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AS FOLLOWS :—

Mix one tablespoonful with cold water to the consistency
of cream, free from lumps. Pour this into a stewpan
containing one quart of boiling water and stir over the
fire for five minutes. Sediment to be strained or not as
directed by the doctor.
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The Handy Suet
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1§1b. goeans faras2Ibs, raw suet.  Alsoln Blocks for Frying & Cooking.

HUGON'S SAUCE POWDER.

A 3d. packet with water and vinegar makes a Shilling aize bottle of thick
deliclous, piguant Sauce. The Powder gives a delightful flavour to all Stews
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o0 Yrars' Unrivalled
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THE GREATEST
ECONOMY !
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can be effected by
a judicious use of

HOWARDS’
BICARBONATE b
OF SODA (THE PUREST and BEST).

The tart taste in cooked fruit is simply due to the natural Acjd of
the fruit and this ran be neutralized by Howards® Soda so that the
addition of Sugar becomes merely a matter of taste.
IT IS MOST IMPORTANT TO USE A PURE SODA, free from
deleterious impurities,

HOWARDS' is mot only the purest made, but it is

free from ihe mauseous faste of the common arlicle,

Of all High~Class Stores and Chemists.
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SUPREME IN, QUALITY.

u:llou- CALCUTTA
Jhe A e & ADELAIDE

ODOURLESS

“ Chiswick Imperial ”

SOFT
SOAP

The Best thirty years ago and

Unapproachably The Best to-day.

MAKES EASY WORK OF SCRUBBING
AND SCOURING.

OF ALL GROCERS EVERYWHERE.
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. CHICKEN, HAM & TONGUE
PASTE.

Finest Quality.
In -Ib., 1-Ib. and 2-Ib. tins,

hermeticaﬂy seal

PRIME ABERDEENSHIRE

“AROLLED OX TORGUE

Kine's CoLiece Crown. In Glass and Tins.

Geo. VIOLLISON & Sons

Preserved Provision Manufacturers,

ABERDEEN.

Telegrams : " VARIETIES, Aberdeen.”
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No PRESERVATIVES.

No ForeicN MATTER.

il One box of Egall contains 12
Il eggs, each in a separate packet.
Ask your Grocer for trial box.
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Co., Ltd., Birmingham.
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National Service.

To help to greater economy in the prepara~
tion of food is the wish of all true British

Housewives.

We can assist all such to accomplish this
object if they will be wise enough to instal
one of our

“ Housewife’’ Series of Gas Cookers.

e e

Can be obtained from almost all Gas Undertakings, Ironmongers,
Plumbers, &c., in the Kingdom.

Descriptive Booklet on application to

FLETCHER RUSSELL & CO. LTD,,
Palatine Works, WARRINGTON.

15 & 16 Fisher Street, Southampton Row,
Showrooms London, W.C.

National Buildings, St. Mary’s Parsonage, Manchester,




PREFACE

T

MRS. BEETON'S COOKERY BOOKS.

MRS. BEETON has been the guide, philosopher, and friend of

countless happy homes for more than half a century, Her
Cookery Books have appeared amongst the wedding presents of every
bride as surely as the proverbial salt cellars, and thousands of grate-
ful letters from all English-speaking countries testify that they have
often proved the most useful gifts of all. Mrs. Beeton's competitors
have paid her the compliment of imitation and adaptation up to, and
sometimes beyond, the limits that the law allows, but her work
stands to-day, as of old, without a rival. Press and public alike
proclaim its merits, and even the writers of romances of domestic
life have recorded how it constantly rescues young housekeepers
from perplexity and woe.

Sir Arthur Conan Doyle, In his great study of married life, en-
titled “* A Duet, with an Occasional Chorus,” makes his heroine
say—'' Mrs. Beeton must have been the finest housekeeper in the
world. Therefore, Mr. Beeton must have been the happiest and
most comfortable man " ; and his hero concludes that Mrs. Beeton's
book ‘* has more wisdom to the square inch than any work of man' "
—a wonderful testimonial when one remembers that the book thus
praised contains more than 80,000 square inches of closely-packed
{nformation.

The great reputation of Mrs. Beeton's Cookery Books was not
attained solely by the merits of the first issues. The books have
been tried and tested, and not found wanting, by generations of
succcessful housewlves. Mrs. Beeton brought to their origin such
ability, method, and conscientious care that with the exception of
corrections demanded by changing prices, processes, and materials,
her work stands practically unaltered to the present day. But while
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6 PREFACE

Jittle has been taken away, very much has been added. "'I'he chang?ng
vears have bronght extra information, new features and increased size.

In cookery, for example, where the growth of recipes is most
noticeable, many causes have contributed to change. Every
tendency of modern life, with greater wealth possibly—greater
luxury certainly—is towards a tremendous enlargement of everyday
cookery. In the present issue is given all information necessary to
meet l;resent—day demands in this respect. .

Years ago, Mrs. Beeton and her Publishers felt the demand for,
and the necessity of producing, Cookery Books that would meet the
requirements of smaller households than those in which such a very
comprehensive volume as Mrs. BEETON'S HouSEHOLD MANAGEMENT
is a necessity ; consequently they published the present volume
(MRS. BEETON'S COOKERY BOOK), Mrs. Beeron's FaMILY
CooKERY, MRs. BEETON'S EVERY-DAY COOKERY, and Mrs. BEETON'S
AL Apour CooxEery, confident that the public would find
them the best of their kind, and in them a fund of information—
more, indeed, than is to be found in any other work on cookery of
comparative size and price. That such confidence has been justified
is proved by the welcome and popularity that have been accorded
these books.

Amongst the principal features of this new issue of Mrs. BEETON'S
Cooxery Book are the following :—

Cooxery.—All the old cookery recipes have been carefully re-
tested and prices and details altered wherever necessary. Hundreds
of new recipes are given, contributed by some of the most famous
chefs and teachers of the art that the world contains.

CarvinGg.—Our ancestors held a practical knowledge of this art
indispensable to the education of every gentleman. We moderns
also realise how much a really good carver can do towards diminish-
ing waste, distributing choice portions equally, and maintaining
the sightly appearance of a joint. The art has been thoroughly
dealt with and very fully illustrated by a unique series of photographs
of the methods of the best professional carvers.

Trussing.—This, a frequent difficulty in small households, has
been carefully explained and illustrated by numerous photographs,
showing the methods of the best professionals.

Prices.—The cost of the recipes and the prices of articles men-
tioned in this book have been most carefully, minutely, and diligently
averaged from lists compiled from the most reliable antherities all
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over the kingdom. The task of estimating these prices has been
among the most difficult and perplexing problems encountered in
revising this work. Some provisions fluctuate greatly in price
from day to day, whilst a very great difference indeed exists between
the cost of purchases made in town or country, for cash or for credit,
by mistress or by maid, selected personally or as allotted to you to
suit the convenience of a tradesman. After a most minute con-
sideration of the factors involved, we believe the costs given in our
recipes should hardly ever be exceeded, whilst the housewife who
gives the trouble needed to buy in the most advantageous manner,
will often be able to effect a very considerable saving on the prices
quoted.

-
VEGETARIAN CoOKERY, which is so strongly believed in and prac-
tised by many thousands, has been carefully dealt with, and recipes
for all kinds of dishes are included.

APPEARANCE.—The book has been re-composed thronghout from a
special fount of new type, of size and clearness to suit modern
requirements, printed on the best English paper, and strongly and
artistically bound in cloth.

IrrusTrRATIONS.—The book has been copiously illustrated in the
most useful manner. Hundreds of photographic reproductions of
actual dishes, processes, and materials have been included. Thae
numerous coloured plates have been faithfully reproduced and
printed in the best style.

Mrs. BEeToN’s CookeEry Book, as it now stands, contains
one-fourth, or nearly 8o pages, more than the previous edition, and
is offered at the same price. The publishers hope that this new and
enlarged issue will meet with the same hearty welcome that its old
and well-tried predecessors have always enjoyed,
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MRS. BEETON’S
COOKERY BOOK

THE HOUSEWIFE

IMPORTANCE OF HER DUTIES.

IT is not given to us all to become
famous, but in this busy world there
are few who, metaphorically speak-
ing, need ‘ waste their sweetness
on the desert air,"” or, in less poetical
language, lead a useless life. Speci-
ally does this apply to women, for
they can always find a vocation.

Far from the humblest or the
least dignified one is that of a house-
wife, in whom, if she faithfully ful-
fil her duties, will centre all the
home interests and cares; while
to her principally is given the power
of making her house, however hum-
ble, the embodiment of our ideal,
*“ Home, sweet Home.”

The young housewife should
never deem any of her duties
ignoble ones. * The daily round,
the common task,” call for the
exercise of virtues that would hold
but a poor place in pleasure or
gaiety. Unselfishness, industry, pa-
tience, perseverance, and thoughtful
care for others are most needful
qualities for the good housekeeper
to possess, for with her rest many
responsibilities.

Take a very homely illustration
that may serve to show what we
mean.

It falls to the lot of the housewife
to prepare the dinner. Does she,
grudging the time and disliking the
task, get this over in the quickest
possible manner, caring but little
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how the food is cooked or whether it
is likely to please those for whom it
is intended, the result is in mnine
cases out of ten an unsatisfactory
meal. Now, an unsatisfactory meal
is not only a meal wasted, but it
may be one that has done harm to
some one. An infinitesimal injury
it may be said ; but, as bricks go
one by one to build a house, and by
their good or bad qualities determine
its stability or instability, so do the
meals of a life-time, one by one,
according to their suitability and
nourishment, help to build up a
sound constitution or the reverse.
We shall have to introduce this
subject again in our remarks on
cookery ; so to return to the house-
keeper and her duties, One of
the first we should think of is
early rising, to which, in many
households, sufficient importance is
not attached. It is allowed to be
necessary where there are no ser-
vants, or only one, and where the
first duties and the first meal of the
day depends upon one pair of hands,
but where there are several servants
itis thought a small matter for the
mistress of the house to be late in
the morning. Yet this should not
be, except in cases of illness or
infirmity.
EARLY RISING.
To begin with, few query the

truth of * poor Richard's” maxim,
“Early to bed and early to risa
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makes a man healthy and wealthy
and wise,”” or at any rate will allow
that the practice reversed is an
injurious one to health; but there
are other things to be considered.
We are all creatures of example,
servants and children being no
exception to the rule, and it seldom
happens that a late mistress does
not make a late houschold.

There is no work like morning
worl, particularly household tasks,
and those we take up early in the
day, when fresh from a night's rest
and a good breakfast, are " trifles
light as air '’ in comparison with the
same dragged or hurried through
later when there is not time for
their proper performance.

MANAGEMENT OF SERVANTS.

Where there is a large staff of
servants or a number proportionate
to the work that is to be done in the
house, there should be no need for
the mistress to give any assistance ;
her duty should be only to super-
vise or see that each domestic
thoroughly does his or her own
work. Servants who need their
mistress at their elbows to see that
they do their work are not worth
keeping. Let them know exactly
what they have to do, and the way
and order in which it is to be done,
being quite sure that they have time
for the performance of their daily
duties, show them anything they
have to learn, then exact the strict
carrying out of each day's pro-
gramme. Do not gloss over faults
or carelessness, and never allow
one day's work to be left for the
next, Be firm, strict, yet kind and
thoughtful for your servants, and
they should respect vou and carry
out your wishes, If they will not
do so after a fair trial it is better to
part with them rather than have any
discomfort in the household. A far
less easy task is it to manage where
there is but one servant to do all the
work. We say all the work, but a
general servant cannot thoroughly
do all that is to be done, unless

COOKERY

it be in a very small house, The
question of how to help in these
cases is rather a vexed one. Some
say the mistress should do all the
cooking, but this we think a mis-
take, for should she be unavoidably
prevented from going into the
kitchen the servant may not be able
to take her place.

If the servant is inexperienced,
her mistress should be able toshow
her how to do all that is necessary
in plain cooking, and let her do that
part of it every day, reserving for
herself the task of making pastry or
any other troublesome or fanciful
dish that a general servant would
not have time to undertake,

There are many ways in which a
mistress can help without being
much in the kitchen, Say in the
turning out of a room. The hard
work may be the sweeping and
scrubbing, but the time absorbed is
in the preparation of the room for
sweeping and the dusting and
arranging afterwards. Leaving the
harder part to the servant, the mis-
tress might well do the other ; also
she might lay the cloth and do very
many other little tasks that vary in
every household, only remembering
that her servant should know how
to do all that she herself undertakes,
in case she may on occasion be pre-
vented from rendering assistance.

TASTE.

Independent of mecessary house-
hold duties, such as keeping a house
clean and tidy and having the food
properly cooked and served, there
are others that no good housewife
should neglect. In every house-
hold these vary, but there is one
rule that may be equally applied to
all, that of making the home as
attractive and pretty as possible,

One need not be rich to have
pretty surroundings, particularly in
these times, when there are so many
ways of adding to the decoration of
our rooms at a small cost, With
determination to have her house us
elegant as it should be clean, the
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young housewife will find that,
with her heart in her work, a little
labour and a very small outlay of
money will achieve wonderful re-
sults.

As a good heart and sweet dis-
position will shine out of and glorify
the plainest, homeliest face, so will
a few artistic touches, a little labour
given to improve and beautify even
a humble home, give to it that
charm that is found in " beauty less
seen than felt.”

HOUSEHOLD WORK.

‘Whether cottage or mansion,
whether there are many servants or
only one or none, there need be but
little difference in the way house-
hold duties are performed.

Cleanliness, neatness, and regu-
larity should be the ruling qualities
of the good housewife and her
assistants, and there may be as
much comfort and order in homes
where but little labour can be hired
as in those where there is a full staff
of servants.

A great deal, of course, hinges
upon the management ; and if this
is good there is always time for
everything.

Mistresses with no practical
knowledge of domestic work are
apt to be unreasonable. Let them
take anything in hand for the
first time and do it thoroughly, and
in nine cases out of ten it occupies
more time than they thought it
would. {

Servants are no quicker than we
are, and we should know for our-
selves exactly how long it takes to
do every household task, so that we
need not allow laziness, or expect
too much from those we employ.

Knowing then the time it takes
to scrub a floor, sweep a room, etc.,
let the mistress reckon up the
weekly work of the house and divide
it as well as she can, so that all can
be got through without hurry or
fuss, Should it be found in this
reckoning of time against labour

that they will not balance, and
there is more than her help or
helpers can accomplish unaided,
let her assign to herself certain
duties, and carefully and regularly
perform them, thus setting a good
example. In every day's work,
allow a margin of time for delay
caused by interruptions or acci-
dents, and remember that servants
need, and should have, a little time
to call their own.

RESPONSIBILITIES OF SERVANTS.

According to their duties and
position in a household so are the
responsibilities of servants, but in
every situation there are responsi-
bilities. A cook has to a great
extent the health of the family in
her hands. Ill-cooked food is not
only wasteful and distasteful, it is
positively injurious ; pots and pans
not properly cleaned have often
caused illness, if not death. Want
of cleanliness in a kitchen is not
only bad for the cook herself, but
for those who have to share the
work.

A housemaid has a great deal to
do with the comfort, if not health,
of the household. Fresh, cleanly
rooms, well-made beds, dust con-
spicuous by its absence, are health-
ful and pleasant.

A nurse has the highest respon-
sibilities of all servants, generally
having the care of those who are
helpless; and in no part of the
house is cleanliness more necessary
than in the nursery, for it is abso-
lutely essential to the health of chil-
dren.

ADVICE FOR THE KITCHEN.

Cleanliness is the most essential
ingredient in the art of cooking ; a
dirty kitchen being a disgrace both
to mistress and maid.

Be clean in your person, paying
particular attention to the hands,
which should always be clean.

Constant washing of the hands
and thorough drying not only keeps
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them softer and whiter, but pre-
vents them chapping in cold weather.

Do not go about slipshod. Pro-
vide yourself with good, well-fitting
boots. You will find them less
fatigning in a warm kitchen than
loose, untidy slippers.

Provide yourself with at least a
dozen good-sized, serviceable cook-
ing-aprons, made with bibs. These
will save your gowns, and keep you
neat and clean. Have them made
large enough round, so as to nearly
meet behind.

Never waste or throw away any-
thing that can be turned to account.
In warm weather any gravies or
soups that are left from the preced-
ing day should be just boiled up,
and poured into clean pans. This
is particularly necessary where
vegetables have been added to the
preparation, as it then so soon turns
sour. In cooler weather, every
other day will be often enough to
warm up these things.

Every morning, visit the larder,
change dishes and plates when
necessary, empty and wipe out the
bread-pan, and have all in neatness
by the time your mistress comes
down to order the dinner. Twicea
week the larder should be scrubbed
out.

In hot weather keep fish and
meat covered with wire screens or
nuslin to keep off flies, A large
rorous flower-pot wrapped in a
wet cloth and turned over the
butter, or some fresh cabbage leaves
wrapped round it, will keep it firm,

In cooking, clear as you go ; that
is to say, do not allow a host of
basins, plates, spoons, and other
utensils to accumulate on the
dressers and tables whilst you are
engaged in preparing the dinner.
By a little management and fore-
thought, much confusion may be
saved in this way. Itis as easy to
put a thing in its right place when
it is done with, as it is to keep con-
tinually moving it, to find room for
fresh requisites. For instance,
after making a pudding, the flour-

tub, rolling-pin, and the paste-
board, should be put away, and
any Basins, spoons, etc., taken to
the scullery, neatly packed up near
the sink, to be washed when the

proper time arrives. Neatness,
order, and method should be
observed.

Much time is saved by putting
all pots and pans away clean and
ready for further use, and all meat
and other food should be placed
on clean dishes or plates befare
they are consigned to the larder.

Never let your stock of spices,
salt, seasonings, herbs, etc., dwindle
down so low that, some day, in the
midst of preparing a large dinner,
you find yourself minus a wvery
important  ingredient, thereby
causing delay.

If you live in the country, have
vegetables gathered from the
garden at an early hour, so that
there is ample time to search for
caterpillars, etc. These disagree-
able additions need never make
their appearance on table in cauli-
flowers or cabbages, if the vege-
table in its raw state is allowed to
soak in salt and water for an hour
or so. Of course, if the vegetables
are not brought in till the last
moment this precaution cannot be
taken.

Be very particular in cleansing
all vegetables free from grit. No-
thing is so unpleasant, and nothing
so easily avoided, if but common
care be exercised. ~

When you have done peeling
onions, wash the knife at once, and
put it away to be cleaned, and do
not use it for anything else until
it has been cleaned. Nothing is
nastier, or more indicative of a
slovenly and untidy cook, than to
use an oniony knife in the prepara-
tion of any dish where the flavour
of.the onion is a disagreeable sur-

prise.
_ Thrusting the knife once or twice
into the earth will take away the
smell.

After you have washed sauce-

L
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Ens, fish-kettle, ete., stand them
fore the fire for a few minutes, to
get thoroughly dry inside, before
putting them away, They should
then be kept in a dry place, in
order that they may escape the
deteriorating influence of rust,
and thereby be quickly destroyed.
Never leave saucepans dirty from
one day's use to be cleaned the
next ; it is slovenly and untidy.
Be careful that the lids are kept
clean, a dirty cover will often spoil
the flavour of a dish.

Empty soups or gravies into a
basin as soon as they are ready ;
never allow them to remain all
night in the stock-pot.

In copper utensils, if the tin has
worn off, have it immediately
replaced.

Pudding-cloths and jelly-bags
should be well washed, scalded,
and hung up to dry. Let them be
-perfectly aired before being folded
up and put in the drawer.

After washing up the dishes, wash
the dish-tubs with a little soap,
water and soda, and scrub them
often. Wring the dishcloth, after
washing this also, and wipe the
tubs out. Stand them up to dry
after this operation. The sink-
brush and sink must not be neg-
lected. Do not throw anything
but water down the sink, as the
pipe is liable to get choked, thereby
causing expense and annoyance to
your mistress.

Do not be atraid of hol water
in washing up dishes and dirty
cooking utensils. As these are
essentially greasy, lukewarm water
cannot possibly have the effect of
cleansing them effectually.

Clean your coppers with turpen
tine and fine brick-dust, rubbed on
with flannel, and polish them with
& leather and a little dry brick-dust.

Clean your tins with soap and
whiting, rubbed on with a flannel,
and polish with a dry leather and
powdered whiting. Mind that
neither the cloth nor leather is

greasy.

Do not scrub the inside of your
frying-pans, unless they be of enam-
elled iron, as, after this operation,
any preparation fried is liable to
catch or burn to the pan. If the
pan has become black inside, rub
it with a hard crust of bread, and
wash in hot water, mixed with a
little soda. It is a good plan to
have one regular day in the week
upon which every culinary utensil
should have a thorough cleaning.

Punctuality is a quality indispens-
able in a cook; therefore, if the
kitchen be not provided with a
clock, beg your mistress to purchase
one. There can then be no excuse
for dinner being half an hour behind
time.

If you have a large dinner to
prepare, much may be got ready
the day before, and many dishes
are a great deal better for being
thus made early. To soups and
gravies this remark is particularly
applicable, Ask your mistress for
the bill of fare the day before, and
see immediately what you can com-
mence UpOm.

A general servant has of necessity
some of the responsibilities and the
work of housemaid, parlour-maid,
and cook piled upon her shoulders ;
but it does not always follow that
her work is harder than that of any
of the other three. Change of work
is said to be, to a certain extent, a
rest.

ORDER OF WORK,

We give the following routine of
the work of an imaginary small
house, where there would be one or
two servants only to wait upon and
serve a family of four or six persons.

Monday.—The home washing.

Tuesday.—Sweeping and cleaning
of servants’ bedroom or one or two
other rooms, and stairs cleaned
down to lower floor. 8

Wednesday.—The swecping and
cleaning of best bedroom, and win-
dows.

Thursdav.—Cleaning and turning
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out of cupboards, and cleaning of
passages and remaining stairs.

Friday.—Sweeping and cleaning
of drawing-room, and cleaning of
silver.

Saturday.—Sweeping and clean-
ing of dining-room and kitchen,
tins, coppers, etc.

Besides these daily tasks men-
tioned, must be reckoned the bed-
making, the dusting, the cooking
and washing-up, and all the hundred
and one things that have to be
accomplished in the smallest of
households, these generally coming
in the following order : the shutters
and windows must first be opened,
then the kitchen range must be
brushed and cleaned, the fire lighted
and the kettle put on. Next comes
the dining-room in daily use to be got
ready for breakfast ; the rug must be
rolled up, the table cover shaken and
folded, the room swept (using tea-
leaves if the floor is carpet covered),
the grate cleaned and the fire lighted,
then the room must be dusted
and the cloth laid for breakfast.
Next in order comes the hall ; which
must be swept, the doorsteps
cleaned, and the brass of the door
polished, Boots and knives must
also be cleaned before the breakfast
is cooked. Directly the servants’
breakfast is over, beds should be
stripped and bedroom windows
opened. Then will come the clear-
ing away of the breakfast things
and the washing-up ; then the slops
should be taken from the bedrooms,
the jugs filled, the beds made and
the rooms tidied and dusted ; and
between the time that this work is
finished and the midday meal time,
the cooking (if any) can be done,
and the cleaning of whatever rooms
arranged for on that day accom-
plished. Where there are two ser-
vants, one of whom is a housemaid,
she will have to be dressed by the
midday meal ; but where there is
only a general servant she is not
expected to change her gown till
after she has washed up and tidied
her kitchen.

COOKERY

Then comes the preparation of
tea or dinner, the clearing away
and washing up of this, and the
taking up of hot water for the
night.

Thus, very roughly sketched, the
day’s work has to be done in the
ordinary small household. Further
on we give some useful recipes for
housework.

KITCHEN MAXIMS.

“ There is no work like early
work."

" A good manager looks ahead."

“Clear as you go: muddle
makes more muddle.”

“ Not to wash plates and dishes
soon after using makes work."”

“ Spare neither soda nor hot
water in washing up greasy arti-
cles,”

“ Dirty saucepans filled with hot
water begin to clean themselves.”

“Wash well a saucepan, but
clean a frying-pan with a piece of
bread.”’

‘* Never put the handles of knives
into hot water.”

“ Thrust an oniony knife into
the earth to take away the smell."

* Search for the insects in greens
before putting them in soak.”

" Green wvegetables should be
boiled fast with the lid off.””

“ Bread or vegetables left inm
stock turn it sour.”

“ Baked meat should start in a
hot oven.”

“ When pastry comes out of the
oven, meat may go in."

“ Fish boiled, should be done
slowly, with a little vinegar in the
water,”

“ A spoonful of vinegar will set
a poached egg." .

* Water boils when it gallops,
oil when it is still.”

“* A stew boiled is a stew spoiled."

* Take away nearly all fat before
making a stew.”

* Save all pieces of fat to melt
down for frying or pastry.”
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“ Only dry frying can be done
without plenty of fat."

** Pour boiling water over frying
fat to clarify it, and set it aside for
using again.”

‘* Fat used for frying fish should
only uagain be used for that pur-

ose.

*Melt a teaspoonful of fat in a
frying-pan before putting in bacon.”

“ Put spare crusts in the oven
to grate for breadcrumbs.”

" Make mint sauce two hours
before serving it."”

* For making fish sauce use some
of the water in which the fish has
been boiled.”

‘* Pare potatoes as thinly as pos-
sible.”

“ Salt or cold water makes scum
to rise.”

" Senm asit rises in boiling should
be taken off.”

“ No more water than is needed
for gravy should be put in the

** Salt brings ont flavours.”

“ When using ketchup be sparing
with salt.”

“ A handful of salt will clear the
fire for broiling."”

** Salt meat should go into cold
water and be brought slowly to the
boil."

** Always save the liquor in which
a joint of meat has boiled."”

** One egg well beaten is worth
two not beaten.”

* Boiled puddings should fill the
basin."

** Put fresh water in the kettle to
boil for tea, cocoa or coffee.”

'* Malke the tea djrectly the water
boils." 1

" Pour nothing but water down
the sink."

" When washing-up is over for
the day, wash the tea-cloth; it
saves the cloths and cleanses the
hands.”

WASHING AT HOME.

As in so many households it
iy necessary that a portion, if not

all, the family washing should be
done at home, any suggestions
and help that can be offered here
will no doubt be welcome to ouz
readers.

It is so customary to quote the
reasons against home washing that
we often lose sight of its real advan-
tage, particularly to those who have
to study economy.

Perhaps the greatest saving that
is effected by doing this branch of
domestic labour ourselves is not
that of the laundress’ bill, but that
of the wear and tear of clothes.

Where there are children, who
should never be stinted in their
supply of clean underclothing, it is
easily proved that the little gar-
ments carefully washed at home will
last twice the time that they would
if sent to a lanndry, where certainly
in nine cases out of ten, chemicals
are used to make the linen a good
colour and save labour at the ex-
pense of the clothing.

Few ordinary laundresses wash
flannels as they should be washed,
so that when clean and dry they
retain their original softness and
clearness, Inwashing white articles,
too much soda generally finds its
way into the lanndry tubs, and if
baby clothing be put in soda-water
the effect is harmful to the deli-
cate infant skin.

In olden days it was not thought
derogatory to the dignity of mistress
or daughters of the house to assist
with the home washing, and now,
in households where only one or
two servants are kept, it is most
essential that the mistress should
consider whether they have really
time to do the washing properly if
no aid is given, also if they really
understand how it should be done,
for both knowledge and patience
are absolutely essential to make
washing at home a satisfactory

TOCESS.

The hardships of washing should
belong to the past, with our many
labour-saving machines and cleans-
ing soaps of the present day, but
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opinions vary considerably about
their advantages. :

Many argue that machines de-
stroy the linen and crush the but-
tons, but it depends more upon the
washer than the machine whether
the former does damage or saves
labour. ;

Where there is not room in
kitchen or scullery for a washing
machine, or where it is preferred
to do the washing by hand, then a
small wringer and mangler will be
found invaluable. This can be
fixed to tub, shelf, or table, and it
is wonderful how much time and
labour it saves, particularly in the
case of heavy articles such as
blankets and quilts. We give re-
cipes for the washing of various
articles, but a word of advice as to
the management of the wash may
perhaps be useful.

Washing day should be one on
which there is no large amount of
household work to be done.
there are several hands to do the
work, the boiling, wringing-out, etc.,
may be done on the same day, but
if one pair of hands have to
accomplish the task, then it is a
good plan to get through with the
actual washing on the first day and
have the copper lighted early on
the following one, so that the
linen may be put out to dry be-
times, thns leaving the washer
free to attend solely to the blue-
ing, rinsing, hanging-out, and
bringing-in of the clothes; for if
this is steadily attended to much
time is saved, as the linen is brought
in just when it is ready for folding
and no damping is needed except
in the case of starched things. Try
to arrange that some simple cookery
should be all that need be done, or
better still, have a stew or soup pre-
pared the day before, or cold meat
and salad, according to the season,
so that the work is not delayed ;
and in no case let it extend to the
evening, when it is bound to cause
discomfort to some member of the
family.

WASHING OF WHITE ARTICLES,

The day before these are washed
sort them as follows :—Put the
fine things, such as cuffs, collars,
etc., into a small pan, the ordinary
body linen into another, and the
rougher and dirtier kind into a third,
then soak them thus : Fill the pans
with lukewarm water, and rub over
the dirty parts with soap, and
leave the articles in “ soak " till the
following day.

Let all small pieces of soap be put
in the copper, and having first
rinsed out, then washed the clothes,
put them in in their order, putting
such small things as collars and
handkerchiefs into a bag or old
pillow case. About twenty minutes’
boiling should suffice, when the next
panful should be ready to go into
the copper, this being replenished
with hot water. The clothes taken
from the boiler should be well
rinsed in either warm or cold water
until quite free from soap, and
afterwards rinsed in water slightly
blued.

The water for washing white
clothes should be about 100° Fahr.,
and for dirty clothes a small quan-
tity of soda should be put into it.

WASHING OF COLOURED AND
WOOLLEN ARTICLES.

To wash these make a soap jelly
by dissolving and boiling in hot
water all small pieces of soap, or
some sliced up, this when cold
forming a firm jelly, and put enongh
of this into warm water to make it
of a creamy consistency. In this
wash the coloured things as quickly
as possible, and hang them ount
directly they are rinsed in warm
watersoftened by the addition of a
little ammonia. '

The more quickly coloured things
are washed and dried the less likely
are the colours to run.

In washing flannels and blankets
make the water thicker with tha
soap jelly, and having washed them
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well, rinse in several waters and
hang out at once.

Blankets and white flannels
should not be allowed to hang in a
strong sun, as it makes them yellow.

RECIPES FOR HOUSEWORK.

TO CLEAN .CARPETS.

Grease spots can be removed
from carpets by means of a paste
made of boiling water poured on
equal quantities of magnesia and
fullers earth, The hot paste should
be placed upon the grease spots,
and brushed off when cald. When
carpets are very dirty, they should
be taken up, beaten, relaid, securely
nailed down, and then cleaned by
one of the following methods :—

(@) Mix 1 pint of oxgall in 3
gallons of warm water, and apply
it to the carpet by means of a
firmly stiff scrubbing brush. Divide
the preparation into four or more
portions, which, when cold and
dirty, throw away.

(b) Shred 1 1b. of yellowsoapinto
a saucepan containing 1 gallon of
boiling water, add 3 1b. of soda, let
it stand by the fire until the soap is
melted, then stir in 1 o0z. of nitric
acid. With this preparation, and
a clean scrubbing brush, the carpet
should be cleaned, a small piece
at a time, and then rinsed with
warm water and rubbed with clean
cloths.

TO CLEAN LINOLEUM AND OIL-
CLOTH.

Wash in the ordinary way, using
as little soap and as little water as
possible ; dry thoroughly, and ap-
ply one of the following to brighten
and protect the surface,

(a) Shred 4 oz. of beeswax into a
saucer, cover it with turpentine,
let it stand (away from the fire)
until melted, then apply it with a
clean cloth.

() Rub the floor-cloth over with
thin glue,

{¢) Rub it over with milk.

TO REMOVE STAIN FROM BOARDS.

To remove ink stains sprinkle
liberally with salt, and rub wvigor-
ously with half a lemon. Grease
stains may be removad by the appli-
cation of a paste made of equal
quantities of pearl-ash and fullers
earth moistened with boiling water.
The paste should be left on the
stains for about 12 hours, and then
washed off with soap and water, or
lime, sand, and hot water.

TO SCOUR BOARDS.

To one part of lime, add three
parts of fine sand, and use instead
of soap with a scrubbing brush.

Rinse the boards well with clean
water. Boards should never be
scoured across, but always up and
down with the grain.

TO CLEAN PAINT.

Remove as much dust as possible
with a hair dusting brush, then
wash the paint lightly with hot
water, yellow soap and a sponge.
Dry thoroughly with a soft cloth.
Varnished or enamelled paint should
afterwards be wiped over with a
damp wash-leather.

TO CLEAN POLISHED FURNITURE.

Remove the dust from the corners
and ornamental parts by means
of a soft brush. Wipe carefully
with a wash leather wrung out of
vinegar and warm water, or, if the
furniture is very dirty, wash it with
the vinegar and water and dry it
with a leather.

FURNITURE POLISH.

(a) Shred 3 oz. of beeswax, 1 oz. of
white wax, and 1 oz of curd soap,
into a pint of boiling water. When
cold, stir in 1 pint of turpentine.
Bottle, shake frequently, and use
when dissolved. Apply with a
piece of flannel and polish with a
soft duster.

(b) Mix equal parts of turpentine,
linseed oil, spirits of wine, and vine-
gar. Keep well corked, and shake
before using.
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Apply as directed in (a).

(¢) Shred 4 oz. of beeswax, 4 0Z.
of white wax, and 2 oz. Castile soap
into 1 quart of turpentine. Let it
stand in a warm place until mel ted,
then unse as directed above.

TO CLEAN MARBLE.

Dissolve a large handful of wash-
ing soda in a pint of boiling water.
Stir in as much whiting as will form
a soft paste. Spread this on the
marble, let it remain for a day or
two, then wash it off with soap and
water and polish with a soft cloth.

TO CLEAN TILES.,

Discoloured tiles may be cleaned
by an application of spirits of salt,
but care must be taken to avoid it
coming into contact with the hands.

POLISH FOR BRIGHT STOVES.

Mix together 2 tablespoonfuls of
turpentine, and 2 tablespoonfuls of
sweet oil, and stir in sufficient emery
powder to produce a thick cream.
Apply with a piece of flannel, rub
off quickly with a soft cloth, and
polish with emery powder and a dry
duster.

TO PRESERVE STEEL FROM RUST.

Make a stiff paste of fresh lime
and water, and with a soft brush
apply a thick coating over the
polished surface to be preserved.
By this simple means grates and
fire-irons may be kept free from
rust for months,

TO CLEAN COPPERS.

Use fine silver sand and vinegar
to clean them, wash thoroughly in
hot water, and dry and polish with
a dry cloth.

TO CLEAN TINS.

Whiting, moistened with water,
and water with a little spirit of
ammonia is a good cleansing and
polishing paste for tins.

TO CLEAN ALUMINIUM.

Fill with warm water after use,

wipe round with a cloth, rinse out,

and dry in ordinary manner. Soda
is unnecessary for cleaning Alu-
minium, and should not be used.

TO CLEAN PLATE.

Forks and spoons in daily use
should be frequently washed in
strong soap and water, or water
mixed with a little soap powder.
Whiting moistened with a little
ammonia and water will be found
a good polishing agent,

PLATE POWDER.

Mix together 6 oz. of powdered
chalk, and 2 oz. of jeweller's rouge.
For tarnished plate moisten the
powder with spirits of wine ; when
required for polishing purposes only,
mix with cold water. The paste
should be applied with a soft rag
and allowed to dry before being
rubbed or brushed off,

TO MAKE STARCH.

To one quart of boiling water
allow two heaped tablespoonfuls of
starch, Mix the starch smoothly
with cold water, add a fewdrops of
turpentine, and pour boiling water
from the kettle until the starch is
quite clear, stirring all the time.
The starch will be less sticky if
stirred for a few moments with a
wax candle.

COLD WATER STARCH.

To two heaped tablespoonfuls of
starch allow a small teaspoonful of
borax dissolved in boiling water,
and a few drops of turpentine.
Mix the starch to a smooth cream
with cold water, and add the borax
and turpentine.

TO GLAZE LINEN.

After linen has been starched
and ironed in the ordinary way, the
glossing process is easily applied by
means of a small iron rounded at
the bottom. The broad rounded
end of the iron is pressed firmly
upon the linen and moved to and
fro rapidly until friction produces
the desired gloss.



