seald a pint of
ripe gooseberries in very little water, when tender
mash them in the liquor in which they were boiled,
pulp them through a sieve, and add to them the
beaten yelks of four eggs, a quarter of a pound of
sugar, and a quarter of a pound of blanched sweet
almonds, lightly chopped. Mix all very well to-
gether, and bakeit ina pie-dish, edged with a rim of
puff-paste. Half an hour’s baking will doit. Serve

with eream,

GreeN CURrRANT PuppiNeg.—Take the currants
as soon as they are large enough, pick them from
their stalks, put them into a pudding-basin lined
with a light suet crust, add plenty of sugar, cover
them with a paste, and, if it is a pint pudding, boil
it for two hours. A larger size requires to be boiled
longer.

Oraxee Puppine.—Pound in a mortar three
ounces of fresh butter and four ounces of lump sugar,
grate in the rinds of two oranges (taking carc not to
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allow any of the juice to escape); also the whole of
a large or two small apples, also grated. When
thoroughly mixed, add four eggs, well beaten.
Spread it to the thickness of half an inch of puff-
paste. Bake quickly.

ArLmonp Puppine.—Half a pound of blanched
almonds, four ounces of white sugar, six tablespoon-
fuls of rose water, half a pint of sweet cream, three
eges, a little grated lemon-peel. Put the almonds
in a mortar and put a few spoonfuls of sugar on
them, and rub them fine;, then add the rosewater,
beat the remaining sugar and the eggs together
separate, and then add them to the mixture in the
mortar, When all are well mixed, warm a little,
then put a little crust around the edges or sides, and
balke half an hour.

Crrrox Puppine.—Take one half pint of eream,
one tablespoonful of flour, two ounces of white sugar,
and a little grated nutmeg. Mix all these ingredi-
ents together with the well beaten yelks of three
eggs. Cut two ounces of citron into thin slices,
place pieces of it in small buttered moulds or cups,
fill them with the mixture, and bake until the pud-
ding assumes a light brown color. This quantity
will make five puddings, which are sufficient for a
side dish.

SvrpER Pupping.—Line a basin with slices of
stale bread, cut half’ an inch thick; boil some fruit
(currants are the best, mixed with raspberries) with
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sugar as for compote, pour it boiling into the basin,
cover it with bread, and place a plate with a weight
upon it, let it stand in a cold place all night; serve
as soon as turned out. Cream may be eaten with it,
or a whipped eream poured over it.

PertpaTETIC PUDDING.—Six sponge cakes, six
eggs, a quarter of a pound of sifted sugar, half a
pound of fresh butter, half a pound of marmalade,
two glasses of sweet wine.  Well mix these ingre-
dients, paper the tin, and bake it about half an
hour. #

FortonaTus Pupping.—Two eggs and their
weight in butter and loaf sugar, melt the butter a
little, and beat well together, Line the dish with
puff-paste and lay some fruit jam upon it; pour the
batter in, and bake a quarter of an hour or twenty
minutes,

TrANSPARENT PupDING.—Beat eight eggs very
well, put them into a stewpan with half a pound of
sugar, pounded fine, the same quantity of butter,
and some nutmeg, grated. Set it on the fire, and
keep stirring it till it thickens. Then set it ina
basin to cool, put a rich puff-paste round the edge
of the dish, pour in your pudding, and bake it in a
moderate oven, It will eat light and clear. You
may add candied orange or citron, if preferred.

Creay Pupping.—Boil a quart of eream with a
blade of mace and half a nutmeg, grated ; let it cool,
and beat up eight eggs and three whites. Strain
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them swell, and mix a spoonful of flour into th

also a quarter of a pound of almonds, blanched /
beaten fine, with a spoonful of orange flower or ré, -

water. Then by degrees mix in the cream and beat

all well together. Take a thick cloth, wet it, and

flour it well, pour in the mixture, tie it close, and

boil in half an hour. Let the water boil fast.

When it is done, turn it into the dish, pour melted

butter over with a little sack, and throw fine sugar

all over.

CuaocoLATE CrEAM CUSTARD PUDDING.—Scrape
a quarter of a pound of the best chocolate, pour on
it a teacupful of boiling water, and let it stand by
the fire until it is quite dissolved. Beat eight egos
lightly, omitting the whites of two. Stir them by
degrees into a quart of rich eream, alternately with
the chocolate and three tablespoonfuls of white sugar.
Put the mixture into a dish and bake it ten minutes,

Cream Tarroca Pupping.—Soak three table-
spvonfuls of tapioca in water three hours, put the
same in a quart of boiling milk, boil fifteen minutes.
Beat the yelks of four eggs in one cup of sugar, stir
them into the pudding five minutes before it is done,
flavor with lemon or vanilla. Beat the whites of
four egos to a stiff froth with three tablespoonfuls
of sugar, put this over the pudding, and bake five
minutes, A spoonful or two of prepared cocoanut
in with the yelks and sugar is very good ; the cocoa-
nut can also be sprinkled over the top, on the whites,
before putting in to brown,
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RarLway PuppiNg.—Flour, suet, sugar, currants,
and raisins, of each ten ounces, grated potatoes and
carrots, together ten ounces, one nutmeg, and two
ounces of candied orange-peel, well mixed together
and boiled for several hours. To be served with
brandy sauce,

StvpLE BrEAD PuppinG,—Take the crumbs of
a stale roll, pour over it one pint of boiling milk,
and set it by to cool. When quite cold, beat it up
very fine with two ounces of butter, sifted sugar
sufficient to sweeten it, grate in half a nutmeg, and
add half a pound of well washed eurrants. Beat up
four eggs separately, and then mix them up with
the rest, adding, if desired, a few strips of candied
orange-peel.  All the ingredients must be beaten up
together for about half an hour, as the lightness of
the pudding depends upon that, Tie it up ina
cloth and boil foran hour. When it is dished, pour
a little white wine sauce over the top.

Breap Puppine.—One pint of grated bread
crumbs, one quart of milk, yelks of six eggs, well
beaten, one grated lemon, and sugar to taste. Bake,
When cold spread a layer of jelly over the top, then
make an icing of the whites of the egas and white
sugar, and spread smoothly over the jelly, To be
eaten cold without sauce,

Browx Breap Pupping—Take half a pound
of good brown bread without crast, cut it into mod-
erately thin slices, spread them over with cream, lay

R R ——



PUDDINGS AND PASTRY. 223

them in a buttered dish, strew finely shred candied
citron-peel between each slice, boil half a pint of
new milk, add some sugar and ecinnamon, pour it
over the bread, and when nearly cold, beat three
eggs and pour into the dish.  Bake for half an hour
in a moderately heated oven,

STEAMED BREAD AND BurTER PUDDING.—Lay
year bread and butter in a pudding-basin, with
layers of fruit jam between; add a custard as for
a baked pudding, and then steam it. "When served
pour a custard over if.

SourrLE Puppine.—DPut six ounces of corn flour
into a stewpan with cight ounces of pounded loaf
gugar, mix these amnnt]ll\, together, add four ounces
of fresh butter and a few dmp-, of essence of vanilla;
stir briskly over the fire until it boils, and then
work in vigorously six yelks of egos and the six
whites whisked into a firm froth. They are to be
slightly incorporated with the batter, which must
then be poured into a buttered dish.

PrixcE AvperT Puppive.—Half a pound of
bread erumbs, half a pound of sugar, half a pound
of butter, six eggs, beaten separately, juice of one
lemon, rinds of two, grated, one wineglass of brandy,
four tablespoonfuls of any kind of preserves. Steam
the pudding in a mould one hour and a half. Wine
sauce.

Gervax Puppine.—Boil twelve good-sized po-

tatoes, peel thew, and crush them thoroughly. Put
16
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them into a saucepan, with salt and a little lemon=«
peel ; put it on the fire and stir all well whilst you
add a piece of fresh butter and a little cream and
sugar.  When quite hot, take the saucepan from the
fire, let the mixture cool a little, and then add a
tablespoonful of orange flower water, four whole
eggs, and the yelks of four more. Mix all well
together, and put into a mould which has previously
had a slight coating of butter and bread erumbs,
Bake it, and bring it hot to table.

Syrrarue Puppixa.—Well beat your eggs, add
to thewm six ounces of pounded and sifted loaf sugar,
a glass of brandy, a glass of white wine, and suffi-
cient flour to make it a very stiff batter. Have a
quart of milk, warm from the cow, poured upon it
while you continue beating, and when it is well
frothed, put it into a buttered dish, place it in a quick
oven, and bake it for a quarter of an hour. Serve

immediately.

Birp’s Nest Puppinc.—Peel tart apples, take
out the cores, leaving the apples whole. Make a
custard of eight well beaten eggs, half a pint of
cream, and a pint and a half of sealded milk, thick-
encd with a heaping tablespoonful of flour and a
little salt, but no sugar; pour it over the apples.
Bake twenty minutes. When the apples are tender
the pudding is done. Serve immediately with but-

ter and sugar, stirred to a cream.

Ouxisus Pupping.—Halfa ponnd of flour, half
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a pound of beef suet, half a pound of currants, half
a pound of raisins, stoned, half a pound of sugar,
half a pound of seraped raw potatoes, and quarter
of a pound of seraped earrots, mixed together, and
spice to taste. Boil four hours.

BivpLe Pupping.—One pint of milk, four large
tablespoonfuls of flour, four eggs. Butter the bake-
dish, put it in the oven when you are about to dish
the dinner, allowing twenty-five minutes for baking.
Bring it directly from the oven to the table, or it
falls.

SAUCE FOR' THE ABOVE.—One eap of brown
sngar, two tablespoonfuls of eream, one ounce of
butter.  Stir the butter and sugar thoroughly, then
add a little of the cream at a time, to keep from sep-
arating ; add wine to the taste in the same manner
(not quite'a wineglass). Let the mixture melt. Tt
will be a white froth when done,

Birrapay Puvppine witHour Eees.—One
pound of suet shred fine, half a pint of molasses,
one pound of eurrants, one pound of flour; to be
mixed with boiling milk; add eandied lemon,
raisins, nutmeg, and bitter almonds to taste; tie in
a cloth, and beil five hours.

Ornis Pupping,—Boil one quart of milk and
add five tablespoonfuls of flour, a little salt, seven
egys (reserving the whites of three for the sauce),
and one-half a cup of sugar. Bake about half an
hour,



2925 . PUDDINGS AND PASTRY.

Savcr For THE ABoVE.—Whites of three eggs
beaten with one and a half enp of powdered sugar
and a glass of wine, If persons are averse to using
wine to flavor the sance for puddings, they will
find that any well-lavored jelly or preserve is a
great addition to the sauce for plain puddings.

Graxpyainia’s Poppise.—Cut some moder-
ately thin siices of bread ; butter a mould and line
it with the bread. Next, cover the bread with jam
or marmalade.  Iill up the mould with slices of
bread, candied-peel, or marmalade, and raisins, or
jumn, whichever may be preferred, - Beat two or
three cggs, according to the size of the mould.
Mix with a little sugar and sufficient milk to fill
the mould, Cover with a cloth, and boil for an
hour and a half.  Serve with wine or sweet sauce.

West-Poixt  Puppixe.—One pound  sheep's-
tongne chopped fine, half pound suet chopped fine,
five ounces of sugar, one tablespoonful of butter,
one pound of potatocs, boiled. Mix all well
together and bake about four hours.

Uxtox Puppixg.—Take one cup of white sugar,
three tablespoonfuls of flour, two eggs, one grated
nutnieg, and one good-sized cocoanut grated fine,
two teacupfuls of new milk and a tablespoonful of
good fresh butter. Bake like tarts, without an
upper erust,

Sxow PropixG.—Half an ounee of gelatine,
one pint of boiling water, three-quarters of a povnd

VERSITY
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of white sugar, the juice of two lemons. After it
is thoroughly dissolved, strain it; ‘as soon as it
begins to thicken, add the well-beaten whites of
two eggs ; beat it for half an hour, and set it on ice,
after putting in a mould or bowl. Make a rich,
soft custard, flavored with the lemon-rinds grated,
Send it to table in the middle of the custard.

Persiaxy Puppixg.—Take the pulp of six baked
apples; add to them one ounce of rice previously
boiled in milk, and beaten smooth, one ounce of
sifted sugar, the grated rind of a lemon, and a
teaspoonful of lemon-juice ; mix these well together ;
then beat the whites of four eggs to a fine froth,
put in the other ingredients, whisk it all up
quickly, put it into a warm mould, and place it in
a tolerably quick oven; when properly set, turn it
out and pour around it a custard made with the
yelks of the eggs remaining from the pudding.

VARIOUS KINDS OF PASTRY.

In making pastry the cook should be particularly
clean and neat. Her utensils should be kept in
order, and when they are. done with they should be
carefully cleaned and put in their places Her
paste-board and rolling-pin, let it be remembered,
should, after using, be well scoured with hot water
alone.  She shonld not use soap or sand. A mar-
ble slab is preferable to a board for rolling paste.
Both are generally made too small to be convenient,
Three feet long by two feet wide is a good size. In
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making a paste a good cook will have no waste of
any kind, and” particularly she will not make more
at one time than she wants, under the idea that she
can keep it in flour till the next time of making ;
for it is ten to one but that the old paste will spoil
the new. No flour except the very best can be nsed
for fine deseriptions of pastry,and in damp weather
it should be dried before the fire, Clarified drip-
ping, good lard, marrow, salt butter, well washed,
may be used for ordinary pastry; indeed, if they
are pure and sweet they will form good pastry,
with good flour and good management. In wealthy
families, however, where economy is not an object,
and everything for the table is required to be of the
first quality, the safest plan is to use the best fresh
butter, The fat that settles on stews, and on the
broth in which meat has been boiled, may be used
for pastry, that is, provided it is tasteless. Suet is
sometimes used for meat pies, but though it makes
a light crust, when hot, it does not eat well when
cold.

A great deal more butter, or fat of some kind or
other, was formerly directed to be used in making
pastry than at present. For ordinary purposes,
half the weight of lard or butter is sufficient, but in
the richest crusts the quantity should never exceed
the weight of flour, Eggs may be added to enrich
the crust. Use no more water or other liquid in
making paste than is absolutely necessary, or, in
other words, take care not to “ put out the miller's
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eye,” that is, to make the paste too moist. The
great thing is to incorporate the flour well with the
fat, which you cannot do if you allow too much
water or milk in the first instance.

The under or side crust, which should be thin,
ghould not be made so rich as the top erust, as
otherwise it will make the gravy or syrup greasy.
All dishes in which pies are to be baked should be
buttered or greased round the edges to prevent the
erust from sticking, and if’ there be an under crust,
all over the inside, and the same must be done with
tins or saucers,

There is a number of other little things to be at-
tended to in making pastry, which we will enumer-
ate in as few words as we can.  Fruit pies or large
tarts should have a hole made in the middle of the
crust.

Fraxy axp Saort Crusts.—In making a flaky
crust a part of the fat should be worked with the
hand to a cream, and then the whole of the flour
well rubbed into it before any water or milk is
added. The remaining fat must be stuck on the
paste and be rolled out. For erisp crust, by far the
most wholesome, the whole of the fat should be
rubbed in and thoronghly incorporated with the
flour. Water or milk must be added when this is
done, and the dough, or rather paste, made nup.
The pie-board and rolling-pin should be well dusted
with flour, and the dough should be well beaten
with the pin to thoroughly mix it, and render it
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light. Mind, in rolling out paste do not drive tlie
pin backwards and forwards, but always keep roll-
ing from you. In making flaky crusts the paste
must be roiled out thin, and the fat or butter laid
all over it; then roll it up and beat it till it puffs
up in little bladders ; it should be then finally rolled
out and put in the ovea as quickly as possible,
Ramsep Crust.—Put two pounds and a half of
flour on the paste-board, and put on the fire in a
saucepan three-quarters of a pint of water and half
a pound of good lard ; when the water boils, make
a hole in the middle of the flour, pour in the water
and lard by degrees, gently mix it with a spoon,
and when it is well mixed, then knead it with your
hands till it becomes stiff; dredge a little flour to
prevent it sticking to the board, or you cannot
malke it smooth ; then set it aside for an hour, and
keep it cool; do not roll it with your rolling-pin,
but roll it with your hands, about the thickness of
a quart pot; cut it into six pieces, leaving a little
for the covers; put the left hand, clenched, in the
middle of one of the pieces, and with the other on
the outside, work it up against the back of the left
to a round or oval shape. Tt is now ready for the
meat, whiecn must be cut into small pieces with
gome fat, and pressed into the pie; then cover it
with the paste previously rolled out to a proper
thickness, and of the size of the pie; put this lid on
the pie and press it together with your thumb and
finger, cut it all around with a pair of scissors, and
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hake for an hour and a half. Our good old country
housewives pride themselves very much upon being
able to raise a large and high pork pie. This crust
will answer for many meat and other pies baked in
dishes or tins.

Purr-Pasre.—This paste is nearly the same as
what we have called flaky crust, and of course made
upon the same principles, If eggs are desirel,
allow three yelks to a pound of butter or lard,
Rub a fourth part of the fat to a eream, then mix
the eggs with it, and afterwards the flonr. A very
little water will suffice to wet it. Beat it with the
pin to make it flaky; voll it out thin three times,
putting in a portion of the fat each time, and roll it
from you; after each rolling beat it well.

Sveerion Purr-Paste.—One pound of flour,
one pound of good butter, the yelk of an egg well
beaten, and the juice of half a lemon, The paste
must be made with cool hands, and in a cool place,
Put the flour into a pan, make a hole in the middle,
and put in the egg and lemon-juice, then cold
water—enough, together, to make a tolerably stiff,
but not too stiff, paste. Roll it oW, and put o
layer of bautter over it in patches, sprinkle some
dry flour over this (not that of the pound firse
weighed ; that should all be wetted), fold over the
paste, flour your paste-board and rolling-pin, and
roll lightly on one side until butter and paste are
amalgamated, In this ma. ner centinue to put on
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the butter, and roll out the paste until all the butter
is used. The paste should be put on to the dishes
in about three layers, and should be put into a quick
oven to bake,

SweET PAsteE.—This is suitable to fruit tarts
generally, apples, perhaps, excepted, for which we
recommend a puff paste. To three-quarters of a
pound of butter puta pound and a half of flour,
three or four ounces of sifted loaf sugar, the yelks
of two eggs, and half a pint of new milk. Bake it
in a moderate oven,

Crust For Savory Pies—To two pounds of
flour, one and a half of batter or lard, and the yelks
of three eggs; rub part of the fat to a cream with
the eggs, then rub in the flonr; wet with cold water,
and roll out with the remainder of the butter. This
crust is suitable for pigeon, rabbit, hare, and other
savory pies,

Icixa Pastry.—When nearly baked enough,
take the pastry out of the oven and sift fine powdered
sugar over it. Replace it in the oven, and hold
over it till the sugar is melted a hot iron shovel.
The above method is preferred for pastry to be
eaten hot; for cold, beat up the whites of two eggs
well, wash over the tops of the pies with a brush,
and sift over this a good coating of sugar; cause
it to adbere to the egg and pie-erust; trundle
uver it a clean brush dipped in water till the

NIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY




PUDDINGS AND PASTRY. 233

sugar is all moistened. Bake again for about ten
minutes.

Frescun Crust ror Rasep Pres—To every
pound of flour allow half a saltspoonful of salt, two
eggs, third of a pint of water, six ounces of butter.
Spread the flour, which should be sifted and
thoroughly dry, on the paste-board ; make a hole
in the centre, into which put the butter; work it
lightly into the flour, and when quite fine, add
the salt; work the whole into a smooth paste with
the eges (yelks and whites) and water, and make it
very firm, Knead the paste well, and let it be
rather stiff, that the sides of the pie may be easily
raised, and that they do not afterwards tumble or
shrink.