THE KITCHEN

Anideal kitchen should, of course,
be sufficiently large, light, lofty
and well ventilated ; with scullery,
store room, larder and coal-cellar
all easy of access. Unfortunately
for those whose lives are spent
chiefly in a kitchen, less satisfactory
conditions frequently obtain, for
architects and builders are apt to
give little consideration to the con-
struction of this particular part
of the house, The healthiness and
comfort of a kitchen depend less on
its size and construction, than strict
attention to hygienic matters, non-
porons walls, non-absorbent floor
covering, cleanliness, inlets for fresh
air, and outlets for the products of
combustion are all important fac-
tors, whether the kitchen be small
or large, conveniently constructed
or otherwise.

Kitchen fittings should include
a coal range, with a boiler for heat-
ing water,and a gas stove, the size
of the latter being adapted to the
needs of the household.

CLOSE FIRE RANGES.

As for coal ranges, they are made
in many sizesand at varying prices,
each maker claiming some special
merit for his own particular pro-
duction. The better kinds have
varions adjustments to facilitate
the disposal and regulation of heat;
and one or two well-known and
deservedly popular ranges have a
movable fire-box which may be
raised when a small fire is required,
thereby reducing the consumption
of fuel. Some have oven doors
packed inside with non-conduction
materials, and lined with white
porcelain enamel which is easily

27

cleaned, and moreover reflects the
light; while one maker of repute
has recently introduced an oven
with doors which swing open with
the pressure of the foot on the pedal
opener, leaving both hands free.
Few, if any, of these contrivances
are found in the small close stove
supplied to artisan dwellings, bnt
the housewife who is privileged to
select her own range should make
a point of securing some if not all
of them. i

The proper working of any range
or stove depends chiefly on its being
kept clean and in good order. When
a range is in daily use the flue shut-
ters and dampers should be removed
and the passages freed from soot
once a week ; but where the ovens
are of steel or sheet iron, it is abso-
lutely necessary that all soot should
be removed from the flues if the
range is to be left out of use for any
period longer than two or three
days, soot draining moisture and
having a strong corrosive action on
steel.

HOW TO CLEAN A CLOSE RANGE.

The oven doors should be closed
to keep out the soot, and the kitchen
door and window closed to prevent
soot flying about; all ashes and
cinders should be cleared away.
The flue shutters should be opened
one at a time, and the soot swept
down with a brush constructed for
the purpose, beginning with the
highest flue, located in the breast of
the chimney, and sweeping down to
the lowestsootdoor, If thesoot be
carefully raked from this point
into a shovel, little mess will be
made. Theovensshould be washed
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with hot water and soda, the same
means being employed when neces-
sary to remove grease from the top
or front of the range. The range
should be quite dry before applying
the blacklead, which will produce
a more brilliant polish if moistened
with turpentine instead of water.
The steel mouldings should be
cleaned with parafiin and emery
paper, or when badly stained with
vinegar and bath brick.

PORTABLE STOVES.

Within recent years this type of
stove has been greatly improved.
They are made in several sizes, mth
or without a boiler. When used in
England the stove is usually placed
in or near the recess provided for a
range, and the iron tube passes into
the chimney, But the stove may
stand in any part of the room alto-
gether independent of its surround-
ings, except the connecting tube of
some eight or ten inches in diameter,
which carries off the products of
combustion. This tube passes to
the outer wall and up the side of the
house to a suitable level, otherwise
there is a strong down-draught.
‘When possible this arrangement
should be avoided, for the tube fre-
quently becomes red-hot, and has
often been a source of danger in
Colonial settlements where they are
largely used.

GAS STOVES.

The cleanliness and convenience of
gas cookery are generally admitted
advantages, but the question of
economy is a debated one. The
best results are possibly obtained,
from a culinary as well as a pecuni-
ary point of view, when a gas stove
of suitable size supplements the
coal range. Where much cooking
is done a gas stove is almost indis-
pensable ; and in small households
gas at a reasouable price will be
found economical in warm weather
when fuel is consumed chiefly in the
preparation of food.

COOKERY

Gas stoves may be hired from the
local Gas Company, and as thereis
little difference in charges for vary-
ing sizes it is advisable to have a
fairly large one, one that will allow
aspace of some three or four inches
between the four sides of the oven
and any joint or cake youn are likely
to cook. The inside and outer top
of the stove should be lined with
porcelain enamel in order that it
may be easily kept clean. It should
also be provided with a reversible
grill, and a small ring for simmering
purposes, otherwise gas will be
wasted when only a little heat is
required under a stewpan or kettle.

TO CLEAN A GAS STOVE,

The inside of the stove, the inside
of the door, and the enamelled top
should be wiped over with a damp
cloth after use while the stove is
warm. At least once a week these
parts should be thoroughly cleaned
with hot water, soap, and a little
bath brick or other fine gritty sub-
stance. Once a month all the bars
and movable parts should be washed,
even boiled, in strong soda and
water, and thoroughly dried before
being replaced. Thorough cleanli-
ness lessens the consumption of gas
by giving a stronger, clearer flame,
It also prevents that unpleasant
and needless gassy smell which so
frequently attends the use of a gas
stove.

OIL STOVES.

A well-constructed and properly
managed oil stove will cook food as
well as any other stove of corre-
sponding capacity. Within recent
years the construction of stoves of
this description has been consider-
ably improved, and they answer
admirably in places not within the
reach of gas. Cooking on an oil
stove may be done 20 per cent.
cheaper than by any other means,
but unless the wicks are kept well-
trimmed and the stove otherwise
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properly managed, they emit a
disagreeable smell and smoke.

The wick of the oil stove should fit
evenly, and just fill the space pro-
vided for it, leaving neither a gap
at the side nor undue pressure to
force it into place. Wicks should
never be cut as it makes them burn
unevenly. The wick after being
turned up until level with the
encasing sides, should bhave its
edges smoothed with a used match
or a piece of paper. The burners
should be washed once a week, and
the receptacle kept filled with oil,
being careful to remove any soot or
grit.

COOKING BY ELECTRICITY.

The heat for this purpose is ob-
tained from the ordinary electric
lighting means, the current being
made to pass through wires coiled
on iromr or steel plates, and em-
bedded in enamel, having the
same ratio of expansion and con-
traction as the metal. In this way
the plates of ovens, hot-plate and
grills can be heated, Kettles and
stewpans have individual wires
coiled in the space provided by a
double bottom. The system has
much to recommend if, but at pre-
sent it is somewhat costly.

EITCHEN UTENSILS,

To supply lists of these to meet
the requirements of everybody
would be almost impossible, There
are so many things to be taken
into consideration in furnishing a
kitchen.

To begin with our own personal
requirements for cookery, which
will depend upon the way in which
we live, whether plainly or the re-
verse, the number there are to be
cooked for, the number of hands
to do the cooking and to keep the
utensils clean and in order, and the
size and scope of the kitchen itself.

All these things should be re-
membered ere we start buying, and
all the articles that are absolutely

necessary should be bought first.
As other needs make themselves
felt, we may endeavour to supply
them, but it is no use crowding into
a kitchen a host of things that may
be required, however useful they
may appear to be. There are two
golden rules, however, in buying
culinary articles that should not be
forgotten, namely, that they should
be of good quality, and that there
should be sufficient to prevent it
being necessary to use any for pur-
poses Jor which they were not
intended. The truest economy is
studied by observing these rules,
for by so doing our batlerie de
cuisine will be long before it needs
renewing.

We give later a list of the articles
that would probably be needed
in the kitchen of a house of moder-
ate size, where good but not elabor-
ate cooking was the order of the
day ; and here we may particular-
ize a few utensils and requisites
that are indispensable to the cook.
One of the first needed and most
important is a good set of scales and
weights, for though an experienced
cook soon learns to guess pretty
accurately at quantities there are
many things that must be weighed,
and the meat as it comes from the
butcher should always be put in
the scale.

Measures, too, should be at hand,
at any rate pint and half-pint ones
with three spoons or small measures
that can be relied upon for accuracy,
to mete out severally a tea, dessert,
and tablespoonful.

UTENSILS, FOR BOILING AND

STEWING.

A stock-pot should be found in
every kitchen, for by its use every
scrap of bone, gristle, or trimming
that in its absence would probably
be thrown away, will be made to
yield stock or gravy, and obviate
any necessity for soup meat.

The pot should be boiled up very
slowly, cold water being put with
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the bones and trimmings, it may
then simmer the day through;
when the stock is cold it should be
skimmed free of fat,

In hot weather the stock should
be boiled up every day, and unless
there is a chance of its being used
very quickly it is better to omit the
vegetables. Very greasy bones,
such as those from salt pork, are
better boiled separately to serve
for pea, lentil, or other vegetable
soups.

Draw off the stock at the end of
the day, and when the pot has been
washed and dried, put back only
such scraps of bone, etc., as those
from which the virtue has not been
sufficiently extracted.

A pood boiling-pot of sufficient
size to boil a ham or leg of mutton
is a most useful utensil in a house-
hold where there are many to cook
for, as it can be not only used for
the purposes named, but for boiling
large puddings or making soup.

A fish kettle should be considered
a necessary utensil, for without it
and a strainer, by which the fish
may be lifted out and drained when
ready, none can be properly boiled.

A porridge pot will be found
very useful, and it can be used
with advantage for custard.

A braising pan is rather an ex-
pensive article, and is one not
absolutely indispensable, but is
superior to a stewpan for extracting
the finest gravy from the meat,
which cooked by it is most delici-
ous. The Ld of it is hollow, to
allow of its being filled with hot
cinders.

A stewpan is always required for
steak, haricot, etc,, as it is almost
impossible to make such dishes
properly in a saucepan.

A good supply of saucepans of
various sizes saves much time in
cooking a large dinner, and there
should be always two fitted with
steamers to save room upon the
stove, steaming being one of the
best, easiest, and most approved
processes of cooking.

COOKERY

It is well to have ome or two
moulds for boiled puddings, and a
copper or aluminium pan if jam be
made at home.

UTENSILS FOR ROASTING AND
BAKIN

Perhaps the best method for
roasting meat is to use a bottle-
jack and screen, and hang the meat
from the former in front of the fire ;
but this is but seldom found in
any but very large kitchens, most
persons baking or roasting their
meat in the oven, by which much
saving of fuel or gas is effected.
Baking tins should therefore be
provided, and two square ones of
different sizes and one oval one will
be, as a rule, sufficient.

A double dripping-pan with well
is excellent for baking, and meat
coocked in it does not smell so
strongly during the baking,

For baking puddings and pies,
besides several white earthenware
dishes it is well to have one or two
enamel tin ones, particularly for
use in nursery and kitchen.

For baking cakes the ordinary
cake tins should be provided, but
it is easier to turn one out from
a cake ring such as bakers and
confectioners use. This is placed
on a plain baking sheet covered
with buttered paper, and the
mixture poured in. For an open
tart a tin one with fluted edge, is
best and for tartlets a sheet with
hollows for the tartlets or patties
obviates the perpetual shifting that
small separate patty-tins require.
Some small pans, however, should
find a place, also a few small fancy
tins for baking little puddings and
cakes.

An open mould in which the crust
for a game or other raised pie can
be moulded is very useful.

UTENSILS FOR GRILLING, BOIL-
ING, OR FRYING.

A revolving gridiron is a very con-

venient one, for as the part on

which the meat rests turns round,
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the necessity of frequently moving
it is obviated. It has fluted bars
lined with enamel, and the gravy
from the meat flows from them into
a small receptacle in the centre.
The ordinary gridiron is made in all
sizes, and one is usually provided
with gas stoves. :

For broiling, an excellent thing
is a hanging broiler ; the fish or
meat to be thus cooked being fixed
between the double wires ; but the
ordinary Dutch oven answers well
for broiling small birds and is quite
the best thing for making a Welsh
rarebit. For dry frying, by which
such things as eggs, bacon, saus-
ages, etc., are cooked, a frying-pan
of iron or enamelled tin will be
needed, but this should not be
used for omelettes or pancakes,
these requiring a small enamelled

pa;‘or frying those things which
should be immersed in fat, a frying
kettle with wire drainer is most
convenient, or a deep pan may be
used when a frying basket is a
necessity. This is a very simple,
inexpensive little article, and should
always be used for such things as
rissoles or croquettes, and without
it it is impossible to cook whitebait
ly.

The above-named utensils are
those most needed in an ordinary
kitchen, but there are a great many
adjuncts required if we want our
cookery to be successful. These
will be mentioned in the list given,
but a few may be illustrated here.

To prevent the juices of the
steak from being lost by pricking
the meat with a fork in turning it
about on the gridiron, steak-tongs
are brought into requisition for
handling the steaks during the
grilling process. By making use
of these, the gravy is kept in the
meat,

Mear CHorPreR.
Used for chopping and disjoint-
ing bones. In cases where a little
gravy is to be made for a hash, the

bones of the joint should be always
chopped in a few places to get as
much goodness out of them as
possible.

Sver-CHOPPER, OR MINCING-KNIFE,

A tool like this is convenient for
chopping suet, and any ingredient
that requires to be finely minced.
Being made with a firm wooden
handle, the hand does not get so
fatipued as by using an ordinary
knife, and the business of mincing
is accomplished in a much shorter
time. These utensils should be
kept nice and sharp, and should be
ground occasionally.

PRESERVING-PANS.

Jams, jellies, marmalades, and
preserves are made in these utensils,
Copper pans were mostly used, but
recently aluminium pans have been
very popular. It is claimed for
them that they retain the original
colour and flavour of the fruit, are
absolutely non-poisonous and more
easily lkept clean,

BREAD-GRATER.

Nicely grated breadcrumbs rank
as one of the most important in-
gredients in many puddings, season-
ings, stuffings, forcemeats, etc., and
add much to the appearance of
nicely fried fish. For the purpose
of crumbling the bread smoothly
and evenly, the bread-grater is
used, which is perforated on both
sides with holes.

Pestles and mortars are used for
pounding sugar, spices, etc,, and
are required in many preparations
of the culinary art.

VEGETABLE-CUTTER.

Vegetables are cut out in fanciful
shapes, by means of these littls
cutters. Stewed steaks, and such-
like dishes, where the vegetables
form an important addition, are
much improved in appearance by
having them shaped.

CucuMBER-SLICE.
For shredding cucumbers into
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the thinnest possible slices, this
little machine is uzed. It is made
of wood, with a steel knife running
across the centre. After the cu-
cumber is pared and levelled, it
should be held npright, and worked
backwards and forwards on the
knife, bearing sufficiently hard to
make an impression on the cucum-

PAsTE-BOARD aND RoLLING-PIN.
This is so familiar a piece of
kitchen furniture that very little
description will be required of it.
The best kinds of paste-boards are
made in hard wood, and require to
be very nicely kept. They should
oot hang in a damp place, as they
are liable to get mildewed, which
_ will very seldom scrubout, The best
rolling-pin is one made of box-wood.
PASTE- JAGGER.
Used for trimming and cutting
pastry. The little wheel at the
end is made to revolve, and is used

for marking pastry which has to be
divided after it is baked.
Wirg Disu-CoveR.

This is an article belonging
strictly to the larder, and isintended
for covering aver meat, pastry, etc.,
ta protect it from flies and dust.
1t is a most necessary addition to
the larder, especially in summer-
time.

KN1FE-BASKET,

This is made of wicker outside,
lined with tin, and is a' very clean
and neat-looking knife-basket. It
is very easily washed and kept
in proper order, which is not always
the case with the wooden boxes.
Cheaper kinds are lined with baize.

CorFFEE AND TEA CANISTERS.

Japanned tin is the metal of
which these canisters are composed.
The flavour of the tea and the aro-
ma of the coffee are much preserved
by keeping them in tin canisters,

Hot1-WATER DIsSH,
In cold weather such joints as

venison, a haunch, saddle, or leg
of mutton shounld always be served
on a hot-water dish, as they are so
liable to chill. This dish is ar-
ranged with a double bottom,
v:vhach is filled with very hot water
just before the joint is sent to
table, so keeping that and the gravy
deliciously hot. Although an arti-
cle of this description can scarcely
be ranked as a kitchen untensil, still
the utility of it is obvious,

The following lists, drawn from
the catalognes of the principal
London Stores, will show at a
glance the articles required for the
kitchens of families ranging from
those for whom a small cottage
affords sufficient accommodation,
to those sufficiently rich to occupy
a large house where accommodation
could be found for a large stock
of kitchen utensils,

KITCHEN REQUIREMENTS

FurNITURE—UTENSILS—CROCKERY
—LINEN,

FURNITURE.
Chairs (Windsor), oiled, 2s. 6d, to
3s. 6d. each.
Chairs (Windsor), polished, 2s. gd.
to 4s. g9d. each.
Chairs (Windsor), arm, gs. 11d.,
6s. 11d. each.
Clocks (kitchen), from 25, 6d. to
1cs, 6d.
Coal-scuttles, 15. od. to 3s. 6d.
Fenders (iron), from 3s. to 10s. 6d.
Fire-irons, per set, from 25. 6d. to
4s. 6d.
Hearthrugs, suitable for kitchens,
from 2. 6d. to 6s.
Linoleum (printed), from 1s. 11d.
per square yard,
Linolenm (plain), from 1s. od. per
square yard.
Mats (cocoa), from 1s. 7d. to 3s. 3d.
Tables with drawers—
4 ft. by 2 ft. o in., 155. 6d.;
better quality, £1.
s ft. by 3 ft., £1 2s. 6d.; better
quality, £1 7s. 6d.




KITCHEN UTENSILS.

. Chafing Dish Pan, 2. Chafing Dish Stand and Lamp. 3. Double Bailer
of Chafing Dish. 4. Jellv Monld. 5. Meat Slice. 6. Whisk, 7. Chafing

Dish complete, 8. Colander. g. Dutch Oven. 10. Spice Box.

B



KITCHEN UTENSILS.

1. Bottle Roasting Jack. 2. Mincing Knife, or Suet Chopper. 3. Meat
Chopper. 4. Frying Pans. 5. Wire Meat Cover, 6, Pestle and Mortar.,
7. Food Chopper. 8, Double Baking Pan, with Meat Stand. g, Diip Pan, with
Basting Ladle. 10, Bottle Jack Roasling Screen.

.
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KITCHEN UTENSILS.
TN, IroN, AND CoPPER WARE,

Bacon dishes, 101n., 15.9d, ; 12 in,
2s. 3d. Hot-water: 8s. od.
to 18s, 6d.

Bain Marie (copper), with utensils,

£3 3s.
Baking sheets (tin), from 6d. each.
Basting ladles, 1s. and 1s. 3d.
Boiling pot, from 2s. 3d.
(wrought iron), 7s. 6d
to 15s. 6d,
Braising pan (steel), 28s. to 31s.
(copper), 48s. to
585, Gd.
Brass bottle-jacks, 4s. 6d., 65. 3d.,
78, ad.
Bread graters, 5d., 7d.
Bread pan (jap. steel), from gs. 64
Eroilers, from 2s. to 3s. 6d.
Cake tins, 3id. to 1s.
Candlesticks (tin), 63d. to 1s. 3d.
Cinder shovels, 1s. to 2s.
Coal hammers (iron), 63d,
i 0 (steel), 15. 4id.
» Scuttles, 2s. to 4s.
» Sshovels, oid., 1s. 4}d., 2s.
Coffee mills, 3s5., 35. 6d.

» Ppot (tin), 1s. to 2s. 6d.
Colanders, 7d., 1s. 6d., 25. od,
Cook’s forks, 15. to 1s. 9d.

a " (for beef), 1s. 6d.

w knives, from 1s, 6d. to

25 6d.

Corkscrew, 6d. to 1s.

Dish covers (tin), set of 3—10in,, 14
in., 18 in., 14s.

Dish covers (block tin,
handles), {1 1s,
Dish covers (wire), from od. each.
Dripping-pan and stand, from 4s. 6d.

Dustpan, 6d. to 1s5. 6d.

Egg beaters, 1s. 3d. each.
» poachers, 3i}d. to 7}d.
. slices, 6d, and gd. -~

v Wwhisks, 44d. to 1s.

Fish fryer and drainer, from 6s.

w kettle (tin), 25, 10d, to 65,

. slices, od, and 1s.

Flat il:uns, from s5d. to 1s. 3d. each.

» iron stands, 3d. each,

Flour bins, 25. 6d. to 5s5. 6d.

o dredger, sid. to 1s.

Forks (nicke! silver), from 7d. each.

” "

" a

plated

Freezing machines, 15s.
Frying baskets, from 1014, to 1s. 64.

. pans, from 6}d.

Funnels, 2d. and 4d. each.

Game skewers, 54d, the set,

Gravy strainers, od. to 15, sd.

Gridiron (double, hanging), zs. to
2s, 6d

i (Auted), from 1s.

» (revolving), 1s. 6,

15. 114d., 25. 6d. the set.
Hand bowls, from 1s.

Hot-water cans, 1s. 6d., 2s. 6d.
4 dishes, from 2s. gd.

House pails, 1s,, 1s. 3d.

Ice cream freezers, from 10s. 6d.

Kettles (tin), from 1s. to 3s.

.+ (wrought iren), from 2s, 84.

Knife cleaners, from 125, od.
o trays, from 1s. 6d.
Knives (kitchen), from 6s. dozen.
Larding needles, 1s. 6d. the set.
Mackerel saucepan, 2s. to 3s. 6d.
Meat chopper, from 1s. 2d4.
w graters, od.
»» screen (block tin), from 11s. gd.
o w (wooden, lined), 49s.
,» saw, from 1s, 63d,
Mincing knives, 104d., 1s.

7 machines, 45. 6d. to 215,
Moulds (copper), from 4s.6d. to8s. ea.
(aluminium), from 2s. 6d.
to 5s. each.

., (tin), from 10d. to 1s. 9d.
Nutmeg graters, 1d. and 2d. each.
Omelette pans (steel), 1s. 2d., 1s. od.

2 .+ (copper), from 35. od
Oyster knives, from 6d.

Paste cutters, 15, 6d. the set.
» jaggers, od. the set.
Pastry slabs (marble), 6s. to 10s. 6d
Patty pans, per doz., 4d. to 1s.
Pepper box (tin), 34d. to 6d. [5s. 6d.
Pestle and mortars, marble, from
compo, from
15, 4d. to 3s. 3d.
Plates (hot-water), from 1s. 34d.
Preserving pans (copper), from 13s.
Pudding moulds, 2s., 25, 6d. each.
Refrigerators, from 43s. 6d.
Root knives, 1s. each.
Salamanders (iron), from 3s. 6d.
Salt cellars, 1s. 2d. each.
Saucepans, enamelled, iron, alunin-
inm, from 41d.ea. to 75, 6d. ea.

B
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Saucepans with steamers, from 3s.
e (wronght irom), 3s. 6d.
» (wrought iron), with

steamers, 7s.and gs, od.
o (porridge), 3s. 6d.
e sanitary, seamless, steel
(patent), from 2s. 2d.
Sauté-pans (steel), from 2s, 4d.
Stewpans (copper), from gss. 3d.
3 (iron), from 1s. 3d.

+ enamelled, from 1s.
Skewers, 84d. and r1od. per set.
Slop-pails (galvanized), 3s. 3d.;

(japanned), 3s. 6d., 4s.
Spice boxes, from 2s.
Spoons (iron), from 3d. to od. each.
»  (nickel-silver), table, 1od.
7 5 » dessert, 7id.
o = ,» tea, 4d. each.
Steak beaters, from 8d.
. tongs, 1s. 64d.
Stock-pots (copper), from
(wrought irom), 13s. 3d.
Sugar canisters, from 8d.
,» dredger, od.
,  mippers, Ts. 3d.
Tart tins, from rid.
Tea canisters, 1od., Is.
Teapots (tin), 1s. 6d.
" (metal), 25. 6d.
Tea tra,s, from 1s.
Tin openers, ad. to 1s. each.
Toasting forks (wire), 5id.
Turbot kettle (block tin),
3s. 6d, to 10s. od.
Vegetable cutters, 1s. 6d. the set,
. scoops, 1s, each.
Washing-up pans (zinc), 15. 64,
Water cans, 2s5. 6d. to 4s.
Weighing machines, from 7s. 6d.
Spring balance to weigh 14 lbs. 3s.
Yorkshire pudding tins, 5id. to 1s.

TURNERY, ETC.

Butter pats, 3d. to 1od. per pair,

" prints, 3d. to 1s,
Bellows, gd. to j3s.
Bowls, 3d. to 3s.
Chopping boards, 1s. to 3s.
Cinder sifters, 1s. 6d., 3s. 6d.
Clothes horses, 1s. to s55.
Knife boards (India rubber), 6d.

) . (leather), 25. 3d. to 6s.
Lemon squeezers, 5d. to 1s.
Pails, 10}d. to 25. 6d.
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Pastry boards, 1s. od. to 3s. 6d.
Potato mashers, 4d.

Peg (clothes), od. per gross.

Rolling pins, from 3d. to 84.
Sieves, from 4}d. to 8d.

Spoons (wooden), from 1d. to g4id.
Steps (house), 25. 6d. to 8s. 6d.
Tubs (flour), 15. to 45.

Towel rollers, 84. to 1s.
Washleathers, from td. to 15. 6d.

BROOMS AND BRUSHES.

Broowms.
Bass brooms, o}d. to 1s. 61d.
Soft hair sweeping brooms, 1s. 6d.
Stiff hair sweeping brooms, 2s5. 6d.
Brusues.
Banister brush, 1s5. old. to 6s.

5 .+ (double), 2s5. 6d.
Blacklead brushes, 2d. and 6d.
Plate brushes, sd. to 1s. 6d.
Saucepan brushes, 4d.

Serubbing brushes (cocoa), 7id.,9ld.

- 4 (hair), 1s., 25. 6d.
Sink brushes, 4d., 6d.

Stove brushes (bent), 74d. to 2s.
(double winged), 1od.
T . (sets), 2s5., 45. 6d.
Sweep's brushes, 4ld. to Is.

CROCKERY AND GLASS.

Butter dishes, from sid. to 1s. 6d,
Dishes (fireproof), 6d. to 2s.

..  (kitchen) 6d. to 1s. 6d. each.
Egg poachers (fireproof), 4d. to #d.
Jelly moulds, 15, to 2s.

Jugs for kitchen use, 1s. per set.

. (milk), from 4}d. to 1s,
Kitchen plates, from 2s. to §s. doz.
Milk bowls, with spouts, 3d. to 15,

,» Saucepans (fireproot), 6d, to 1s,
Pastry bowls, 4d. to 15, 3d.

Pie dishes, 2d. to 10d.

Pudding basins, from 2d. to 1s.

Ramakin cases (fireproof), 4d. and
6d,

Salt cellars, from 1d, each.

Shells for scallops (fireproof), 4d.
and 64,

Soufflé difshes (fireproof), 11d. to
1s. 64.

Sugar basins, 6d. to Is.

Tumblers for kitchen use, from 2s.
doz.

" "
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It is worth remembering that
breakages of earthenware will occur
in all households ; and that to buy
sets of tableware that cannot be
matched is to run unnecessary risk
of vexation and expense, Unless
economy is no object, those should
be purchased that can be matched
without much trouble. A break-
age 18 then of less consequence as
the articles can be replaced.

KITCHEN CLOTHS, ETC.

Cooks’ cloths (shambro), 73d., 10]d.
Dish cloths (knitted, white) 3s. 6d.
doz.
(knitted, brown) 4s.
. doz.

Dresser cloths, from od. per yard.
Dusters, blue and white checked,
15, 6d. to 105, per doz.
Dusters, twill, 2s. 11d. to 105. per

doz.
Glass cloths (checked), 3d. to 10d.
(plain), 33d. to 10}d.
Hearth cloths, from 64d. per yard.
House cloths, 32 in. wu]c- 43d., 83d.
» fannel, 3id. to 81d, per }rarf]
Kitchen cloths, 27 in: wide, 5id.;
36in. wide, 83d.
Knife cloths, 25, 6d. to 4s. 6d. per

doz.

Pudding cloths, 3id. to 8jd. per
yard.

Roller towels (Barnsley), 33d. to
83d. per yard.

Roller towcls {crash), 21d. to 6d. per

yar
Table cloths (bleached), 14 vards
square, 1s. to 4s.; 1% yards
square, 2s. 64d. to 4s. 114,
Table cloths (unbleached), 1} y:ud-;
square, 1s, 6d. to 25. 6d.; 13
yards square, 2s, to 3s. 6d.
cloths (Barnsley) 4id. to
1s. odd. per yard.
Tea cloths (linen), §d to 10]d. per
yard.

Tea

The following price l1st includes all
that would be needed by persons of
small income starting housekeep-

ing +—

FURNITURE FOR SMALL KITCHEN.

& s

3 chairs (\r\’mdsr;r), 25, Od.
each R
1 clock ol
1 coal-scuttle A N ]
Fepder o7 @ o G % a2 0B
Set fireirons 5 w2 KO
Hearthrog 2 6

Linoleum at 1s. .6:! square
yvard, about g yards 14 6
Table with drawer 15 ©

BROOMS, BRUSHES, ETC.

o

Broom (bass) .
hair, soft s
» DAl stiih, .
Brushes N
cook's brut.h -
dusting brush . . .
plate brush ., .
stair brush (double, soft
and hard) . . . .
scrubbing brush (cocua)
sink brush .
stove brushes
1 stove brush for black lead
Clothes horse o 0
v slop-pail” . 4N/ .
pails for house . .
2 washleathers .

e
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B
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KITCHEN CLOTHS, ETC.

dish cloths, 3jid. each .
dresser cloths, 1s. each
dusters, 2d, each
glass cloths - e
hearth cloths ;
house flannels
kitchen cloths
knife cloths .
pudding cloths

roller towels A
table cloths .

tea cloths .
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2 baking tins for cakes, 43d.,
61d. Sl

2 bang tins for meat :}d’
each ;

2 baking tins for tarts 3%&
q!nf 5 . . . *

4 ha.kmu sheet .

1 bread grater . ,.

1 broiler -

Butter dish {gl.le] .

Chopping board .

Coffee mull .

w pot . e
Colander . s
Cook's knife a.nd fork
Corkscrew .
1 dish (ﬁreproof) .
Dish tob 5 9
3 dishes for k_lt-.':hcn use .
Dutch oven . B
Ege awhishk o/ /30w 4, s

.» Ppoacher S

SO L T B S TSNV
Rish kettle ;250 = 1+ 16
,» Slice .- . . .
Flour dredger

oy o LD

3 forks for kitchen use

Fry'mg basket . :
PAR\ L V\\ v SNl

Funnel .
Gravy strainer .
Gridiron (wire ). .
3 ]ugs for kitchen nae
1 jug for milk .
1 kettle (irom) . . .
1 kettle (small tm]
Knife board .

,» Sharpener =m0

" ay .
3 knives for Iutchen use
Lemm: squeezer

Meat chopper . . . .
AW S R
Mincer .
2 moulds for pudclmgs or
jellies s

Mustard pot' {ghss 'l

Carried forward o

«£2

Q
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BEETON'S COOKERY
KITCHEN UTENSILS.

Brought forward . .
Nutmeg grater .
Omelette pan .
Oyster knife .

-

o ol e e e = = R = B )

PO o

Paste jagger

Pastry board

2 pastry bowls, 6d. :md IS'

6 patty pans

Pepper pot N 5

3 pie dishes, 4d., 6d., 8d.

Pint and half-pint measures
(glasses) . . . .

Plate basket . . .

6 plates for kitchen use 5

Potato masher .

3 puddmg basins . .

Rolling pin . ;

Salt cellar .

3 saucepans (iron), Is. 3d’
Is. gd., 25. 3d.

1 saucepan (enamel)

Set of skewers '

Two sieves, 4dd., 7{-d

2 spoons essert]

o e g E

w04 00O QO G\HG‘\G\\DO\MN—‘WF

QOO0 O N~
-

(W

2 . (table} . .
2, (tea) .
z . (metaly . .

. (wooden), ui.. 2d.
Stpak tong '/ \
1 stewpan

Steamer to fit sa.uc.epa.n 3
Stock-pot . z
Sugar basin (glass)

. . dredger . . .
Teapot (earthenwa.re} .

-
CO0000OONWRMOOO=m~0Hwm
D0 O N0 0 Owiw'OGw OO0 oW

Tin opener . :
Toasting fork [wu'e) :
2 tumblers
2 wash-up pans {zmc) 15. and
28 L. e . 3
Weights and scales 7
£5 5 3
- s d
Furniture . . v~ 2 9 O
Brooms, brushes, etc . LATIX
Kitchen cloths, ete. . 0 16 9
Kitchen utensils . . §5 § 3
£9 12 11



MARKETING

TariFTy hounsewives with only
small means at their disposal
should endeavour to do their own
marketing, Although it may be
both troublesome and inconvenient
to do so, the manifold advantages
secured should afford ample com-
pensation. The price of many
perishable articles of food is largely
influenced by the daily supply, and
those who go to the store or shop
are more likely to have a fall in
the market prices brought to their
notice. To obtain the full benefit
of this, buyers should understand
both the monetary and nutritive
value of provisions. In purchasing
perishable food, or something one
dislikes a repetition of, the tempta-
tion to buy too liberally because it
happens to be nnusunally cheap must
be resisted. Variety is an import-
ant factor in the daily fare: and
with an ever increasing supply of
fresh and preserved vegetables and
fruit, and aided by a collection of
reliable recipes such as the follow-
ing pages afford, monotony may be
easily avoided.

BEEF.

The lean part of beef should
be firm and elastic to the touch,
free from moisture and unpleasant
odour, and when recently killed,
bright ted in colour, but the colour
gradually deepens until parts ex-
posed to the air become almost
mahogany coloured. The fat
should be fairly firm and cream
coloured. Joints off a fairly fat
small animal with short small rib
bones will be found economical
and of good quality. A certain
amount of fat is an indication of
excellence, Longorflat joints have

37

a large proportion of bone, and beef
of that class is often of inferior
quality, although leanness is not
necessarily an indication of disease,
but is more often of insufficient or
improper feeding.
HIND-QUARTER
Contains :

Leg of beef (for stewing) ; round
(prime boiling piece) ; aitch-bone
{(boiling or roasting) ; rump (finest
part for steaks); thick flank
(prime boiling piece) ; thin flank
(boiling) ; sirloin (roasting).

Fore-QQUARTER.

Fore-rib (prime roasting piece) ;
middle-ribs (economical joint for
roasting) ; brisket (for salting and
boiling) ; chuck and leg-of-mutton
piece (used for second quality
steaks) ; clod and sticking (used
for soups, gravies, stocks, pies,
and trimmings for sansages) ; shin ;
cheek.

The following is a classification
of the qualities of meat, according
to the several joints of beef, when
cut upin the London manner :—

First-class—includes the sirloin,
with the kidney suet, the rump-
steak piece, the fore-rib.

Second-class—the buttock,
thick flank, the middle-rib.

Third-class—the aitch-bone, the
thin flank, the chuck, the leg-of-
mutton piece, the brisket.

Fourth-class—the neck, clod, and
sticking-piece.

Fifth-class—the hock, the shin,

MUTTON.

The fat of mutton is firmer and
whiter than that of beef. The
lean is bright red in colour, and
should have a fine grain. Certain

tha
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varieties of large sheep produce the
best mutton, but generally speaking
joints off a small plump fairly lean
animal, will be found most econo-
mical. The loin or neck of a long,
thin-backed sheep has a very small
proportion of lean meat, and a large
amount of bone.

HIND-QUARTER
is divided into the leg: the loin—
two loins, when cut in one piece,
being called the saddle. The

FORE-QQUARTER
is divided into the shoulder: the
neck, the upper part being called
for distinction, the scrag, which is
generally afterwards separated
from the lower and better joint :
the breast. The haunch of mutton
comprises all the leg, and so much
of the loin short of the ribs or lap.

LAMB.

In lamb the flesh should be of a
faintish white in colour, smooth
and firm to the touch ; the fat white
and light in appearance. It is cut
up into rib, breast, shoulder, loin,
leg, fore-quarter,

PORK.

In the best pork the meat is fine
and close grained, without a supera-
bundance of fat. The fat itself is
firm, solid, and of a pinkish white,

In a sucking pig the tongue
should be clean, the flesh pinkish
in hue, and the skin clear and fresh.

The side is divided with nine ribs
to the fore-quarter ; and the follow-
ing is an enumeration of the joints
in the two respective quarters i —

HIND-QUARTER.
Hind-loin, leg, belly or spring.
FORE-QUARTER.

Hand, fore-loin.

HAM AND BACON.

It is difficult to give special
directions for the selection of ham
and bacon. As a general rule,
moderate sized hams are best;
when very large they are com-
monly too fat. The ordinary
method of testing the sweetness

COOKERY

of a ham is to run a sharp knife or
skewer into it close to the bone,
and if when withdrawn it has
an agreeable odour, the ham is
good ; if the blade has a greasy
appearance and an offensive smell,
the ham is bad. In small families
it is sometimes convenient to pur-
chase half a ham instead of a whole
one ; when thus divided it is easy
to judge of the quality. The lean
should be firm and bright, the fat
white, and the smell agreeable.
As the upper half of a divided ham
will of course contain the most
fat and the least bone, and the
knuckle end less fat and more bone,
the purchaser will select the one
or the other according to taste.

Large bacon is almost always
coarse, and lean bacon is seldom
good. When it is intended to be
eaten with lean meat it can scarcely
be too fat ; when boiled as a separ-
ate dish, a fair amount of lean is
required. As in ham, the fat
should be white, the lean bright
red and firm, but not hard.

VEAL.

Veal must be fresh killed to be
good. The lean should be white,
smooth, and juicy ; the fat, white,
firm, and abundant, Stale weal
is moist and clammy, the joints are
flabby, and there is a faint musty
smell.

HIND-QUARTER.

Hind knuckle or hock, fillet, loin

chump end, loin, best end.

FoRE-QUARTER.

Breast, neck, shoulder, fore-

knuckle.

VENISON.
In venison the fat should be clear,
bright, and thick, and the cleft of
the haunch smooth and close.

GAME AND POULTRY.

In selecting a TURKEY see that
the legs are smooth and black, its
spurs short, breast full, and neck
long. The eyes should be bright
and full, and the feet supple. If
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the eyes are sunk and the feet dry
the bird is stale.

In a young FowL the spurs are
short and the legs smooth. When
fresh the vent is close and dark.
White-legged fowls are generally
preferred—for no special reason,
however, except that the flesh is
whiter.

A young GooSE has a yellowish
bill and phable feet with few hairs
on either. If the bill and feet are
reddish, with many hairs, the bird
is old, and if the feet are dry it is
stale.

Ducks also (wild and tame)
should have pliable feet, the breast
should be full and hard, and the
skin clear.

Piceons, The vent should be
close and hard, and the feet pliable.

In selecting came pluck a few
feathers from the under part of the
leg ; if the skin is not discoloured
the bird is fresh. M. Soyer says,
** The age may be known by placing
the thumb into the beak, and
holding the bird up with the jaw
part ; if it breaks it is young ; if
not, it is old, and requires keeping
longer before cooking to be eata-
ble."

A HARE when fresh killed is
stiff and red : when stale, the
body is supple and the flesh in
many parts black. If the hare be
old the ears will be tough and dry,
and will not tearreadily. Rasgits
may be judged in the same manner.
In both the claws should be smooth
and s In a young hare the
cleft in the lip is narrow, and the
claws are readily cracked if turned
sideways.

FISH.

In every kind of fish the flesh
should be thick and firm, the gills
red and the eyes bright. If, on
pressing the fingers on the flesh, the
impression remains, the fish is stale.
Freshness is best indicated by the
smell. Medinm-sized fish are gen-
erally preferable to those which are
very large or very small.

VEGETABLES

should be procured as fresh as
ossible. In this respect the in-
abitants of the metropolis suffer
some disadvantage. Cabbages,
cauliflowers, broccoli, spinach, peas,
beans, lettuces, cucumbers, etc.,
etc., sold in London and other big
cities have always lost some of
their flavour by being packed and
brought to market. If in addition
they are allowed to get stale by
lengthened exposure, - they are
scarcely worth eating. _

Carrots, turnips, and parsnips
are not so quickly spoiled, but are
best when fresh. Carrots and
parsnips are preserved by being
“ pitted "' in sand.

Potatoes, when properly stored,
do not lose much of their flavour by
keeping. There are a great many
varieties sold, but the confusion
of names, and the deterioration of
the best qualities when grown in
unsuitable soils, render it impossible
to recommend any particular kind.
M:dium-sized potatoes are gener-
ally the best.

EGGS, BUTTER, AND MILK.

In choosing EGGS, apply the
tongue to the large end of the egg,
and, if it feels warm, it may be
relied on as fresh. Another mode
of ascertaining the freshness of eggs
is to hold them before a lighted
candle or to the light, and if the
egg looks clear, it will be tolerably
good ; if thick, it is stale; and
if there is a black spot attached to
the shell, it is worthless. No egg
should be used for culinary pur-
poses with the slightest taint in it,
as it will render perfectly useless
those with which it has been mixed.
Eggs may, however, be preserved
for a considerable time without
any further special precaution than
that of keeping them in a cool
place. A very effective method of
preserving cggs for winter use is to
rub a little melted lard over each
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to close the pores, and then to pack
the eggs in bran or sawdust, not
allowing them to touch each other.
Or they may be packed in a vessel,
and covered with a mixture of
freshly slaked lime in water mixed
to the consistency of cream. Eggs
so preserved will keep for months,
but the process renders the shells
very brittle. -

The adulteration of milk is usu-
ally limited to the addition of
water, but as it is more or less in-
jured by being conveyed long dis-
tances, it is seldom to be obtained
in London of equal quality to that
procured in the country, Where
a supply of really pure and fresh
milk is not available, the condensed
milk, sold in tins, is invaluable, and
under most circumstances it is
worth while to keep a can or two
in the house to meet any sudden
requirements. One canful mixed
with warm water is equivalent
to nearly fwo quarts of ordinary
milk. The condensed milk is made
by evaporating nearly the whole of
the water of the milk from which it
is prepared, and adding sugar.

Butter is made in every agricul-
tural district of England. When
intended for the London market,
no more salt is added in its propor-
tion than is necessary to insure the
butter keeping fresh for a certain

length of time. In the North of
England and in Wales fresh dairy
butter is sometimes quite as salt as
imported salt butter, or Irish but-
ter, which is nearly always salted.
The Board of Trade's latest return
shows that Denmark sends about
£10,000,000 and France about
f2,000,000 of butter into the
United Kingdom annually. Canada,
Australia, New Zealand and Hol-
land each supply us with butter
worth about (z50,000. The next
return of the Board of Trade will in
all probability show a considerable
reduction in the supply of colonial
butter. The colonists find cheese
making more profitable.

Danish butter is highly esteemed
for its fine flavour, but Australian
butter has an equally good flavour,
and it also keeps better. For
home consumption Danish butter
will be found a capital substitute
for fresh butter, but for trade pur-
poses, Australian butter is preferred
because it contains more of what
may be described as ** body."

Butter, with regard to its proper-
ties as food, may be regarded nearly
in the light of vegetable oils and
animal fats ; but it becomes rancid
sooner than most other fat oils.
When fresh, it is very wholesome :
but should be quite free from
rancid taste.




TIMES WHEN THINGS ARE IN SEASON

JANUARY.

Fish.—Bloaters, brill, cod, cray-
fish, dorys, eels, flounders, haddock,
hake, halibut, herrings, lobsters,
mussels, oysters, plaice, prawns,
scallops, skate, smelts, soles, sprats,
turbot, whiting.

Meat.—Beef, house lamb, mut-
ton, pork, veal.

Powultry.—Capons, fowls, geese,
pigeons, rabhits, turkeys.

Game.—Hares, partridges, pheas-
ants, snipe, wild fowl, woodcock.

Vegetables.—Artichokes (Jerusa-
lem), beetroot, broccali, cabbages
(green and red), carrots, celery,
endive, leeks, lettuces, ' onions,
sprouts (Brussels), parsnips, pota-
toes, seakale, savoys, spinach, water-
cress.

Fruit.—Apples, bananas, grapes
(foreign), nuts, oranges, pears, dried
froits.

FEBRUARY.
Fish.—Bloaters, brill, cod, cray-
fish, dorys, eels, flounders, hake,
halibut, herrings, lobsters, mussels,
oysters, plaice, prawns, shrimps,
skate, smelts, soles, sprats, turbot,
whitebait, whiting.

Meat.—Beef, mutton, house
lamb, weal.
Poultry. — Capons, chickens,

ducks, fowls, geese, pigeons, rab-
bits, turkeys.

Game.—Hares, partridges, pheas-
ants, plovers, snipe, woodcock.

Vegetables.—Beetroot, broceoli,
Brussels sprouts, cabbages, carrots,
celery, cresses, endive, lettuces,
parsnips, potatoes, savoys, seakale,
spinach, turnips.

Fruit.—Apples, grapes (foreign),
nuts, oranges, pears, rhubarb, dried
fruits.

MARCH,

Fish.—Bloaters, brill, crabs,
erayfish, eels, flounders, hake, hali-
but, herrings, lobsters, mullet,
mussels, oysters, plaice, prawns,
salmon, scallops, skate, smelts,
soles, sturgeon, turbot, whitebait,
whiting.

Meat.—Beef, house lamb, mut-
ton, pork, veal.

Poultry.—Capons, chickens, duck-
lings, rabbits.

Game.—Snipe, woodcock.

Vegetables.—Asparagus, beetroot,
brocecoli, cabbages, carrots, celery,
endive, lettuces, onions, parsnips,
potatoes, savoys, seakale, spin-
ach, sprouts, watercress.

Fruit.—Apples, grapes (foreign),
nuts, oranges, pears, rhubarb, dried
fruits.

ApriL,
Fish.—Brill, crabs, dorys, floun-

ders, lobsters, mackerel, mullet
(red and grey), mussels, oysters,
prawns, salmon, shad, smelts,
shrimps, skate, trout, turbot,

whitebait, whiting.
Meat.—Beef, lamb, mutton, veal.
Poultry. — Capons, chickens,
ducklings, fowls, guinea fowls,
pigeons, rabbits.
Vegetables.—Asparagus, broceoli,
cabbages, carrots, lettuces, onions
(spring), parsnips, potatoes, seakale,
sprouts, spinach, watercress.
Fruit.—Apples, nuts, pears, rhu-
barb.

May.

Fish.—Crabs, crayfish, dory, lob-
sters, mackerel, mullet (red and
grey), plaice, prawns, salmon, shad,
smelts, soles, trout, turbot, white-
bait, whiting.

Meat.-—DBeef, lamb, mutton, veal.
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Poultry.—Chickens, ducklings,
fowls, green geese, guinea fowls,
pigeons, rabbits.

Vegetables,—Asparagus, broccoli,
cabbage, carrots (new), canliflower,
cucumbers, lettuces, onions (spring),
potatoes (new), radishes, spinach.

BEETON'S

Fruit. — Apples, gooseberries
(green), rhubarb. \
JunEe.
Fish.—Crayfish, eels, halibut,

herrings, lobsters, mackerel, mullet,
plaice, prawns, salmon, sturgeon,
soles, trout, turbot, whitebait,
whiting.

Meal.—Beef, lamb, mutton, veal,
buck venison.

Poultry.—Chickens,  ducklings,
fowls, green geese, pigeons, rabbits.

Vegetables—Artichokes, aspara-
gus, broccoli, cabbages, carrots
(new), caulifiowers, cucumbers, let-
tuces, onions, peas, potatoes (new),
radishes, spinach, tomatoes.

Fruit.—Apples, apricots, cher-
ries, currants, gooseberries, melons,
rhubarb, strawberries.

Jory

Fish.—Crabs, crayfish, dory,
flounders, hake, halibut, herrings,
lobsters, mackerel, mullet (red and
grey), prawns, salmon, soles, stur-
geon, trout, turbot, whitebait,
whiting.

Meat.—Beef, lamb, mutton, veal,
buck venison.

Poultry.—Chickens, ducklings,
fowls, green geese, guinea fowl,
pigeons, rabbits.

Vegetables.—Artichokes, aspara-
gus, beans (broad and French),
broccoli, cauliflowers, carrots (new),
cabbages, cucumbers, lettuces,
onions, peas, potatoes, tomatoes,
vegetable marrows.

Frutt.—Apricots, cherries, cur-
rants, gooseberries, melons, straw-
berries.

AUGUST.

Fish.—Brill, crayfish, cod, crabs,
dorys, eels, flounders, hake, halibut,
lobsters, mullet, prawns, salmon,
soles, sturgeon, trout, turbot, white-
bait, whiting.
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Meat.—Beef, lamb, mutton, veel,
buck wvenison.

Poultry.—Chickens, ducks, fowls,
green geese, pigeons, rabbits.

Game.—Grouse, leverets, snipe,
woodcock.

Vegetables.—Artichokes, Dbeans
(broad and French,) cabbages,
carrots, cauliflowers, cucumbers,
lettuces, onions, peas, potatoes,
radishes, spinach, tomatoes, veget-
able marrows.

Fyuit.—Apricots, currants, goose-
berries, greengages, plums, straw-
berries,

SEPTEMBER.
Fish.—Brill, cod, crabs, dorys,
eels, flounders, hake, halibut, lob-

sters, mullet, mussels, oysters,
plaice, prawns, salmon, soles, tur-
bot, whiting.

Meat.—Beef, mutton, pork, veal,
buck venison.

Poultry.—Chickens, ducks, fowls,
geese, larks, pigeons, rabbits.

Game.—Blackcock, grouse, hares,
par]t‘ridges. ptarmigan, snipe, wood-
coc

Vegetables.—Beans (French), beet-
roots, Brussels sprouts, cabbages,
carrots, caulifiowers, cucumbers,
lettuces, onions, potatoes, spinach,
tomatoes, vegetable marrows.

Frust. Apricots, damsons,
grapes, greengages, melons, nectar-
ines, peaches, plums, quinces.

OCTOBER.

Fish.—DBrill, cod, crabs, eels,
flounders, haddocks, hake, halibut,
herrings, lobsters, mullet, mussels,
oysters, plaice, prawns, skate,
smelts, soles, turbot, whiting.

Meat.—Beef, mutton, pork, veal,
doe venison,

Poultry,—Ducks, fowls, geese,
larks, pigeons, rabbits, turkeys.

Game.—Black 'ygame, grouse,
hares, partridges, pheasants, plo-
vers, ptarmigan, snipe, wild duck,
woodcock.

Vegetables.—Beetroots, broccoli,
Brussels sprouts, cabbages, carrots,
celery, lettuces, onioms, parsnips,
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potatoes, savoys, spinach, toma-

toes, vegetable marrows.
Fruit.—Apples, bullaces, dam-

sons, grapes, medlars, melons, nec-

tarines, peaches, pears, pines,
plums, quinces,
NOVEMBER.
Fish.—DBrill, cod, crabs, eels,

flounders, haddocks, hake, halibut,
herrings, lobsters, mussels, oysters,
soles, sprats, smelts, turbot, whit-
ing.
Meat.—Beef, mutton, pork, doe
venison.

Poultry.—Ducks, fowls, geese,
larks, pigeons, rabbits, turkeys.

Game.—Black game, grouse, hares,
partridges,  pheasants, plovers,
ptarmigan, snipe, wild duck, wood-
cock.

Vegetables.—Artichokes (Jerusa-
lem), beetroots, broccoli, Brussels
sprouts, cabbages, carrots, celery,

onions, parsnips, potatoes, savoys,

spinach, tomatoes.
Fruit—Apples, grapes (foreign),

medlars, melons, oranges, pears.

" DECEMBER.

Fish.—Brill, bloaters, cod, eels,
haddocks, hake, halibut, herrings,
lobsters, oysters, plaice, prawns,
skate, smelts, soles, sprats, turbot,
whiting.

Meat.—Beef, mutton, pork, doe
venison.

Powltry.—Ducks, fowls, geese,
larks, pigeons, rabbits, turkeys.

Game.—Black game, hares, part-
ridges, pheasants, plovers, snipe,
wild duck, woodcock.

Vegetables.—Beetroots, Brussels
sprouts, cabbages, carrots, celery,
endive, onions, parsnips, potatoes,
savoys, spinach, tomatoes.

Fruit—Apples, grapes (foreign),
medlars, oranges, pears, dried fruits.




HINTS TO PREVENT WASTE.

Waen fuel and food have been
procured, the next consideration is,
how the latter may be best pre-
served, with a view to its being
suitably dressed. Much waste is
often occasioned by the want of
judgment or of necessary care in
this particular. In the absence of
proper places for keeping provisions
a hanging safe, suspended in an airy
situation, is the best substitute.

A well-ventilated larder, dry and
shady, is better for meat and poul-
try which require to be kept for
some time ; and the utmost skill in
the culinary art will not compensate
for the want of proper attention to
this particular.

In favourable weather (that is,
when the atmospliere is cool, clear,
and dry) BeeEFr may be kept to
advantage from two to four days;
MuTTON, under the same circum-
stances, may, with care, be kept
still longer, and will hang for some
time without deterioration. en
the atmosphere is at all thick and
moist, meat will soon turn. It
should then be wiped every day
with a cloth.

VEarL, tams, and pork ought not
to be kept more than a day or
two.

Though it is advisable that ani-
mal food should be hung up in the
open air till its fibres have lost some
degree of their toughness, yet, if it
is kept till it loses its natural sweet-
ness, its flavour has become deteri-
orated. As soon, therefore, as the
slightest trace of putrescence is
detected, it has reached its highest
degree of tenderness, and should
be dressed immediately. During
the sultry summer months it is

-

difficult to procure meat that is not
either tough or tainted. It should,”
therefore, be well examined when
it comes in, and if flies have touched
it, the part must be cut off, and the
remainder well washed.

Game may be hung for two or
three weeks, but this is a question
of individual taste. When the
feathers come out very easily they
are considered by some persons just
fit for cooking, while others prefer
them almost as fresh as a chicken
or fowl should be. Birds with the
feathers on, or fowls, will keep for
a week ; turkeys for a fortnight ;
geese not more than eight or nine
days. Hares should be paunched
before they are hung.

Fisu, with the exception of sal-
mon and turbot, should be cooked
as fresh as possible. Salmon and
turbot will be improved if kept fora
day or so. Flat fish generally do
not spoil so soon as most other kinds,

In very cold weather, meat and
vegetables touched by the frost
should be brought into the kitchen
early in the morning, and soaked in
cold water. In loins of meat, the
long pipe that runs by the bone
should be taken out, as it is apt to
taint. Rumps and aitch-bones of
beef, when bruised, shnuld not be
purchased.

All these things ought to enter
into the consideration of every
household manager; and great
care should be taken that nothing
is thrown away or suffered to be
wasted in the kitchen which might,
by proper management, be turned
to a good account, The shank-
bones of mutton, so little esteemed
in general, give richness to soups
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or gravies, if well soaked and
crushed before they are added to the
boiling. They are also particularly
nourishing for sick persons. Roast-
beef bones, or shank-bones of
ham, make excellent stock for pea-
soup. When the whites of eggs
are used for jelly, confectionery, or
other purposes, a pudding or a
custard should be made, that the
yolks may be used.

All things likely to be wanted
should be in readiness: sugars of
different sorts; currants washed,
picked, and perfectly dry ;. spices
pounded and kept in very small
bottles closely corked, or in canis-
ters. Much waste is always pre-

vented by keeping every article in
the place best suited to it.
Vegetables keep best on a stone-
floor, if the air be excluded ; meat
in a cold, dry place; as also salt,
sugar, sweetmeats, candles, dried
meats, and hams. Rice, and all
sorts of cereals for puddings,
should be closely covered, to pre-
serve them from insects ; but even
this will not prevent them from
being affected by these destroyers,
if they are long and carelessly kept.
Pears and grapes should be strung,
and hung up in a cold, dry place.
Apples should be laid on straw,
after being carefully wiped and
should not touch each cther.
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NECESSITY FOR COOKING.

I~ all ages and in all countries the
plea.su{es of the table have been
appreciated and cultivated. They
are those that we taste the oftenest,
and the first and last that we enjoy.
In spite of all that is said in favour
of our being content without luxuries
and taking only what is absolutely
necessary in the way of food and
drink, the majority of us are quite
ready to accept the fact that the
good things of this earth were sent
for our wuse (not abuse): and the
more carefully and pleasantly these
good things are prepared for our
delectation the better.

Itis a great mistake to think that
our great men do not appreciate
good cooking as well as dainty fare.
A propos of them, we recall the
saying of Descartes, the French
philosopher. One of the French
noblesse, whose rank was superior
to his brains, seeing the philosopher
engaged upon an epicurean repast,
exclaimed : ** What | do you philo-
sophers eat dainties 7 ' and re-
ceived the rebuff from Descartes,
‘' Do you think that God made all
the good things for fools 2 *

Dr. Johnson wused to hold in
contempt those who did not, or pre-
tended not to, care for good eating
and drinking, and used to consider
the consumption of good food a
pleasurable part, but still a part of
his work.

He was perfectly right, for it may
be said the stomach is the main-
spring of our system, and unless
sufficient nourishment is given to
it in the shape of good and digestib.e
faod, it cannot support either nerves
or circulation,

To quote a great man of recent
times, Ruskin says: '' Cookery
means much tasting and no wast-
ing ; it means English thorough-
ness, French art, and Arabian
hospitality ; it means the know-
ledge of all the fruits and herbs and
balms and spices, it means care-
fulness, inventiveness, and watch-
fulness; the economy of our
great-grandmothers and the science
of modern chemistry.”

Animal and intellectual organs
are more mnearly connected than
many would believe, A well nour-
ished person is not only capable of
better work, either mental or bodily,
but is less liable to temptations of
drink or excess of any kind than one
whois badly fed. French people are
proverbially light-hearted and tem-
perate, and this we think might well
be attributed to the fact that, no
matter to what rank they belong,
they eat heartily at few meals of
well-cooked food.

Quantities and even qualities
are secondary considerations com-
pared with the cooking of our food.
It is possible to eat a large meal of
well prepared food and digest it
perfectly, whereas a much smaller
quantity,indifferently cooked, would
disagree with us ; and while a meal
of thelightest description may afford
nourishment for hours, a heavy
one may be as equally unsatis-
factory.

No better motto could” be found
for a cook than to “ make the best
of everything," and that is where
the science of cookery comes in,
teaching us, as it does, the con-
sti_uents and properties of foods,
looking upon them in the light of

medicines and blending them accord-
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dingly, so that out of the minimum
o! material we may get the maxi-
mum of good.

THE SCIENCE OF COOKERY.

Till lately, chemistry has not
been in active growth, but day by
day it is now adding to our physio-
logical knowledge, and is fast be-
coming a more popular science.
‘With it and by its aid advances the
science of cookery.

A dietary cure is now as common,
if not more so, than a medicinal one
for even the greatest disorders,
particularly in cases of mental
aberration ; and to this reason may
be partly owing the giant strides
that cookery has taken during the
last few years.

It is argued by some who object
to the term *‘ science of cookery "
that people lived as long before such
a thing was heard of. So they did,
just as they lived before they knew
the laws of gravitation or elemen-
tary mathematics, before the days
of wonderful machinery or steam.
But as we are ready to acknow-
ledge the fact that these discoveries
have done much good, specially
that science applied to agriculture
enables us to support a larger popu-
lation in greater comfort, why should
we not be ready to say whether
science in cookery will not aid us in
the feeding of our starving millions,
inasmuch as its very backbone is
economy—economy in the use of
the digestive organs as well as in
the preparation of the food itself.

We venture to assert that gradu-
ally but surely our methods of
cooking and our combinations of
foods will be based upon the most
carefully tested scientific discoveries,
and that from laboratory to kitchen
through, it may be, treatise or
lecture, the information will be
handed down. J

It stands to reason that we should
study and learn for ourselves the
properties of the foods we consume
every day of our lives, even before
we know those of the medicines we
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occasionally take, and not test
them at the expense of our bodily
health, as we may do, not knowing
of what they are composed. . *

REASONS FOR COOKERY.

We may say there are five good
reasons for cooking: to make it
pleasant to taste, to render masti-
cation easy, to facilitate digestion,
to combine foods, and to economize
them by eating them warm.

To take the first reason. No one
can enjoy and many cannot even
be healthily nourished by a mono-
tonous diet. Tasteless food is not
simply unpleasant ; it is not health-
ful ; and the same food taken day
after day, although it may contain
all the necessary constituents, look-
ing at it from the point of view of
chemical analysis, does not give the
requisite sustaining power.

It has been actually pointed ont
how a great improvement has been
effected in the inmates of large pub-
lic institutions by a change in the
dietary,

We cannot give too much impor-
tance to this reason for good cook-
ing, which is never monotonous,
for it affects so materially the health
as well as the comfort of us all

The second reason, that of mak-
ing mastication easier, i1s apparent
without much consideration. The
act may be said to be that of divid-
ing and sub-dividing the food so
that it exposes a greater surface to
the action of the digestive juices
with which it afterwards comes
in contact; and it can easily be
seen how the sufficient cooking of
food facilitates this. Some of our
greatest and strongest animals,
chiefly carnivorous ones, can swal-
low their food raw and without
mastication, but their digestion is
very different from our human one,
and we should require to devote a
great deal longer time to our meals
had we to accomplish all the grind-
ing and subdividing by our teeth
alone.

By cooking, fibre is softened,



48 BEETON'S

starch hydrated, dough vesiculated,
albumen coagulated, and a very
large portion of indigestible matter,
or matter difficult of mastication,
removed ; so half our work 15 done
for us in the kitchen.

To the action of heat upon food
may be ascribed the most important
results of cookery. Cooking may
not alter the chemical constitution
of food, but it may utterly change
its value, turning it from indiges-
tible to digestible matter as well as
rendering it pleasant to the taste.
Some of the changes wrought by
heat are easily explained : whether
fibre is shrivelled or swelled;
whether gelatine is brittle or dis-
solved, we do not require science

. to discover, but science tells us why
these things are, and so enables us
to more easily bring our food into
the conditions we require it.

The fourth reason we have for
cooking is the combination of foods,
which should be carefully done in
the right proportions, so that by
supplying deficiencies and counter-
acting superabundant qualities in
various foods we may materially
help digestion and supply the body
with all its needs.

In many cases this has been done
from an early period in cookery by
natural instinct. Such as that
which prompts us to serve peas
with bacon, egg sauce with salt fish,
or butter and milk with rice ; but
this has probably been done long
before we could give the reasons,
not knowing the constituents of the
foods—that peas contain the starch,
or floury matter, necessary to com-
bine with fat bacon, or that egg
sauce would supply the lack of
nourishment in salt fish., Daily,
cooks learn these things, but there
is still a wide field for their dis-
coveries.

The fifth reason for cooking is
the economizing of our food by
heating it. Part of what we eat is
heat-giving food to keep the heat
of our bodies at a certain point.
So long as we arein health we should
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be always 98* on a Fahrenheit
thermometer—warm but not hot:
a higher or lower temperature
shows that something is amiss.

A simple illustration may serve
to show why warm food is more
nourishing than cold. When we
put fresh coals on the fire the tem-
perature of the room is lowered at
once, because some of the heat from
the live coals is abserbed into the
fresh coals. This is just the case
with the cold food, for some of the
heat of our bodies must be employed
to heat it.

There are gas burners that give
a brilliant light and are yet economi-
cal because the spare heat of the
flame is used to heat the gas that
will be presently burnt, and we
warm our food on the same principle,
the coals saving the heat of our
bodies. It should be a known fact
that whereas hot food is not whole-
some, warm food is not only more
nourishing than cold, but it goes
farther, and js, therefore, as we
have said, more economical.

Cockery now in England is one
of the most popular arts of the day,
and where we had one, we have now
twenty writers on the subject. We
owe a debt of gratitude to many
Continental authorities for the
information we have been able to
gain from theirworksupon Cookery,
and as we give many recipes for
French, German, American and
Indian dishes, we may well devote
a page or two to the consideration
of foreign and colonial cookery,

FRENCH COOKERY.

The cooking of the French people
ranks deservedly higher than that
of any other nation ; and not only
do French chefs rank among the
best cooks in the world, but the
peasantry and lower ranks in the
country are remarkable for their
talent in the culinary art. Early
cultivation is the secret of the fact
that so many French women can
cook well ; even the little children
have toy kitchens in which to com-
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mence their studies, and cookery
hasalways been a part of the educa-
tion of the young French girls as it
is now amongst English ones.

One decided advantage the
French have over us is that they
know how to make the most of
everything in the way of food.
Any good plain cook in England
can send up an excellent leg of
mutton with plain vegetables,
and, may be, a Yorkshire pudding
cooked to perfection ; buta French
woman would make a comparatively
elaborate dinner out of the same
material, or less. -

It is said by many English people
(who may have not had the happi-
ness of enjoying good cooking) in
disparagement of the French, that
they think so much of their eating.
But why not ? They have but two
to our three or four meals a day,
and they like to have plenty of
variety at these two meals—to have
vegetables cooked in many different
ways,appetizing yet notextravagant
soups, and dainty dishes from half
the meat that we use for our plain
dinners.

The French rise early and come
to their déjeuner with hearty
appetite, and this meal takes the
place of what used to bein England,
in olden times, an early dinner, just
as their late dinners do for the old-
fashioned supper. Almost every
provision is to be had in France in
abundance, and we want no stronger
proof of this than the quantity
imported here, Condensed milk,
butter, cheese, eggs and poultry
we have from France in very great
quantities, and we also depend upon
her for a large supply of fruit and
vegetables, ,lf:ruit is, in fact, so
plentiful in France, that the pigs
are often fed wpon melons and
pomegranates in the South!  There
1s a good supply of fish, too, and on
the Western Coast the catching and
preserving of sardines finds employ-
ment for a great many people.  Be-
sides sardines, we are indebted to
France for other luxuries in the

shape of truffles, olives, wines and
pates, among the latter the cele-
rated ‘' fote gras.”’ |

Fish, eggs, vegetables and sweets
are some of the best of the good
dishes in France, perhaps from the
fact that these must form the only
fare on one, if not two days a week ;
and looking at the question of this
prescribed diet from a healthful
and not a religious point of view,
it almost seems a pity we cannot
observe the same custom here, and
not think meat an absolutely essen-
tial element in our daily food.
French bread, as well as most other
cookery, is known well in England,
and in this, like all the other
branches of the art, there is much
more variety than we can boast

GERMAN COOKERY,

In these days it is so easy to
travel that many of us have had
opportunities of trying foreign
dishes and testing the merits of
foreign cookery ; but, unless they
have been a pgood deal abroad,
English people are too apt to find
fault with the dishes placed before
them, merely from the fact that the
food is prepared in a way totally
different from the form in which
they are accustomed to see it.

Thisis a mistake, forone may thus
often lose a dainty dish from the
fact of not liking it or from prejudice,
the recipe for which we might have
found a valuable addition to our
cookery books.

Germans showld be“good cooks,
for in no other country is it so much
a part of the education of the girls as
there. Itis considered absclutely
necessary for the German hausfrau
inthemiddle and upper middle class,
besides those in a lower station in
life, to thoroughly understand the
cooking of their country. In many
cases where the income would not
warrant the keeping of a good cook
the German housewife will take the
head of the kitchen herself; and,
in establishments where a cook, as
well as other servants, is kept, itis
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no unusual thing for a mistress to
spend her mornings in personal
supervision of the chief meal of the
day.

Germans rise earlier than we do,
and therefore are accustomed to
take an earlier breakfast, which
with them is a very informal meal.
The cloth is laid without either
plates or knives; and the break-
iast itself consists only of hot rolls
and coffee. If, as 1t sometimes
happens, this breakfast is served
between 6 and 7, about 10 there is
a sort of snatch luncheon consisting
only of fruit and cakes; for not
later than one o'clock arrives the
chief meal of the day, the early
dinner,

Such ordinarily consists of soup
and boiled meat with sauces and
pickles, a roast, two vegetables and
a sweet. After this meal comes
the 4 o'clock coffee, with its accom-
panying substantial cakes. It
must be remembered that, rising
so early, the work in a German
household is almost or quite done
before the principle repast; and
therefore, they are more in a posi-
tion to enjoy it than we should be
so early in the day.

At between 7 and 8§ comes supper,
which 1s either hot or cold according
to the season of the year, and in
summer this sometimes consists of
an extremely nice dish called
* thick milk.” The milk is taken
iresh and put into large stone jars
in a cold cellar, and after three or
four days comes out quite solid.
The cream is first taken off and
made quite smooth with a wooden
spoon in a tureen, then the milk is
broken up and added, spoonful by
spoonful, until the whole mass is
perfectly smooth. Itis then served
with grated bread-crumbs powdered
sugar and cinnamon. In winter
hot soups are commohly served,
and after that the ine\ritablc
* sausage '’ in some form or other.
Late dinners are not a common
thing in Germany, and in place of
these, guests are more bidden to

suppers, which are sometimes quite
elaborate meals, equivalent to late
dinners and served on tables decor-
ated as our own,

One of the branches of German
cookery most esteemed by the
English is the making of cakes and
sweets, in which we must confess
ourselves most behindhand. Here
it is only in comparatively few
households that we find people
capable of making the more elabor-
ate kinds of fancy cakes or pastry ;
and should we desire such, it is too
often the fact that we buy them.
But in Germany every household
can supply its own sweets, be they
rich or plain ; although, strange to
say, it is not a common thing to find
the making and baking of bread
done at home.

One of the greatest contrasts
between German cookery and our
own is in the seasoning of the meats
and wvegetables. What we are
accustomed to enjoy in a plain form,
such as a well roasted joint and
plainly boiled vegetables, they would
consider omly half prepared for
table. True it is that our meat is
superior to that of most foreign
countries and does not so much need
the seasoning of herbs, etc., used
in Germany ; but we must acknow-
ledge we might, with advantage,
make our cooked vegetables more
savoury. These are most daintily
prepared and serve for dishes in
themselves, instead of being merely
belongings of the joint with no more
individuality than its gravy.

The greatest lesson we can learn
from cookery in Germany as in
France, is, however, economy. When
butter is at its cheapest, it is bought
in gunantities, clarified and stored ;
eggs when most plentiful are rubbed
over with salad oil, to form a supply
for winter’s use ; apple parings are
made into jelly and the fruit used
for tarts, and so on ad infinitum.

Two great institutions in Ger-
man cookery are nudeln (a sort of
macaroni), and sausages; while
the pickled fish of the countrv are
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deservedly esteemed. The sausages
of Germany are now so well known
in England : suffice it to say that
they are of infinite variety and size;
and their patés, brawns and galan-
tines are extremely good.

». AMERICAN COOKERY.

Now that we receive American
provisions in such good condition,
it,is as well we should know some-
thingabout Americancookery. We
give, therefore, some recipes for the
cooking of those provisions with
which we are already familiar,
together with some for purely
American dishes that as yet we have
not had an opportunity of trying
here, feeling sure that ere long
means will be found to bring the
required ingredients within our
reach.

Amongst the plentiful supply of
fresh provisions in America, fish
takes a prominent place, and forms
a larger diet than here. The im-
mense extent of the American
coasts, Atlantic and Pacific, supple-
mented by the large lakes and rivers,
yield an ample supply of not only
those fish familiar to us, but many
others as yet unknown, amongst
which are those named from their
colour, such as the blue and the
white fish and the celebrated clam,
while oysters are extremely plenti-
ful and far toocheap tobeconsidered
a luxury. Game (although not
preserved as here), poultry, vege-
tables and fruit are all found in
abundance in America. |

One lesson we might learn from
the Americans, and that is to
make a greater variety in our
bread and breakfast and tea-
cakes. There is a terrible sameness
in this branch of bakery in England,
and we seldom rise above white or
brown bread, tea-cakes, muffins
or hot rolls; while at Amevican
breakiast-tables breads of various
flours (often blended), dainty bis-
cuits, crackers, and many other
nice substitutes for these will be
found to wvary the monotony of

these necessary adjuncts of the
meals. z

American drinks-candies, and
icg creams we scarcely need speak
of here, for they have come to us
and been appreciated by most
English people. We onght to be
grateful to Americans for having
introduced us to the fluid beef, and
other preparations of meat that
form such good substitutes for
aleoholic drinks in the cold weather,
putting strength as well as life into
our bodies when at all overcome by
cold or fatigue. The iced drinks
for summer we think are far less
valuable, for, though very refresh-
ing for the time, they have, when
partaken of very freely, an injurious
effect.

INDIAN COOKERY.

The English housekeeper in India
cannot undertake the personal
supervision of the kitchen, which,
in many cases, may be some dis-
tance away from the houseor bunga-
low, but she will soon learn that it
is impossible to treat or to trust
Indian servants as we can our Eng-
lish ones, The cook, having the
marketing to do, will in all pré-
bability try to make out of it some
profit for himself ; it is, therefore,
necessary that the mistress of the
household should make herself
acquainted with the regular prices
for all provisions, as also the value
of the various coins, so as to have
to some extent a check upon undue
expenditure. A sensible relief to
an English housekeeper going to
India is the fact that she has only
to provide for herself and family,
and not for the large number of
servantsrequired for the daily duties,
whose wages are always given to
include their board.