Pie Crust.—For Meal Pies: Take one pound
of dried flour and rub into it six ounces of lard, six
ounces of butter, a small quantity of salt, and a
half’ teaspoonful of baking powder. Mix all these
ingredients well together, and then use as much
water as will make them into a nice stiff' paste.
Roll it out, let it stand for about ten minutes and
then roll it onee more before putting it on the meat,
The pie should be baked in a moderately quick
oven. 1Lor Fruit Pies: Take one pound of dried
flour, and one pound of butter, well squeezed in a
clean cloth, to get the salt out, Break the butter
with your fingers amongst the flour, as fine as
possible, and then with a little cold water mix
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into a tolerably stiff paste. Gently roll it, passing
the roller in one dircction only—from you. After
this, lightly fold it over, and set it aside for a
quarter of an hour in a cool place; then repeat the
rolling in the same manner, and let it stand another
quarter of an hour. This is to be repeated once
more. Be sure to handle it as little as possible,
and to keep it cool. Bake in a quick oven.

FarMERS' Pre.—Grate a good sweet pumpkin ;
add to it sufficient milk to thin it like custanl ; add
four eges, one teacupful of sugar, or sufficient to
sweeten it to your taste; add a little ground cinna-
mon and a little cinnamon water ; mix all well to-
gether; make a crust like for pies, fill your shells,
sprinkle them over thickly with pulverized cinna-
mon. Bake with a moderate heat,

Crackier Pres.—Six soda crackers pounded and
mashed in two cups of cold water for twenty min-
utes, the rind and jnice of two lemons, two and a
half cups of white sugar; mix well together ; bake
in puff-paste; this quantity will make three pies,
and taste like green apples.

Sopa Cracker Pre.—Take four soda erackers,
grated fine, three cupfuls of warm water, quarter of
a teaspoonful of tartaric acid, the grated rind of an
orange, three cupfuls of sugar, three tablespoonfuls
of hutter, a little salt ; make a good short erust, fill
it with this mixture, and bake in a quick oven,

OraNGE Pre.—Take the juice and pulp of tix




PUDDINGS AND PASTRY. 235

large sour oranges, and the grated rind of four, a
little salt, three cupfuls of sugar, three eggs, four
cupfuls of water, six spoonfuls of rice flour; mix
these ingredients well together; make a good short
crust, and bake like other pies.

Avxt HArrIeT'S P1E.—To make the erust, take
cight tablespoonfuls of fine flour, and four large
spoonfuls of butter, and a little salt. Rub it finely
like for other pies, then wet it up with water suffi-
cient to make a erust or dough, roll out, and cover
your pie plates, fill them with the following mix-
ture : Take six tablespoonfuls of rice flour, mix it
into a paste, with cold water, then add six table-
spoonfuls of white sugar, twelve spoonfuls of warm
water, and as much tartaric acid as will lay on a
ten-cent-piece, and five drops of essence of lemon,
make a thin top crust; and bake like other pies.

Wasningroy Pre.—One cup of sugar, onc egg,
one-third of a eup of butter, half a cup of sweet
milk, half a teaspoonful of soda, one teaspoonful of
eream of tartar, one and a third eup of flour ; flavor
with lemon. Grease two round tins, and put this
vake in. It will bake in a short time. When
done, put on a dinner plate, and spread with nice,
fine apple-sauce, then put the other cake on the top.
This is very nice without sauce, still sauce im-
proves it.

GERMAN PUFFs.—One onnce of sweet almonds,
blanched and pounded, with a dessertspoonful of
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orange-flower water. Then add two tablespoonfuls
of flour, four eggs (but the whites of only two)
beaten separately, one pint of cream, sweetened to
taste with white sugar, and beat all very well.
Bake this quantity in six large teacups, and serve
very hot with butter and sugar sauce.

Lemox Purrs—Take a pound of finely-pow-
dered loaf sugar, and mix it with the juice of two
lemons, beat the white of an egg to a complete froth,
then add it to the lemon aund sugar, and beat the
whole for half an hour, then well beat three more
egys, and grate the outside rind very fine from the
peel of the two lemons you ‘have used the jnice of;
add this and the eggs to the previons mixture, and
well mix the whole, Sprinkle some finely-pow-
dered sugar on a sheet of writing paper, and drop
the mixtare upon it. A moderate oven will bake
them in a few minutes.

Spicep Purrs.—Deat up any quantity of whites
of ezgs, adding white sifted sugar with any spices;
the puffs to be flavored with mace, cinnamon or
cloves ; drop them from the point of a knife, in a
little high towering form, upon damp wafer sheets,
and put them into a very slow oven.

PreservE Purrs.—Roll out puff-paste very
thinly, cut it into round pieces, and lay jam on
each; fold over the paste, wet the edges with egg,
and close them; lay them on a baking sheet, ice
them, and bake about a quarter of an hour.
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Arrr.e Purr.—Prepare some apples in the same
way as for sauce; while hot, beat them up with a
small quantity of butter and a very little sugar;
lemon-juice and sugar to taste. Take the whites
of two eggs and beat them up with two spoonfuls
of wine, one of eream, one of pounded sugar, and
one of lemon-juice; when beaten to a froth, put it
on the apples.

Eac Purrs.—Six eggs, one pint of milk, three
spoonfuls of flour, four ounces of butter melted, and
a spoonful of yeast; mix, and fill cups half full;
bake fifteen minutes; wine sauce,

Lryox Custarp TArT.—Squeeze the juice of
two lemons upon half a pound of loaf sugar; add
the rind grated or pared as thin as possible. Boil
the pulp of the lemons until tender in clear water,
Beat and rab them through a sieve; add them to
the other ingredients ; pour in half a pint of white
wine., Simmer all together for one hour; gradu-
ally mix in the beaten yelks of four eggs and
whites of two. Strain into a tart dish edged with
a rim of puff-paste, and bake for twenty minutes.

Lemox Pig, No. 1.—The proportions are two
lemons, four eggs, two tablespoonfuls of melted
Lutter, ten tablespoonfuls of loaf sugar. Grate the
yellow rind of the lemon, beat together the rind,
juice, sngar, and the yelks of the eggs until very
light. Prepare a large tart pie, fill the pie with
the mixture before baking the paste, and Lake until
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the paste is done. Beat the whites stiff, and stir
into them ligtle by little one-fourth of a pound of
sugar; spread it over the top, and bake a light
brown.

Leyxox Pig, No. 2 (easily made).—Two lemons ;
squeeze out the jnice, and chop the lemons fine
(take out the seeds); three caps of water, three
cups of sugar, one egg, two-thirds of a cap of flour;
beat the egg well with kalf a cup of water and the
flour; then stir lemons, juice, and all together;
this will fill three pies.

Cusrarp CreaM Pre,—This is baked like a
custard, but to be very nice, the edge of the plate
should be layered with puff-paste; make a custard
of thin cream instead of milk, and bake it as a cus-
tard. It must be caten the same day it is baked.

Creax Pie—Take as much thick, sweet cream
as will fill your pie-dish, to which add the whites
of two fresh egos beaten to a froth, and sugar
enough to suit your taste.  Flavor with lemon.

Cory Stanca Pie.—DBoil six tablespoonfuls of
corn starch in three pints of water; let it cool, then
add one eup of butter, one cup of sugar, one small
cup of wvinegar, and three eggs. Flavor with
essence of lemon, and bake between two crusts.

Frostep Pie—Seven soda erackers soaked in
cold water, three pints of milk, one whole egg and
yelks of three, two or three lemons, peel grated,
and jaice; sweeten to the taste before adding the
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lemons. Beat the whites of three eggs with pow-
dered sugar for the frosting, to be spread on and
browned after the pies are baked.

MacaroNt Pie,.—DBoil the macaroni in water
until quite tender; drain the water off, put into
the baking-pan; add a tablespoonful of butter,
half a pound of grated cheese, a pint of milk, salt,
pepper, and mustard to taste; if desired, the pan
can be lined with a rich paste and an over crust.

Surerior Pracu Pies.—Take good ripe peaches,
halve and stone them; make a good short crust,
and lay it in your pie-plates. Lay your peaches
evenly to cover it; then add to each moderate-
sized pie about three spoonfuls of white sugar, and
a few drops of essence of lemon, or rose, and half a
teacupful of water; cover, and bake like other pies.

CrANBERRY TaARrRT.—Take half a pint of cran-
berries, pick them from the stems and throw them
into a saucepan with half a pound of white sugar
and a spoonful of water; let them come to a boil ;
then retire them to stand on the hob while you peel
and cut up four large apples; put a rim of light
paste around your dish ; strew in the apples; pour
the cranberries over them; cover with a lid of
erust, and bake for an hour. For a pudding, pro-
ceed in the same manner with the fruit, and boil it
in a basin or cloth,

Saxn Tarr.—One teacup of butter, bne and a
16
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half of sugar, two well-beaten egas, half a teaspoon-
ful of saleratus, three teaspoonfuls of water, flonr
to make them stiff enough to roll out thin; eut
them out with a tumbler, Bathe the top with the
white of an egg, and sprinkle on sugar. They will
keep well for four or five months,

Brack CurraxT Tart.-—Lightly stem and top
the currants, being careful not to bruise them ; put
them into a tart-dish with a rim of paste, and, as
they are considered to be too rich by themselves,
it is advisable to add a little white currant juice or
cider to dilute their flavor; throw in a good deal
of sugar, cover them with a top crust, and buke
rather more than an hour.

Cuerry AXD CURRANT TART.—Stem and stone
your cherries; take an equal weight of very ripe
red currants, press them through a sieve, add the
juice to your cherries with the erumb of two
sponge-cakes, a quarter of a pound of sugar, and a
wineglassful of brandy. Put it into a tart-dish
lined with a rim of paste, cover it with a top crust,
and bake it for an hour.

RaspBerrY CrEAM Tarr.—This is a delicious
summer dish, and is prepared as follows: Roll out
some thin puff-paste, and lay it in a patty-pan; put
in some raspberries, and strew over them some very
finely pounded sugar. Put on the covering paste,
and bake the tart. Cut it open, and put in half a
pint of cream, the yelks of two or three eggs, well
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beaten, and a little sugar. Let it stand till cold
before it is sent to table,

Onaxce Tanr.—Grate the peel of one orange,
and put the juice with it (keeping away the pips),
also the juice and peel of halt a lemon, a quarter
of a pound of sugar, two ounces of butter carefully
melted, two eggs, leaving out one of the whites;
beat them well together, and having lined a tart-tin
with thin paste, fill it with the mixture, and bake
it a quarter of an hour, or a little more, if requisite.

Levoxy Tarr.—Mix well together the juice and
grated rinds of two large lemons, half a pound of
powdered loaf sugar, two egas, and the erumb of
two sponge-cakes; beat it thoroughly smooth, and
put it into twelve patty-pans, lined with a light
puft-paste ; bake them until the erust is done.

Avryvoxp Tarr.—Make a very fine paste witk
half a pound of blanched almonds beaten in a mor-
tar, a quarter of a pound of powdered loaf sugar, a
tablespoonful cach of brandy and crcam, a little
nutmeg, the erumb of two stale sponge-cakes, and,
it’ you can procure it, a little spinach-juice to eolor
it green.  When perfeetly smooth, lay it either in
patty-pans, or in a tart mould lined with a light
paste; bake for a quarter of an hour in a gentle
oven, and before serving, decorate the top with
small picces of candied orange-chips. It may be
eaten hot or cold,

Ruupars TArr.—Take your stalks of rhubarb,
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peel off the outer skin and cut them into pieces of
about three inches long; pack them closely into a
pie-dish lined with a rim of light paste ; add a good
deal of sugar, put on a top crust, and bake it for
an hour in a gentle oven. No water should be put
to a rhubarb tart, for the vegetable is of so juicy a
nature that most epicures evaporate it by keeping
the stalks some days before using them,

GREENGAGE Tarr.—Tuake some greengage
plums, not over-ripe; do not stone them, but lay
them either in a basin lined, or pie-dish edged,
with a rich erust; add a good quantity of white
sugar, cover with a top crust, and boil or bake for
an houar and a half.

Rucn Mince Pre.—One fresh tongue, boiled,
four pounds of suet, twenty-five large apples, seven
pounds of eurrants, three and a half pounds of rui-
sins, five pounds of sugar, the grated rinds of two
lemons and juice of four, citron and candied lemon-
peel to your taste, three nutmegs, grated, one-eighth
of an ounce of mace, a little ground cloves and salt,
one quart of brandy, one quart of Madeira wine.

Mock Mixce Pie.—Four Boston erackers, rolled,
two-thirds of a teacup of cold water, one cap of
molasses, half a cup of sugar, half a cup of vinegar,
one egg, raisins, and spices, as for mince pies.

MixcEMEAT.—Six pounds of currants, three

pounds of raisins, stoned, three pounds of apples,
chopped fine, four pounds of suet, two pounds of
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sngar, two pounds of beef, the peel and juice of twe
lemons, a pint of sweet wine, a quarter of a pint of
brandy, half an ounce of mixed spice. Press the
whole into a deep pan well mixed.

AxorHER WAY.—Two pounds of raisins, three
pounds of currants, three pounds of beef suet, two
spounds of moist sugar, two ounces of citron, one
ounce of orange-peel, one small nutmeg, one pottle
of apples, chopped fine, the rind of two lemons and
juice of one, half a pint of brandy; mix well to-
gether. This shonld be made a little time before
wanted for use.

Pastry SAnpwicHES,—Puff-paste, jam of any
kind, the white of an egg, sifted sugar. Roll the
paste out thin, put half of it on a baking-sheet or
tin, and spread equally over it any preserve that
may be preferred. Lay over this preserve another
thin paste, press the edges together all round, and
mark the paste in lines with a knife on the surface,
to show where to cut it when baked. Bake from
twenty minutes to half an hour, and, a short time
before being done, take the pastry out of the oven,
brush it over with the white of an egg, sift over
pounded sngar, and put it back in the oven to color.
When cold, cut it into strips, pile these on a dish
pyramidically, and serve. These strips, eat about
two inches long, piled in cireular rows, and a plate-
ful of flavored whipped eream poured in the middle,
make a very pretty dish.

Vi
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Frorexties—Roll puff-paste to the thickness
of the eighth of an inch, and lay it on a thin bak-
ing-tin.  Spread over it a layer of greengage orany
other preserve or jam, and bake it in a moderate
oven. Take it out, and when partially cool, having
whipped some whites of egos with sugar, put the
whip over the preserve, and strew some minced
almonds all over the surfuce, finishing with sifted
sugar. Put it onee more into the oven until the
whip is quite stiff.  The florentines should bLe of a
pale color, and a few minates after the paste is
finally removed from the oven, it should be cut into
diamonds and served up.

Ravsanrn Pre.—Cut up in small pieces, skin-
ning the older stalks; add a little water and sugar
before the erust is put on; flavor with lemon, All
Jjuicy fruits can e ma le in this way.



CHAPTER VIL

CREAMS AND DESSERTS,

CrocorATE CrEaMS.—Take fresh milk enough
to fill twelve glasses, and boil with it two ounces
of grated chocolate and six ounces of white sngar;
then beat the yelks of six eggs, to which add slowly
the chocolate milk, turning slowly one way. Flavor
with vanilla boiled in milk., When guite mixed,
fill your cups and place in water and boil for an
hour. Serve when cold. '

Scorcn CreAM.—Put to a quart of eream the
whites of three egus well-beaten, four spoonfuls of
sweet wine, sugar to taste, and a bit of lemon-peel ;
whip it to a froth, remove the peel, and serve in a
dish.

CALEPONIAN CrEAM.—The whites of two egus,
two spoonfuls of loaf-sugar, two of raspberry jam,
two of currant jelly ; all to be beaten together with
a silver spoon till so thick that the spoon will stand
upright in it.

Onraxge CreEaM.—Pare the rind of an orange
very thin, and squeeze the juice of four oranges,
and pnt it, with the peel, into a saucepan with
one pint of water, eight ounces of sugar, and the
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whites of five eggs well beaten. Mix all together,
place it over a slow fire, stir it in one direction until
it. looks thick and white, strain it through a gauze
sieve, and stir it till cold. Beat the yelks of the
five eggs very thoroughly, and add them to the con-
tents of the sancepan, with some cream. Stir all
together over the fire till ready to boil, pour it into
a basin, and again stir it till quite cold before put-
ting it into glasses,

Sxow CreamM.—Put in a stewpan four ounces
of ground rice, two ounces of sugar, a few drops of
the essence of almonds, or any other essence you
choose, with two ounces of fresh butter. Add a
quart of milk, boil from fifteen to twenty minutes,
till it forms a smooth substance, though not too
thick ; then pour into a mould previously buitered,
and serve when eold and well set.  If the mould be
dipped in warm water, the cream will turn out like
a jelly. If no mould, put either in cups or a pie-
dish, The rice had better be done a little too much
than under.

Frexca Cream.—Half an ounce of gelutine,
goaked in a cup of light wine, let it boil over the
fire, then stir in one pint of sweet cream. Let it
nearly boil again, sweeten to your taste, and cool in
amould. To be eaten with eream. To be made
the day before using.

VeLVET CrEAM.—To a pint of cream put a very
little sugar, keep stirring it over the five till the
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sugar is dissolved, and then take it off; but keep on
stirring it till it is about the warmth of new milk,
after which pour it through a fine colander into a
dish containing three spoonfuls of lemon or orange
juice, a little grated peel, and a little fruit marma-
lade, chopped small, with two spoonfuls of white
wine, This should be prepared the evening before
it is wanted.

ArpLE CreEaM.—Boil twelve apples in water till
soft, take off' the peel and press the pulp through a
hair sieve upon half a ponnd of pounded sugar;
whip the whites of two eggs, add them to the apples,
and beat all together till it becomes very stiff' and
looks quite white. Serve it heaped up on a dish.

Iravrian Creas.—Take one pint of cream and
half a pint of milk, make it hot, sweetening it to
taste, and flavoring it with lemon-peel. Beat up
the yelks of eight eggs, beat up all together, and set
it over a slow fire to thicken., Have ready an ounce
of isinglass, melted and strained, which add to tle
cream. Whip it well, and pour it into the mould,

Mapeirs CrEam.—Take seven sponge cakes,
split them in halves, line a glass dish with the
pieces, mix together two wineglassfuls of Madeira
wine or sherry, and one wineglassful of brandy.
With a teaspoon pour a little of this mixture over
the layer of pieces, on this again put a layer of rasp-
bevry jelly, which can readily be made by putting
& pot of raspberry jam in the oven; in a few min-



248 CREAMS AND DESSERTS.

utes it will be warm, when the liquid, which is the
jelly, can be strained from it and poured over the
picees.  Now put the other layer of pieces, soak this
with wine, as before, but omit the raspberry ; make
a custard as dirvected for boiled custard.  When cold,
and just as the dish is going to table, pour the cold
custard over, and sprinkle some ratafias on the top.

SpaxisH Creay.—Half a pint of eream, same
of new milk, three ounces of rice flonr, a tablespoon-
ful of peach or orange flower water; sweeten it to
taste.  Boil till it is stiff, stirring it constantly,
and when it will lTeave the side of the pan, put
it into a mould which has first been put in cold
water.

Leyox Creax,—To one quart of new milk add
the whites of ten eges, beat to a stiff froth, and to
each egg add a tablespoonful of white sugar,  Beat
well together, and add to the milk while boiling,
Boil a few minutes, tuke it off, stir it until it cools,
and flavor with lemon. Make in a tin vessel.

Lexox Rrce.—Wash some rice thoroughly in
cold water, boil it in as much milk as it will absorh,
sweeten it to taste and turn it into a mould.  DPeel
a lemon, ent the peel into shreds three-quarters of
an inch in length, and put them into a little water,
Boil up, and drain; put them into a teacupful of
fresh water,  Squeeze the juice from a large lemon,
put it with sowme white snzar upea, the shreds, and
stew gently for two hours. When cold it should
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be a thick syrup. Turn out the rice, and pour the
syrup over it, spreading the shreds equally over the
surface,

Lexoy Fruantery.—Squeeze four lemons into
a hasin, throwing in the rinds, but not the seeds;
add half a pint of water, half a pound of loaf-sugar,
and cover close for an hounr; take out the lemon-
rinds, and again cover, aml let it stand all night.
Then strain through a cloth, and add one ounce
of isinglass, and put it in a saucepan with six
cges well beaten; set over the fire, and keep
stirring one way till it is as thick as eream. When
milk-warm, put into moulds previously dipped in
cold water.