Meat in India, having to be eaten
so soon after it is killed, is never
very good, the beef especially being
very coarse and tasteless : butinan
Indian cook’s hands it is made to
form wvery tasty dishes. These
cooks are generally very clever, and

<
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will turn out a good dinner from
materials that would not serve for
the plainest one in ordinary houses,
Poultry is good and plentiful, and
game 1is the latter, but rather want-
ing flavour. Chickens, fowls and
rabbits are quite staple foods, and
snipe, tealand quail (particularly the
last named bird) are excellent in
India. In such a thirsty climate
drink is often a serious item in
housekeeping, and English people
are too apt to give way to what is
after all more of a habit than of
necessity, and take more liquid than
can do them good.

The water, unfortunately, is
generally very bad, so filled with
animalcula that it has to be boiled
and filtered, and so rendered more
flat and unpalatable as a beverage.
To take its place there are some
most refreshing drinks made from
the juice of the lime and other fruits,
and iced tea is another pleasant
one, but unfortunately the predilec-
tion is in favour of alcoholic drinks,
and these are very expensive.
Amongst them bottled beer, soda
and brandy have the largest con-
sumption.

The gquantity and variety of the
fruit in India is well known, but to
many English persons the lack of
the guality of our fruit at home pre-
vents their due appreciation of
them, Amongst the best of Indian
fruits are generally considered man-
goes, bananas, dates, melons, and
cocoa-nuts. Vegetables are not so
plentiful as fruit, and the cooks
make too often a substitute for
them of rice ; but with proper care
English vegetables will grow, and
Indian cooks soon learn to prepare
them in the form most preferred.

INVALID COOKERY.

There is no form of cookery that
requires more thought and care
than that intended for the diet of
the sick.

The choice of the food alone is a
difficult question—to select what

will nourish each particular indivi-
dual in each particular case, for
what is good for one person is not
necessarily good for another, even
if they be suffering from the same
complaint.

It would be well for those who
nurse the sick, whether amateunr or
professional, to know for themselves
the value and the constituents of the
iood they have to administer.

A sick person's diet is as import-
ant as his physic, in fact, in many
cases it is his physic—in the dietary
cures of which we have before
spoken. It should, therefore, be
prepared as carefully as medicine
would be mixed, and administered
with the greatest consideration and
punctuality.

A sick-room diet, particularly in
the case of long and serious illness,
should be one that will give the
least possible work to that part of
the digestive canal that is least able
to bear it ; to compensate for the
waste and drain upon the system.
To ensure this, the doctor will pre-
scribe the diet as well as the medi-
cine, and his instructions should be
faithfully carried out. It is cruel
kindness to give whatever a sick
person craves for, in defance of
doctors’ opinions. For example,
after a fever a person may develop
an abnormal appetite which it
would be dangerous to gratify.

A much more common difficulty
in dealing with the sick is to get
them to take enough food; but
this is sometimes the fault of the
nurse, With the kindest inten-
tions, she will bring a plateful of
jelly or a basin of beef-tea, to her
patient, and he will reject it with
disgust, because, in his weak state,
the sight of so much food is most dis-
tasteful to him ; whereas, did she
but bring a few spoonfuls at a time,
he might rouse himself to make the
slight exertion that the swallowing
of a small quantity would entail.

Give little food and often. What
is taken willingly and with relish, if
even a very little, does maore good
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than double the amount swallowed
with disgust,

In some cases it is absolutely
essential that to get the patient to
take any food at all, it must be only
given exactly when he chooses to
take it, but as a rule there are times
and hours dictated. In these
cases, punctuality is of the utmost
importance, Never let the patient
wait for a meal or even a spoonfiul
beyond the appointed time, unless
asleep and it is undesirable to wake
him. Most essential is this in the
small hours of the morning, when
the patient’s strength is atits lowest
ebb. This is the most trying time
for the amateur nurse, but, feeling
as she will probably feel then, weak
and worn out, she must remember
that so will her patient be, and be
careful that both food and medi-
cine be punctually given. If kept
waiting, most patients lose their
desire to eat and will reject the
food when bronght. When there is
no appetite, give such food as
affords the most nourishment with
the least amount of exertion either
to teeth or digestion. Put the
greatest amount of nourishment into
the smallest space, and let the food,
if solid, be divided.

LEAVING FOOD IN THE ROUM.

Never leave food in a sick-room.
1f the patient cannot eat it, take it
away out of the room, and bring it
again after a due interval,

Miss Nightingale says, "' To leave
the patient’s untasted food by his
side from meal to meal, in hopes
that he will take it in the interval, is
simply to prevent him taking food
atall. Ihave known patients liter-
ally incapacitated from taking any
one article of food after another
from this piece of ignorance. Let
the food come at the right time, and
be takenaway, eaten or uneaten, at
the right time; but never let a
patient have °‘something always
standing by him," if you don’t wish
to disgust him with everything.”

IN CASES OF INFECTION.

‘When disease is infectious, no one
should take any of the food that
comes from the sick-room ; any-
thing that remains should be burnt,
In acute diseases the diet is gener-
ally limited to liquids, such as milk
and beef-tea, The former is the
best food of any in such cases, and
it is a most fortunate thing if the
patient is able to take it. If he
cannot digest it as it is, he may pos-
sibly be able to do so if it be boiled
and given warm, or if it be mixed
with lime-water or soda-water.

When every preparation of fresh
milk has been used in vain, whey is
sometimes found useful, also kou-
miss, or fermented milk may be
tried. In many illnesses the patient
suffers from sickness and nausea,
when all food should be given iced
or as cold as possible. Milk may
be stood on ice for a long time, and
if no‘ice is at hand it is a good plan
to wrap a wet cloth round the jug
containing it and stand it outside
the window or by a door in a
draught ; it canalso be made cooler
by setting the jug in a pan of salt
and water.

KEEPING FOOD HOT.

There 1s often a difficulty in keep-
ing food hot in a sick-room. The
best thing we know to do this is a
Norwegian cooking apparatus, a
box thickly padded with a non-
conducting material containing a
double tin receptacle, the outer for
the hot water and the inner for the
food that has to be kept hot. In
this, beef-tea or other preparations
may be kept hot for some hours.

BEEF TEA.

A word about beef-tea may not be
out of place. It is the most com-
mon of all invalid food, but it is
really not a very nourishing one, for
there is not more than half an ounce
of solid in a whole pint of beef-tea ;
yet it is something of a stimulant
and is very generally prescribed by
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medical men. If it can be varied,
and given alternately with other
food, it is better. For patients
suffering from acute disease it is
better to omit the salt or other
flavouring, for if the tea be made as
strong as possible it will, in all
probability, when the organs of
taste are in an extremely sensitive
condition, taste too salt from the
presence of the saline matter in the
meat. A nourishing food can be
made of raw beef, scraped free from
fibre, seasoned with a little pepper
and salt, and served as sandwiches
between thin bread and butter, or,
if for very young children, it may
have a little sugar or jam instead of
the savoury flavouring.

IN CONVALESCENCE.

In convalescence, invalid diet is
comparatively easy to manage,
though it may take longer to pre-
pare the food from the fact that it
should be as varied as possible.

Never make a large quantity of
anything at one time, thinking that
what the invalid bas liked he may
continue to like, for in nine cases out
of ten his appetite will be wvery
capricious. Never let him get tired
of any food.

In convalescence eggs are valu-
able, and are easily digested if
beaten to a froth with a little sugar,
if liked, and a spooniul of brandy,
if desirable. If they are cooked,
they should be done very lightly.
Sago, tapioca, and bread puddings
are generally acceptable to the
invalid after a long course of beef-
tea, broth, arrowroot, and jelly.
The next step is generally to fish, of
which the first should be whiting,
as it is of all fish the easiest of
digestion. It is condemned by
many as tasteless, but this can be
remedied if a nice sauce be served
with it, the foundation of which
may be melted butter.

Mutton is generally the first meat
an mvalid is allowed to take; but
if in season, lamb is more delicate.
Whichever meat it is, it should
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not be fat, nor should it be fried
for the first meat meal. The
most digestible way of cooking
it is by stewing. In everything
prepared for a sick-room the great-
est attention must be paid to
cleanliness, If the kitchen utensils
are not scrupulously clean, some
disagreeable flavour may be im-
parted to the preparation. A flav-
our, it may be, imperceptible to
the healthy palate, but perfectly
obvious to the sick person. It is
safer to use china or earthenware
than metal for very delicate cookery.

GENERAL REMARKS. "

A good nurse will always serve a
patient's food in the most dainty
and tempting way passible, and will
see that everything the invalid uses
is exquisitely clean. Glass will be
bright, silver burnished, napkin
unsoiled, saucers free from slops.
Although the sick person may not
be able to comment upon the way
his food is served, he will most
likely notice every detail; and,
in a weak state, there is actual pain
or pleasure in them to him. Let
the food itself be made to look as
tempting as possible—garnished as
prettily as taste may devise. In
health we like to see our food nicely
and daintily served, but in sickness
it is absolutely necessary that it
should be so, and while we do nat
grudge the trouble of cooking the
food, we need not mind that of
arranging it as carefully as possible
to suit the tastes of our invalids.

One or two little things in con-
nexion with serving invalid’s food
we must not forget to mention. In
the first place see that his position
is as comfortable as it can be made
to partake of the meal or draught ;
take care that there be nothing spilt
in a saucer from which he has to lift
a cup, so that sheet or dress may
not be soiled, also be careful that
no crumbs are left in the bed.

VARIOUS FOODS.

The most abundant and the
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cheapest are the starch and floury
foods. Bread, potatoes, rice, bar-
ley, and other floury foods contain
a large proportion of starch, while
cornflour, arrowroot, sago, and
tag.ihoca. contain but very little else,

ere is starch in beans and peas,
but they also contain a large
amount of casein, and are, there-
fore, usually spoken of as albumin-
oids, or flesh-forming foods.

There is no starch in milk, but it
ig, nevertheless, as a single food, the
most perfect, and said to sustain iife
alone longer than any other.

Sugar is a good food and replaces
starch, but it is apt to produce
acidity if used too freely.

Fats, starches and sugars are
called heat-givers because they are
oxidized in the body to keep it up
to its proper temperature. From
the starch and sugars fat is depo-
sited, if more is consumed than is
required to burn, therefore those
who wish to get thin should eat
little or none of these, or take suffi-
cient exercise to burn them up.

Fat is a very necessary element
in food, and should be eaten in some
form or other by every one. By fat,
we mean not only the fat of meat,
but butter, cream, oil, or dripping.
Of these the most easily digested
are cream and oil ; hence the order-
ing of these for delicate or consump-
tive persons who have often a very
great dislike to, or who cannot
digest the fat of fresh meat or bacon.

Fatand starch, to a certain extent,
replace one another. Carbonate
and salts include. besides common
salt, potash, phosphates of hme and
iron.

Iron is generally looked upon as a
medicine rather than a food, but all
others are necessary foods. Limeis
wanted to make bone, and should
be found in milk for the young.
When it has been absent we often
sec weak and rickety limbs and
broken and decayed teeth. Potash

salt is found in all fresh vegetables
and fruits; and a common defect
in diet is the lack of these. Com-
mon salt, being used for dried fish
and flesh, finds too large a place in
the diet of the poorer classes.

Albuminoids, or flesh formers,
are supplied by lean meat, poultry,
game, fish, cheese, eggs, gelatine,
gluten in flour, fibrine in cats and in
beans, peas,and lentils. Albumen,
which exists most largely in eggs,
is also found in meat, the blood of
animals containing italso. It may
be discovered in vegetable juices as
well as in seeds and nuts.

Flesh formers being as a rule
more expensive than the starchy
foods, the poor often suffer from
the want of them.

It is reckoned that a good diet
for a healthy man, doing a good
moderate amount of work, should
consist of 224 oz. in the allowing
proportions by avoirdupois.

Albuminoids . . . 3
Fats, starch, sugar, etc. 14
Salrg) D 8 we s 3
Water ./ /s ol ‘e = 4%

221

For a woman the ration should
be about 3 oz. smaller, but the pro-
portions the same. The various
constituents of a healthy diet being
vielded alike by both the animal
and the vegetable world, it is clear
that we can draw our supplies from
either ; and those who prefer what
is termed a vegetarian diet need not
find it less nourishing than another
in which animal food enters.

FRESH PROVISIONS.

Under the head of " Times when
things are in Season,” we give a list
of all the fresh provisions to be
obtained in each month ; but as to
many of us a more important
question is the costs of the article,
we give the following price list in
addition,



TABLE OF SEASONS AND PRICES OF FRESH
PROVISIONS.

These prices are the ordinary ones charged at good shops in London and
other large towns for the best provisions. Cheaper and inferior onesare
to be purchased, as, for example, American meat, and Australian meat
and poultry, which are imported in a frozen state ; but the articles named
inour lists, with the exception of some of the cheeses, are fresh home
produce.

MEAT.

(Meat, with the exception of early lamb, varies but little in price the year vound.

PRICES OF BEEF, DIFFERENT JOINTS AND PARTS.

ParT. In Seasow. Best. AvErAcE Price.
Aitch-bone .. | All the year .. During Winter..| 7d. per Ib.
Brisket .. 27| o5 e % v el -
Buttock oo | A i = .+ |-od. )
. (in Steaks) | R Fii I sl [TEL .

Fillet CoANeS 3 r be o | 18.2d. |,
Neck o G\ 5% s 3 [ 6d. L)
Rump Di G | = 30 " &= [rod: L

w  (in Steaks) e ¥ - e frsrd: .,
Silverside .. .. 3 e . - | Od. "
Sirloin = s £, o o |1rd.
Ox-cheelk .. > £ - " | 5 5
Heart o, e ) . - ++ | 28. each
Kidney T " e 7 -« | 10d. per Ib.
| " . : «+ | From 2s. 6d. each
Tongue 28 " - " .. | From 3s. 6d. each

L]

PRICES OF VEAL, DIFFERENT JOINTS AND PARTS.
|

PaRT. In Seasow, Besr, AvERiceE Price,
Breast «e +.|Feb.toNov. .. |Summer .. .. I 8d. per Ib,
Cutlet STy ¥ W s e« +a| 1S, 2d. per b,
Fillet . i i: T SRREREER | RS
Knuckle .. . = S w ss s |yd. perlb,

Eoiy e wer e b o w =« o+ | 1od, per lb,
Shoulder .. . b = w o axas |84 pee b,
Head (half) . W s 3 es e |\38.90d each
Heart wall 4% o . s +s s |Bd, to s, each
Sweetbread .s = .s »  ss o | From 3s.

6
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SEASONS AND PRICES OF MUTTON, DIFFERENT
JOINTS AND PARTS.

57

Parrt, Ix Seasos. Best. AvERAGE Price.
Breast e+ ». | All the year ..+ Sept. to April.. | sd. per lb.
LeE .. .. . = . a3 .o | T0ES
EON cv  les ey | " = 0 o lOFd
Neck (Best End) ) > oo | O,

v (Serap) .. i i - SR

addle o . o ] 1od. ,,
Shoulder . “ - i3 od. .
Hend . s s b e T 15. each
Heart Pt i i s = . | 4d. to sd. each
Kidneys .. .. 5 i .. | 3d. each
Chops e o - . ++ | 10d. per lb.

SEASONS AND PRICES OF LAMB, DIFFERENT JOINTS
AND PARTS.

Pant.

Ix Season,

BesT.

Averace Price.

Breast
Fore-quarters ..
Hind-quarters ..
18R we e e
Neck (Best End)
w (Serag) ..
Shoulder

Fry ..

March to Sept.

b e\ ¥ | g

May to July ..

" L)
" .
" .
" *e
" .
"

" .

gd. per Ib.
10d. per b,
15, per lb.
1s. per |b.
1s. per Ib.
11d. per Ib.
8d. per Ib.
tod. per lb.

About 8d. per lb,

SEASONS AND PRICES OF PORK, DIFFERENT JOINTS

AND PARTS.
ParT, In Season, BesT, AvEract Price,

Hand ++ .. |Septto April .. [ Nov. to March..| 73d. per Ib.
Fore-loin .. .. " ., - .o | Od. "
H.ind-loin L 8 " . L e 9"' i L
Tog iR iy ks L .. |83 .
Spa}'e o 0 CAL S o = N os, | B8 -
Sprmg . . " e W «s | 8Bd. "

. (salted) .. o 8d. i




58

BEETON'S COOKERY

FISH.
SEASONS AND PRICES OF FISH OF VARIOUS KINDS.

Name or Fisn.

Ix Season.

Best
AND CHEAPEST,

. @ Averace Price.

Bloaters
Bream s
Bl .. ..
Carp ..
Cockles ..
Cod .. ==
Chub .. ..
Crabs .. .-
‘Crayfish
Dory .. ..
Eels ..
Flounders ..
Haddocks ..
Hake .. s
Halibut ..
Herrings ..
Ling .. .-+
Lobsters ..
Mackerel ..
Mullet (Grey)
(Red)
Mussels ..
‘Oysters ..
Plaice
Prawns
Salmon ol
Shad ..
Shrimps ..
Skate
‘Scallops
Smelts
Soles , ..
Sprats
‘Sturgeon
Trout s
Turbot
Whitebait . .
Whiting ..

Sept. to April ..
All the year

Aug. to May ..
Nov. to March. .
All the year ..
| Aug. to April ..
June to Dec. ..
April to Oct. ..
All the year

June to March .
| Al the vear ..
Aug. to Feb. ..
June to March. ,
Aug, to March. .
May to Jan. ..
Aug. to March
All the year ..
Nearly all the yr.

"

Sept. to April. .
Aug. to April ..

. | ANl the year

. | Feb, to Sept. .

. | Sept. to April..

Spring .. ..
Oct. to May ..
All the year ..
Nov. to Feb. ..
April to Sept...

.

All the year ..

Jan. to Sept. .. |

In Winter 0
Auvtumn ., ,.
In Winter
Jan. & Feb. ..
Summer ..
Nov. to Jan. ..
Summer .. ..
i b

Winter 55
Sept. to Now. ..
Aug. to Nov. ..
Winter
” e

June to Sept...
Auntumn .. ..
SUMMET vs oy
Jan. to March. .
Winter | ../ /i
April to Oct. ..
Winter

May to Nov. ..

I,May to Dec. ..
. | Spring, Summer
: P ++ | May to Aug. ..
. | All the year ..

April to Nov. ..
Oct. to March. .
Jan. to June ..
wWinter: . .
April to July ..
Nov. & Dec. ..
Summer .. _ ..
April to July ..
Spring, Summer
Feb. to May ..

All the year .. 'Spring. Summer

15. to 2s. per doz.
8d. each

15. to 55. each

4d. to 1s. per b,
2d. to 4d, per quart
4d. to 1s. per lb.
4d. to 6d. per 1b.
1s, to 3s. each

1s. to 3s. per doz.
1s. to §s. each

od. to 1s. 2d. per lb.
1d. to 3d. each

4d. to 15. each

6d. to 8d. per lb.

| 4d. to 1s. per Ib.
6d. to 1s. per doz.
44, to 6d. per lb.

od. to 4s. each
‘4d. to 6d. each

4d. to 15. each
10d. to 1s. 6d. each
1d. to 3d. per quart
1s. to 4s. per doz.
6d. to 1s. per Ib.
6d. to 1s. per doz.
15. to 4s. per 1b.
6d. to gd. per 1b.
3d. to 44d. per pint

| 4d. to 15. per Ib.
6d. to 1s. per doz.
64, to 2s. per doz.
15. to 2s. per lb.
1d. to 3d. per lb.
od. to 1s. 1d. per Ib.
15. to 2s. per lb.

35. to 15s. each

15. 6d. to 25. 6d. pint
3d. to 9d. each
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POULTRY.
SEASONS AND PRICES OF POULTRY OF VARIOUS KINDS.

5%

FouLTRY. Ix Seasox, s g:f::msr. ‘ AVERAGE PRICE.
Chickens .. Feb. to Oct. .. | June to Sept.. | 25. to 3s. 6d. each

Ducklings ..
Ducks

Rabbits

Fowld .. .. All the year ..
Geese sl s OEpE fo Feb.
. (green) | May to Aug. ..
Guinea Fowl .. | Feb.to Aug. ..
Eatks ... .. .. |Sept toDec, ..
Pigeons Aug. to Apnl ..
s+ (Bordeaux)| All the year ..

Y (C'stend]j 3

. | March to Aug. . .

.+ | Aug. to Feb. .

. " .

|
1 L1 -
Oct. to March. .

May to July
Sept. & Oct.
June to Oct. .
Sept. to Nov..
June i
Summer ..
November .
Winter

Qc i; to F;* Eh

25. 6d. to 3s. 6d.each
25, 6d.to 3s. 6d. each.
25, 6d. to 3s. 6d.eacl
6s. to 10s. each

6s. to gs. each

3s. to g4s. each

2s. to 3s. per doz.
od. to 15. each

15. to 1s. 4d. each
15. to 15, 6d. each
7d. & 8d. per lb.
5s. to 3os, each

|
AVERAGE PRICE,

2d. to 6d. per Ib.

15. 6d. to 3s. 6d. doz.
1d. to 3d. per lb.
4d. to 8d. per lb,
3d. to 8d. per Ib,

1d, to 4d. per 1b.
1d. to 3d. each

4d. to 8d, per quart
3d. to 6d. per quart
4d. to 8d. per Ib,

.« | From 2s. per Ib.

3d. to 6d. per Ib.
4d. to 8d. per lb,
15. to 3s. each
35. to 4s. per doz.
From 4d. per doz.
45. to 8s. per doz.
1d. to 6d. each
55, to 15s. each
15. to 3s. each
2d. to 6d. per 1b.
25. to 3s. per doz
4d. to 8d. per bunch

Turkeys St Nowv. to Jan. ..
FRUIT.
SEASONS AND PRICES OF FRUIT OF FARIOUS KINDS.
F : N Besy
RUIT. In Season. U i =g
Apples . | All the year Oct. to Dee.
Apricots +« | June to Sept, .. | August ..
Bullaces . lAutumn .. .. | October ..
Cherries .. . | June to Aug. .. | July P
Currants .. .. | JulytoSept. .. |Auvgust ..
Damsons . | Sept: to Oct. .. | October ...
Figs July to Sept. .. | August ..
Gooseberries .. 3 .
. (Green) .. |May to July .. | June
Grapes (Foreign) | All the year .. | Autumn ..

.+ (Hotheuse) | Sept, to Dec, .. | October ..
Greengages .« | July to Sept. .. | August ..
Medlars .. .. [Oect. to Jan. .. [Oct. & Nov,
Melons «s +» | Juneto Nov. .. | October ..
Nectarines o | DEpL. &-Oct: .. & o
Oranges .. | All the year .. | Winter ..
Peaches .. ..|Sept.&Oct. ..|October ..
Pears ee .+ | Oct. to March.. | Oct. & Nov.
Pines ++ =« | Sept. toDec, .. | October .,

(Foreign) .. | June to Nov. .. | September
Plums <« s | Aug. to Oct. Sept, & Oct.
Quinces: ... ..|Sept. &Oct. .. |October .. ..
Rhubarb .. ..|Jan, to July ..|April & May ..
Strawberries .| June to Sept. .. | July e

++ | 4d. to 1s. per lb.
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VEGETABLES.
SEASONS AND PRICES OF VEGETABLES OF VARIOUS
KINDS,
VEGETABLES ¢ I Seasow. e g‘;::ﬁﬁ_ Avirace Prick.
Artichokes (Globe | June to Oct, .. |August .. ..|3d. to 6d. each

v (Jerusalem)
Asparagus ¥

Beans (French) ..
» (Broad) ..
o (Runner...
Beetroot .. ..
Broccoli, different
kKinds: .. s
Sprouts i e
w (Brussels) ..
Cabbages .. ..
4 (red)..
Carrots
Canlifiower .ls
Celery e
Cucumbers
Endive v\ \ V%
Horseradish ..
Leelks e
Lettuces
» (French)
Onions
» (Spring) ..
Parsnips .. ..
Peas .. .

Potatoes
w.  (BEW) ..
Radishes ..

Savoys e s
Seakale .. .

Spinach .. " .
Tomatoes ..
Vegetable Marro
Watercress

Nov. to Feb.

March to July .

May to Nov.

June to Aung. ..

July to Oct.
All the year

Jan. to May

Sept. to Feb. .

All the year
Oct. to Feb.
All the year
May to Aug.

Oct. to March..

May to Oct.

Sept. to March

All the year
Oct, to May

.. | May to Nov,

Dec. to May
All the year

March to June

Oct. to April

June to Sept.

All the year

May to Sept.

Jan, to May

All the year

June to Dec.

June to Oct.
All the year

| Oct. to March ..

- n

December %
April & May ..

Sept. & Oct. ..
Auvgust ..
Aung. and Sept
Autumn ..

April
Oct. to Dec. ..
Spring, Summer
Nov. & Dec. ..
Antumn .. e
July
Oct. toiPee. | o
Summer s
QOct. & Nov, ..
Winter ..
Qct. & Nov. ..

.e e

| July & Aug. ..

Winter .. ..
Sum. & Aut. ..
April & May ..
Winter .. .
July & Ang. ..
Autumn e
June & July ..
June to Aug.
Nov. to Jan. ..
Feb. & March..

Summer .. s
Sept. & Oct. ..
Aug. & Sept. ..
Summer .. ««

11d. to 2d. per 1b.

15. 6d. to 4s. 6d.
bundle

2d. to 4d. per lb.

6d. to 8d. per peck

2d. to 4d. per Ib.

.| 1d. to 3d. each

2d. to 3d. each

1d. to 2d. per lb,

2d. to 4d. per Ib.

1d. to 2d. each

4d. to 6d. each

4d. to 6d. per bunch
2d, to 6d. each

1d. to 6d. per stick
2d. to 1s. 4d. each
1d. to 6d. each

1d. to 2d. per stick
4d. to 6d. per bunch
1d. to 2d. each

2d. to 4d. each

1d. to zd. per Ib.
1d. & 2d. per bunch

-| 1d. and 2d. each

6d. to 2s. per peck

od. to 1s. per peck

3d. to 8d. per Ib.

1d. per bunch

1d. to 4d. each

15. to 25, 6d. per
basket

2d. to 4d. per lb.

44. to 8d. per 1b.

1d. to 6d. each

1d. per bunch
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GAME.
SEASONS AND PRICES OF GAME OF VARIOUS KINDS.

61

GamE, In Seasow. AHDB(?I:J\FIE:‘. i Averace Price.
Blackcock .. .. |Aug. to Nov, .. |Sept, & Oct. ,. | 35. to 4s. brace
Ducks (wild) .. |Oct. to Dec. .. |Nov, & Dec. .. | 3s. to 4s. brace
Grouse .. ..|Aug. toNov...|September .. |3s. 6d. to 5s. brace
Hares «s «s [Sept. to March | October .. .. ‘ 35. 6d. to 5s. each
Leverets .. ..|Aug.toSept...|Aungust .. ..|3s to 4s. each
Partridges .. .. |Sept. to Feb, .. | Oct, & Nov. .. | 3s. to 5s. brace
Pheasants ., ., |Oct, to Feb. .. | Winter .. .. |3s to 7s. brace
Plovers v wd e 4 il «s .| I5. to 18, 6d. each
Ptarmi «« | Sept. to April.. | September  ,.! 1s. to 1s. 6d. each
Quail ,. .. .. |Sept.toFeb, .. |Sept. & Oct. .. | 15. to 1s. 6d. cach
Snipe <« . |Aug. to Feb. .. |Oct. & Nov. 25.6d. to 35, 6d. brace
i e TS % Winter .. 15. to 1s. 6d. each
Venison (Buck).. | June to Sept. .. | July & Aug. .. |15 to 2s. per b,

w (Doe) ..|Oct, toDec. .. |November .. |1s.to2s. perlb.
Widgeon .. ..|Oct. to Feb. .. |Sept. & Oct. .. |1s. to 1s, 6d. each
Woodcock s L) e e ++ | 35. 6d. to 55. brace

DAIRY PRODUCE, ETC.
|
ARTICLE. AveErace Price, ARTICLE, Avirace Prics,
Butter—
Fresh .. 1s. to 1s. 3d. per Ib. ||Eggs, Geese's. . | 35. to 45. per doz,
English .. |1s. 2d. to 1s. 4d.| ,. Guinea
per 1b, fowls’. . | 15. to 2s. per doz
Foreign .. [1s. 3d. to 15, 6d.|| ,, Plovers'.. |4s. to s, per doz
per 1b.
Dorset rlrs =dibto 1s. 4d.|| .. Turkeys' |3s. to 4s. per doz.
Salt .. ..|r1od. to 1s. per Ib. |Milk, New 3d. & 4d. per quart
Margarine .. | 64. to 84. per lb. » Separated | 1}d. to 2d. per quart
Cheese—
American .. |7d. to od. per Ib. Cream .. ..|2s. to 3js. per pint
Cheddar .. | 10d. per Ib, Whey .. ..|2d. per pint
Cheshire .. | 10d. per Ib, Bacon,  best|1od. and 11d. per
parts 1b.
Cream = .. |6d. each Bacon, rolled | 7d. per Ib.
Dutch .« | 7d. per b, Ham, English | 11d. & 1s. per Ib.
Gorgonzola | 10d. & 15. per Ib. . _American| 6d. to 8d. per Ib.
Gruyere ..|10d. & 15. perlb. ||Lard .. ..|6d.to8d perlb.
Stilton .. | 15 per 1b, Pork, Pickled | 84. per Ib.
Eggs, Hens' .. | 15.to25.6d. per doz. | Sausages .. | od. to 1s. per lb.
»» Ducks' .. |1s to 3s. per doz.




METHODS OF COOKING AND PREPARING
; FOOD

ROASTING.

OF the various methods of prepar-
ing meat this is the most generally
appreciated in this country, but it
is not the most economical or
advantageous, and is not to be re-
commended for small joints. It is
effected by hanging the meat before
the fire, and keeping it in motion to
prevent the scorching of any parti-
cular part. When meat is properly
roasted the outer layer of its albu-
men is coagulated, and thus the
natural juices are preventd from
escaping. In roasting meat the
heat must be strongest at first, and
it should then be much reduced.
To have a good juicy roast, there-
fore, the fire must be red and vigor-
ous at the very commencement of
the operation. In the most careful
roasting some of the juice is squeezed
out of the meat, and evaporating
on its surface, gives it a dark brown
colour, a rich lustre, and a strong
aromatic taste. Besides these
effects on the albumen, and the ex-
pelled juice, roasting melts the fat
out of the fat cells,

Constant basting
when roasting meat.

Very good roasts can be made in
gas ovens.

In stirring the fire, or putting
fresh coals on it, the dripping-pan
should always be drawn Ea.-:k. 50
that there may be no danger of the
coal, cinders or_ashes falling down
into it.

Under each particular recipe there
is stated the time required for
roasting each joint; but, as a
general rule, it may be here noted

IS necessary
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that for every pound of meat, beet
or mutton, in ordinary-sized joints,
a quarter of an hour should be
allowed.

White meats, and the meat of
young animals, require to be very
well roasted, both to be pleasant to
the palate and easy of digestion.
Thus veal, pork, and lamb should
be thoroughly done to the centre,
and require more time than red
meats.

Mutton and beef on the other
hand, do not, generally speaking,
require to be so thoroughly done,
and they should be dressed to the
point that, in carving them, the
gravy should just run, but not too
freely. Of course, in this, as in
most other dishes, the tastes of
individuals vary; and there are
many who cannot partake, with
satisfaction, of any joint unless it
is what others would call over-
dressed.

BAKING.

The principal difference between
roasting meat and baking it is that,
in baking, the fumes caused by the
operation are not carried off in the
same way as in roasting. Much,
however, of this disadvantage is ob-
viated by the improved construc-
tion of modern ovens, and especially
those in connexion with the best
kitcheners and gas-cooking stoves,
in which meat, as before stated, can
be roasted in the oven. With meat
baked in the generality of ovens
there is undoubtedly a culiar
taste, which does not at equal
the flavour developed by roasting
meat.
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Should the oven be very brisk, it
will be advisable to cover the joint
with a piece of white paper, to pre-
vent the meat from being scorched
outside before the heat can pene-
trate into the inside. This paper
should be removed half an hour
before the time of serving dinner,
so that the joint may take a good
colour.

By means of a jar many dishes
may be economically prepared in
the oven. The principal of these
are soups, gravies, jugged hare,
beef tea ; and this mode of cooking
may be advantageously adopted
with a ham, previously covered
with a common crust of flour and
water, There are some dishes
which are at least equally well
cooked in the oven as by roasting ;
thus, a shoulder of mutton and
baked potatoes, a fillet or breast
of veal, a sucking-pig, a hare well
basted, will be received by con-
noisseurs as well when baked as if
they had .been roasted. Indeed,
the baker's oven, or the family
oven, may often, as we have said, be
substituted with greater economy
and convenience.

BOILING.

Boiling, though one of the easiest
processes in cookery, requires care-
ful management. Boiled meat
should be tender, savoury, and full
of its own juice, or natural gravy ;
but, through carelessness, it is too
often sent to table hard, tasteless
and innutritious. To ensure a
successful result the heat of the
fire must be judiciously regulated,
the proper quantity of water kept
up in the pot, and the scum which
rises to the surface carefully re-
moved. Only sufficient water to
cover the meat should be used in
boiling unless the flesh is boiled for
the purpose of soup-making.

Many writers on cookery assert

that the meat to be boiled should
be put into cold water, and that the
pot should be heated gradually ;
but Liebig, the highest authority

on all matters connected with the
chemistry of food, has shown that
meat so treated loses some of its
most nutritious constituents, * If
the flesh,”” says the great chemist,
“ be introduced into the boiler when
the water is in a state of brisk
ebullition, and if the boiling be kept
up for a few minutes, and the pot
then placed in a warm place, so that
the temperature of the water is kept
at 158° to 165°, we have the united
conditions for giving to the flesh
the qualities which best fit it for
being eaten.” When a piece of
meat is plunged into boiling water,
the albumen which is near the sur-
face immediately coagulates, thus
forming a coating, which prevents
the escape of the internal juice, and
most effectually excludes the water
which, by mixing with this juice,
would render the meat insipid.
Meat treated thus is juicy and well
flavoured when cooked, as it retains
most of its savoury constituents.
On the other hand, if the piece of
meat be set on the fire with cold
water, and this slowly heated to
boiling, the flesh undergoes a loss
of soluble and nutritious substances
while, asa matter of course, the soup
becomes richer in these matters.
The albumen is gradually dissolved
irom the surface to the centre ; the
fibre loses, more or less, its quality
of shortness or tenderness, and be-
comes hard and tough : the thinner
the piece of meat the greater is
its loss of savoury constituents.
This does not, however, apply to
salted meat, which is best cooked
by putting in cold water, and being
brought very slowly to the boil.

In order to obtain well-flavoured
and eatable meat, we must relin-
quish the idea of making good soup
from it, as that mode of boiling
which yields the best soup gives the
driest, toughest, and most vapid
meat. Slow boiling whitens the
meat ; and we suspect that it is on
this account that it is in such favour
with the cooks. The wholesome-
ness of food is, however, a matter
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of much greater moment than the
appearance it presents on the table.
1t should be borne in mind that the
whiteness of meat that has been
boiled slowly is produced by the
loss of some important alimentary
properties.

The objections raised to the
practice of putting meat on the fire
in cold water, apply with equal
force to the practice of soaking meat
before cooking it, which is so
strongly recommended by some
cooks. Fresh meat ought never
to be soaked, as all its most
nutritive constituents are soluble
in water, Salted and dried meats,
however, require to be soaked for
some time in water before they
are cooked if they are over-salted
and hard.

For boiling meat, the softer
the water is the better. When
spring water is boiled the chalk
which gives to it the quality of hard-
ness, is precipitated. This chalk
stains the meat, and communicates
to it an unpleasant earthy taste,
‘When nothing but hard water can
be procured it should be softened
by boiling it for an hour or two be-
fore it is used for culinary purposes.

The fire must be watched with
great attention during the operation
of boiling, so that its heat may be
properly regulated. As a rule the
pot should be kept in a simmering
state, and this cannot be done with-
out vigilance,

The temperature at which water
boils, under usual circumstances, is
212° Fahr, Water does not become
hotter after it has begun to boil,
however long or with whatever
violence the boiling is continued.
This fact is of great importance in
cookery, and attention to it will
save much fuel. ®WWater made to
boil in a gentle way by the appli-
cation of a moderate heat is just as
hot as when it is made to boil on a
strong fire with the greatest possible
violence. When once water has
been brought to the hoiling point
the fire may be considerably re-
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duced, asa very gentle heat will suof-
fice to keep the water at its highest
temperature.

The scum which rises to the sur-
face of the pot during the operation
of boiling must be carefully removed
or it will attach itself to the meat,
and thereby spoil its appearance.
The cook must not neglect to skim
during the whole process, though
by far the greater part of the scum
rises at first. The practice of
wrapping meat in a cloth may be
dispensed with if the skimming be
skilfully managed. If the scum
be removed as fast as it rises, the
meat will be cooked clean and pure
and come out of the vessel in which
it was boiled, much more delicate
and firm than when coocked in a
cloth.