Merisxgues.—The whites of six eggs and one
pound of sifted pounded white sugar. Procure a
board about an inch in thickness, and of & conveni-
ent size for the oven. Cover this with foolscap or
thin ecartridge paper, proceed to beat the whites of
eges to a substantial froth, remove the whisk and
stiv the sugar in lightly with a spoon ; do not stir
it too much, as it would lose its firmness.  With a
dessertspoon drop the mixture out on the papered
board in masses about the size of an egg, about an
inch and a half apart; in dropping them turn the
spoon over as they fall, so as to produce as round
an appearance as possible; then dust them over
with sifted sugar, and blow off the loose suzar from
the paper. Put them in a moderately-heated oven,
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and bake a very light brown color. When done,
each piece must be carefully removed from the
paper, the inside scraped out with a desserfspoon,
leaving the shell about a quarter of an inch thick ;
place them in order on a papered baking sheet, the
hollow side upwards, and put again in the oven,
taking care they do not acquire any more color;
they should be dried so as to be quite crisp; they
may be put in the oven at night when the fire is ont
and the heat subgided, and remain until the morning,
when they may be packed in a tin box and used
when required.

TrRIFLE.—Arrange macaroons and sponge cakes
in a deep glass dish; place about them slices of
currant jelly and little Iumps of apricot jam, and
pour as much white wine or brandy over them as
they will drink. Take a quart of cream, flavor
gome sugar by rubbing it on a lemon until it takes
the essence of the peel, and with it sweeten the
cream to taste. Mill your eream to a strong froth ;
lay as much froth on a sieve as will fill the dish
intended for the trifle. Put the remainder of the
cream into 4 tossing-pan, with a stick of cinnamon,
the yelks of four eggs, well beaten, and sugar to
taste, and stir it over a slow fire until it is thick;
pour it over the macaroons, and when it is cold put
the frothed eream on the top, and decorate it with
sweetmeats of various eolors.  Another good trifle
is made by placing the cakes, and saturating them
ag ahove, and then pouring over them a very thick
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custard ; this is left some hours tc become firm, and
is then covered with a layer of rich jam first and
whipped cream.

Sweer SourrLi.—Thicken to a stiff paste over
the stove, one pint of milk, with sifted flour; stir
while heating; add the well beaten yelks of six
eggs, a pinch of salt, and sugar to sweeten. Beat
the whites of eight eggs to a froth; stir into the
mixture. Bake in a quick oven fifteen minutes.
Glaze with finely powdered sugar, and send to the
table quickly as it will soon fall. Ground rice
may be used instead of flour, and lemon-juice or
grated lemon-peel used for flavoring.

Sweer Diisa or MacaronNr.—Quarter of a
pound of macaroni, a pint and a half of milk, the
rind of half a lemon, three ounces of lump sugar,
three-quarters of a pint of custard. Put the milk
into a sancepan, with the lemon-peel and sugar,
bring it to the boiling point ; drop in the macaroni,
and let it gradually swell over a gentle fire, but do
not allow the pipes to break; the form should be
entively preserved, and though tender should be
firm and not soft, with no part beginning to melt.
Should the milk dry away before the macaroni
is swelled, add a little more. Place the macaroni
on a dish, pour the eustard over the hot macaroni,
grate nver it a little nutmeg, and when cold, garnish
the dish with slices of candied citron-peel.

Levoy Honevcoams.—This is a very simple
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dish, and one that makes a pleasant variety on the
supper-table.  The juice of a lemon should be
sweetened to the taste, and put into the dish in
which it will be served up. The white of an cge
is beaten into a pint of rich cream, with a litile
sugar, and whisked. As the froth rises, it should
be placed on the Jemon-juice, and has a very light
and pretty appearance, It is desirable to prepare
this dish the day before it is required, and a few
picces of sponge eake may be strewed over it just
before it is sent up.

BizavoE—One pint of cream whipped until
stiff, one ounce of isinglass boiled and strained in
about one pint of water until reduced to a half pint.
Four ounces of sugar, one vanilla bean ; stir in the
cream when the isinglass gets blood heat: Then
mould and eut with whipped eream.

DEeLicATE DEssErT.—Lay half a dozen erackers
in a tureen, ponr on enough boiling water to cover
them. In a few moments they will be swollen to
three or four times their original size.  Now grate
loaf sugar and a little nutmeg over them, and dip
on enongh sweet cream to make a nice sauce, and
you will have a simple and delicious dessert that
will rest lightly on the stomach—and it is easily
prepared. Leave out the eream, and it is a valuable
receipt for “sick-room coolery.”

GerMAN FrorreresGEL.—Take one pound of
dry flour, three-quarters of a pound of well-washed
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butter, ten tablespoonfuls of eream. For the top
of these cakes melted butter or egg, powdered sugar
and einnamon, Break the butter into small pieces,
and mix with the flour, then adding the eream ;
mix quickly into a light paste. From this break
pieces, and roll them out with the hand about a
quarter of a yard long, and join the two ends in the
middle, to give them the form of a B, When all
are done, grease them on top with egg or melted
butter, strewing sugar and cinnamon over it. Those
who like almonds will find them with the above
very delicious. These cakes require to be buked
quickly.

Custarp Axp WHEY,—DBeat six eggs with sngar
and add them to a quarl of milk,bake hard until the
custard separates; pour it into cups, and serve
wiarni.

Fixe Froarixe Istaxp.—The juice of two
Temons, the whites of two eggs, three tablespoon-
fuls of currant jelly, and twenty medinm-sized
lumps of loaf-sugar; mix and beat these to a stiff
froth, Dut it into the middle of the dish, and
dress it with sweetmeats, Just before it is to be

served, pour eream enongh in the dish to float it.

Froarixe Isnaxp.—Take six eggs, sepurate
them; beat the yelks, and stir into a quart of milk;
sweeten to taste ; flavor with lemon or nutmeg, Put
this mixture in a pan. Put some water in a sauce-

pan, and set it on the fire. When boiling, put in



254 CREAMS AND DESSERTS,

your pan, which ought to be half immersed. Keep
stirring it until the custard gets thick, which will
be in about thirty minutes. Whip the whites of
the eggs to a strong froth. When the custard is
done, put into a deep dish, and heap the frothed
exgs upon it.  Serve cold.

Frexca Isnaxp.—Take a pint of rich cream
and dissolve in it two tablespoonfuls of currant or
plum jelly; to this add a large wineglassful of
white wine, and then sweeten the whole to taste,
Take a half pint of rich eream, sweeten and flavor
it, and beat it to a stiff froth. Place the first mix-
ture in a glass bowl, and the whipped cream to float
on top. This is a very nice and delicate dessert.

FroAars.—Break the whites of six eggs intoa
flat dish, beating as for icing; add a tablespoonful
of pounded loaf-sugar for each egz. When quite
stiff' beat into it a tablespoonful (or more, according
to taste) of currant, strawberry, or any other fruit
jelly. Pour cream into saucers and drop the float
on it.

Tarioca Braxce Maxce.—Half a pound of
tapioca soaked for an hour in a pint of milk, and
boiled till tender; sweeten to taste, and put it into
a mould. When cold turn it out, and serve in a
dish with strawberry or raspberry jam around it,
and a little cream.

Braxc MaxGe.—Four or five tablespoonfuls of
corn starch, to a quart of milk; beat the starch
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thoroughly with two eggs, and add to the milk
while boiling, with a little salt; boil a few minutes,
stirring briskly ; flavor with rose, lemon, or vanilla,
and pour into a mould. Sweeten it while cooking,
or pour over it a sauce, or some of the lemon

cr'eam.,

CHOCOLATE Braxc ManNge.—A quarter of a
pound of sweet German chocolate, half a box of
gelatine, one quart of milk, one coffeecuptul of
sugar. Put it all in a dish set in a kettle of water,
and let it boil an hour. When nearly cold, turn
into the mould.

Corx StarcH Braxc MAxce.—DBoil oue quart
of sweet milk, stir into it gradually five tabiespoon-
fuls of corn starch, mixed with milk , add sait, and
only two large spoonfuls of loal sugar, stir until
thoroughly cooked, When done, take it from the
fire, and, when cooled, add lemon and vanilla, and
pour it into moulds. Serve with jelly or fresh fruit,.
and whipped cream, flavored like the puddiug.

Pracu Rovrrs.—Take a peck or two of soft {ree-
stone peaches, pound them, pass the pulp through a
coarse sieve, and to four quarts of pulp add one
quart of good brown sugar, mix well together, and
boil for about two minutes. Spread the paste on
plates, and put them in the sun every day until the
cakes look dry, and will leave the plates readily by
passing a knife round the edges of the cakes, Dust
some white sugar over the rough sides,; and roll therm

17
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up like sweet wafers. If kept in a dry place, they
will continue sound for some months, If the
weather is fine, three days will be enough to dry
them.

SricEp SuGAr ror Frrrrers, grc.—This is
simply one dessertspoonful of very finely powdered
and sifted mixed spice, mixed with three dessert-
spoonfuls of powdered sugar.

SxowearLs.—Take half a pound of the hest rice,
put it into a saucepan with a quart of new milk,
simmer it slowly, so that it may not burn. When
it has absorbed all the milk, let it cool; then mix
in the whites of two eggs, pare and core some mid-
dling-sized apples, put a little sugar into each, then
envelop them in rice, tie them in cloths, and boil
them for twenty minutes or half an hour, according
to the quality of the apples used. Turn them into
a dish to serve, and dust them thickly over with
loaf sugar.

Sver Dumprines wrta Curraxts,—Scald a
pint of new milk and let it grow cold, then stir into
it a pound of chopped suet, two eggs, four ounces of
cleaned currants, a little nutmeg and salt, two tea-
spoonfuls of powdered ginger, and flour sufficient to
make the whole into a light batter-paste. Form it
into dumplings, flour them well outside, throw them
into your saucepan, being careful that the water is
boiling, and that they do not stick te the botton.
Half an hour’s boiling will cook them.
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Oxrorp Dumprines.—Mix well together the
fowing ingredients: Two ounces of grated bread,
fahir ounces of currants, four ounces of shred suet, a
tablespoonful of sifted sugar, a little allspice, and
plenty of grated lemon-peel. Beat up well two eggs,
add a little milk, and divide the mixture into five
dumplings. Fry them in butter to a light brown
color, and serve them with wine sauce.

Sver DumpLings.—To one quart of flour add
half a pound of beef suet, broken in small pieces,
one cupful of peach marmalade, a little salt, one
teaspoonful of soda. Knead it with buttermillk, and
make the dough out in dumplings larger than bis-
cuit, and boil them till done, Serve up while hot
with a rich sauce.

AprpLE CustarD,—One pint of good stewed
apples, a quarter pound of butter, half a pint of
cream, three eggs, beaten light, sugar and grated
nutmeg to taste. Mix the ingredients together, and
bake in a puff-paste in a moderate stove,

SoLip CusTARD.—One ounce isinglass, two pints
of new milk, one dozen of bitter almonds, pounded,
the yelks of four eggs, sugar to taste. Dissolve the
isinglass in the milk, add the pounded almonds, put
the mixture on the fire, and let it boil a few min-
utes. Pour it through a sieve, then add the yelks
of the eggs, well beaten ; sweeten to your taste. Put
it on the fire until it thickens, stir it till nearly cold,
and put it into a mould
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Oranae Cusrarp.—DBoil till tender half the
rind of an orange, beat it fine in a mortar, put teiit
a spoonful of brandy, the juice of an orange, fulr
ounces of loaf sugar, and the yelks of four eggs.
Beat all well together for ten minutes, pour in a
pint of boiling cream by degrees, keep beating till
cold, then put them in cups, and place them in an
earthen dish of hot water till set. Stick priserved
orange on the top, and serve either hot or culd.

FrExca Custarp.—Take one quart of milk,
flavor it with the peel of about half a small lemon,
pared very thin, and sweetened to taste with white
sugar. Boil it, and leave it to get quite cold, then
blend with it three dessertspoonfuls of fine flour,
and two eggs, well beaten. Simmer it until it is
of the proper thickness, stirring it in the whole time,
Pour into eups or a eustard-dish,

MLk Pancares.—Pnt four velks and two whites
of eggs into a pint of milk; and dredge in flour until
vou have a smooth light batter ; add a teaspoonful
of grated ginger and a glass of brandy. Well heat
gome {ritures in your frying-pan, and fry your pan-
cakes of a nice brown color.  Drain them carefully
trom the fat, and serve with pounded and sifted
sugar strewn over them. Garnish the dish with

sliced lemon,

CreAM Paxcares.—Mix the yelks of two egas,

well beaten, with a pint of cream, two ounces of
awfted sugar, a little nutmeg, cinnamon, and mace,
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Rub the pan with a piece of butter, and fry the pan-
1 ies thin,

57 OranGE Nuts.—Take seven ounces of flour,
seven of sugar, and three eggs, one ounce and a half
of orange-peel, and the same of lemon-peel. DBeat
the eggs with the sugar for a quarter of an hour,
add the flour and peels, beating it till no flour is
visible, TForm them into little balls, and bake them
like the others,

Coxmpore AUX CoNrrTURES.—Peel some apples,
leave them whole, but take out the cores. Puta
little water in the preserving pan and let the apples
cook, with a large lamp of sugar, taking great care
that they do not break, Place the apples in a glass
dish, and when they are cold fill the centre of each
with apricot jam, or any other recherché preserve.
Boil the liquid until it jellies, ponr it into a dish,
that it may take its form, let it cool, and then put
it over the apples without breaking it. The French
receipt adds that the jelly will leave the dish easily
if it be dipped for an instant into hot water, but as
this would be likely to dull the jelly, it is a better
plan to just dip, shape, jelly, and all into eold water,
a plan followed by good confectioners,

WasmiNcgroN, or CrEAM Pre.—One cup of
sugar, one cup of milk, two and a half caps of flour,
half a cup of butter, one ege, one teaspoonful of
cream of tartar. Bake in round jelly tins, and split
when cold. For the eream: One pint of milk, four
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tablespoonfuls of sugar, one tablespoonful of flourd

one egg, and a lamp of butter the size of a walmai

Flavor with lemon or vanilla, boil the milk, stir il
the butter, sugar, etc., when boiling, and let it boil
two or three minutes. Flavor when cold, pour the
cream on the cake, and put together like jelly cake.
This makes two cakes,

CustarDp FrITTERS.—DBeat the yelks of four
egas with a dessertspoonful of flour, a little nutmeg,
salt and brandy ; add half a pint of cream ; sweeten
it to taste, and bake it in a small dish for a quarter
of an hour. When cold, cut it into quarters, and
dip them into a batter made with a quarter of a
pint each of milk and cream, the whites of the four
eggs, a little flour, and a good bit of grated ginger;
fry them brown ; grate sugar over them, and serve
them as hot as possible.

Bux Frrrrers.—Dip stale sliced sugar-biscuit
in milk, with two or three eggs beaten light and
stirred in, till completely saturated, then fry them a
light brown, and dip them immediately in pounded
cinnamon and sugar. Serve them very hot.

AprpPLE FrITTERS.—Pare and core some fine
large pippins, and cut them into round slices.
Soak them in wine, sugar and nutmeg for two or
three hours. Make u batter of four eggs, a table-
spoonful of rose-water, one of wine, and one of milk;
thicken with enough four, stirred in by degrees, to
make a batter ; mix it two or three hours before it
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is jganted, that it may be light. Heat some butter
it & frying-pan ; dip each slice of apple separately
inswhe batter, and fry them brown; sift pounded
sugar, and grate nutmeg over them.

Coerry FriTTERS.—Take half a pound of ripe
Mayduke cherries ; stone and halve them ; malke a
pint of new milk pretty hot, sweeten it, and pour
it upon your cherries, then well beat four eggs, put
them with the cherries, stir all well together, add a
little flour to bind it; put it into a frying-pan, a
spoonful at a time, and when the fritters are done,
serve with sugar sifted over them,

Erecant Frirrers.—Take eight eggs, sixteen
tablespoonfuls of flour, a little salt, and milk suf-
ficient to make a batter, mix and fry in butter,
Eat with sugar and cinnameon,

S~1rz AND KNEp.—Take of sweet dried apples
(dried with the skins on, if you can get them) about
one quart. Put them in the bottom of a porcelain
or tin-lined boiler with a cover. Take a nice piece
of smoked ham washed very elean, and lay on top ;
add enough water to cook them nicely. About
twenty minutes before dishing up, add the following
dumplings.—Dumplings—Mix a enp of warm milk
with one egg, a little salt, and a little yeast, and
enough flour to make a sponge.  When light, work
into a loaf. Let stand until about twenty minutes
before dinner, then cut off slices or lumps, and lay
on the apples, and let steam through.
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STEwED PEARS. —Takasix large and ripe posrs,
peel, core and cut them lengthways. Put titm
into a very clean stewpan, cover them with ilhe
sugar. Peel the lemon very finely, ent the rind
into long strips, and squeeze the juice of the lemon
on the sugar. Gently shake the pan until the sugar
is dissolved, place the stewpan on a very slow fire
for fifteen minutes, shake it again once or twice, and
turn each piece with a fork. Let it stew slowly
again for ten minutes. Place on a dish to cool.
Dress them on a flat china or glass dish, pour the
syrup over, and serve,

CrocoLATE CARAMEL.—THalf a pound of choco-
late, three pounds of dark brown sugar, one-cighth
of a pound of butter, a small teacup of milk ; season
with vanilla, or grated lemon or orange-peel. Boil
it very quickly over a hot fire, stirring constantly.
When it becomes hard on being dropped in water,
take it off the fire and stir for a few moments before
pouring into buttered dishes. Before it is quite cool
cut into little squares, Those who like the craramel
very hard need not stir it, as this malkes it “sugary.”
The grated peel should not be put in till the caramel
is taken from the fire.

CaramELSs,—Two cups of brown sugar, one enp
of molasses, a piece of butter the size of an egy;
three tablespoonfuls of flour. Buoil these together
for twenty-five minutes. Then add half a pound
of grated chocolate dissolved in one cup of sweet
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milk. Let it boil until it will harden when dropped
inte € water (stirring constantly); take it from the
fire'and add one teaspoonful of vanilla; pour it in
buttered plates to cool ; just before it is hard mark
it into small squares,

Bur~yT SucArR.—Take one and a half tablespoon-
fuls of white sugar and put it in a ladle over the
fire, and stir with a wooden spoon. When the
sugar is black, add of water one gill and a half’; let
it cool, strain, and keep it in a bottle. It is used
for coloring soup, gravy, and other dishes, and can
be put in ice cream to color it.

Friar’s OMELETTE.—Boil a dozen apples as for
sauce, stir in a quarter of a pound of butter, and
the same of white sugar ; when cold, add four well-
beaten eggs; put it into a baking-dish strewn thickly
with erumbs of bread, so as to stick to the bottom
and sides ; strew crumbs of bread plentifully over
the apple mixture when in the baking-dish ; bake,
turn out, and grate sugar over it.

AxGeL's Foon. A New Dish.—Make a rich
custard, pour it in a glass bowl, and put a layer of
sliced cake on it. Stir some finely-powdered sngar
into quince or apple jelly, and drop it on the cake,
Pour syllabub on the cake, and then put on another
layer of eake, and icing.

CroconATE Burrer.—Stir quarter of a pound
of hutter over the fire until quite soft and creamy ;
put two cakes of good vanilla-flavored chocolate
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on a fin plate, and add cream until they are soft
enough to mix with the butter. Stir all wellito-
gether. Serve cold, to use like butter with bibad
or biscuit.