When taken from the pot the
meat may be wiped if necessary with
a clean cloth, or a sponge previ-
ously dipped in water and wrung
dry., The meat should not be
allowed to stand a moment longer
than necessary, as boiled meat
cannot be eaten too hot.

The time allowed for boiling must
be regulated according to the size
and quality of the meat. As a
general rule, a quarter of an hour or
twenty minutes, reckoning from
the moment when the boiling com-
mences, may be allowed for every
pound of beef or mutton. Veal
requires from 20 to 23 minutes per
Ib,, and pork 235 to jo minutes.

A few observations on the nutri-
tive value of salted meat may be
properly introduced in this place.
Every housewife knows that dry
salt in contact with fresh meat
gradually becomes fluid brine, The
application of salt causes the fibres
of meat to contract, and the juice
to flow out from its pores. Now,
as this juice is pure extract of meat
containing albumen,” osmazome,
and other valuable principles, it
follows that meat which has been
preserved by the action of salt can
never have the nutritive properties
of fresh meat.



KITCHEN UTENSILS,

8 0 4

1. Household Weighing Machine. 2. Owal Bailing Pot. 3. Turbot Kettle,
4. Copper Preserving Pan. 5. Fish Kettle, 6. Bain Marie Pans. a7, Iron
Stockpot with Tap. & Saucepan and Steamer. g. Steak Tongs. 10, Fish
Slice.



MARKETING GUIDE: BEEF.

1. Round. =. Aitchbone. 3. Prisket. 4. Tongue. 5. Leg. 6. Ribs,
7. Sirloin, 8. Buttock: E. Topside or Buttock, F, Silverside or Round.
9. Hind-quarter: A. L-g, B. Buttock, c. Thick Flank. . Aitchbone,
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Fish, to be boiled, should asa rule
be put into warm water, and the
white-fleshed ones take less time to
cook than the red.

Salmon should be put into boil-
sng water to preserve its colour.

Poultry should be put into warm
water, and be simmered very
slowly, The skimming must not
be neglected, or the flesh will lose
its whiteness.

The vessels used far boiling should
be made of cast iron, well tinned
within and provided with closely
fitting lids. They must be kept
scrupulously clean, otherwise they
will render the meat cooked in them
unsightly and unwholesome. Cop-
per pans, if used at all, should be
reserved for operations that are per-
formed with rapidity ; as, by long
contact with copper, food may be-
come dangerously contaminated.
The kettle in which a joint 1s
dressed should be large enough to
allow room for a good supply of
water ; if the meat be cramped and
be surrounded with but little water,
it will be stewed, not boiled.

STEWING,

In stewing it is not requisite to
have so great a heat as in boiling.
A gentle simmering in a small
quantity of water, so that the meat
is stewed almost in its own juices,
is all that is necessary. The great
merit that this process of cooking
possesses is that it will render palat-
able and nutritious parts of meat
that could not be eaten if cooked
by any other mode, and it is one
of the most (if not the most)
economical ways of cooking.

It has been said of a frying-pan
and a stewpan, that the former is
* the poor man's enemy," the latter
** his {friend."” :

Too often stewing is confounded
with boiling, but they are actually
different modes, A stew showld
never botl, as the meat will harden.
Cook slowly and long, A large fire
is not needed, and there is no pro-
cess of cooking so easy as stewing.

P e

With a gentle heat under the pan
we may leave a stew, as one cannot
a roast or boil, to take care of itseli.
According to the quality of the
meat so must the heat of the water
used for stewing be regulated. For
hard, gristly parts, or for an old
fowl, cold water to start with is
best, but it may be brought to boil-
ing point before a prime steak of
other good piece of meat be put in.

FRYING.

This very favourite mode of
cooking may be accurately described
as boiling in fat or oil. Substances
dressed in this way are generally
well received, for they introduce
an agreeable variety, possessing, as
they do, a peculiar flavour. By
means of frying, cooks can soon
satisfy many requisitions made on
them, it being a very expeditious
mode of preparing dishes for the
table, and one which can be em-~
ployed when the fire is not suffi-
cienlly large for the purposes of
roasting and boiling. The great
point to be borne in mind in frying
is that the liquid must be hot
enough to act instantancously, as
all the merit of this culinary opera-
tion lies in the invasion of the boil-
ing liquid, which carbonizes or burns
at the very instant of the immersion
of the body placed into it. It may
be ascertained if the fat is heated to
the proper degree by cutting a piece
of bread and dipping it in the frying-
pan for five or six seconds ; and if
it be firm and of a dark brown when
taken out, put in immediately what
you wish to prepare; if it is not
let the fat be heate:! until of the
right temperature, “'This having
been effected, moderate the fire,
so that the action may not be too
hurried, and that by a continuous
heat the juices of the substance may
be preserved and its flavour en-
hanced. A frying basket or kettle
must be used for fishand other things
that do not supply any fat in them-
selves, They should be immersed
in the fat used for frying them, and

c
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such thingsasrissoles and croquettes
cannot be properly cooked by dry
frying. The oil, butter, or lard
nsed need not be wasted, but can be
strained and put away for another
frying. All dishes fried in fat
should be drained on a piece of
paper or a cloth and reversed, and
there leit for a few minutes, so that
any superfluous greasy moisture
may be removed.

BRAISING.

This is one of the most delicious
ways of cooking meat, etc., Heat
given below by means of the stove
on which the braising-pan is placed,
and heat above with the hot cinders
with which the upper part of the
vessel is filled, produces-the efiect
that is obtained by first browning,
then stewing.

The meat to be cooked is placed in
the pan with sufficient stock just to
moisten it, and vegetables, season-
ing, herbs, and spice to thoroughly
well flavounr it, then the lid is set
on, and the whole may be left, asa
stewpan, almost totakecareof itself.
The wvegetables, etc., are to help
form and flavour the gravy, and
when dry meats are cooked in this
way theymay be larded with advan-
tage the larded side being upper-
most ; crispness to the lardoons
will be given by the heat above.

The gravy obtained by this
method of cockery should be
strained, a little browning, thicken-
ing, and seasoning added if neces-
sary, and served poured over the
meat,

BROILING.

This may be done over the fire,
but the orthodox way is to enclose
the article to be cooked in a broiler,
which is hung in front of the fire.
This should be heated and the wires
greased before using. An old-
fashioned Dutch oven may be used
for this mode of cooking.

GRILLING.
To grill successfully depends very
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much upon the fire, which should
be clear and hot. A little coke put
with the coal makes the red, bright
heat so essential for the grill, and it
is better to cook in any other way
than to attempt grilling over a dull
or smoky fire. Well hung, juicy
meat is served to perfection by
grilling.

The gridshould firstbewell heated,
then rubbed over with perfectly
sweet suet, and meat laid upon this,
exposed at once to a fierce heat, will
retain its flavour and juices. Beef
and mutton are generally preferred
with some little red gravy left in,
but veal cutlets or pork chops, after
the first exposure to the red heat,
should be lifted higher from the fire,
as they need cooking through. The
meat should be turned often upon
the grid so as toavoid burning, but
not with a fork.

SAUTEING.

Is a sort of combination of frying
and stewing, The pan used is a
very shallow kind of stewpan, in
which a little butter or very well
clarified fat is melted, then the
chop, kidney, or whatever is to be
cooked is put into this, and when
nearly done the fat is drained off and
the article finished in sauce or stock.

STEAMING.

The great importance and useful-
ness of this mode of cooking has till
of late been overlooked, but now
we begin to realize that steaming is
one of the most economical ones
known—economical in more than
one sense. Not only is a saving of
fucl effected by putting, say a
steamer full of potatoes over a
boiling cabbage, thus using only
one space on a stove for two vege-
tables, but the saving in the actual
bulk and worth of articles steamed
is great. It is such an easy, simple
mode of coocking that it should be
a popular one. Take, for example,
a pudding, say a batter one. This
is placed in the steamer over a boil-
ing saucepan containing something
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not too strong in flavour to impart
smell or taste to the steam given
out, and there can be no anxiety on
the part of the cook as to the result
of the cooking of the pudding, no
fear of its being watery or heavy as
it may be if boiled, provided it be
taken out directly it is done.

For some months of the year be-
fore new potatoes are within the
reach of the majority, the old ones
are almost invariably best when
cooked by steam. Meat cooked by
steam is delicate in flavour but un-
like vegetables it must be putin a
tin of a smaller size than the bottom
of the steamer, as it is necessary to
preserve the gravy. Slow cooking
of this gives more gravy than could
be obtained from the water in which
a joint is boiled. Double and
treble steamers are sometimes used,
but for ordinary family cooking
two fitted saucepans would be found
sufficient,

The rules for steaming are simple
enough : To keep the pot under-
neath that supplies the steam boil-
ing, and to only cook such viands by
means of the combination as are not
likely to affect one another by smell
or taste, Steaming is most useinl
for re-heating cooked vegetables or
other foods.

LARDING,

Dry meats and poultry are far
better if larded, and with very little
practice larding will not be difficult.

Bacon sold specially for the pur-
pose must be sliced thinly, not more
than a quarter of an inch thick, and
this must be again cut in strips.
about three to the inch for a large
surface or narrower for a small bird
or pieces of meat. [The lardoons
must then be put into the split end
of the needle and drawn through
the flesh as we should draw an
ordinary cotton through, leaving
equal quantities projecting where
the needle enters and is drawn out.

The usual length for lardoons is
from 1# to 2 inclies, but long strips
may be used run in and out again
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several times as we use cotton, but
this is more difficult, particularly in
hot weather when the bacon is apt
to get soft and break. Itshould be
always kept in a cool place to render
it hard and firm, and if it can be laid
on ice for a time so much the better.
A guinea fowl should be larded,
and the breast of a turkey is better
for being so treated; wveal also
gains much in flavour by larding.
When the larding is completed,
if the pieces look at all uneven or
ragged, they may be snipped into
equality with a sharp pair of scissors.

BARDING

consists of placing thin slices of
larding bacon with little incisions
in them completely to cover that
which should be otherwise larded.
The bacon may be left on baked or
roast articleswhen the bird ormeatis
sent to table, when if a little glaze i=
at hand it should be brushed over
with it, but it should be removed
from boiling foods. A string should
be used to tie these sheets of bacon
upon the article barded, This
way of treating poultry and game
saves timein the basting that must
otherwise be done.

BROWNING.

Namely to give a bright brown
colour to the upper part of many
baked dishes, must be done with a
salamander or, failing this, a hot
shovel, Either one or the other is
made red hot and held for a few
moments over the dish till a bright
brown colouring is given.

Such things as scalloped oysters
and macaroni cheese are often quite
cooked without being brown on
the top, and if allowed to remain
in the oven till the required colouris
reached, they will become too dry.

(GGas ovens are fitted so that no
salamander is needed, but articles
cooked in a kitchener or range aven
very often require one to make
them look inviting in appearance.



THE COOK'S TIME TABLE
Times to Allow for Cooking.

When consulting these tables the following facts must be borne in mind +—

In every instance the times allowed for Cooking have been estimated by good
average fires, properly kept up and suitable for each particular thing.

That during roasting or baking the joints, etc., have been carefully basted
and looked afier.

That in boiling the times stated have been after the water boils, and that the
skimming has not been meglected.

From these fables it should be found easy to vechon the times lo allow for
cooking foints of different weights to those given, by adding or deducting in
proportion to that stated. Thus, if a joint of ribs of beef weighing 8 Ib. takes
2 howrs io roast, and one of 10, 2} howurs, the time allowed will be found 15
minutes to the Ib, between those weights, therefore a joint of o Ib. should fake
2} houvs if cooked in the same manner.

TIMES TO ALLOW FOR COOKING BEEF BY VARIOUS METHODS.

Joimst, | How Weionr, Tive. | Werenr. Tive. | Weicer, Tz,
_ | CooxEp;
1b, h, m, | Ib. h m | Ib b m
Aitch-bone ot Boiled 8o’ 10, 230 | 12 . 248
Brisket .. . Boiled 7 o0 NN B o B Gl
Ribs .- .4/ (D Roasted| 8 .. 2 0|10 ..2 30|12 .. 2 45
.. (Boned) .. Roasted| 7 .. 2 o| 9 .. 230 | 1r .. 2 g0
Round ... Roasted| 6 .. 1 30| 9 .. 2 10|12 .. 2 45
*Rump-steak .. Grilled 1,.0 8| 2 o10| 3 .. 012
Rump-steak Fried RE0 10| 2/ pirai| 3 G5 i
Shin so) e Stewads | (6\:03" 36| /BAc/ 4 ol 1075 fiTE
Silverside (Salt) .. | Boiled r -0 - U 7 (W 20 T s e
Sirloin Ry Roasted! 10 .. 2735|113 .: 315|16 .. 4 o
Heart Baked £\ AR L 130 | —n =
Tadl) e fes Stewed s 1308 & oL 180 | —w. —
Tongue .. Boiled B ri A — ik = =n —

* Time required dcpends- on thickness more than weight.

TIMESTO ALLOW FOR COOKING VEAL BY VARIOUS METHODS,

Jorst. Colg?c:o. Weicnr. Trme. | Weienr, Tiue, | Wetenr, True.
| b. hom | B hom| bhom
Breast -» |Stewed | 6 .. 215| 8 ..220|10 .. 3 0O
Cutlet «s s+« | Fried L0 I | 2 .20 ES 3 .. 018
Fillet « «. |Roasted| 9 .. 345 |12 .. 4 15 | 14 .. 4 30
Knuckle .. |Stewed 3-220 | 5 i A% 6 ..3 0
Loin .. .. .. .. |Roasted| 10 .. 250 |12 ., 3 10|16 .. 3 20
Shoulder .. <. |Roasted| 8 .. 315 |10 .. 33|12 ..4 ©
Shoulder .. + v+ |Stewed | 8 .. 330 |10 .. 350 |12 .. 4 10
Head e+ +s +- Boiled |12 .. 23|13 .. 245 |14 .. 3 0O
Head ss sa wo |Stewed |12 .. 440 |13 .. 4580|124 .. 5 O
Heart ss e s |Roasted| 1 oo | ih..id go| — an —
Sweetbread .. .. iStewed 1.5 0ohas 14.. 03 | — .. —
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TIMES TO ALLOW FOR COOKING MUTTON BY VARIOUS
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METHODS.
Jouer. oo . | Wetemr, Tom.| Weicmr, Toes, | Weight. Toe
b, b m|b hm|lb b om,
Breast . Boiled Bricenn X030 || 4 wie T A% oo @ O
Haunch .. Roasted| 10 .. 3 20 | 12 .. o|16 .. 4 30
Leg Boiled T 0 HETOh L By RS (T o e Sl
Leg Roasted| 7 .. 2 o (10 .. 230 (12 .. 2 45
Ioin .. .. .. .. |[Roasted| 6 .. 1 40 7+ E 80 | & ;502 10
Neck (Best End) .. [Roasted| 3 ..050| 4..1 o| % .. 1 20
o (Scrag) -. | Stewed QP G 14,53 1@ | & a0
Saddle A Roasted| 12 .. 3 o | 14:.. 3 1§ |16 .. 3 3¢
Shoulder .. Roagted| 6w T 30| 8. 2 48| 9...2 o
Head s Boiled § ey A0 6 .. 145 s e
Heart 5 e Roasted| o}.. 030 | — .. — — .. -
Ridser s .l L. Grilled I ..0 6|—.. — —_—. -

TIMESTO ALLOW FOR COOKING LAMB BY VARIOUS METHODS

Jorsr, culg':;m WeicaT, Tixe, |Wmn-r. Tove. | Wercnr, True,

Ib. h, m. | Ib, h m | Ib. h. m.

Breast .. Stewed [ 1 .. 110| 2.. 1720 3 .. 1 30
Fore-quarter .. Roasted| 6 LBl o RS Bian e s
Hind-quarter .. Roasted| 7 .. 1 3% 8 .. 145 g -1 ED
Leg “vol wil e Roasted| 3 .. 120 | 4..13 /| 6..1 40
L es s oo o, Roasted| 3 ..050 | 4 .. 1 5 Baa: ¥ L5
Neck (Best End) Baked 2 .. 040 3@ 0450 | & ..1 O
Shoulder .. .. Roasted| 3 .. o0 | ¢,:. T o| .. 1 10

TIMES TO ALLOW FOR COOKING PORK BY VARIOUS

METHODS,

Part, Colggn. Weicnt. Time, | WewgHT, TiMg. | WeiGHT. T

1b, h, m. | Ib, h., m. | Ib h. m.

Ham (Smoked) Baked 8 ..345|10..4 0|12 .. 420
Ham NS Boiled 8 .. .3 50| 16 4 15|12 .. 4 30
Hand Boiled 302 O 4 ee238) B . 228
Fore-loin .. Roasted| 6 .. 2 15| 8 .. 2 40 10 .. 1 0
Hind-loin .. «« |Roasted| 6 .. 2 13 8 ..24012 5x 3 @
ET R R R 6 .. 3 0 8 Cadaol ta . 40
Leg vi wa b <. |Roasted| 6 .. 3 15 & e 10l 1ol <2 g a0
Bacon sae aw e | Boiled 2 ..T30| 4..2 o! 6 .. 220
Face (half) ++ .. | Boiled 2..13| 3. 140| 4 ..1 80
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TIMES TO ALLOW FOR COOKING FISH BY VARIOUS
METHODS,
[

! SizE or |
Nawe. * G:-cln?c:n, QuaxTiTy, | THE Nz Cur-{!:::n. 33:::::-7. Tiug
h. m, | h. m.
Bloaters .. |Grilled |Medium|o 5 | laice ..|Broiled | Small |o 5
Brll .. .. |Boiled |Medium|oz2o | ,, (Fillets)|Fried Large |o 3
Cod (Head) | Boiled |Medium |o 30 | on .. |Boiled |[81b, 1 0

. (Middle) |Boiled |31b. |o30 |, (Head, :

" Steaks B Thice 220 Shng’ld'rs} j|Boiled |31b. fo30
John Dory.. | Boiled |Medium|o 25 | ,, (Middle) | Boiled |3 Ib. 030
Eels .. ..|Souché |2 1b. 035 | . (Tail) |Boiled |3 Ib. 028
Eels .. ..|Stewed |2 Ib. 045 | ,» Cutlets | Fried Thick |o 7
Flounders .. | Fried Small |o 5 |Shad ++ | Boiled |Mediom |o 40
Haddocks .. | Baked |Large (045 |Smelts .. |Fried 1 doz. |0 3§

o Dried | Broiled |Medium |0 5 | Soles .- |Boiled |Large [0 o
Herrings .. | Baked |Medium |0 30 | Soles «s | Fried Medium|o 7
Lobster .. |Boiled |Large 040 |Sprats .. | Fried Medium|o 3
Lobster . |Boiled [Small |o30 |Trout ..|Baked |Medium o 30
Mackerel .. |Boiled |Large |o13 |Trout .. |Stewed |Medium o 40
Mackerel .. |Broiled | Small |o10 |Turbot ..|Boiled |Large |0 30
Mullet (Red) | Baked |Medium |o25 | ,, (Cut) .. | Boiled |2 1b. 015

«+  (Grey) | Baked |Medium [0 30 | ., (Fillet'd)| Fried [Medium|o 10
Oysters .. (Scallop’d|Small tin|o 15 | Whitebait | Fried I quart (0 1%
Plaice .« | Fried Medium o 5 | Whiting .. | Fried Small [0 6

TIMES TO ALLOQW FOR COOKING POULTRY AND GAME BY

VARIOUS METHODS.
|
W o | S

Bane. CUI-CIS:ED. Sum;::w. T, Naue, &P(tugn. QLI::(“I‘?!’". Trus.

h. m, b m.

Ducklings .. | Roasted | Medium |0 35 || GuineaFowl| Roasted | Medium|1 o
Ducks .. |Roasted | Large |1 o || Larks .| Baked |1doz. |o1s
Fowl .. ..|Boiled |Large |1 o Pigeon .. |Grilled |Medium|o 15
Fowl .. ..!Boiled |Medium |o45 | Pigeon .. |Stewed |Medium|o 30
Fowl .. .. |Roasted|Medium |o 50 | Rabbit .. | Boiled |Medium|o 40
Goose .. toasted | Large |1 50 ( Rabbit .. |Roasted|Large |o 50
Goose .. |Roasted | Small |1 25| Turkey .. |Boiled |Medium|1 45
Blackcock .. |Roasted | Large |o 50| Turkey .. | Roasted|Large |2 40
Duck (Wild) | Roasted | Medium |0 25 || Plover .. | Roasted |Medium|o 12
Grouse . . | Roasted | Medium |0 jo | Ptarmigan | Roasted | Medium|o 35
Hare .. Jugged |Medium |3 30 || Quail .. |Roasted | Medium|o 25
Hare .. .. |Roasted|Large |1 55| Snipe .. | Roasted | Medium |0 20
Leveret ..  Roasted | Medium [045 || Teal +» | Roasted | Medium |o 12
Partridge .. |Roasted | Medium |0 30 Venisnn} Roasted | Large |4 30
Pheasant Roasted | Large |0 50| Haunch Roasted | Small o
Green Goose | Roasted | Medium |0 50 |Wuadcock Roasted | Mediam o 2§
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WEIGHTS AND MEASURES

WEIGHTS AND MEASURES,

Avoirdupois Weight.
27} Graings . . =1 Dram

16 Drams . . = 1 Ounce

16 Ounces . = 1 Pound (Ib.)
14 Pounds . = 1 Stone

28 Pounds . = 1 Quarter (qr.)
4 Quarters . = 1 Hundredwt,
20 Hundredwt.. =1 Ton

Tioy.

24 Grains =1 Pennywt. = 24 grs
20 Pennywts. = 1 Ounce = 480
12 OQunces =1 Pound =j5760 ,,
Apothecaries’,

Troy

20 Grains = r Scruple = 20 grs,
3 Scruples = r Drachm= 6o ,,
8 Drachms= 1 Ounce = 480 ,,
12 Ounces =1 Pound = 5760 ,,

Apothecaries compound their

medicines by this weight, and buy
and sell their drugs by avoirdupois.

Apothecaries' Fluid Measure.

6o Minims . . =1 Fluid Drachm

8 Drachms . . =1 Ounce
20 Ounces . . =1 Pint
8 Pints: . . . =1 Gallon

Liquid Measure,

4 Gills . = 1 Pint (pt.)

2 Pints . . . = r Quart (qt)

4 Quarts . = 1 Gallon (gall)
Dry Measure.

z (Gallons = 1 Peck (pk.)

4 Pecks . = 1 Bushel (bush.)

3 Bushels . = T Sack

12 Sacks . . = 1 Chaldron

8 Bushels . . = 1 Cuarter (qr.)

§ Quarters . . = 1 Load (14

Cloth
2} Inches = 1 Nail
4 Nails = [ (Quarter
4 Quarters . . =1 Yard
3 Quarters . . =1 Flemish Ell
5 (Quarters . . = 1 English Ell
6 Quarters . . =1 French El

It will also be conwvenient to

remember that:—

Sixty drops of any thin liquid are
equal to ome feaspoomful.

Two teaspoonfuls to one dessert-
spoonful.

Four teaspoonfuls to one table-
spoonful,

Three tablespoonfuls to one wine-
glassful.

Four wineglassful s to one tuiibler-
ful.

1 1b. Wheat Flour is equal to
about one quart.

1 1b. 2 oz. Indian Meal to one
quart.

1 1b. Butter, when soft, to one
quart.

1 Ib. Loaf Sugar (broken) to one
quart.

1 1b. 1 oz. of White Sugar (pound-
ed), or best moist, to one gnart,

1 Ib. 2 oz. Brown Sugar to the
quart.

8 or 9 Hen's Eggs (ordinary size)
iefore they are broken weigh about
one pouand. :



NOTE

It will be seen by reference to the following Recipes that a
very clear and intelligible system has been pursued in explaining
the preparation of each dish. We would recommend the young
housekeeper, cook, or whoever may be engaged in the imporiant
task of *‘ getting ready  the dinner, or meal, to practically
follow precisely the order in which each Recipe is given. Thus,
let them first place on their table all the INGREDIENTS neces-
sary ; then the method of preparing will be easily managed.
By a careful reading, too, of the Recipes, there should not be
the slightest difficulty wn arranging a repast for any number
of persons, and an accurate notion will be gained of the TIME
the cooking of each dish will occupy,of the periods at which
¥ is SEASONABLE, as also of ils AVERAGE CosT,

The prices are based on a caréful study of London market
lists. As stated, the prices are average only, and must be
modified according to season, and the supply and demand in
particular disiricts.

b |



MARKETING GUIDE: PORK AND VEAL.
)

r. Side of Pork : A, Leg, B, Belly, c. Loin, . Hand, E. Spare rib. 3. Loin
4. Hand and Spring, and Belly. 5. Loin {side view): #. Fore-end, 6. Middle
Loin, H. Hind Loin. 6. Leg.” 2. 'Neckof Veal. 7. Sideof Veal: A. Knuckle,
B. Fillet, ¢. Loin, D. Breast, E. Best End of Neck, ¥, Shoulder, G, Scrag,



MARKETING GUIDE: MUTTON.

1. Hind Quarter. 2. Preast. 3 Neck. 4 Leg. 5. Saddie. 6, Shoulder,
». Hounch, 8, Side: A, Leg, 8. Loin, €. Best End of Neck, p. Breast,
E. Shoulder, ¥, Scrag.



STOCK AND SOUPS

STOCK FOR SOUPS.

A stock pot should be found in
every kitchen, for by its use every
scrap of bone, gristle, or trimming
that in its absence would probably
be thrown away, will be made to
yield stock or gravy, and thus form
the base of nourishing soup or
savoury stew. A brown earthen-
ware stewing vessel makes a capital
stockpot, although it lacks the
strainer and tap, which many deem
indispensable. When serving its
purpose, it may be kept by the side
of the fire, or placed in the oven,
and in cold weather the daily
emptying and straining are unneces-
sary. The stock will not turn sour
if kept either at simmering point
on the stove, or in a cool larder,
Let it be nearly boiling or quite
cold, for both animal and vegetable
matter quickly decompose when
kept just warm for any length of
time,

In making stock, the meat or
bones should be put into cold water,
the bones being broken and the
meat cut up, so as to expose as
much surface as possible to the
action of the water. If the stock
is for immediate uwse, vepetables
should be added when the stock
boils, but not otherwise. Just be-
fore boiling point is reached, stock
for clear soup should be well skim-
med, a little salt, or a small quantity
of cold water will help the scum to
rise. The usual allowance of water
is one quart to each pound of meat.
The stock should simmer gently for
at least six hours, the pot being
closely coversd meanwhile, other-

wise the loss by evaporation will bs
considerable.

The liquor in which poultry has
been boiled may be easily con-
verted into a good white soup,
while meat broth makes a capital
stock for pea, bean, lentil, and many
brown soups. The water in which
a ham has been boiled may also be
used, but it should be allowed to
cool before it is used, so that the
fat may be removed.

Vegetables should always be used
very sparingly in making stock,
otherwise their flavour will over-
power that of the meat, The follow-
ing rules and directions should be
observed in making stock.

(1) White stock is usually made
from veal bones, remains of poultry,
and calves' feet,

(2) Beef makes the best brown
stock, but it lacks gelatinous sub-
stance. A little veal, a few wveal
bones, or necks of chicken may be
added to give body to the stock.

(3) Stock meat should be as lean
and as fresh as possible. It may
be wiped with a damp cloth, but
never washed. ,

(4) Meat should be cut into small
pieces, to multiply the surfaces to
be exposed to the softening and
dissolving influences of the water,

(5) The meat should be allowed
to stand in the water for a time,
and the water should very slowly
be brought to boiling point.

(6) The vegetables must be whole,
or in large pieces, and never added
until the stock has been boiled and
been thoroughly skimmed.

(7) When cold the fat should be
removed from the sarface.
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GENERAL DIRECTIONS

The exact amount of stock or
water required as the basis, say, of
one quart of soup, varies consider-
ably. It depends in some measure
on whether the soup is quickly
made or one of slow process, but
chiefly on the rate of cooking, and
whether the lid of the vessel is kept
on to prevent waste by evapora-
tion. If the liquid becomes greatly
reduced by rapid beiling, being
closely covered meanwhile, it has
simply become concentrated in
strength and flavour, and water
may be added to make up the
original quantity. Should the
liquor, however, by being allowed
to boil in an uncovered sauncepan,
have wasted itsstrength and flavour,
sufficient stock, or whatever
formed the basis of the soup, must
be added to make up the original
strength and quantity. The in-
experienced cook should take this
lesson to heart:—Cooking cannat
be hastened. Should preparations
for a meal have been delayed, no-
thing is gained and much may be
spoiled by placing the saucipan
containing soup, meat, or stew on
the top of a fierce fire. When once
the slow-boiling or simmering point
has been reached, all excess of heat
is wasted, and the benefit of slow
progressive cooking is lost.

CLASSIFICATION OF SOUPS.

Clear Soups. The basis of good
clear soup is beef stock, with ths
addition of a little veal, veal bones,
or necks of chickens to give it
gelatinous substance. The soup is
nam=d according to its garnish.

Thick Soups. White, brown,
fish or vegetable stock may form
the basis of soups of this class,
according to the soup required, or
a mixture of white stock and mill,
all milk, or milk and water for white
soups of varving richness. They are
thickened by the addition of ronx,
arrowroot, cornflour, flour, and
other farinaceous substances. A
liason of cream and yolks of eggs

is added to rich soups. Thick
soups should have the consistency
of cream obtained from milk which
has stood 12 hours.

Purees. Soups of this class are
thickened by the ingredients of
which they are made, e.g., peas,
beans and lentils, usually, passed
through a fine sieve. X P

Broths. The ligunor in which
poultry, meat, rabbit, or sheep’s
head has been cooked.

Vezetable Soups. Vegetable stock
or milk forms the basis of these,

GENERAL HINTS.

Vegetables. It must be assumed,
unless contrary directions be given,
that all vegetables are of average
size, but two smaller ones, or half
a larger one may be used instead.
To avoid repetition, they are
spoken of as * prepared,” meaning
that the onions have been peeled,
the carrots scraped, and the turnips
pared. As the fibre on the outside
of the turnip is very tough, it is
advisable and not extravagant to
take off a thick paring. Potatoes
should be pared tlinly, because the
outer part contains the most nutri-
tious part of the potato.

Herbs, A small bunch of herbs
usually described as a * bouquet
garni,” consists of a sprig of parsiey,
a bayleaf, thyme, and marjoram,
Sparingly used, these herbs im-
prove the flavour of many soups,
but they are not indispensable, and
oneor all of them may be omitted,
if not easily procured.

The following table of equiva-
lents will obviate the use of scales
in making many of the soups.

TABLE OF EQUIVALENTS.

MEASURE. WEIGHT.
Flour, 1 tablespoonful heaped 1 oz.
Rice, 1 tablespoonful level I 0z.
Semolina, 1 tablespoonful level 1 oz.
Tapioca and sago, 1 table-

spoonful level . . . 102z
A piece of butter or fat, the
size of a small egz 1 0Z.

Tumbler, } pint; hre:aki:ast cup,
i pint; tea cup, 1 pint.
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STOCKS

-

BONE STOCK.

Any kind of bones, cooked or
uncooked, may be used to make
bone stock. Put them in a small
stewpan or small stock-pot, add
enough water to well cover, and
bring to the boil. Skim, add a
peeled onion, a carrot, and a bay-
leaf, and simmer for 2z or 3 hours.
Season to taste with salt. This
stock may be used in place of water
for making gravy, soups, and sauces.

BROWNING, CARAMEL, FOR
STOCK.

The best way to get brown stock
is to fry the meat and bones in a
little fat, as directed in the foregoing
recipe. Another way to colour
stock or any kind of soup or sauce
is to add a few drops of caramel
This is obtained by boiling ¥ Ib. of
loaf sugar with 4 gill of water until
it is a dark brown, almost black
colour. Then add a gill of cold
water, and boil again till it acquires
the consistency of thick syrup.  Put
it in a bottle and use as required ;
it will keep for any length of time.

BROWN STOCK (Economieal).
InGREDIENTS,—4 b, of raw or
cooked bones, the neck, cleaned
feet, gizzard, and liver of a chicken,
the bones and rind of ham or bacon,
2 onions sliced, 2 carrots sliced, 1 tur-
nip sliced, a strip of celery cut into
small pieces, 2 oz. of butter or
sweet dripping, 12 peppercorns, 2
cloves, 1 tablespooniul of salt, and
1 quart of water to each lb. of meat
and bone. \
MeTHOD,—Clean” and peel the
vegetables. Make the fat hot in a
large stewpan, chop or break the
bones into small pieces, drain the
vegetables thoroughly. Place the
bones, herbs, and vegetables in the
hot fat, put on the cover of the
stewpan, and fry gently until the

whole is quite brown, stirring and
turning the ingredients occasionally
to prevent anything becoming
overcooked. Put in the cold
water, salt, peppercorns, and cloves,
let it come gently to the boil, and
remove the scum as it rises. When
clear, put on the cover and simmer
gently for 5 or 6 hours. Some of
the fat used in frying will rise to
the gurface during the process of
simmering and should be taken off
with a spoon. When done, strain
through a sieve into a large basin,
and when cold, remove the fat.

Soup made from this stock may
not have a transparent brilliancy,
but if gently simmered and care-
fully cleared it is quite good enough
for ordinary purposes, Frying the
bones and vegetables before adding
the water greatly improves the
flavour and colour.

TimE.—6 hours. AVERAGE CosT,
6d. per quart, 1 1b. of solid
material employed for stock should
produce about 1} pints of stock.

FISH STOCK.

InGrEDIENTS.—2 |b, of any in-
expensive white fish, such as plaice
or flounders (the bones and trim-
mings of fish will serve), 1 onion
sliced, a blade of mace, a bouquet-
garni (parsley, thyme, bay-leai),
12 white peppercorns, 1 teaspoon-
ful of salt, 2 quarts of water.

MeTHOD.—Put all the ingre-
dients together into a clean stew-
pan, and simmer gently for 1 hour
from the time the stock begins to
cook, when all that is desirable
will have been extracted. Further
cooking sometimes imparts a dis-
agreeably bitter taste to the stock.
The stock should be well skimmed,
strained, and put into a basin. For
thick soups and sauces it is ready
for immediate use, but for clear
fish stock (which is very rarely
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used), it would be necessary to
clarify it with the whites and shell
of eggs, allowing 4 to each quart of
stock.

Time.—1 hour. Cosr, 6d. per qt.
QuanTITY, 3 pints of stock.

GRAVY STOCK.

Chop up, rather small, some
bones from roast meat, fry them
till brown in a pan with a little
dripping ; pour off all the fat, and
add enough stock or water to cover
the bones, Season with salt and

pper, and boil for 4 an hour.

train and use as required.

SECOND STOCK.

Second Stock is usually taken
from the stock pot, but the term is
used to indicate any stock obtained
by adding a second lot of water
to meat, etc., from which the greater
part of the goodness has already
been extracted.

'STOCK FOR TO
CLARIFY

CLEAR SOUP,

The following is a simple way
by which any cloudy stock can be
clarified or rendered transparent.
Peel, wash, and cut up small the
following prepared vegetables :—
4 an onion or ¥ a leek, 1 small car-
rot, a piece of celery or some celery
leaves ; put these into a clean and
dry stewpan with a sprig of thyme
and marjoram, a Sprig or two of
tarragon, chervil, 6 peppercorns,
the white and shell of an egg (the
egg shell must be clean), a little
lemon-juice, and a teaspoonful of
vinegar. Stir this with a whislk,
and add } to § 1b. of finely-chopped
lean beef, moistened with a little
cold water, then put in the stock
2 to 3 quarts), which should be
cold and free from fat. Bring it
to the boil whilst whisking, remove
from the fire, and let it simmer
gently for about 2o to 30 minutes.
Season to taste with salt, etc., and
strain through a clean cloth.

Cost.—15. 6d. per quart.

BEETON'S COOKERY

VEGETABLE STOCK.

INGREDIENTS.—3 carrots, 2 oni-
ons, 1 turnip, 2 tomatoes, 1 stick of
celery, 1 head of lettuce, a bouquet-
garni (parsley, thyme, bay-leaf),

4 blade of mace, 12 peppercorns,
2 cloves, 3 oz. of butter, 2 quarts
of water, 1 teaspoonful of salt.