CrHocorLATE CuHarrorre Russe.—Having
soaked in cold water an ounce of isinglass, or of
gelatine, shave down three ounces of the best choco~
late, which must have no spice or sugar in it, and
mix it gradually into a pint of cream, adding the
soaked isinglass. Set the cream, chocolate, and
isinglass over the fire, in a porcelain kettle, and

*boil it slowly till the isinglass is dissolved thor-
oughly, and the whole is well mixed. Then take
it off' the fire and let it ecool. Have ready eight
yelks of eggs and four whites, beaten all together
till very light ; and stir them gradually into the
mixture, in turn with half a pound of powdered
loaf sngar. Simmer the whole over the fire, but do
not let it quite boil. Then take it off, and whip it
to a strong froth. Line your moulds with sponge
cake, and set them on ice. If you like a strong
chocolate flavor, take four ounces of the cocoa.

CrAarLOTTE Russe.—Take an ounce of isinglass
or of gelatine, and soften it by soaking it awhile in
cold water. Then boil it slowly in a pint of cream,
sweetened with a quarter of a pound of fine loaf
sugar (adding a handful of fresh rose-leaves, if con-
venient, tied in a thin muslin bag), till it is
thoroughly dissolved, and well mixed. Take it off
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the fire; set it to cool; and beat together till very
light and thick, four whole eggs, and the yelks only
of four others. Stir the beaten eggs gradually into
the mixture of cream, sugar, and isinglass, and set
it again over the fire, Stir it well, and see that it
only simmers; taking it off before it comes quite
toa boil. Then, while it is warm, stir in sufficient
extract of roses to give it a high rose-flavor and a
fragrant smell. Have ready two moulds lined with
lady cake, or almond sponge cake. Fill them with
the mixture, and set them on ice. Before they go to
table, ice the tops of the charlotte, flavoring the
icing with rose,

Cuarrorre pE Russe.—Take a little less than
one ounce of gelatine, and dissolve in one pint of
new milk. Strain into one pint of thick eream made
very sweet, and set this in a cool placeor on the
ice. Take the whites of seven eggs, and beat to a
froth ; then add them to the cream, and beat light.
Flavor with wvanilla, and keep on the ice until
wanted, Line the moulds with very light sponge
cake, and fill with the above when wanted.

JaM orR MARMALADE CHARLOTTE (withow!
Eggs).—Cat five slices of bread a quarter of an inch
thick, trim oft’ the crust, lay them in a dish, and
pour over six ounces of dissolved fresh butter. Put
it in the oven for ten minutes, and, when the bread
is cold and the butter all absorbed, spread each
piece of bread a quarter of an inch thick with any
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kind of jam or marmalade, and over that put a tea-
spoonful of powdered loaf sugar, Blanch and chop
two ounces of sweet almonds, butter a plain mould,
strew the almonds over, lay in the slices of bread
and jam ; place a dish over the mould, and bake in
a quick oven,

Burrirep ORANGE JUICE, A conp pism.—Mix
the juice of seven Seville oranges with four spoon-
fuls of rose-water, and add the whole to the yelks
of eight and whites of four eggs, well beaten ; then
strain the liquors to half a pound of sugar pounded,
stir it over a gentle fire, and when it begins to thicken
put about the size of a small walnut of butter;
keep it over the fire a few minutes longer, then pour
it into a flat dish, and serve to eat cold. It may be
done in a china basin in a sancepan of boiling water,
the top of which will just receive the basin,

Caxes For DEssErT.—Four eggs, half a pound
of butter, half a ponnd of sngar, half a pound of
flour. Mix the butter, sugar, and yelks of the
eges thoronghly, then add the flour and mix again,
then the whites of the egas beaten to a thick froth,
Grate in a little lemon rind. Put in little dishes,
filling each about one-third full, and bake till done.

AppLE CHARLOTTE—Take any number of ap-
ples you may desire to use; peel them, cut them
into quarters, and take out the core. Cut the quar-
ters into slices, and let them cook over a brisk firve,
with butter, sugar, and powdered cinnamon, until
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they are en marmalade. Cut thin slices of crumb of
bread, dip them in butter, and with them line the
sides and bottom of a tin shape. Fill the middle
of the shape with alternate layers of the apple and
any preserve you may choose, and cover it with
more thin slices of bread. Then place the shape in
an oven, or before the fire, until the outside isa fine
brown, and turn it out upon a dish, and serve it
either hot or cold. For eroquettes de pommes you
cook the apple just as for the Charlotte ; but instead
of putting it into the jelly shape you roll into balls,
or rather eakes, which you cover with eggz and
bread erumbs, and fry of a rich brown.

Poymes Av Riz.—Peel a number of apples of a
good sort, take out the cores, and let them simmer
in a syrup of clavified sugar, with a little lemon-peel.
Wash and pick some rice, and cook it in milk,
moistening it therewith by little and little, so that
the grains may remain whole. Sweeten it to taste,
and add a little salt and a taste of lemon-peel.
Spread the rice upon a dish, mixing some apple pre-
serve with it, and place the apples upon it, and fill
up the vacancies between the apples with some of
the rice. Place the dish in the oven until the sur-
face gets brown, and garnish with spoonfuls of
bright-colored preserve or jelly.

Derrcrovs Disa or ApprEes,.—Take two pounds
of apples, pare and core them, slice them intox pan;
add one pound of loaf sugar, the juice of three



268 CREAMS AND DESSERTS.

lemons, and the grated 1ind of one. Let these boil
about two hours. Turn it into a mould, and serve
it with thick custard or eream.

GareEAv DE Pommes.—Take a few apples, boil
them with as little water as possible, and make them
into apple sauce, then add a pound and a half of
sugar, and the juice of a lemon ; boil all together till
quite firm, and put it into a mould. Garnish it
with almonds stuck overit. It will keep for many
months if allowed to remain in the mould.

AppPLE SourrLE.—Stew the apples with a little
lemon-peel ; sweeten them, then lay them pretty
high round the inside of a dish. Make a custard
of the yelks of two eggs, a little cinnamon, sugar,
and milk. Let it thicken over a slow fire, but not
boil ; when ready, pour it in the inside of the apple.
Beat the whites of the eggs to a strong froth, and
cover the whole. Throw over it a good deal of
pounded sugar, and brown it of a fine brown.

ArpLE IN JELLY.—Peel and quarter some good
apples, and take out the core. Cook them with just
water enough to cover them, some slices of leman,
and clarified sugar, until they are soft. Take out
the pieces of apple with great care not to break the
pieces, and arrange them in the jars. Then hoil the
syrup until it will jelly, and pour it over the pieces
of apple,

ArpLE Froar.—Take six large apples, pare,
slice, and stew them in as much water as will cover
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them. When well done, press them through a sieve,
and make very sweet with crushed or loaf sugar.
While cooling, beat the whites of four eggs to a
stiff froth, and stir in the apples ; flavor with lemon
or vanilla. Serve with sweet cream. Quite as
good as peaches and cream,

AprprLE Sxow.—Put twelve good tart apples in
cold water, and set them on a slow fire; when soft,
drain off the water, strip the skins from the apples,
core and lay them in a large glass dish. DBeat the
whites of twelve eggs to a stiff froth, put half a
pound of powdered white sugar to the apples; beat
them, and add the eggs. Beat the whole to a stiff
snow, and turn into a dessert-dish.

Froarine IsLaxp oF AppLes.—Balke or scald
eight or nine large apples; when cold, pare them
and pulp them through a sieve. Beat up this pulp
with sugar, and add to it the whites of four or five
egos previously beaten up with a small gnantity of
rose-water, Mix this into the pulp a little at a
time, and beat it until quite light. Heap it up on
a dish, with a rich custard or jelly round it.

AprpLE IsLayp.—Make some good apple sauce,
which has been flavored with lemon and clove, beat
it up very fine, with loaf sugar enongh to taste sweet ;
add two glasses of sherry, then beat the whites of
four egps separvately till they are of a light froth,
strain them into a large basin, beat them up again;
s1ow add two tablespoonfuls of eream, or a little
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milk, and a quarter of an ounce of isinglass, dis-
solved in a little water, and added to the milk and
egg froth.  Beat it well up, take off the froth with
4 spoon, and lay it on an inverted sieve over a dish,
When sufficient froth is made, beat the remainder
up with the apples till the whole is very light and
frothy. Place the apples piled high in a glass dish,
pour some cold custard around, not on it, then take
off the froth and put on the top of the apples.

ArrLe CHEESE Caxes.—Half a pound of apple
pulp, quarter of a pound of sifted sugar, quarter of
a pound of butter, four eggs, the rind and juice of
one lemon. Pare, core, and boil sufficient apples to
make half a pound when cooked ; add to these the
sugar, the butter, which should be melted, the eggs,
leaving out two of the whites, and the grated rind
and _juice of one lemon; stir the mixture well,
Line some patty-pans with puff-paste, put in the
mixture, and bake about twenty minutes,

ArpLE Pique—Peel and stew some apples, but
do not let them break. Place them in a glass dish
half full of syrup, and put a picce of currant jelly
on the top of each apple.

SroxGE CAKE FOR DESSERT.—One pound of
sugar, ten eggs, half the weight of the sugar and
eges in flonr.  Baat the yelks of the eggs, flour, and
sugar together, then add the whites, beaten to a froth,
when just ready for the oven.  Butter square tins,
put in the mixture one inch deep. This will make
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two cakes. Take one of them, blanche almonds,
and stick the small ends of them in the cake, just
g0 far that they will stand up, putting them in about
an inch apart.  Then make a custard of three eggs
to a pint of milk ; sweeten to taste. Pour the cus-
tard over the cake just before serving.

A Disr or Sxow.—Pare and core a dozen of
large apples, put them into cold water and stew them
till soft, then pulp through a sieve, and sweeten it
to the taste with loaf-sugar. Lay it on the dish on
which it is to be sent to table, then beat the whites
of twelve eges to a strong froth, with half a pound
of sifted white sugar, and a flavoring of vanilla or
orange flower, Strew this over the apple pulp very
high, and it will present all the appearance of a
veritable dish of snow.

SuGArR Drors.—Beat the whites and yelks of
four eggs separately to a light foam, dilute the yelks
with two teaspoonfuls of water, and turn them with -
the whites, and beat them some time; then add by
degrees a pound of sugar in fine powder, and then
four ounces of superfine flour, beating the mixture
constantly. Drop the mixture on white paper,
placed in a tin plate, in any shape you please, ice
them over with sugar in powder, to prevent run-
ning, and bake about ten minutes in a moderate
oven,

Ice Cream.—To two quarts of eream add one
pound of white sugar, voil one tablespoonful of
18
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arrowroot in a tambler of milk, mix all together
and freeze, It will be found advisable to stir the
mixture frequently, To give the vanilla flavor, put
in with the boiled arrowroot half a vanilla Lean,
previously grated. For strawberry and other fruit
creams, add a little larger proportion of sugar, and
freeze as soon as possible to prevent curdling,

Lemvox Ice Cream.—To one quart of ecream
eight ounces sugar, one lemon. Grate the lemon-
rind in the sugar, add the raw cream. Strain and
freeze very soon.

Warer Ices.—Made with any desived fruit, such
as lemon, currant, strawberry, raspberry, ete.; the
same to be squeezed, sweetened to taste, and added
to water. Strain thoroughly before freezing, and
only use the pure liquid so obtained, Orange water
ice should be nearly the pure juice of the orange.
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CHAPTER VIIL
PRESERVES AND JELLIES.

DIRECTIONS FOR PRESERVING FRUITS, ETC.

PresERVES of all kinds should be kept entirely
secluded from the air and in a dry place. In rang-
ing them on the shelves of a store-closet, they
should not be suffered to come in contact with the
wall. Moisture in winter and spring exudes from
some of the driest walls, and preserves invariably
imbibe it, both in dampness and taste. It is neces-
sary occasionally to look at them, and if they have
been attacked by mould, boil them up gently again,
To prevent all risks, it is always as well to lay a
brandy paper over the fruit before tying down.
This may be renewed in the spring.

Fruit jellies are made in the ratio of a quart of
fruit to two pounds of sugar. They must not he
boiled quick nor very long. Practice and a gene-
ral discretion will be found the best guides to regu-
late the exact time, which necessarily must be uf-
fected, more or less by local causes,

To Preserve Peacnes.—The clear-stone, yel-
low peaches, white at the stone, are the best. Weigh
the fruit after it is pared. To each pound of fruit
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allow a pound of loaf sugar. Put a layer of sugar
at the bottom of the preserving-kettle, and then a
layer of fruit, and so on until the fruit is all in.
Stand it over the fire until the sugar is entirely dis-
solved ; then boil them until they are clear; take
them out piece by piece, and spread them on a dish
free from syrup, Boil the syrup in the pan until
it jellies; when the peaches are cold, fill the jars
half full with them, and £ill up with beiling syrup.
Let them stand a short time eovered with a thin
cloth, then put on brandy paper, and cover them
close with corks, skin, or paper. From twenty to
thirty minutes will generally be sufficient to preserve
them.

Peacn MARMALADE.—Prepare peaches as for
jam, boil one hour; mix equal parts of sugar with
the jam ; when dissolved, pass the whole through a
sieve; boil slowly two hours, being very careful not
to burn; spread it on plates and set it in a eool
oven, where it will dry but not burn, for a half day,
when it will be ready to pack into moulds; eover
the moulds with paper dipped into the white of
eges, beaten as stiff' as possible; it must be entirely
free from juice, of a dark mahogany color, and
clear when finished, sufficiently stiff' to cut with a
knife; keep it cool; it is liable to mould, which
can be the more readily removed if a piece of paper,
closely fitting the edges of the jar, is pressed firmly
on the marmalade before covering with the egg
paper. No air should be allowed to remain in the
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fruit, which should be packed very closely ; and, as
marmalade is very thick, it will require some care
to accomplish it.

Peaca Jaym.—This confection should be made
of the cling-stone peach in preference, it being more
juicy and of a higher flavor than the other kind
of peach, the stone of which separates from the
pulp. Treat the peaches exactly in the manner
directed for apricots, using the same quantity of
sugar.

Raseserry Foor.—Put your fruit for a quarter
of an hour into an oven; when tender, pulp it
through a sieve, sugar it, add the crumb of suffi-
cient sponge-cake to thicken it; put it into a glass
mould, or into custard-cups, and lay some thick
cream on the top. If for immediate use, the cream
may be beaten up with the fruit.

Raspeerry Jam.—Let the raspberries be thor-
oughly ripe. Mash them with a wooden spoon. To
every pound of raspberries add a pound of sifted
sugar. Boil this well together during half an hour,
stirring it continunally, lest it should burn. When
of a good thickness, put it into pots, let it cool
thoroughly, and cover with brandied paper.

CELERY PRESERVE.—Cut the blanched part of
the celery in pieces, and boil it in water with a large
quantity of ginger until it is quite tender, then
throw it into cold water and allow it to remain for
an hour. Put it over a slow fire in good syrup,
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with ‘some pieces of ginger, and let it remain sime
merving for an hour. Cool it again, and in the
meantime thicken the syrup by further evaporation.
Put the celery in again, and repeat the same pro-
eess.  After a third simmering in this way, taking
care to keep the syrup thick, put the celery into
pots, and cover with a syrap.

PreservEDp LETTUcE STALKS,—Peel large let-
tuce stalks that have run toseed, eut them in pieces,
boil them gently till tender, but not too soft, put-
ting half a dozen whole red peppers in the water;
put them to drain; make a syrup and boil the
stalks up in it just once a day for a week ; then
make a goad rich syrup, well skimmed and boiled,
seraping in some best white ginger; pour hot over
the stalks ; keep in a covered jar.

To PreserveE WaTErMELON Rixps.—Do not
cut vour riuds too thin; pare off the outside green
rind ; soak them two days in clean soft water, and
then drain them. Take six pounds of sugar and
three pints of water, boil to a thick syrup; then
add your watermelon rinds; boil ‘until they are
clear ; flavor with orange flower water; cool, and
put away in jars for use.

reserveEp CrrroN.—Take some fine citron
melons, pave, core, and cut them into slices, then
weigh them, and to every pound of fruit allow three-
quarters of a pound of the best refined sugar. Make
a syrup, skim it clear; then put in the citron and
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ginger, and boil until the citron is quite tender and
clear. Allow a quarter of a pound of green ginger
to two good sized melons.  When the citron is done,
put it in the jars, boil the syrup a few minutes
longer, skim it till perfectly clear, and pour it over
the fruit. Fine fresh lemons can be used instead
of the ginger, if preferred. Four large ones will be
sufficient for two melons. Slice and boil them with
the fruit the same as the ginger. Lay upon the top
of the syrup a double white tissue-paper, cut exactly
to fit the surface, and paste paper over the top of
each jar,

Arrrcor Jay.—Let the fruit be just in maturity,
but not over ripe. Remove the sking, then cut the
apricots in halves. Crack the stones, take out the
kernels, bleach them in boiling water, and then
pound them in a mortar, Boil the broken stones,
skins, and parings in double the quantity of water
required for the jam. Reduce it in the boiling to
one-half of its original quantity, then strain it
through a jelly-bag. To each pound of prepared
apricots put a quarter of a pint of this juice, a pound
of sifted loaf sugar, and the pounded kernels. Put
it on the fire, which should be brisk, and stir the
whole with a wooden spoon until it is of a nice con-
sistenee, but without being very stiff, or it would
Lave a bad flavor. Put it immediately into pots,
and let these stand uncovered during twenty-four
hours, then strew a little sifted sugar over the upper
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surface of the jam in each pot, and tie egged paper

over each pot.

To PreseRVE HEDGE PEARS.—Take four pounds
of sugar and two pounds of water, boil to a mid-
dling thick syrup. Pare six pounds of good ripe
hedge pears, and leave them whole. Boil these in
your syrup until done; cool, flavor with orange
flower water, aud put away in jars for use.

Prars For THE TEA TABLE—Take ripe pears
and wipe them carefully, place a layer, stem upward,
in a stone jar, sprinkle over sugar, then set in another
layer of pears, and so on till the jar is filled. To
every gallon put in one and a half’ pints of water.
Cover the top of the jar with pie crust, and set it in
a slow oven for two hours.

PreserviNe PEars.—Gather the fruit when not
too ripe, peel, then cut them into halves or quarters,
weigh them, and to every pound of fruit allow one
pound of the best white sugar. Put the fruit in a
stone jar with a layer of fruit and one of sugar until
you get all the fruit covered. Let them remain in
the jar one night, then take your fruit out and lay
them on dishes. Put the sugar into a brass or bell
metal kettle and make a thick syrap, then put your
pears into the syrap, and let them hoil until they
look clear, and they are ready for use.

Br.ackBERRY JeLLY.—Gather the fruit when
perfectly ripe, and in very dry weather. Put the
bluackberries into a jar and place the jur in hot water,
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keeping it boiling until the juice is extracted from
the fruit. Pass it through a fine sieve or jelly-bag
withont much pressure. For every pint of juice
add fourteen ounces of sugar, and boil in a clean
preserving-pan about five and twenty minutes, care-
fully taking off' the scum as it rises to the surface.
Place it hot in small jars and cover it down with
thin tissue-paper, dipped in brandy, and brown paper
over it. Keep it in a cool, dry place.

BrACKBERRIES.—Preserve these as strawberries
or currants, either liquid, or jam, or jelly. Black-
berry jelly or jam is an excellent medicine in sum-
mer complaints or dysentery, To make it, erush a
quart of fully ripe blackberries with a pound of the
best loaf sugar, put it over a gentle fire, and cook it
until thick, then put to it a gill of the best fourth-
proof brandy. Stir it awhile over the fire, then put
it in pots.

GrEENGAGE JaM.—To every pound of fruit,
weighed before being stoned, allow three-quarters
of a pound of lump sugar. Divide the greengages,
take out the stones, and put them in a preserving-
pan. Bring the fruit to a boil, then add the sugar,
and keep stirring it over a gentle fire until it is
melfed, Remove the scum as it rises, and just be-
fore the jam is done, boil it rapidly for five minutes.
To ascertain when it is sufficiently boiled, pour a
little on a plate, and if the 