Mgrsop.—Cut the onions, tur-
nips and carrots into thin slices
and the celery into small pieces.
Make the butter hot in a stewpan,
put in the wvegetables, and fry
gently for 3 an hour, keeping the
stewpan covered, Inthe meantime
shred the lettuce, and when the
vegetables are sufficiently cooked,
add it, together with the tomatoes
(sliced), herbs, flavourings, season-
ings, and water, and bring gently
to the boil. Skim off the scum as
it rises, then cover and simmer
gently for 14 hours, strain, and
it is ready for use.

TimE.—2z hours. Cost, 5d. per
quart. QUANTITY, about 2 quarts.

WHITE STOCK (to be used in the
Preparation of White Soups).

INGREDIENTS, — 4 Ib. knuckle
of veal, any poultry trimmings, 4
slices lean ham, 1 carrot, 2 onions,
1 head celery, 12 white peppercoras,
1 oz. salt, 1 blade mace, 1 oz. butter,
4 quarts water,

MetHop.—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 4 a
pint of water, and simmer till the
gravy begins to flow. Then add 4
quarts of water with the remainder
of the ingredients, and simmer for
5 hours. Skim and strain care-
fully through a wery fine hair-
sieve.

Time.—s5} hours. AVERAGE CosT,
10d. per quart,

Note —When stronger stock f§s desired,
double the quantity of weal, or put in an old
fowl. Tl liquor {n which a young turkey has
been boiled is an excellent addition to all white
stocls or soups.
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SOUPS.

ARTICHOKE SOUP.

INGREDIENTS.—2 pints of white
second stock or water, 1 pint of
milk, 2 Ib. of Jerusalem artichokes,
2 onions, 1 strip of celery, 1 oz, of
butter, pepper and salt.

MerHOD.—Wash the artichokes,
put a tablespoonful of vinegar into
a basin of water and keep the arti-
chokes in it as much as possible
while paring them, to preserve their
whiteness. Cut the onions, celery,
and artichokes into slices, make the
butter hot in a stewpan, fry the
vegetables for 10 or 15 minutes
without browning ; then pour in
the stock and boil until tender.
Rub through a fine sieve, return to
the saucepan, add the milk and
seasoning, bring to the boil, and
serve,

Time.—About 14 hours. CosT,

8d4. to 1od., without the stock.
SeasonasLe from October to
February. SurricienTt for 6 per-
sOnSs.

Note—When a thicker soup is desired a
dessertspoonful of cornflour or Aour should be
blendad with a little milk or stock, and added
to the soup a few mioutes before serving,

ASPARAGUS SOUP.
INGREDIENTS.—2 pints of white
second stock or water, 1 pint of
milk, 50 heads of asparagus, 1 Ib.
of spinach, 1 oz, of butter, 1 oz
of flour, 2 tablespoonfuls of cream,
salt and pepper. .
MerHop,—Cut off the points of
the asparagus and put them aside,
trim the stalks and cut them into
small pieces; wash and pick the
spinach. Put the stock or water
into a stewpan ; and when it boils
add the asparagus and spinach,
and cook until tender (about 40
minutesh;a then rub through a fine
sieve. ve ready a small sauce-
pan of boiling water, put in a httle
salt and the asparagus points, and

cook for 10 or 13 minutes. Melt
the butter in the stewpan, sprinkle
in the flour, add the milk and stir
until it beils, then put in the stock
and purée of asparagus and spinach,
salt and pepper to taste, and sim-
mer gently for ro minutes, Place
the asparagus points into the tureen,
add the cream and necessary sea-
soning to the soup, and serve.
TimE.—1 to 1] hours, AVERAGE
Cost, 25. 64. to 3s., exclusive of
stock. SeasonaBLE from March
to July. SuFricienT for 6 persons,

BARLEY SOUP.

INGREDI NT5.—1 pint of white
second stock, 1 pint of milk, 1 des-
sert-spoonful of flour, 1 o0z. of
butter, salt and pepper, crotitons of
fried or toasted bread, 2z table-
spoonfuls of fine crushed barley.

MeTHOD.—Boil the stock and
milk together in a saucepan, melt
the butter, stir in the flour, add
the stock and milk, and stir until it
boils. Sprinkle in the barley, stir,
and cook until the mixture becomes
transparent (about 10 minutes).
Season to taste, and serve. The
croutons (small slices of bread cut
into shapes) should be either fried
in hot fat or cut from thin slices
of toast. They should be handed
separately, unless directions are
given to put them inte the soup
before serving.

TimE.—20 to 30 minutes, CosT,
4d. to sd. without the stock., Sur-
FICIENT for 4 persons.  SEASON-
ABLE at all times.

Note,—Rice and tapioca, finely crushed and
ground, may also be bought in packets, and will
be found useful preparations for soups of this
class, When mot easily obtainable, pround
rice or semolina will be found good substitutes,
This class of soup can be made richer by
omitting the flour and butter, and in their
place using the yolks of 2 eggs, and 2 talle-

spoanfiils of eream, which should be added
to the soup a few iuinuies before serving,
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BEEF, SHIN OF, SOUP.

INnGrREDIENTS.—2 lb. of shin of
beef, 3 quarts of water, 2 oz, of
butter or dripping, 1 oz, of flour, 1
onion sliced, 1 carrot sliced, } of a
turnip sliced, a bouquet-garni
(parsley, thyme, bay-leaf), 6 pepper-
«corns, salt. :

MeTrHOD.—Heat the butter in a
saucepan, put in the prepared
onion, carrot, and turnip, and fry
them brown. Add the water, the
meat cut into small pieces, the
bouquet-garni, peppercorus, and a
little salt, and simmer gently for 3
-or 4 hours. Strain, skim well, re-
heat, and stir in the flour previously
mixed with a little cold water.
Boil gently for 5 or 6 minutes, then
serve garnished with a little cooked
vegetable, macaroni, or other farin-
aceous substance.

Tmue.—From 3} to 41 hours.
AveracE CosT, 1s. 3d. to Is. s5d.
SurFICIENT for 8 persons. SEA-
SONABLE at any time.

BONE SQUP.

INGREDIENTS,—3 lb. of bones,
cooked or uncooked, 2 carrots, 2
onions, I turnip, 1 strip of celery,
a bouquet-garni (parsley, thyme,
bay-leaf), 12 peppercorns, 2 cloves,
2 tablespoonfuls of fine sago,
crushed tapioca, or semolina, 2 oz.
-of fat, salt, 5 pints of water.

MerHoD.—Break the bones into
small pieces, and fry them in the
hot fat until well browned. Put
in the water and a dessertspoonful
of =alt, bring to the boil and skim
well.  Add the prepared vegetables
(cutinto thick slices), herbs, pepper-
corns, and cloves, and cook gently
for about 5 hours, skimming occa-
sionally, Strain, Yreturn to the
saucepan, season to taste, and when
the soup boils sprinkle in the sago,
or whatever farinaceous substance
is used, simmer for 10 minutes
longer to cook the sago, then serve.

TimeE.—About 6 hours. AVER-
Ace CosT, gd. to Is. SUFFICIENT
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for 7 or 8 persons. SEASONABLE at
any time.
Note.—The stock of this soup could be made

ﬂ!e_dnif before the soup is wanted, and the sago
sprinkled in when re-heated.

BREAD SOUP.

INGREDIENTS.—3 quarts of stock
broth, or pot-liquor, 1 1b. of bread-
crusts, salt and pepper.

MeTHnop.—Break the bread into
small pieces, and place them in a
basin. Boil up the stock, pour
sufficient over the bread to cover
it, let it remain closely covered until
the bread is quite soft, then beat
out the lumps with a fork. Add
the bread thus prepared to the
remainder of the stock, boeil up,
simmer gently for 10 or 15 minutes,
then season to taste, and serve.

TiME.—About 1 hour, AVERAGE
CosT, 15. 2d. when made of second
stock. SvrricienT for 6 or 8 per-
sons. SEASONABLE at any time.

CABEAGE SOUP.

INGREDIENTS.—2 small youn
cabbages (finely shredded), 1 table-
spooniul of finely-chopped onion,
1 teaspoonful of finely-chopped
parsley, 2 pints of boiling water, 1
pint of milk, 2 tablespoonfuls of
crushed tapioca (sold in packets)
or fine sago, 1 teaspoonful of salt,
} of a teaspoonful of pepper, 1 oz
of butter.

Mernop.—Cover the shredded
cabbage with boiling water, bring
to the boil and strain. Return the
cabbage to the saucepan, add to it
2 pints of boiling water, the mill,
onion, parsley, butter, salt and
pepper, and boil gently for 15
minutes. Sprinkle in the tapioca
and cook for about 10 minutes
longer, or until the tapioca becomes
transparent, then serve.

TimeE.—About 4 an hour, AVER-
AGE CosT, 6d. to 7d. SEASONABLE
atany time. SUFFICIENT for 8 per-
SONS.
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CARROT AND LENTIL SOUP.

INGREDIENTS.—3 quarts of stock
or water, 1 pint of lentils, 4 carrots
sliced, 2 onions sliced, 1 good lettuce
shredded, 2 tablespoonfuls of cooked
rice, 2 oz. of butter or fat, salt and

er,

Pegipzrﬂon.—Lct the lentils soak
all night, then wash and drain them
well. Heat the butter or fat in a
saucepan, put in the vegeta.bles, and
let them fry slowly for 15 minutes.
Now add the lentils and stock or
water, season with salt and pepper,
caver closely, and simmer gently
until the lentils are tender. Pass
the whole through a sieve, return
to the saucepan, make thoroughly
hot, then add the cooked rice,
season to taste, and serve.

Time.—From 21 to 3 hours.
AVERAGE cosT, 8d., when made of
water., SUFFICIENT for 10 persons.
SEASONABLE in winter.

CARROT SOUP.

INGREDIENTS.—10 fresh carrots,
1 onion, 1 leek, 3 oz. of butter or
2 oz. of dripping, 3 pints of boiling
stock or water, a few rinds of bacon,

sugar, salt and pepper, fried
crofitons.
Mernop.—Prepare the vege-

tables and cut them into small
pieces. Melt the butter or fat in
a stewpan, put in the vegetables,
cover with a close-fitting lid, and
cook gently for 1 hour. Add the
boiling water or stock and the
bacon rinds, and continue the
gentle cooking until the vegetables
are reduced to a pulp. Pass the
whole through a sieve or strainer,
then add sugar, salt and pepper
to taste, reheat and serve. The
crofitons should be handed separ-
ately.

TiME.—2 hours, Averace CosT,
sd. to 6d. SUFFICIENT for 4 or §
persons. SEASONABLE at any time.

CAULIFLOWER SOUP.

INGREDIENTS.—2 small cauli-

flowers, 1 oz, of ground rice, 1 gill
of cream, 1} pints of white stock,
2 oz. of crushed tapioca, castor
sugar, nutmeg, 1 pint of milk, salt
and pepper.

MeTtHoD,—Wash and trim the
caulifiowers, cook them in salted
water till tender, drain (keep the
water) and rub the flower through
a fine sieve. Bring the water in
which the caulifiower has been
cooked to the boil, stir in the crushed
tapioca, and simmer for 20 min-
utes. Mix the ground rice, with
a little cold milk, boil up the re-
mainder of the milk with the
stock, stir in the ground rice,
and cook for a few minutes,
stirring all the while; add the
cauliflower water, season with salt.
pepper, sugar and grated mutmeg
to taste, bring it to the boil, put
in the cream, and stir a little longer,
but do not let it boil again. The
soup is now ready for serving.

Time—1 hour. AverAaGE Cosrt,
2s. SurricieNt for 6 persons.
SEasoNaBLE at any time.

CELERY CREAM SOUP,

IncrEDIENTS.—3 heads of celery.
4 oz, of butter, 3 oz. of flour, 2
gquarts of white stock, 1 pint of
milk, # pint of cream, salt, pepper,
and nutmeg, 4 a teaspooniul of
castor sugar, croﬁton‘s of fried
bread.

MerHon,—Trim the celery, pare
off the green parts and wash thor-
oughly, cut it into small pieces,
and blanch in slightly salted water.
Drain well, and return to the stew-
pan with 2 oz. of butter. Cook for
a few minutes over a brisk fire
without allowing the ingredients
to brown, moisten with a little
stock, add salt, pepper, and nutmeg
to taste, cover, and simmer slowly
for 30 minutes. Mix the flour
with the remainder of the butter in
another stewpan, and cook a little
without browning. Dilute with the
milk, add the stock and partly-
cocked celery, simmer until the
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celery is tender, then pass the
whole through a fine sieve. Boil
again, skim, add the sugar and
more seasoning if needed, and
lastly the cream. Re-heat withont
allowing it to boil, and pour into a
soup tureen. Hand bread crofitons
separately.

Time.—About 14 hours. AVER-
AceE Cost 35. to 3s5. 6d. SEAsoN-
ABLE from September to February.
SurFICIENT for 8 to 10 persons.

CELERY SOUP (Econcmical).

INGREDIENTS.—2 pints of water,
1 pint of milk, 2 oz. of lean bacen
or ham, 1 oz. of butter, 1} table-
spoonfuls of flour, 1 large head of
celery, 2 onions, salt and pepper.

MeTHOD.—Cut the ham into dice
or cubes, slice the onions and celery.
Melt the butter in a stewpan, fry
the vegetables without browning,
put in the bacon, salt, pepper, and
water, and simmer for 30 or 40 min-
utes, or until the celery is tender,
Strain, rub through a fine sieve,
return to the saucepan, add the milk
and bring to the boil. Mix the
flonr with a little milk, stir and cook
for 5 or 6 minutes, then season to
taste and serve,

TiME—About 1 hour. AVER-
AGE CosT, 6d. to Bd. SEASONABLE
from September to February.
SUFFICIENT for 6 persons.

CHICKEN EROTH.

INGREDIENTS. — 1 chicken, 2
quarts of cold water, 1t small
onion, 1 teaspoonful of finely-
chopped parsley, 1 blade of mace,
1 tablespoonful of rice (this may
be omitted), salt and pepper.

MeTtHOD.—Cut the chicken into
small pieces, break the bones, scald
and skin the feet, them wash
the neck, pizzard, and liver. Put
these into a stewpan, add the water
and % a teaspoonful of salt, bring
to the boil, and skim. Add the
onion and mace, and cook slowly
for 3 hours. Strain, return to the
stewpan, bring to the boil, sprinkle

in the rice, and simmer for 20
minutes. Add the parsley, season
to taste, and serve.

Tmme—3} to 4 hours, AveErAGE
CosT, 35. SEASONABLE atany time,
SUFFICIENT for 5 or 6 persons.

CLEAR JULIENNE SOUP.

INGREDIENTS.—3 pints of clear
soup, 1 carrot, I onion,  a turnip,
a strip of celery, pepper and salt, }
oz. of butter.

MEeTHOD.—Prepare the vege-
tables and cut them into fine strips
ike small matches, melt the butter
in a small saucepan, put in the
strips of vegetables with a little
salt and pepper, and fry gently for
a few minutes, shaking frequently
to prevent browning. Drain well
to free them from butter, add them
to the hot soup, and simmer gently
for 15 or 20 minutes, keeping the
soup well skimmed.

Timme.—To prepare and cook the
vegetables, 40 minutes. AVERAGE
CosT, 25. 4d. SUFFICIENT for 6
persons, SEASONABLE atany time.

Note.—A tablespoonful of cooked green

, and the same quantity of cooked French
m cut in narrow strips, may be added to the
other vegetables. Instead of frying them in
butter, they (the turnip, carrot, onion, eelery)

may be parboiled in sait and water, and after-
wards simmered until tender in the stock.

CLEAR MOCK TURTLE SOUP.
INGREDIENTS.—} a cali's head,
5 quarts of clear second stock (or
water), 2 onions, 2 carrots, 1 turnip,
1 strip of celery, bouquet-garni
(parsley, basil, marjoram, thyme,
bay-leaf), 12 peppercorns, 4 cloves,
2 blades of mace, 2 glasses of sherry,
1 tablespoonful of lemon-juice, 4 1b.
of lean beef, } Ib. of lean veal, the
whites and shells of 2 eggs, salt.
MeTnop.—Socak the head 24
hours in salt and water, changing
it frequently. Then bone the
head (the brains and tongue may
be used for some other purpose),
tie the meat in a thin cloth and
break the bones into small pieces ;
put them into a stewpan, cover
with cold water, add a tablespoonful
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of salt, let it boil up, strain, and
rinse in cold water. Return the
meat and bones to the stewpan,
put in the stock and a dessert-
spoonful of salt, boil up, and skim
well. Now add the prepared vege-
talles, herbs, peppercorns, cloves,
and mace, and when boiling, re-
move the scum, put on the cover
and cook slowly for about 3 hours,
according to the size of the head.
Strain, put the meat aside, and
when the stock is cold remove the
fat, and clanfy with the coarsely-
chopped beef and veal, and whites
of eggs. Return to the saucepan
with the sherry, the lemon-juice,
and a little of the meat of the head
cut into small pieces. Add neces-
sary seasoning, boil up and serve.

This recipe may be thickened
with a tablespoonful of arrowroot
when a thicker soup is required.

The remainder of the calf's head
can be used for an entrée,

Time,—To prepare the stock, 3%
to 4 hours. To clarify and re-heat,
40 to fio minutes, AVERAGE CosT,
5s5. od., with stock. SUFFICIENT
for 12 or 14 persons, SEASONABLE
at any time.

CLEAR MULLIGATAWNY.

INGREDIENTS.—2 quarts of ordin-
ary stock, 2 onions sliced, 1 apple
sliced, 1 tablespoonful of mild
curry-powder, + a tablespoonful of
salt, the whites and shells of 2 eggs,
the juice of 1 lemon. v

MerHoD,—Put the stock, onions,
apples, curry-powider (previously
mixed smoothly with a little cold
water), and salt into a well-tinned
stewpan, put on the cover and
simmer gently for 14 hours, then
strain. When cold, add the egg-
shells crushed and the whites stiflly
whipped, let the soup beil up again
and simmer for a few minutes, then
strain, reheat, add the lemon-juice
and any necessary seasoning, and
serve with boiled nce handed round
separately or put in the soup.

When convenient, a little cooked
chicken should also be served, cut

into dice or cubes, and warmed in
the soup a few minutes before
serving.

Time.—To make the soup, 1}
to 1} hours. To clear and re-heat
the soup, 30 to 40 minutes. AVER-

AGE Cost, 15. 6d. SUFFICIENT
for 6 persons. SEASONABLE at any
time.

i

CLEAR OX-TAIL SOUP.

INGREDIENTS,—I ox-tail, 1 car-
rot, 4 a turnip, !t onion, I strip of
celery, a bouquet-garni (parsley,
thyme, bay-leaf), 6 peppercorns, 2
cloves, 1 blade of mace, 3 quarts
of crear ordinary stock, salt, the
whites and shells of 2 eggs.

MetHop.—Cut the tail into short
lengths, cover with cold water,
add a little salt, bring to the boil
and strain. Return to the sauce-
pan with the vegetables, flavour-
ings, and seasonings, simmer gently
for four hours, keeping the stewpan
covered, strain, put the meat aside,
and when the stock is cold remove
the fat. Clarify with the whites
and shells of the eggs, strain, re-
heat, and serve garnished with
pieces of the tail, and a little carrot
and turnip cooked and cut into
some fancy shape. A glass of
sherry is sometimes added when
reheating, also a tablespooniul
of arrowroot, previously mixed
smoothly with a little stock, when
a slightly thickened " clear " soup
is desired.

Time.—To make the soup, from
4 to 4% hours. To clarily and re-
heat 30 to 40 minutes. CosT,
2s. gd. to 3s. 3d. SvuFrFiciENT for
9 or 10 persons. Seasonable at
any time.

Note—The larger pieces of tail should be re-
heated in brown sauce, or 4 gosd curmy sauce,
and served as a dish for luncheon,

CLEAR SOUP.

INGREDIENTS,—2 quarts of brown
stock, 1 1b. of neck of beel (lean)
finely chopped, or passed two or
three times through the mincing
machine, the whites and shells of 4
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tggs, 1 carrot cut in two or three
pieces, 1 onion (left whole), a strip
of celery, 12 peppercorns, 6 alls-
pice, 2 cloves, salt,

Metnon.—The stock should be
cold and quite free from fat. Put
it into a clean well-tinned stew pan,
add the wvegetables, flavourings,
seasonings, the shells of the egzs
crushed, and the whites stifily
whipped, and whisk all together
over a gentle fire until just on boil-
ing point, then let it simmer about
4 an hour. Strain through a clean,
dry cloth, re-heat and season to
taste before serving. A glass of
sherry, a dessertspoonful of French
vinegar or lemon-juice, and a pinch
of castor sugar, may be added when
reheating the soup.

Time.—About 1 hour. AVERAGE
CosT, 3s. to 35. 6d. SEASONABLE
at any time. SUFFICIENT for 8 or g
persons.

COCK-A-LEEKIE SOUP.
INGREDIENTS.—A small fowl for
boiling, 1 carrot, 1 turnip, 1 onion,
2 cloves, 1 small bunch of young
leeks, 2 oz. of rice, salt and pepper.
Mernop,—Truss the fowl for
boiling, put it in a large stewpan or
stock-pot, with enough water to
well cover it, add a little salt, and
lzt it come to the boil. Remove
the scum, then add the carrot, tur-
nip (previously cleaned), and the
onion, peeled and stuck with the
cloves. When the fowl is tender
take it out. Wash the leeks, trim
off the roots and outside leaves,
and cut into 1-inch lengths., Strain
the broth (which should measure
about 3 pints) into another stew-
pan, add the leeks and the rice, pre-
viously washed and blanched. Boil
for about ¥ an hour, seasen to taste,
cut the fowl in half, divide one half
into very small pieces and put these
with the soup « Use the remainder
for some other purpose. Before
serving, add a  teaspoonful of
chopped parsley to the sonp. If
perierred, the fowl need not be
served in the soup, but it is essential

that this soup should be made from
chicken stock.

TiMe.—About 14 hours. AVER-
AGE Cost, 25, 10d. SUFFICIENT
for 6 persons.

COTTAGE SOUP,

INGREDIENTS, — 2 1b. of lean
neck of beef, 1 1b. of streaky bacon,
1 onion, I carrot, 4 a turnip, 2z Ib,
of potatoes, 2 oz. of dripping, 1
tablespounful of rice, salt, pepper,
and 2 quarts of water,

MeTHOD.—Cut the meat into
thin slices, the bacon into dice or
cubes, and the soup vegetables into
thin slices. Melt the fat in a stew-
pan, fry the bacon, meat, and onion
until nicely browned, then add the
sliced wvegetables, the water, salt
and pepper, cover closely and sim-
mer for 1 hour. Meanwhile the
potatoes should have been pre-
pared, and if very large, cut in two.
Add them to the soup, and when
they have been cooking 1 an hour
sprinkle in the rice. Cook gently
for another # hour (2 hours alto-
gether), and if the potatoes and rice
are tender, season the soup to taste
and serve.

TiME. — 2} hours. AVERAGE
Cosr, 15.9d.  SurrFictenT for 6 per-
sons. SEASONABLE at any time.

COW-HEEL SOUP.

INGREDIENTS, — 1 cow-heel, 3
pints of water, 1 onion, 1 carrot,
i strip of celery, 1 tablespoonful of
sago or crushed tapioca, chopped
parsley, lemon-juice, salt, pepper,
grated nutmeg. »

Merson —Clean and scald one
cow-heel, divide into 4 parts and
put them in a stewpan with the
cold water. Add a good pinch of
salt, boil up, skim, and add soup,
vegetables (onion, carrot, and
celery). Let these simmer gently
for 3 hours or longer, then strain
and season, Remove some of the
meat from the bones and cut it
into very small picces; put these
with the broth, let it boil, and stir
in a takbleenoonful of sago or erushed
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tapioca. Boil for another 25
minutes, then serve, adding a
little chopped parsley and lemon-
juice just before sending it to
table. This soup, when well made,
is both good and nourishing,

Time.—3to 4 hours. Cosrt, 15.0d.
SUFFICIENT for 4 persons. SEAsON-
ABLE at any time,

CUSTARD FOR CLEAR SOUP,

INGREDIENTS.—2 whole eggs, 2
yolks of eggs, 14 gills of milk and
1 gill of white stock, salt and pepper.

MeTHOD.—DBeat up the eggsin a
basin, add the stock, and season
with salt and pepper and a little
grated nutmeg. Strain this into a
well-buttered plain tin mould ;
stand it in a stewpan containing
a little boiling water, cover the
mould with a buttered paper, and
let it poach in a moderately heated
oven for 20 minutes. When done,
take out the mould and put in a
cool place. Turn out when cold,
and cut the custard into dice, cubes
or other fanciful shapes (known as
Royal), Use for garnish in clear
or thick soups.

Time,—20 to 30 minutes. AVER-
AGE CosT, 6d. SUFFICIENT for 3
or 4 quarts of soup.

Note—A nire savoury custard for soups
may Le made by dissolving a small spoonful of
Lemco ina teacupful of boiling water and
then mixing two beaten eggs with it, Put the
mixture into asmall basin, and steam for
about twenty minutes, When cold, cut into
thin slices, and stamp out fancy shapes witha
cutter, or cut into diamond shapes,

EEL SOUP.

INGREDIENTS,—1 medium sized
onion, 1 oz. of dripping or butter,
1 skinned eel, 3 pints of stock or
water, 1 tablespoonful of crushed
tapioca or sago, salt, pepper,
chopped parsley,

MerHop.—Peel and slice the
onion, and fry it in hot fat till
pale brown, but not burnt. Cut
up a skinned eel, put it into the
pan containing the fried onion,
add 3 pints of stock or water, boil,
skim, and simmer gently for about

t hour, Twenty minutes before
serving, strain, replace in the stew-
pan, sprinkle in the tapioca or sago
and season with salt and pepper.
Serve with a little chopped parsley
put in at the last moment,
TimeE.—1 to 1} hours. SEason-
ABLE from September to May.

FISH SOUP.

InGgrEDIENTS.—1 lb, of whiting,
plaice, cod, or other white fish, 1
quart of water, 1 gill of milk,  gill
of cream, 1 oz. of butter, 1 oz. of
flour, 2 yolks of eggs, 3 slices of
carrot, + a very small onion, 2 or 3
sprigs of parsley, 1 very small blade
of mace, 4 a teaspoonful of lemon-
juice, salt and pepper.

MeTHOD.—Cut the fish and its
bones into small pieces, place it in
a stewpan with the water, carrot,
onion, parsley, mace, and a little
salt, simmer gently for 20 minutes,
then strain. Melt the butter in a
stewpan, stir in the flour, add the
stock and milk, bring to the boil,
stirring meanwhile, and simmer for
4 minutes, Beat the yolks of eggs
and cream together, strain them
into the soup, stir by the side of
the fire for 2 or 3 minutes, but do
not allow the soup to boil, or the
eggs may curdle. Add the lemon-
juice, season to taste, and serve,

TmMe.—35 minutes, CosT, 1z, 2d,
SUFFICIENT for 7 persons.

GIBLET SOUP. r
InGrEDIENTS,.—The giblets of a
goose, turkey, ducks, or chickens,
to one set allow 1 1b. of lean beef
and 3 pints of stock or water,
+ a carrot, 1 small onion, 1 strip of
celery, a bouquet-garni (parsley,
thyme, bay-leaf), 1 oz. of butter, 1
dessertspoonful of flour, 3 a glass
of sherry, salt, pepper, 1 table-
spoonful of macaroni cooked and
cut across into tiny rings.
MeTtsHon., — Skin the gizzard,
scald and skin the feet, wash the
neckand liver,dryand cut into small
pieces. Melt the butter and fry the
giblets, meat, and sliced vegetables,
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until brown, then add the stock,
herbs, salt and pepper, and when
boiling skim well. Cook gently for
2 hours, then strain and return to
the stewpan. When boiling, mix
the sherry and the flour smoothly
together, and add to the soup, also
the macaroni and any necessary
seasoning, simmer a few minutes
longer, and serve.

Time.—23 to 3 hours., Cosr,
exclusive of the giblets and stock,
Is. to 15, 2d. SEASONABLE at any

time. SUFFICIENT for 5 or 6 per-
sOns.
GRAVY SOUP.

INGREDIENTS.—3 pints of second
stock or gravy stock, 1 1b. of neck
or shin of beef (lean), 1 carrot, 1
onion, 4 a turnip, 1 strip of celery,
bouquet-garni (parsley, thyme,
bay-leaf), &8 peppercorns, 2 cloves,
1 oz, of butter, 1 oz. of flour, salt
and pepper.

MerHoD.—Cut the meat into
small pieces. Make the butter hot
in the stewpan, put in the meat
and sliced vegetables, and fry until
brown. Add the stock, herbs,
peppercorns, cloves, and seasoning,
and cook very gently for 2} to 3
hours, strain, return to the sauce-
pan, boil up, mix the flour smoothy
with a little cold stock, pour it into
the soup, simmer § minutes longer,
add seasoning to taste, and serve.

TimeE.—3} to 4 hours. AVERAGE
CosT, 10d. to 1s., without the stock.
SEASONABLE at any time. SuFFI-
CIENT for 4 persons.

GREEN PEA SOUP.
INGREDIENTS.—2 pints of white
stock, 1 pint of water, 1 guart of
peas (shelled), a handful of spinach
(to improve the colour), a little
mint, 2 oz, of butter, 1 dessert-
spoonful of flour, salt and pepper.
MeTnop,—Melt 1 oz. of butter in
a stewpan, put in the peas, spinach,
and mint, put on the cover, and let
them steam in the butter for 15
or 20 minntes. Add the stock
and water, and some of the pea-
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shells if young and soft (they should
of course, be first washed in cold
water), boil guickly until tender,
strain and rub the wvegetables
through a fine sieve. Melt the
remainder of the butter in the stew-
pan, sprinkle in the flour, add the
soup, and stir until boiling. Season
to taste, and serve with croitons
of fried bread. If preferred, a few
cooked green pess and a little cream
may be added Lo the soup before
serving, t

TiME—1} to 14 hours. AvEer-
AGE CosT, 15. 0od, to 25. Skason-
ABLE from June to September,
SurFiciENT for 6 persons.

HARE SOUP.

INGREDIENTS.—3 quarts of se-
cond stock, 1 hare or the bones and
inferior parts of a hare, 2 oz. of
butter, 1 tablespoonful of cornflonr,
t small onion, 1 small carrot, 4 a
small turnip, 1 strip of celery, a
bouguet-garni  (parsley, thyme,
bay-leaf), 12 peppercorns, 1 glass
of port wine, salt.

MeTtHOD.—Wipe the hare with
@ clean damp cloth, and cut it into
small joints. Melt the butter in a
stewpan, putin the hare, the vege-
tables sliced, and the herbs, and fry
until brown. Add the stock, salt,
and peppercorns, and simmer gently
for 3 hours, Strain, remove the
meat from the bones, and pound it
well in a mortar. Rub it through
a fine sieve, then return it and the
stock to the stewpan, and when
boiling add the wine and the corn-
flour, previously mixed smoothly
together. Stir and cook for a few
minutes, season to taste, and serve,

TiME.—4 hours. AVERAGE CosT,
4s. to s, when made from a
whole hare, not including the stock.
SEASONABLE from August to March.
SuFFICIENT for 10 persons,

HOTCH POTCH.

INGREDIENTS.—2 quarts of water,
2 1b. of neck of mutton, 1 onion, 1
carrot, 4 a turnip, { pint of shelled
peas, 1 small caulifiower, 1 good
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lettuce, 1 teaspoonful of chopped
parsley, salt and pepper.

MeTtHOD.—Cut the meat into
neat pieces, put it into a stewpan
with a teaspoonful of salt and the
cold water, bring slowly to the
boil, and skim well. Meanwhile,
shred the lettuce finely (taking care
to shorten the filaments by cutting
them across), cut off the stalk of
the cauliffiower, and break the
flower into small sprigs, cut the
turnip, carrof, and onion into
dice or cubes. Let the meat sim-
mer gently for 1 hour, then put in
the onion, carrot, and lettuce; 1
an hour afterwards add the turnip,
peas, and caulifiower, and cook
slowly for 1 hour, or until all the
vegetables are tender; then add
the chopped parsley, season to
taste, and serve.

Tive.—About 3 hours. AVERAGE

CosT, 25. to 25 2d. SUFFICIENT
for 6 persons. SEASONABLE in
Summer.

KIDNEY SOUP.

INGREDIENTS.—3 pints of second
stock or water, 4 Ib. of ox kidney,
4 1b. of lean beef, 1 oz, of butter, 1
oz. of flour, 1 tablespoonful of
coarsely-chopped onion, % a table-
spoonful of chopped parsley, salt

and pepper. i
MeTHOD.—Cut the meat and
kidney into very small pieces. Melt

the butter in a stewpan, and fry
the meat, kidney, parsley, and
onion until brown. Put in the
stock or water, salt and pepper,
bring to the boil, skim well, then
cover and simmer gently for 3 hours.
Strain, pound the meat if con-
venient ; if not, rub as much as
possible of it through a wire sieve.
Return the soup to the saucepan,
and when boiling add the purée
of meat, and the flour (previously
mixed smoothly with a little water),
simmer for a few minutes, and
serve, If preferred, the soup may
be garnished with a little carrot
and turnip, cooked and cut into
some small fancy shape.

Time.—From 4 to 4} hours.
AvErAGE Cost, 10d. to Is. SUF-
FICIENT for 4 persons. SEASON-
ABLE at any time.

LEEK SOUP,

INGREDIENTS. — 2 quarts of
sheep's head broth (see that recipe),
6 leeks finely shredded, 1 good
tablespoonful of medium or coarse
oatmeal, salt and pepper.

Mzrnon.—Make the broth as
directed, then strain and replace it
in the saucepan. Bring to the
boil, sprinkle in the oatmeal, add
the prepared leeks, and boil gently
until quite tender. Season to taste,
and serve.

Tme.—From § to 1 hour, AVER-
AceE Cost, 6d., exclusive of the
stock. SuFriciENT for 6 or 8 per-
sons., SEASONABLE in winter.

LENTIL SOUP (Good).

INGREDIENTS,—3 pints of second
stock or water, 1 pint of milk, 4
pint of brown lentils, 1 onion, 1
carrot, 2 strips of celery, a bouquet-
garni (parsley, thyme, bay-leaf),
1 oz, of butter, 1 tablespoonful of
flour, salt and pepper, 2 table-
spoonfuls of cream.

MeTtop, — Wash the "lentils,
soak them for 24 hours, and when
ready to use dramm well. Melt the
butter in a stewpan, put in the
vegetables, sliced herbs, and lentils,
cover closely, and let them steam
in the butter for 15 or 2o minutes.
Add the stock, salt and pepper,
and cook gently for 2z hours, or
until tender, then rub through a fine
sieve. Return to the saucepan,
add the milk and bring to the boil.
Mix the flour with a little milk or
stock, add it to the soup, stir and
sitnmer for 5§ minutes. Season to
taste, add the cream, and serve.
Crofitons of fried or toasted bread
should be handed separately,

TiME.—23 to 3 iours. AVERAGE
Cosr, 8d. to od., without the stocl.
SEASONABLE at any time. SUFFI-
CIENT for 6 persons.
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LOBSTER SOUP.

INGREDIENTS.—1 large lobster,
1 quart of stock (preferably fish), 4
pint of milk, 2 oz. of butter, 1} oz.
of flour, 1 carrot,  a turnip, 1 or 2
strips of celery, 3 or 4 shallots or
1 small onion, a bouquet-garni
(parsley, thyme, bay-leaf), 1 tea-
spoonful of anchovy essence, salt
and pepper, small quenelles of
whiting or other white fish.

MeTHOD,—Slice the vegetables
and fry them in the butter until
pale brown ; then stir in the flour,
add the stock, and stir until it
boils, Remove the shell of the
lobster, cut the meat from the
claws into dice or cubes, and set
it aside until wanted. Add the
bouquet-garni, the rest of the
lobster, and the pounded shell to
the stock, simmer for 4 an hour;
then take out the shell and rub the
rest through a fine sieve. Return
to the saucepan, add the milk, and
when near beiling point put in the
quenelles, anchovy essence, and
necessary seasoning. Place the
dice of lobster in the tureen, and
pour in the soup.

Time. — 14 hours. AVERAGE
CosT, 25. 9d. to 35. SEASONABLE
from April to October. SUFFICIENT

for 6 personms.

MULLIGATAWNY 50UP.

INGREDIENTS,—2 quarts of water
2 1b. of mutton (a tin of Australian
mutton may be used), 2z onions, 2
carrots, 2 apples, 1 small turnip, a
bouquet-garni (parsley, thyme, bay-
leaf), 2 tablespoonfuls of flour, 1
tablespoonful of curry-powder, the
juice of  a lemon, salt.

MeTtHoD.—Remove the fat from
the mutton and melt it in the
saucepan. Have the apples and
vegetables ready sliced, and when
there is sufficient liquid fat to fry
them, take out the pieces of fat,
put in the wvegetables, and cook
them for 15 minutes. Sprinkle in
the flour and curry-powder, fry for
a few minutes, then add the meat
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in small pieces, a teaspoonful of
salt, the herbs and water. When
boiling, remove the scum as it
rises, then cover and cook gently
for 3 hours. Strain, rub the meat
through a wire sieve, and return to
the saucepan. Re-heat, add the
lemon-juice, season to taste, and
serve, Well-cooked rice should be
handed round with this soup.
TIME.—4 to 4} hours. AVERAGE
CosT, 1s. 6d. to 15. 8d. SUFFICIENT
for 6 persons. SEASONABLE at
any time. :
Note.—The bones and remains of any kind of
meat or poultry may be used instead of mutton.,
The soup would take its name from the

materials emplo: as Ox-tail Soup (Indian
Style), Rabbit Purée (Indian Style),

MUTTON BROTH.

INGREDIENTS.—1 quart of cold
water, 1} 1b. of neck of mutton, 1
small carrot, 4 a turnip, 1 onion, 2
strips of celery, 1 teaspoonful of
finely-chopped parsley, 1 table-
spoonful of rice or pearl-barley,
salt and pepper.

MeTHOD,—Remove all the fat
and cut the meat into small pieces,
Put the water into a stewpan, add
the meat, bones, and a little salt,
bring slowly to the boil, and skim
well. If pearl-barley is used,
blanch it by putting it into cald
water and Dbringing to the boil,
Cut the vegetables into rather small
dice or cubes, and add them to the
broth when it has cooked for 1
hour; add also the pearl-barley.
When the broth has simmered
gently for 3 hours, strain and return
to the saucepan. Carefully remove
any fragments of bone from the
meat, vegetables and pearl-barley,
andreturn. When boiling, sprinkle
in the parsley. Season to taste,
and serve,

Time.—3 to 3} hours. AVERAGE
Cost, 1s. 1d. to 1s. 3d. SEASON-
ABLE at any time. SUFFICIENT for
4 or § persons,

OX-CHEEK SOUP.
INGREDIENTS.—5 Quarts of water,
1 ox-cheek, 2 onions, 2 carrots,
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1 turnip, 1 strip of celery, a hon-
quet-garni (parsley, thyme, basil,
marjoram, bay-leaf), 12 pepper-
corns, 4 cloves, 2 blades of mace,
2 oz, of butter, 2 oz. of flour.

MeTHOD,—So0ak the cheek in salt
and warm water for 5 or 6 hours,
changing it 2 or 3 times. Prepare
the vegetables and cut them into
thick slices, melt the butter in a
large stewpan, add the vegetables
to it, and until brown. Well
wash the ox-cheek, break the bones
into small pieces, and put them into
the stewpan ; also put in the herbs,
seasonings, meat, and water,
Bring slowly to the boil, skim well,
put on the cover and simmer gently
for 3 hours or according to the size
of the cheek; strain, return the
soup to the saucepan, and bring to
the boil. Mix the flour smoothly
with a little cold water or stoclk,
pour it into the soup, stir and sim-
mer for 5 or 6 minutes. Cut the
smaller pieces of meat into dice
and add them to the soup, also cut
a few dice of cooked celery and
carrot, Season to taste, and
serve.

Tivme,—About 4 hours. AVERAGE
Cost, 25. 6Gd. SEASONAELE In
winter, SurrFiciENT for 12 per-
sons.

OX-TAIL SOUP.

INGREDIENTS, — 1 ox-tail, 2
quarts of second stock or water, 2
onions, 2 carrots, 1 turnip, 2 strips
of celery, 2 oz. of butter, 2 oz, of
lean ham or bacon (cut into dice
or cubes), a bouquet-garni (par-
sley, thyme, bay-leaf,) 12 pepper-
corns, 2 cloves, salt, 1 glass of
sherry, 1 “ablespoonful of corn-
flour. =

MeTHOD.—Cut the tail into small
joints, put it into a stewpan, cover
with cold water, boil up and strain.
Dry the pieces of ox-tail, roll them
in flour, put them with the ham
and sliced vegetables and butter
into the stewpan, and fry until
brown, Then add the stock, herbs,
peppercorns, cloves, and salt, boil

and skim well, Put on the lid and
cook very gently for about 4 hours.
Strain, remove the fat, return to the
stewpan, and when the soup boils
add the sherry and cornflour
smoothly mixed together, stir and
cook for a few minutes. Serve the
smaller pieces of the tail in the soup,
the remainder may be reheated in
a good brown sauce, and served
as an entrée. i

Time.—s} to 6 hours. AVERAGE
CosT, 25. od., withont the stock,
SEASONABLE at any time. Sup-
FICIENT for 6 persons.

OYSTER SOUP.

INGREDIENTS.—1 1b, knuckle of
veal, 1 Ib. of plaice, 2 oz. of butter,
1} oz of flour, 4 pint of milk,
pint of cream, 18 oysters, 1 onion,
1 bay-leaf, 1 teaspoonful of an-
chovy essence, salt and pepper.

Metop.—To 1 quart of cold
water add the veal cut into small
picces, the onion and bay-l=af.
Simmer gently for 3 hours, then
strain and when cold remove the
fat. Fillet the plaice, remove the
black skin, and simmer the fish in
1 quart of cold water for abont 1
hour, or until it is reduced to
shreds, then rub through a fine
gieve. Simmer the beards of the
oysters in 4 pint of the fish stock,
add the liquor from the oysters,
strain and put aside, Mix together
the veal and fish stock, and bring
to beiling point, Melt the butter
in a stewpan, stir in the flour, cook
for 2 or 3 minutes, then pour in the
hot stock and stir until it Doils.
Now add the milk, oyster, liquor,
anchovyessence, and season to taste.
If the oysters are large, cut them in
halves, and put them into the boiling
ing soup just before serving, but
they must not be allowed to cook.
Stir in the cream at the last mo-
menty

Trme,—2 hours, after vealstock is
made. AvVeERAGE CosT, 35. 6d.
SEASONABLE from September to
April. SuFrFICIENT for 10 porsons.
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PEA SOUP.

INGREDIENTS,—2 quarts of stock
or water (if water is used, ham or
beef bones, either cooked or un-
<ooked will improve the soup), 1
pint of dried split peas, 2 onions,
2 carrots, 1 small turnip, 2 strips
of celery, 1 dessertspoonful of
dried mint, salt and pepper, 1 oz.
of floar.

MeTrHOD.—Wash the peas and
soak them for 12 hours in water,
Put them into a stewpan with the
bones (if any) and the stock, and
bring to the boil. Slice the vege-
tables and add them to the stock
when it boils, and simmer for at
least 3 hours. Then rub through
a wire sieve, teturn to the sauce-
pan, add the flour mixed smoothly
with a little water, and boil,. When
the purée is thoroughly incorporated
with the soup, season to taste, and
serve. The dried mint should be
placed in the tureen and the soup
poured on to it

Time.—31 to 4 hours. AVERAGE
CosT, 4d., when made with water.
‘SEASONABLE at any time, SUFFI-
<IENT for 6 persons.

Note.—When making pea soup in large
quantities, the process of mubbing the vege-
tables through the sieve is omitted, and the
turnips, carrots, etc., are cut into small pieces
and added to the soup about 1 hour before
serving.

POTATO SOUP.

INGREDIENTS.—1 quart of white
second stock or water, § pint of
millk, 1 lb. of potatoes, 1 onion, 1
strip of celery, 1 oz. of butter, 1
tablespoonful of fine sago ar
crushed tapioca, salt and pepper.

MeTtHOD.—Slice the potatoes,
onion, and celery. Make the
Hutter hot in a stewpan, add the
vegetables, fry and cook until the
butter is absorbed, stirring fre-
quently to prevent them browning.
Add the stock, and simmer until
the vegetables are tender (about 1
hour). Rub through a fine sieve ;
return to the saucepan, add the
milk, and bring to the boil, Sprinkle
an the sago, cook until transparent,

add seasoning to taste, and serve,

TiME.—About 1} hours. AVER-
AGE CosTt, 4d. exclusive of stock,
SEASONABLE at any time. SuFri-
CIENT for 4 or 5 persons.

POT-AU-FEU (French Family Soup).

InGrEDIENTS.—4 1b, of brisket
of beef, § a cabbage, 2 leeks, 1 large
onion, 2 carrots, a bouquet-garni
(parsley, thyme, bay-leaf), 1 des-
sertspoonful of chopped parsley, 4
cloves, 12 peppercorns, 1 table-
spoonful of salt,  Ib, of French
bread, 6 quarts of cold water.

MeTHOD.—Put the meat and
water into a stock-pot or boiling
pot, let it come gently to boiling
point, and skim well Wash and
clean the wegetables, stick the
cloves in the onion, tie up the cab-
bage and leeks, and put all in with
the meat. Add the carrots cut into
large pieces, the bouquet-garni, pe
per-corns, and salt, and let the whole
simmer gently for 4 hours. Just
before serving cut the bread into
thin slices, place them in a soup
tureen, and add some of the carrot,
leeks, and onions cut into small
pieces. Remove the meat from the
pot, season the broth to taste, and
strain it into the soup tureen.
Sprinkle the chopped parsley on the
top, and serve. The meat and
remaining vegetables may be served
as a separate course; they may
also be used up in some form for
another meal. Or the meat and
vegetables may be served and the
broth put aside and used on the
following day as * Croute-au-pot,”

TiME.—4 hours. AVERAGE COST,
25, 4d. to 25. 6d. SvrrFICIENT for
10 to 12 persons. SEASONABLE at
any time.

RABBIT BROTH.

INGREDIENTS.—2 quarts of water,
1 rabbit, 14 Ib, of bacon or pickled
pork, 2 onions, 1 carrot, 4 turnip,
strip of celery, 1 tablespoonful of
rice, salt and pepper.

Mernop, — Wash the rabbit,
and if it is to be served separately,
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keep it whole and truss for boiling ;
if not, eut it into small joints, and
remove the liver, etc. If bacon
be used, let it be well scraped, and
soaked in warm water for 1 or 2
hours. Cut the wvegetables into
small dice or cubes. Put the
water into a large stewpan, add the
bacon and rabbit, bring slowly to
the boil, remove the scum as it
rises, and when the rabbit has
cooked for 1 hour, put in the vege-
tables, rice, and a little salt, and
continue the cooking for another
hour. Take out the rabbit, and if
it is to be served separately, have
ready some onion sauce, or white
sauce, to serve with it. If the
rabbit has been cut into joints,
take them out of the stewpan,
remove the meat from the bone,
cut it into small dice, and return
to the broth to be re-heated. Cut
a little of the bacon also into dice ;
the rest can be used cold. Season
to taste and serve.

TiME.—2z} to 24 hours. AVERAGE
CosT, 2s. 3d. to 25. 6d. SUFFICIENT
for 5 or 6 persons, SEASONABLE in
winter.

RICE SOUP.

INGREDIENTS.—2 pints of white
second stock, 1 pint of milk, the
yolks of 2 eggs, salt and pepper, 3
tablespoonfuls of rice.

MeTtHoD.—Boil the stock, add
the rice, previously well washed,
and simmer gently for about § an
hour, or until the rice is thoroughly
cooked. Rub through a hair sieve,
return to the stewpan, add the
milk, and boil. Beat the yolks of
the eggs with a little milk or cold
stock, let the soup cool slightly,
then pour in the eggs and stir until
the soup thickens., Season to taste,
and serve.

Time.—} to 1 hour. AVERAGE
Cost, 5d. to 6d. without the stock.
SUFFICIENT for 6 persons. SEASON-
ABLE all the year.

SAGO S50UP.
INGREDIENTS.—3 pints of second
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stock, 1 pint of milk, } pint of
cream, 3 oz. of fine sago, the yolks
of 3 eggs, 1 bay-leaf, sugar, salt,
and pepper. )

Mernon.—Put the stock and bay-
leaf into a stewpan ; when boiling
sprinkle in the sago and cook gently
for 20 minutes, or until the sago is
transparent. Add the milk, a good
pinch of sugar, salt and pepper to
taste, and continue to simmer a few
minutes longer. Beat the yolks of
the eggs and the cream together,
add these to the soup, and stir until
it thickens, but it must not be
allowed to boil or the eggs will
curdle. Remove the bay-leaf, and
serve.

TiME.—40 minutes. AVERAGE
CosrT, 10d. to 1s5., without the stock.
SuFPICIENT for 8 persons, SEason-
ABLE at any time.

SCOTCH KAIL.

INGREDIENTS,—3 quarts of cold
water, 3 lb. of mutton, 3 onions
(cut into dice or cubes), 2 leeks when
procurable, the hearts of z white
cabbages, salt and pepper, 1 oz.
of pearl barley,

MerHOD.—Keep the meat whole,
and putitinto a stewpan or earthen-
ware stewpot with the water,
onions, leeks, and a teaspoonful of
salt, and cook gently for about 3
hours, Blanch the pearl barley
and add it when the meat has
cooked for 1 hour. Wash the
cabbages, shred them finely, and
put them into the stewpot 1 hour
before the meat is to be served.
Take up the meat, cut some of it
into small pieces, and place these
in a soup tureen. Season the broth
and serve, b

Tmve.—About 3% hours. AVER-
AGE Cosrt, 25. 6d. to 25. 9d. Surri-
CIENT for 6 or 7 persons, SEASON-
ABLE at any time,

Note—Scotch Kail is the Poi-au-feu of Scot-
land, and, like its Continental prototype, may
have the meat served separately, or in the
broth. But it differs from F?ut-n-m in
having only the green vegetables from whick,
it derives the name of * kail."



90 BEETON'S

SHEEP’S HEAD BRUTH.

INGREDIENTS.—3 quarts of water,
1 sheep's head, 2 carrots, 2 onions,
1 turmip, 2 strips of celery, a bou-
quet-garni (parsley, thyme, bay-
feaf), salt, 1 tablespoonful of rice.

Metsop,—Remove the brains
and tongue, and soak the head in
salt and water for 12 hours, chang-
ing the water repeatedly. Put it
into a large saucepan with a good
handfunl of salt, cover with water,
bring to the boil, strain and wash
well. Return it to the sancepan,
add the water, and bring to the
boil, skim thoroughly, add a tea-
spoonful of salt, then simmer for 3
hours, Meanwhile, cut the vege-
tables into dice, and now add them
and the rice to the broth. Con-
tinue the cooking for another hour,
then take up the head, cut the meat
into dice, and return it to the broth
and simmer for a few minutes.
Take out the herbs, add seasoning
to taste, and serve.

The brains can be used for brain
cakes, and the tongue cooked and
served separately. Only a small
portion of the head need be served in
the broth ; the rest could be served
separately, pgarnished with the
tongue and covered with brain
sauce.

TiMe.—About 4 hours, AvVERr-
AGE CosT, 1s. to 15, 2d. SEASON-
ABLE at any time, particularly in
winter. SUFFICIENT for 5 or 6
persons.

SOUP WITHOUT MEAT.

INGREDIENTS. — 2} quarts of
boiling water, 4 oz, of butter, 2
onions cut into dice, 1 head of
celery cut into small square pieces,
2 lettuces shredded, 2 handfuls of
spinach, 2 or 3 teaspoonfuls of
vinegar, the yolks of 2 eggs, salt
and pepper.

MerHoD.—Heat the butter in a
stewpan, add the prepared vege-
tables, cover closely, and cook very
slowly for about § an hour. Now
add the boiling water and a season-
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ing of salt and pepper, and simmer
gently until all the vegetables are
tender. Beat the yolks of egos
slightly, add gradually a few talle-
spoonfuls of the boiling soup, and
when thoroughly blended add the
preparation to the contents of the
saucepan. Stir and cook gently
for a few minutes to cook the eggs,
then add salt, pepper, and vinegar
to taste, and serve.

Tmme.—From 1} to 14 hour.
AVERAGE CosT, 15. 3d. SUFFICIENT
for 7 or 8 persons. SEASONABLE
at any time.

SPINACH SOUP.

INGREDIENTS.—I pint or white
second stock, 1 pint of milk, 2 lb.
of spinach, 1 oz. of butter, 1} oz.
of flour, pepper and salt.

MerHOD.—Wash the spinach,
remove the stalks, and put it into
a saucepan with just sufficient
water to cover the bottom of the
pan to prevent it burning. When
tender drain and rub through a hair
sieve. Melt the butter in a stew-
pan, sprinkle in the flour, cook for
2 or 3 minutes, then add the purée
of spinach and the stock a littleat a
time. Boil, add the milk, simmer
for a few minutes, season to taste,
and serve,

TivME.—About 1 hour. Aver-
AacE Cost, od. to 1s5. without the
stock. SUFFICIENT for 4 persons.
SEASONABLE from March to Decem-
ber.

SPRING SOUP.

" INGREDIENTS,—3 pints of unclari-
fied stock, # gill each of green peas,
French beans, asparagus tops, and
chopped lettuce, 1 young carrot, 1
small onion, a bouquet-garni, $ 1b.
of beef gravy, the white of 1 egg,
seasoning.

METHOD. — Prepare the vege-
tables, and scoop out some small
pea shapes of carrot. Cool all the
vegetables separately in salted
water. Put the stock into a pan,
with the onion, herbs, finely
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minced meat, seasoning, and white
of egg. Whisk till it boils, then
simmer for 10 minutes. Strain
and re-heat. Add the prepared
vegetables, and serve. -

TmMe.—1 hour. AverAGe CosrT,
25 gd. SuFFICIENT for 6 persons.
SEASONABLE in April and May.

SPRING SOUP WITHOUT MEAT.

INGREDIENTS.—3 pints of water,
1 head of lettuce,  white-heart cab-
bage, I carrot, I turnip, I onion, 2
leeks, 3+ head of celery, 1 small
cauliflower, 4 ozs. of butter, croii-
tons (or small slices) of toasted
bread, salt and pepper.

MerHOoD.—Cut the flower of the
caulifiower into small pieces and
put them aside, cut the tender part
of the stalk into small pieces. Pre-
pare the rest of the vegetables and
shred them finely, melt the butter
in a large stewpan, putin the shred-
ded vegetables and the stalk of
the cauliflower, and cook without
browning, for 2o minutes. Add to
them the water, salt and pepper,
and cook gently until tender (about
1 hour) ; 20 minutes before serving
put in the sprays of caulifiower.
Cut 2 or j slices of very thin well-
browned toast into small dice, and
put them into the tureen. Add
any necessary seasoning to the soup,
and serve.

Time.—About 14 hours, CosT,
10d. to 15, SUFFICIENT for 6 per-
sons. SEASONABLE in spring.

TAPIOCA CREAM SOUP.

INGREDIENTS.—1 quart of white
stock, or half stock and half milk,
1 pint of cream, the yolks of 3 eggs,
1 tablespoonful of fine sago or
crushed tapioca, salt and pepper,

MeTHOD.—The stock should be
well flavoured, otherwise it must be
simmered with a little onion, carrot,
celery, and herbs, and strained for
use. Bring the stock to beiling point,
sprinkle in the sago, or whatever is
used in its place, and stir and
conl until it becomes transparent;

then let the soup cool slightly.
Mix the yolks of the eggs and the
cream together (} of a pint of milk
may be substituted when it is not
convenient to use cream), add to
the soup and stir till it thickens ;
it should have the consistency of
single cream. When a thicker soup
is desired, mix a teaspoonful of
flour or cornflour with a little milk,
and add it to the soup at the same
time as the sago. Season to taste,
and serve.

TimME,—zo0 to 30 minutes, AVER-
AGE CosT, about od., not including
the stock. SurFiclENT for 8 per-
sons. SEASONABLE at any time.

TOMATO AND LENTIL SOUP.

INGREDIENTS. —2 pints of stock
or water, 1 pint of milk, § pint of
lentils, 2 oz. of lean bacon or ham,
14 ozs. of butter, 1 oz. of flour, 11b.
of tomatoes (fresh or preserved), 1
onion, 1 carrot, 4 a turnip, 1 small
leek, a bouquet-garni (parsley,
thyme, bay-leaf), 12 peppercorns,
2 cloves, salt and pepper.

MerHOD.—Wash and soak the
lentils for 12 hours, and drain well
before using. Slice all the wvege-
tables, and cut the bacon into dice,
Melt the butter in a stewpan, put in
the ham and all the vegetables, ex-
ceptthe tomatoes, and cook slowly
for a few minutes, then add the
tomatoes and lentils, cover closely
and steam the contents of the stew-
pan for 15 or 20 minutes. Add the
stock or water, bouquet-garni,
peppercorns, and cloves, and
simmer for 3 hours, or until the
lentils are tender, Strain, return
to the saucepan, and when boiling
add the milk. Mix the flour
smoothly with a little stock or
milk, and add it to the boiling
soup. Stir and simmer for a few
minutes to cook the flour, then
season to taste and serve.

TiME.—4 to 4] hours. AVERAGE
CosT, 11d. to 15, without the stock
SurrFICIENT for 5 or 6 persons.
SEASONABLE at any time,
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TOMATO SOUP (without meat).

INGREDIENTS.—2 lb. of fresh
tomatoes, 1 Spanish onion, a small
bunch of mixed herbs, 3 pints of
water, salt and pepper, 1 oz. of
crushed tapioca or semolina, 2 oz,
of butter. =

MeTrHOD.—Peel and slice the
onion, cut the tomatoes into small
slices, Fry the onion a nice light
brown in the butter, add the toma-
toes, and fry them a little, then put
in the water and the bunch of herbs.
Allow all to cook till tenden, rub
through a hair sieve, return to the
stewpan, season to taste, with salt
and pepper. When boiling, grad-
ually add the tapioca or semolina
and cook for 10 minutes longer.
Serve with small crofitons of fried
bread,

Time.—1 hour. Averace CosrT,
15, 3d. to 1s5. 7d. SEASONABLE
at any time. SUFFICIENT for 6
persons.

TOMATO SOUP.

InGrEDIENTS.—T1 quart of second
stock or water, 2 1Ib. of toma-
toes, either fresh or tinned, 2z oz.
of lean ham (this may be omitted
when using stock), 1 oz. of butter, 1
tablespoonful of fine sago, 1 onion,
1 carrot, or bouquet-garni (par-
sley, thyme, bay-leaf), salt, pepper,
castor sugar,

Mernop,—Slice the tomatoes,
onion, and carrot; cut the ham
into small dice. Melt the butter,
add te it the ham, carrot, and
onion, fry for 5 minutes, put in
the tomatoes and herbs, and cook
for 15 minutes longer. FPour in
the stock or water, and cook gently
until the wegetables are tender,
then rub the ingredients through a
wire sieve. Return the soup to the
stewpan, and when boiling sprinkle
in the sago and cook untilit be-
comes transparent. Season to
taste, add a good pinch of sugar, and
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serve, Crofitons, or small slices
of fried or toasted bread, should be
served separately,

Time.—About 1 hour. AVERAGE
CosT, od. to 10d., without the stock.
SUFFICIENT for 6 persons. Sea-
SONABLE at any time, but more
especially in summer.

VEGETABLE SOUP.

_INGREDIENTS.—2 carrots, 1 tur-

nip, 1 onion, 1 leek, 2 strips of
celery, 1 dessertspoonful of finely-
chopped parsley, 2 oz. of butter,
1} oz. of flour, 1 pint of boiling
water, 1 pint of milk, salt and
PEPPer.

MeTHOD.—Prepare the vegetables
and cut them into strips about the
size of a short and rather thick
match. Melt the butter in a stew-
pan, and fry the vegetables very
slowly until the butter is absorbed ;
then add the water, 1 of the milk,
salt and pepper, and simmer gently
until the vegetables are tender (5 to
1o minutes), Mix the flour and the
rest of the milk smoothly together,
pour the mixture into the sauce-
pan, stir and cook for a few minutes,
then serve.

Tmae.—To prepare the vegetables,
20 to 30 minutes. To make the
soup 25 to 30 minutes. CosT,
about sd. SurFiciENT for 4 per-
sons. SEASONABLE at any time.

VERMICELLI SOUP. -

INGREDIENTS.—3 pints of con-
sommé (see Clear Soup) 2 oz. of
vermicelli, salt and pepper.

MEeTHOD.—Crush the wvermicelli
between the fingers into short
lengths, Bring the stock to boiling
point, sprinkle in the wvermicelli,
boil gently for 15 minutes, then
season to taste, and serve.

Time. —About 30 minutes. AVER-
AGe Cost, 2s5. 3d. SUFFICIENT
for § or 6 persons. SEASONABLE
at any time,
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FISH AS FOOD.

SPEARKING generally, fish is less
sustaining than meat, yet in fishing
hamlets, where little or no animal
food is taken, the health and vigour
of the inhabitants are excellent.

The white fish such as sole, whit-
ing, plaice, haddock, halibut, tur-
bot, brill, ling, skate, and cod, con-
tain little or no oil in their tissues,
and they are therefore of less nut-
ritive walue, but more easily
digested than the oily salmon,
mackerel and herring. The delicate
fibre of the sole and herring allow
them to be easily digested, hence
their value in the diet of the sick
and convalescent. Turbotand hali-
but are usually outside the limits of
a slender purse, but cod, hake and
haddock provide a fairly cheap
and substantial meal when com-
bined with a rice or suet pudding.
Salmon contains a large amount
of nourishment, but both it and
mackerel are apt to disagree with
a delicate digestion. Herring is
said to be more nourishing and
cheaper than any other fish.

Oysters are very nourishing,
and easily digested in a raw state.
Other shell fish may be more or
less indigestible, and should be
avoided by all whose digestion is
weak.

TO CHOOSE FISH.

(1) Flesh should be firm, eyes
bright, and gills red.

(2) A proof of freshness in most
fish is in their being covered with
scales.

(3) Avoid very large fish, for if
old their fibres may be tough.

(4) A flat fish shounld be thick
in proportion to its size. Fish
should have large girth, rather
than great length.

(5) Large herrings, large whiting,
small fresh haddocks, soles and
plaice of medium size should be
selected.

(6) Lobsters and crabs shonld

heavy in proportion to their
size.

TO KEEP FISH.

All oily fish should be eaten as
fresh as possible. If kept, they
should be cleaned and wiped very
dry, and kept in a cool place.

Turbot, brill, and halibut may
be kept in a cool place for a day
or two with advantage. A whaole
fish should be hung up by the tail.
Fish that is not quite fresh may be
improved by thorongh washing in
vinegar and water, or permanganate
of potash and water.

TO PREPARE FISH FOR COOKING.

A whole fish may be well washed
before skinning without damaging
its flavour, but a piece of fish should
be quickly washed and immediately
dried. The fins should be cut off,
and all scales removed, using the
back of a knife for this purpose.

The dark under-skin of a sole is
nearly always removed by the fish-
monger. Toremove the upper one,
make a slit just above the tail, run
a finger round the edge to loosen
the skin, then, holding the sole
firmly by the tail, draw the skin
off from tail to head. Reverse this
process with a whiting, and pull the
skin from head to tail. Plaice is
usually filleted without removing
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the skin, although it is better to
strip the dark skin off the back.

' TO FILLET FISH.

To fillet a scle, plaice, or other
flat fish, place the fish flat on a
board or table, and with the point
aof a knife cut from head to tail
down the backbone. Insert the
knife in the slit made, and carefully
cut the fish from the bone, keeping
the knife pressed lightly against
the bone meanwhile. Remove the
fillets, trim them neatly, and cut
them into suitable pieces.

Fish to be fried should be well
dried, and lightly coated with flour,
seasoned with salt and pepper before
being egged and breadcrumbed.

To egg and crumb fish, dip them
first in well-beaten and lightly
seasoned egg, drain each piece
separately, and place on the bread-
crumbs, which should be fine, not
too moist, and laid on a sheet of
clean paper. Shake the paper
from side to side until the fish is
sufficiently coated. Before frying
the crumbs should be pressed firmly
down with the blade of a knife.
Whitebait should be well dredged
with flour, and shaken in a cloth
until dry before frying.

GENERAL INSTRUCTIONS FOR
- ,COOKING FISH.

Fisu 10 BolL—In boiling fish
it is advisable to use a fish-kettle,
provided with a strainer, so that
the fish can be gently lifted without
breaking. TFailing this, the fish
should be tied in muslin, and placed
on a plate at the bottom of a sauce-
pan. Salmon and salmon trout
should be put into boiling salted
water to preserve their colour;
but other kinds of fish should be
placed in warm water, for boiling
water has a tendency to break the
skin, and cold water extracts much
of the flavour, Fish should always
be gently simmered after boiling
point is reached, otherwise it is
liable to break. It should also be
cooked in the smallest possibile
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quantity of water, which, when
practicable, should afterwar:s form
the basis of a fish soup or fish sauce.
Lemon-juice or vinegar should be
added to the water in which white
fish is cooked, as it tends to increase
its whiteness. The time required
for cooking depends more on the
thickness than the weight of the
fish, but as soon as the bone separ-
ates readily, the fish should be
taken from the water and kept
covered, on the strainer, placed
across the fish-kettle, until required,
Fish, when boiled, should always be
served on a strainer covered with a
folded napkin. It is usually gar-
nished with slices of lemon and tufts
of green parsley, a little additional
colour being sometimes introduced
by means of lobster coral, prawns
or crayfish,

FisH To Bror..—This method of
cooking is an extremely simple one
when proper appliances are at
hand, but when the only means
available are those usually found in
middle-class kitchens, some little
difficulty may be experienced. A
clean gridiron and a clear fire are
indispensable factors, and the
former may be easily secured by
heating the gridiron, and after-
wards rubbing it repeatedly with
soft paper until perfectly clean.
No matter how clear and bright the
fire may appear, more or less smoke
will arise from it, but this may be
checked to some extent by throwing
on a good handful of salt. Fish in-
tended for grilling should be thor-
oughly dried, then brushed over
with oil or ociled butter, and sea-
soned with salt and pepper. Meat
also needs to be slightly coated with
oil or butter, otherwise the surface
may become dry. The gridiron
must be heated and rubbed over on
both sides with suet or fat, to pre-
vent whatever is being cooked stick-
ing toit. For the same reason it is
necessary to move the meat or fish
occasionally, using meat-tongs or a
knife for the purpose, thus avoiding
making holes through which  the
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juices could escape. Delicate fishis
frequently enclosed in oiled paper,
and should then be served in the
paper in which it was cooked.

Fisu, 1o Cure.—Empty, wash
and scale the fish, and, if large, cut
it down the back. Rub it inside
and out with commeon salt, and let
it hang in a cool place for 24 hours.
Mix together 1 oz. of bay-salt, }
an oz, of saltpetre, 4 an oz. of brown
sugar, and rub the fish well with
the preparation. Place it on a
large dish, cover it lightly, but
completely, with salt, and allow it
to remain undisturbed for 48 hours,
Turn the fish over, cover it with
fresh salt, and let it remain for 24
hours longer, Drain and well dry
the fish, stretch it on sticks, and
keep it in a dry, cool place, When
kept for a great length of time, it
will be necessary to well soak the
fish before cooking.

Fisn, To Fry.—Fish to be fried
should be well dried after washing,
and it is usually cut into pieces
convenient for serving, Although
very good results can be obtained by
such simple means as a frying-pan
and a very small quantity of fat—
providing the fat be hot and the
fish dry and slightly flourea—a deep
pan containing sufficient fat to
completely cover the fisn is desir-
able, Before frying, the nsh should
either be dipped into well-seasoned
batter or coated with epgz and
breaderumbs, and in the latter case
it should first be rolled mn a little
flour seasoned with salt and pepper,
the object being to make it as
as possible, in order that the bread-
crumbs may adhere more firmly.
The fat should be very hot at all
times, but its temperature must
be slightly lower when frying fillets
of fish than when frying such things
as croquettes, rissoles, etc., which
are generaly composed of cooked
materials, When the surface of a
small piece of bread immediately
hardens and slightly changes its
colour on being immersed in the

fat, the temperrture is right for
raw materials or anything that is
thickly coated with batter, but
when frying anything of which the
exterior alone has to be cooked, it
is better to have the fat sufficiently
hot to at once brown whatever is
immersed in it. Small things are
nearly always {fried in a wire basket,
but fillets of fish are dropped inta
the fat, and when coaked, taken
out on a fish slice. Anything fried
should afterwards be well drained,
either on a cloth or kitchen paper.
Fish is wusually garnished with
lemon and parsley, croquettes and
other dishes of the same class with
parsley alone, while fruit fnitters
should be liberally sprinkled with
sugar before serving.

Oil may be strongly recom-
mended for frying, but clarified fat
is. more generally employed in
ordinary households, and for all
frying purposesis preferable to lar!,
which is apt to impart an unpleasant
fatty flavour. All fatafter being usell
for frying should be allowed to cool
slightly, and afterwardsstrained into
an earthenware wessel, Or, after
repeated use, it may be partiall>
purified by straining it into a basin
of boiling water, when fragments of
fish, breadcrumbs, etc., will sink
to the bottom, and may be scraped
off as soon as the fat hardens,

Fisn, 10 SaLT.—The following
method of salting fish is particularly
suited to herrings, mackerel, and
other small varieties. Choose fish
that is perfectly fresh, empty, scale
and clean, but do not wash them.
Make a brine sufficiently strong
to float an egg, put in the fish,
which should be completely covered,
and let them remain in the brine
for 18 hours. When ready drain
well, place them in layers in an
earthenware vessel, covering each
layer thickly with salt. Cover
closely to completely exclude the
air, and store in a cool, dry place.
The fish must be well soaked before
cooking,
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RECIPES FOR COOKING FISH.

BRILL.

IncrEDIENTS.—1 brill, salt and
vinegar to taste.

MethHOD.—Clean the brill, cut off
the fins, and rub it over with a little
lemon-juice to preserve its white-
ness. Barely cover the fish with
warm water, add salt and vinegar,
and simmer gently until done (about
10 or 15 minutes for a small fish).
Garnish with cut lemon and parsley,
and serve with one of the following
sauces : lobster sauce, shrimp sauce,
Hollandaise sauce, or melted butter.

TiMe.—From 10 to 2o minutes,
according to size. AVERAGE CosT,
from 8d. to 10d. per 1b. SEeason-
ABLE at any time, but best from
August to April

CARP, BAKED.

INGREDIENTS.—1 carp. For the
forcemeat : 8 sauce oysters, 3 ancho-
vies boned, 2 tablespoonfuls of
bread-crumbs, 1 teaspoonful of
finely-chopped parsley, 1 shallot

finely chopped, yolk of 1 egg,
cayenne, salt. For coating the
fish : 1 egg and breadcrumbs.

For the sauce : § pint of good stock,
1 oz. of butter, 1 tablespoonful of
flour, half a tablespoonful of War-
cester sauce, a tablespoonful of
lemon-juice, a teaspoonful of made
mustard. Butter for basting.
Mersop,—Clean and scale the
fish ; remove the beards of the
ovsters, and simmer them for 15§
minutes in a little fish stock or
water. Cut the oysters into small
pieces, but do not cook them ; also
cut the anchovies into very small
pieces. Mix breaderumbs, oysfers,
anchovies, parsley, shallot, and
seasoning, add the yolk of egg, the
liguor of the oysters, and the stock
in which the oyster-beards were
simmered. Put the forcemeat in-
side the fish, and sew up the open-
ing; brush over with egg, and
cover with breadcrumbs, Place

in a baking-dish and cook gently
for about 1 hour, basting frequently
with hot butter. Melt the butter,
st;r in the flonr, add the stock, and
stir until the sauce boils. Simmer
for 2 or 3 minutes, then add the
mustard, lemon-juice, Worcester
sauce, and the gravy (strained)
from the tin in which the fish was
cooked. Garnish the fish with cut
lemon and parsley, and serve the
sauce in a tureen. e
Time.—From 1} to 1} hours.
Averace Cost, 25. 3d. SUFFI-
CIENT FOR 4 Or § persons. SEason-
ABLE from November to March,

CARP, BAKED (Another Mathod).

INGREDIENTS.—1 carp, 3 table-
spoonfuls of salad-cil or clarified
butter, 1 tablespoonful of Worcester
sauce, 1 tablespoonful of lemon-
juice, 1 tablespoonful of finely,
chopped parsley, 1 dessertspoonful
of finely-chopped onion, salt, cay-
enne. For thesauce, § pint of milk,
14 oz. of flour, 1} oz. of butter, 2
tablespoonfuls of coarsely-chopped
gherkins, salt and pepper.

MEeTHOD.—Wash, scale, and clean
the fish, and place it in an earthen-
ware baking-dish, Mix
the salad-oil, Worcester sauce,
lemon-juice, parsley, onion, season
well with salt and cayenne, pour
this mixture over the fish, and let
it remain in it for at least 2 hours,
basting at frequent intervals.
Cover with a greased paper, bake
gently for about 1 hour, and baste
well, When it is nearly done,
melt the butter in a stewpan, stir
in the flour, add the milk, bring
to the boil, and simmer for § or 6
minutes. Place the fish on a hot
dish, strain the gravy in the tin
into the sauce, add the gherkins,
sﬁe;i}ilsun to taste, and pour over the

Time.—To bake, 1 hour. Cosrt,
2s. to 25. 3d, SUFFICIENT for §
persons.
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CARP, STEWED.

INGREDIENTS.—1 large carp, 1
pint of stock, 1 glass of claret, 1
tablespoonful of flour, 12 small
button mushrooms, 2 oz. of butter,
2 or 3 small onions, a bouquet-
garni (parsley, thyme, bay-leaf), a
good pmch of grated nutmeg, salt
and pepper.

MeTHOD.—Wash the fish in vine-
gar and water, and cuot it into thick
slices. Slice the onions, fry them
until brown in about 2 oz. of hot
butter, then put in the stock, wine,
mushrooms, herbs, nutmeg, and
seasoning, and, when warm, add
the fish, and simmer gently for 30
or 40 minutes, Take out the fish
and keep it hot. Hawve ready the
flour and the remainder of the but-
ter kneaded to a smooth paste, add
it to the contents of the stewpan,
and simmer and stir nntil the sauce
is cooked smoothly. Place the
fish on a hot dish, strain the sauce
over, and garnish with the mush-
rooms (heated in sauce), fried roe,
and sippets of toast.

Timme.—About 1 hour.
Cosrt, 25. 3d.

Note.—This fish can be boiled plain, and
served with parsley and butter sauce. Chub,

char, dace, and roach may be cooked in the
same manner as the above.

COD, BOILED.
(See Brill, page 95, or Cod’s
Head and Shoulders, page o3.)

COD, CURRIED.

InGrREDIENTS.—2 Ib. of cod, 1
pint of white stock (fish or meat),
2 oz. of butter, 1 tablespoonful of
flour, 1 dessertspoonful of curry-
powder, 1 medium-sized onion, salt
and pepper, cayenne, a tablespoon-
ful of lemon-juice.

Mer#Hop.—Wash and dry the
cod, and cut itinto piecesabout 1}
inches square. Melt the butter in
a stewpan, fry the cod slightly,
then take out and set aside. Add
the sliced onion, flour, and curry-
powder to the butter in the stew-
pan, and fry 15 minutes, stirring
continuously to prevent the onion

AVERAGE

becoming too brown, then pour in
the stock, stir until it boils, and
afterwards simmer gently for zo
minutes. Strain and return to the
saucepan, add lemon-juice and
seasoning to taste, bring nearly to
boiling point, then put in the fish,
cover closely, and draw aside for
about 4 an hour, or until the fish
becomes thoroughly blended with
the flavour of the sauce. An occa-
sional stir must be given to prevent
the fish sticking to the bottom of
the stew-pan. Dish up and serve
with rice. The remains of cold fish
may be used, in which case the pre-
liminary frying may be omitted.
TiME, — 1} hours. AVERAGE
Cost, from 1s. gd. to 2s. SUFFI-
CIENT for 5 or 6 persons, SEASON-
ABLE from November to March,

COD-FISH PIE.

INGREDIENTS.—1% 1b. of cold cod,
1 dozen oysters (tinned may be
used), 4 pint of melted butter sauce,
4 1b. of short paste, or mashed po-
tatoes, salt and pepper, nutmeg.

Mernon.—Take off the beards of
the oysters, simmer them for a few
minutes in a little water, then strain
and mix with the oyster liquor
(from f{resh oysters). Cut the
oysters into 2 or 4 pieces, according
to size; divide the fish into large
flakes, put half of itinto the dish, lay
the oysters on the top, season with
saltand pepper, grate on a little nut-
meg, add the melted butter sauce,
and cover with the rest of the fish.
Make the short crust paste according
to directions given for short crust
paste. Or, when a potato covering
is preferred, season the potato with
salt and pepper, and warr and stir
in a saucepan, with a small piece of
butter, and 2 or 3 tablespoonfuls of
milk. Bake about } an hour in a
moderate oven.

CosrT, 15. 9d. to 2s.

COD, HASHED.
IncrEDIENTS.—2 1b. of cooked
cod, 2 oz. of butter, 13 oz. of flour,
D
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i pint of milk, $ pint of picked
shrimps, pepper and salt, mashed
potatoes, chopped parsley.

MerHOD.—Blend the butter and
flour in a stewpan, and fry for a few
minutes without allowing them to
colour. Add the milk and stir
until beiling. Put in the cod,
flaked into small pieces, and the
shrimps. Cook these together until
thoroughly hot, and season care-
fully. Make a deep border of
mashed potatoes on a hot dish.
Pour the hash in the centre, and
sprinkle a little chopped parsley
over the top.

Time—} an hour.
CosT, 1s. 10d. to 25. SUFFICIENT
for 4 or § persons.

AVERAGE

S SEASONABLE
from November to March.

COD’S HEAD AND SHOULDERS.

IrvorEDIENTS.—Cod’s head and
shoulders, salt, lemons.

Mernon.—Cleanse the fish thor-
oughly, and rub a little salt over
the thick part and inside the
fish 1 or 2 hours before dressing it,
as this very much improves the
flavour. Lay it in the fish-kettle,
with sufficient hot water to cover it.
Be very particular not to pour the
water on the fish as it is liable to
break, and keep it only just sim-
mering. If the water should boil
away, add a little, pouring it in at
the side of the kettle, and not on
the fish. Skim wvery -carefully,
draw it to the side of the fire, and
let it gently simmer till done.
Garnish with cut lemon, and serve
with either oyster or caper sauce.

TimE.—20 to 25 minutes, accord-
ing to size. AvEerace CosT, from
ad. to od. per Ib. Allow 3 1b. for
6  persons. SEASONABLE from
November to March.

COD RECHAUFFE.

INGREDIENTS.—I lb, of cooked
cod, 4 pint of white sauce, I tea-
spoonful of mushroom sauce, 4 a
teaspoonful of anchovy essence, 4 a
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teaspoonful of mixed mustard,
butter, breadcrumbs, salt and
Pepper.

‘. METHOD.—Free the fish from
skin and bones, and separate it into
large flakes. Make the sauce as
directed, edd the mushroom sauce,
anchovy essence, mustard, and salt
and pepper to taste, putin the fish,
mix well together, then turn the
whole into a well-buttered fireproof
baking-dish. Cover the surface
lightly with breadcrumbs, add a few
pieces of butter, bake in the oven
until well browned, then serve in
the dish.

Time.—To bake about s minutes,
AVERAGE Cost, 8d. to rod., ex-
clusive of the fish. SvrricienT for
3 Oor 4 persons, SEASONABLE from
November to March.

COD’S ROE, SCALLOFED.

IncrEDIENTS.—Cod's roe, melted
butter or white sauce, cream, brown
breadcrumbs, salt, vinegar.

MeTHOD.—Wash and wipe the
cod's roe, and boil for 10 minutes
in water with a little salt and vine-
gar. Cut into dice, and put into
some melted butter made with
cream or white sauce. Butter a
scallop tin, put in the roe, cover
with brown breadcrumbs,and brown
inthe oven, or serve it on hot but-
tered toast. It is often used as
garnish to other fish.

Time.—} an hour. AVERAGE
Cost, 15. SvurricienT for 3 or 4
persons. SEASONABLEiIn the winter.,

COD SOUNDS.

MetHoD.—These, salted as they
are generally bought, should be
soaked in milk and water for several
hours, and then boiled in milk and
water until tender, when they should
be drained and served with egg
sauce. When suitably dressed they
may be served asa fish entrée or
breakfast dish.

Averace Cost.—6d. SEAsON--
ABLE from November to March.
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COD STEAKS.

InGrEDIENTS.—2 slices of cod, 1
to 1§ inches thick, 1 tablespoonful of
flour, } teaspoonful of salt, ¢ of a
teaspoonful of pepper, 2z table-
spoonfuls of oiled butter, 1 teaspoon-
ful of lemon-juice, frying-fat.

MerHOD.—Wash and thoroughly

dry the fish. Mix together the
flour, salt and pepper, and coat the
fish completely with the mixture.
Have ready in a frying-pan a good
layer of hot fat, put in the fish and
fry until crisp and well browned on
both sides, Meanwhile meht the
butter, add to it the lemon-juice and
if liked, a little finely-chopped
parsley, or omit both lemon-juice
and parsley, and serve simply with
oiled butter. When more con-
venient the fish may be baked in the
oven, but it lacks the crispness ob-
tained by frying.

TmMe.—4% an hour. AVERAGE
Cost, abhout 10d. SUFFICIENT for 3
or 4 persons. SEASONABLE from
September to April.

CRAB, TO DRESS.

IncreEDIENTS.—] medium-sized
crab, 1 hard boiled egg, 2 table-
spoonfuls of vinegar, 2 table-
spoonfuls of salad-oil, salt and
pepper, cayenne,

MeTHoD.—Empty the shalls, mix
the meat with the vinegar and oil,
and season well, Clean the large
shell, put in the mixture and
garnish with slices of lemon, parsley
and egg, the yolk rubbed through
a wire sieve, and the white coarsely
chopped.

Averace Cost—10d. to 15, 6d.
SurFicCIENT for 3 or 4 persons.
SeEAsoNABLE from April to October.

CRABS, TO CHOOSE.

Crabs of medium size are the
best, and, like lobsters, should be
judged by their weight.

EEL PIE.

INGREDIENTS.—1% 1b. of eels, 4
pint of meat stock, 1 tablespoonful

of mushroom ketchup, 1 dessert
spoonful of lemon-juice, pepper and
salt, rough puff paste, or puff.

Mzrnop,—Clean and skin the
eels and cut them into pieces about
2 inches long. Put the heads, tails,
and fins into a stewpan with the
stock, simmer for 4 an hour, then
strain and skim well. Place the
eels in a piedish, with a good season-
ing of salt and pepper between the
layers, add the lemon-juice and
ketchup to the stock, pour about
half of it into a piedish, cover with
paste, and bake in a fairly hot oven
for 1 hour. Warm the remainder
of the stock, and pour it into the
pie through a funnel as soon asitis
taken from the oven.

Time.—1 hour to bake. AVERAGE
Cosr, 2s. 6d. SUFFICIENT for § per-
sons. SEASONABLE all the year
but best from June to March.

EELS, BOILED.

INGREDIENTS.—4 small eels, a
small bunch of parsley, # pint of
parsley sauce, a little salt.

Meraop.—Clean and skin the
eels, put them into a stewpan with
the parsley, a little salt, and warm
water to barely cover them. Sim-
mer gently for 4 an hour, or until
they are tender, then serve with
the sauce poured over them,

Time.—About 4 an hour, AVER-
AGE Cosr, 8d. to 1s. per Ib. SUFFI-
CIENT for 4 or § persons. SEASON-
ABLE from June to March.

EELS, FRIED.

INGREDIENTS.—1 or 2 medium-
sized eels, 1 tablespoonful of flour,
4 a teaspoonful of salt, } of a tea-
spoonful of pepper, 1 egg, bread-
crumbs, parsley, salt and pepper
frying-fat.

MeTHOD.—Wash, skin, and dry
the eels thoroughly, and divide
them into pieces from 23 to 3 inches
long. Mix the flour, salt, and
pepper together, and roll the pieces
of eel separately in [the mixture.
Coat carefully with egg and bread-
crumbsg, fry in hot fat until crisp
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and lightly browned, then drain
well, and serve garnished with
crisply-fried parsley. ;
Tmue.—About 20 minutes, Avar-
AGe CosT, eels, 8d4. to 1s. per Ib.
Arrow 2 lb. for 4 or § persons.
SEASONABLE from June to March.

EELS, FRIED, WITH TARTAR
SAUCE.

INGREDIENTS.—2 Ib. of eels, %
pint of good stock, 1 glass of sherry,
i egg, breadcrumbs, frying-fat, 1}
oz, of butter, tartare sauce.

Mersop.—Wash, skin, dry, and
cut the eels into pieces 2% inches
long. Melt the butter in a stew-
pan, put in the ecls and fry until
brown, then add the stock (which
must be highly seasoned) and sherry,
and simmer gently for about 15
minutes. Drain well, and when
cool brush over with egg, roll in
breaderumbs, and fry until nicely
browned in hot fat. Garmish with
fried parsley, and serve with a tureen
of tartar sauce.

TiME.—From 1 to 1} hours.
AveErAGE CosT, 25. to 25 64., ex-
clusive of the sauce. SuFFiciENT for
4 or 5 persons. SEASONABLE all
the year, but best from June to
March.

EELS, STEWED.

INGREDIENTS.—2 b, of eels, 2
oz, of butter, 1 medium-sized onion,
1 dessertspoonful of chopped par-
sley, salt and pepper.

MeTHOoD.—Skin and clean the
eels, cut them into picces about 2
inches long, andyplace them in a
jar. Add the butter, the onion
cut into slices, parsley, salt and
pepper, cover closely, and place
the jar in a saucepan of cold water,
which must be brought slowly to
the boil. Cook until the eels are
tender ; this will take about 14
hours from the time the water boils.
When done, place on a hot dish,
and strain the gravy over.

Tmae,—From 2 to 23 hours.
AveErRAGE CosTjIs. od. to 2s. 3d.
SurFicteNt for § or 6 persons.
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SeAsoNABLE from June to March
but obtainable all the year.

FISH AND OYSTER PIE.

INGREDIENTS.—1 b, of any cold
fish, such as cod or haddock, 1
dozen oysters, pepper and salt to
taste, breadcrumbs or puff paste,
sufficient for the quantity of fish,}
a teaspoonful of grated nutmeg, 1
teaspoonful of finely-chopped par-
sley, melted butter or white sauce.

MerHop.—Clear the fish from
the bones, put a layer of it in a pie-
dish, add a few oysters, with nutmeg
and chopped parsley. KRepeat this
till the dish is quite full. Pour in
some melted butter, or a little thin
white sauce, and the oyster liquor.
A covering may be formed either of
bread-crumbs, which should be
browned, or puff paste, which should
be cut into long strips, and laid in
cross-bars over the fish with a line of
paste, first laid round the edge.
Bake in a moderate oven.

Time.—If made of cooked fish, $
of an hour ; if made of fresh fish
and puff paste, 3 of an hour. AVEr-
AGE Cost, 2s5. Surricient for 6
persons. SEASONABLE at any time,

FISH CAKES.

INGREDIENTS,—The remains of
any cold fish ; to each 1b. allow }
lb. of mashed potatoes, 1 oz, uf
butter, 2 eggs, breadcrumbs, milk,
salt and pepper.

MeTHOoD.—Heat the butter in a
saucepan, add the fish (coarsely
chopped), potatoes, the yolk of 1
egg, salt, pepper, and sufficient
milk to moisten thoroughly. Stir
the ingredients over the fire for a
few minutes, then turn on to a plate.
When cold, shape into round, flat
cakes, brush them over with egg,
cover with breadcrumbs, and fry
in hot fat. The fish may be made
into one large cake instead of
several small ones, in which case
grease a flat tin, and shape the
mixture as much like a fish as
possible. Brush with egg, cover with
slightly browned breaderumbs, and



FISH

bake for about 20 minutes in a
fairly hot oven.

This dish may be varied by the
addition of forcemeat, made of 2
tablespoonfuls of finely-chopped
suet, 2 tablespoonfuls of bread-
crumbs, 1 teaspoonful of finely
chopped’parsley, salt, pepper, grated
lemon-rind, or other flavouring,
and moistened with egg or milk.
Or the forcemeat may be made of
1 tablespoonful of picked and
coarsely-chopped shrimps, bread-
crumbs, a teaspoonful of anchovy
essence, I tablespoonful of melted
butter, salt, pepper, cayenne, and
a little milk. en using force-
meat, spread one half of the fish-
cake mixture on the tin in the form
of a sole, spread the forcemeat in
the centre, leaving bare a narrow
margin at the sides, cover with the
remainder of the mixture, brush
over with egg, sprinkle with browned
breaderumbs, and bake in a moder-
ate oven for 33 or 40 minutes.

TimE.—About 2 of an hour.
Averace CosT, 15. 6d. for 12 small
cakes. SUFFICIENT, 1 1lb. fish, etc.,
for 6 or 7 persons. SEASONABLE
at any time.

FISH CAKES FROM PRESERVED
SALMON.

INGREDIENTS.—! tin of salmon,
t Ib. of mashed potatoes, milk, 1
egg, breadcrumbs, salt and pepper,
frying-fat, parsley.

MeTHOD.—When using cold po-
tato stir it over the fire with a little
milk until quite hot and smooth.
Chop the fish coarsely, add it to
the potatoes, season to taste, and
stir over the fire until thoroughly
mixed, adding a little milk if too
dry. Let the mixture cool on a
plate, then shape into small round
cakes, coat carefully with egg and
breadcrumbs, and fry in hot fat
until lightly browned.
and serve garnished with crisply-
fried parsley.

Time.—Altogether, 14 hours.
AVERAGE CosT, 9d, to 1s.

Drain well, |

I0I

FLOUNDERS, FRIED.

InerEDIENTS.—Flounders, egg
and breadcrumbs, boiling fat, fried
parsley.

MeTHOD,—Cleanse the fish, and,
2 hours before they are required,
rub them inside and out with salt
to render them firm. Wash and
wipe them very dry, dip them into
egg, and sprinkle over with bread-
crumbs, fry them in boiling fat,
dish on a folded napkin, or fish

paper, and garnish with fried
parsley.
Tive,—To fry, from 10 to 15

minutes, according to size. AVER-
AGE CosTt, 3d. to 1s. each, accord-
ing to size and season. Allow from
6 oz. to 8 oz. per head for break-
fast; rather less when served in
the fish course of a dinner. Season-
ABLE all the year; most plentiful
from August to November.

FISH PIE.

INGREDIENTS.—I lb. of cooked
cod or other white fish, 4 oz. of
finely chopped suet, 2 tablespoon-
fuls of mashed potato, 2 tablespoon-
fuls of white breadcrumbs, 2 eggs,
4+ pint of milk (about), browned
breadcrumbs, butter, salt and
Pepper.

MeTtHoD.—Free the fish from
skin and bone and chop it coarsely,
add the suet, potato, white bread-
crumbs, and a good seasoning of
salt and pepper. Now stir in the
egg with as much milk as will form
the whole into a stiff batter, and
turn the mixture into a well-
buttered baking dish suitable for
sending to table. Cover the sur-
face lightly with brown bread-
crumbs, and put small bits of butter
here and there, and bake in a
moderate oven for about 1 hour,
or until the mixture is set. Serve
hot in the dish in which it is cooked,
or if prepared overnight reheat at
the time of serving.

TimE.~—To bake, about one hour.
AvERAGE CosT, 10d. SUFFICIENT
for 5 or 6 persogs. SEASONABLE
at any time,
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FISH PUDDING.

IncrEDIENTS.—1 1b. of any kind
of white fish, 4 oz. of finely-
chopped suet, 2 oz. of breadcrumbs,
1 teaspoonful of finely chopped
parsley, £ pint of milk, or stock
made from fish bones, 2 eggs, a few
drops of anchavy essence, salt and
pepper.

MeTHop.—Free the fish from
skin and bones, and pound it well
with the suet (when making it
without the aid of a mortar, chop
the fish finely, and rub it through a
fine sieve) ; add the breadcrumbs,
parsley, salt, pepper, anchovy-
essence, and mix well ; beat the
epgs slightly, add the milk or fish
stock and stir into the mixture.
Have ready a well-greased plain
mould or basin, put in the mixture,
cover with a greased paper, and
steam gently for mearly 14 hours,
Serve with anchovy, egg, or melted
butter sauce.

Tive.—Altogether 2 hours. AVER-
AGE CosT, 15. 6d. SUFFICIENT for
4 or § persons. SEASONABLE at
any time.

FISH SALAD.

INGREDIENTS,—1 lb. of cooked
fish, celery, lettuce, Mayonnaise
sauce, hard boiled egg, salt, pepper.

MeTHOD.,—Skin, bone, and shred
some cold fish (almost any kind of
white fish or salmon will do), put
this in a large mixing bowl, add to
it 4 its quantity of lettuce washed
and shredded,also of white cleaned
celery (if in season). Cut the
celery into shreds or strips, mix all
carefully, adding salt and pepper to
taste. Arrange neatly in a salad
bowl, and pour over some Mayon-
naise dressing. Garnish tastefully
with hard boiled eggcut into slices.
When celery is not obtainable,
use shredded chicory, endive, or
sliced tomatoes.

TivMe.—20 minutes. AVERAGE
Cost, 1s. 3d. to 15. 6d. SUFFICIENT
for 5 or 6 perspns. SEASONABLE
at any time.
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FISH SCALLOPED.
INGREDIENTS.—The remains of
cold fish of any kind, to each ¥ Ib.
of which allow 1% oz. of butter, 2
oz. of flour, {4 pint of milk, 1 tea-
spoonful of anchovy essence, 1
teaspoonful of walnut ketchup, %
a teaspoonful of made mustard, salt
*and pepper, cayenne, breadcrumbs,
MeTHOD.—Melt the butter in a
stewpan, add the flour, and cook
for 3 or 4 minutes, then pour in the
milk, stir until it boils, and let it
simmer slowly for 10 minuotes.
Meanwhile, separate the fish into
large flakes, and when the sauce is
ready put them into the stewpan
with the anchovy essence, ketchup,
mustard, and a liberal seasoning of
salt and pepper, and a small pinch
of cayenne. Stir over the fire until
the mixture is thoroughly hot, then
fill the scallopshells (previously
well buttered), cover lightly with
breadcrumbs, place on the top of
each small pieces of butter and bake
in a hot oven until nicely browned,
or brown the surface with a hot
salamander.
TmMe.—% an hour.
CosT, 15. 6d.

HADDOCK, BAKED.

INGREDIENTS.—1 large fresh had-
dock, veal forcemeat, 1 egg, brown
breadcrumbs, fat for basting.

MeTHOD.—Wash, clean, and scale
the fish. Make the forcemeat as
directed, put it inside the haddock,
and sew up the opening. Truss
in the shape of the letter S by
means of a string securely fastened
to the head of the fish, the trussing
needle being passed through the
body of the fish while held in the
required shape, and the string after-
wards secured to the tail, Brush
over with egg, cover lightly with
brown breadcrumbs, and bake in a
moderate oven from 3o to 40 min-
utes, basting occasionally with hot
fat. Serve with anchovy or melted
butter sauce.

Time. — To prepare and cook,
irom1 to 1} hours, AVERAGE CosT,

AVERAGE
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from 1s. 2d. to 15. 6d. SUFFICIENT
for 4 persons. SEASONABLE from
August to February.

HADDOCK, BOILED.

INGREDIENTS.—1 large fresh had-
dock, salt,

MetHOD.—Clean and wash the
fish, cover it with warm water, add
salt to taste, bring to the boil, and
cook gently from 20 to 3o minutes.
Serve with anchovy, parsley, or
melted butter sauce.

TivE—From 15 to 25 minutes.
AvERAGE Cost, large haddocks,
84. to 1s5. SuFFICIENT for 3 or 4
persons, SEASONABLE from August
to February.

HAKE, BAKED,

INGREDIENTS.—4 slices off a
medium-sized hake, 1 teaspoonful
of finely-chopped parsley, 1 tea-
spoonful of finely-chopped onion,
butter, salt and pepper, flour.

MerHOD.—Wash and dry the fish
and place the slices side by side in
a baking dish. Dredge well with
flour, season liberally with salt and
pepper, sprinkle on the onion and
parsley and add about 1 oz of
butter in small pieces, Bake gently
for 4 an hour, basting occasionally,
then place the fish on a hot dish,
strain the liquor over it, and serve.

Time.—Abouttanhour, AVER-
AcE CosT, 4d. per lb. SUFFICIENT
for 3 or 4 persons. SEASONABLE,
April to August.

Note,—Any of the methods given for cook-
ing cod or halibut may be applied to hake, but

baking will be found the most palatable and
satisfactory.

HALIBUT, GRILLED.

InGrEDIENTS.—Halibut, oiled
butter, salt and pepper. ]

MerHon.—Divide the fish into
slices not more than # of an inch in
thickness, brush them over with
oiled butter, and sprinkle them
with salt and pepper. Place the
slices on a clean oiled gridiron, and
cook over a clear fire for 10 or 12
minutes, turning them 2 or 3 times
doring the process. Garnish with
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lemon and serve with lemon, or
any fish sauce that may be pre-
ferred. )
Tnie.—From 1o to 12 minutes.
Averace Cost, 6d. to 1s. 2d. per
Ib. Arow 6 or 7 oz. per head.
SEASONABLE at any time.

HERRINGS, BAKED, FRESH.
INGrEDIENTS.—12 fresh  her-
rings, salt and pepper, vinegar, 1
or 2 Spanish onions.
MetHop.—Wash the herrings in
3 or 4 waters, cut off the heads,
split them open, and remove the
gut and backbone. Season well
with salt and pepper, and roll them
up tightly, beginning with the neck
of the fish, Pack the herrings
closely in a piedish, cover them with
thin slices of onion, half fill the dish
with equal quantities of vinegar
and water, and bake in a very slow
oven for 2 hours. When done, re-
move the onion, but let the fish
remain in the dish in which they
were cooked until ready to serve.

JOHN DORY.

MerHop.—This fish, which is
esteemed by most people a great
delicacy, isdressed in the same way
as a turbot, which it resembles in
firmness, but notin richness. Cleansas
it thoroughly, cut off the fins, but
not the head, which is considered
a delicacy, lay it in a fish-kettle,
cover with warm water, and add
salt to taste. Bring it gradually to
near boiling point, and simmer
gently for 15 minutes, or rather
longer should the fish be very large.
Serve on a hot napkin, and garnish
with cut lemon and parsley.
Lobster, anchovy, or shrimp sauce,
and plain melted butter should be
sent to table with it.

Time.—After the water boils, }
to } an hour, according to size.
AVERAGE CosT, 1s. to 3s. SUFFI-
CIENT for 6 or 7 persons. SEASON-
ABLE all the year, but best from
September to January.

Not¢.—Small John Dorys are excellent
baked.
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KIPPERS.

INnGrEDIENTS,—Kippers, water, _

butter.

MerHoD.—Trim the kippers and
plunge them into boiling water,
then take them out, drain, and rub
over with alittle butter. Kippers
may also be fried or grilled, but are
then somewhat hard and dry.

Time, 3 minutes. AVvErAGE CosT,
2d. per pair. SEASONABLE, best
in winter. Surricient for—allow
a pair for each person.

LOBSTER CROQUETTES.
See Chicken Cutlets.

LOBSTER CURRY.

INGREDIENTS.—1 lobster (or
tinned lobster of a reliable brand),
{ pint of fish stock and milk mixed,
or all milk may be used, 1 table-
spoonful of grated cocoanut, 1
dessertspoonful of curry-powder,
1 teaspoonful of flour, 1 teaspoonful
of curry-paste, 2 oz. of butter, 1
large onion, 1 apple (green goose-
berries or rhubarb may be sub-
stituted), salt, lemon-juice.

MEeTHOD.—Melt the butter in a
stewpan, put in the onion (coarsely
chopped), the flour, and curry
powder, and fry these gently for 10
minutes. Add the stock, milk, curry
paste, cocoanut, sliced apple, and
salt, stir the mixture until it boils,
then cover closely and simmer gently
for 1 hour, stirring occasionally.
Remove the flesh from the lobster
and cut it into inch-square pieces.
When the sauce is ready, pour it
throngh a fine strainer, return it
to the sancepan, add seasoning to
taste, and re-heat. Just before it
reaches boiling point put in the
pieces of lobster, cover closely,
and draw the stewpan to the side
of the stove for 15 to zo minutes, to

allow the lobster to become hot and *

impregnated with the flavour of the
sauce, add lemon-juice to taste, and
serve with boiled rice.

TiMe, — About 2 hours, CosT,
2s. to 25, 6d. SUFFICIENT for 4 or
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§ persons. SEASONABLE from April
to October,

Note—Crayfish, prawns, and other fish may
be curried according to the directions given
above ; in all cases the fish must be cooked
before being added to the sauce,

LOBSTER CUTLETS.

INGREDIENTS.—1 hen lobster, 1}
oz, of butter, 1 oz. of flour, } pint
of milk or water, 1 tablespoonful of
cream, I egg, breadcrumbs, salt,
cayenne, parsley, frying-fat.

MEeTHOD,—Remove the flesh from
the lobster, and chop it into small
pieces. Pound the spawn (if any)
with 4 oz. of butter, and pass it
through a hair sieve. Melt 1 oz. of
butter in a small stewpan, stir in the
flour, add the milk, and boil well.,
Then add to it the lobster, cream,
spawn, cayenne, and salt, mix well
together, and turn on to a plate to
cool. When the mixture is firm
enough to mould, make it up into
cutlets, cover them with egg and
breadcrumbs, and fry until nicely
browned in hot fat. Dish in a circle,
putting a piece of labster feeler in
each cutlet to represent a bone, and
garnish with fried parsley., ~

Tmme.—About 2 or 2} Hours,
AVERAGE CosT, 15, od. to 25. 3d.
SuFFICIENT for g or 10 small cutlets.

LOBSTER IN ASPIC.

INGREDIENTS.—T large or 2 small
lobsters, 1 pint of aspic jelly, 3 hard-
boiled eggs, 1 large lettuce, a few
tarragon leaves, capers, olives
stoned, and truffles ; oil and vine-
gar, pepper and salt. Mayonnaise
sauce,

MeTrHoD.—Put into a quart bor-
der mould enough melted aspic
jelly to thinly mask it, when
set arrange in it neatly the flesh
of the body and claws of the lobster
(which should becut intoneat pieces)
with a few tarragon leaves and
capers, filling up the mould with
the jelly. Well wash, dry and
shred the lettuce, and mix it with
the remainder of the lobster, the
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oil, and vinegar, with pepper and
salt., When the mould is firmly set,
turn it out and pile the salad in the
centre and around it as a border,
masking it smoothly with a thick
Mayonnaise sauce. Lastly, i
the whole with the eggs cut up, the
coral, and the little claws of the
lobster, the capers,and truffles, etc.

TimeE.—About 2 hours, AVERAGE
Cost, 3s. 6d. exclusive of sauce.
SUFFICIENT for 6 persons. SEASON-
ABLE at any time.

LOBSTER MAYONNAISE.

INGREDIENTS.—I large lobster, 4
filleted Gorgona anchovies, 1 hard-
boiled egg, 6 stoned olives, 4 gher-
kins, a few slices of pickled beetroot,
a tablespoonful of capers, 1 large
or 2 small.lettuces, Mayonnaise
sauce. 4
MeTHoD.—Cut the lobster in two
lengthwise, break the claws care-
fully, remove the meat intact, if
possible, and cut the remainder of
the lobster into small pieces, Wash
and dry the lettuces, tear it into
small pieces, put it into a bowl with
the small pieces of lobster, and add
gradually sufficient Mayonnaise to
moisten the whole. Arrange thisin
the centre of a round dish in the
form of a dome, mask it with very
stiff Mayonnaise sauce, and sur-
round it with pieces of hard-boiled
egg. Garnish tastefully with strips
of anchovy, strips or slices of gher-
kin, fancifully-cut pieces of beetroot,
olives and capers. Keep on ice
until required, and serve as cool as
possible.

True.—} an hour. AVERAGE
Cost, 35. 6d. to 4s. SUFFICIENT
for 6 to 8 persons, SEASONABLE
from April to October.

LOBSTER PATTIES.

INGREDIENTS.—11b.of puff paste,
1 small lobster, 14 oz of butter, +
oz. of flour, the yolks of 3 eggs, $
pint of fish stock or milk (about),
% gill of cream, } a teaspoonful of
lemon-juice, a few drops of anchovy
essence, cayenne, salt, parsley,
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MerHOD.—When giving the paste
its last turn, roll it out to a thick-
ness of 4 an inch, and with a hot
wet cutter of 24 inches diameter
stamp out 8 or g rounds of paste.
Brush them over with a beaten egg,
then make an inner ring to about %
the depth of the paste witha 1-inch
diameter cutter, previously dipped
in hot water. Dake them in a hot
oven from 20 to 25 minutes, then
remove and take care of the tops,
scoop out the soft inside and keep
the patty-cases warm. Melt the
butter in a stewpan, add the flour,
and cook a few minutes ; then pour
in the fish stock or milk, and stir
until the sauce boils. Simmer for
10 minutes, add the cream, yolks of
eggs, lemon-juice, anchovy essence,
and seasoning to taste, simmer
gently until the yolks of the eggs
thicken, then pass through a cloth
or fine sieve, Return to the stew-
pan, put in the lobster (cut into
dice),\when thoroughly hot put into
the cases, put on the covers, garnish
with parsley, and serve.

Time.—} an hour, after the paste
is made. AVERAGE CosT 1s. 8d.,
exclusive of the paste. Surrr-
cieNT for 8 or 9 patties. Season-
ABLE from April to October.

LOBSTER, POTTED.

InGrEDIENTS. — Tinned lobster,
butter, anchovy sauce, cayenne.

MeTHOD.—Drain and pound the
lobster to a paste, adding sufficient
butter and anchovy sauceto moisten
it. Season highly with cayenne, if
available, pass the mixture through
a fine sieve, press it into small pots,
and cover it with clarified butter.

Time.—About 35 minutes, AVER-
AGE Cost, 18, 3d. to 1s, 5d., when
the whole tinisused. SurrFiciENT
for 3 or 4 pots.

LOBSTER RISSOLES,

INGREDIENTS.—1 small labster,
puff paste trimmings, 1 yolk of egg,
1 or 2 tablespoonfuls of white sauce
or fish sauce, } a teaspoonful of
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finely chopped parsley, cavenne,
egg, and breadcrumbs, frying-fat.

MeTHOD.—Remove the flesh of
the lobster from the shell, and chop
it finely. Put it into a saucepan
with the yolk of egg, white sauce,
parsley and a pinch of cayenne, and
stir over the fire until thoroughly
hot. Season to taste, turnitontoa
plate, and put aside until cold. Roll
the paste out as thinly as possilbile,
stamp out into rounds about 2 inches
in diameter, and place a little of the
lobster preparation in the centre
of each. Moisten the edge of the
paste with cold water, fold over in
a half-moon shape, and coat care-
fully with egg and breadcrumbs, or
if preferred, egg and crushed ver-
micelli, Have ready a deep pan
of hot fat, fry the rissoles toa golden
brown colour, then drain well, dish
up and serve,

Time.—About 2 hours. AVER-
Ace CosT, 15. 3d. to 15, 10d. Sur-
Ficient for about 10 rissoles,
SEASONABLE at any time.

LOBSTER SALAD.

INGREDIENTS.—T hen lobster,
lettuces, endive, small salad (what-
ever is in season), a little chopped
beetroot, 2 hard-boiled eggs, a few
slices of cucumber. For dressing :
4 tablespoonfuls of oil, 2 fable-
spoonfuls of vinegar, 1 teaspoonful
of made mustard, the yolks of 2
eggs, cayenne, and salt to taste, 3
of a teaspoonful of anchovy sauce.
These ingredients should be mixed
perfectly smooth, and form a creamy
sauce.

MerHop,—Wash the salad, and
thoroughly dry it by shakingitina
cloth. Cut up the lettuces and
endive, pour the dressing on them,
and lightly mix it in the small salad.
Blend all well together with the
meat of the lobster. Pick the meat
from the claws, cut it up into nice,
square pieces, put half in the salad,
and reserve the other half for
garnishing. Separate the wyolks
from the whites of 2 hard-boiled
eges, chop the whites finely, and
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rub the yolks ihrough a sieve.
Arrange the salad lightly on a glass
dish, and garnish, first with a row
U.f sliced cucumber, then with the
pieces of lobster, the yolks and
whites of the eggs, coral and beet-
root placed alternately, and arrange
in small separate groups so that
the colours contrast nicely, Tinned
lobsters may be used.

~TiMe,—About 20 minutes, AVER-
AGE Cost, 35. 6d. SUFFICIENT
for 6 persons, SEASONABLE from
April to October,

Note.—A few erayfish make an effective
garnish to lobster salad.

LOBSTERS, TO DRESS.

Wash the lobsters well before
boiling, tie the claws securely, and
throw the lobster, head first, into
a saucepan of salted boiling water ;
this method instantly destroys life.
Then boil the lobster gently from
20 to 40 minutes, according to its
size, but avoid overcooking, which
causes the flesh to become hard.
‘When cool enongh to handle, rub
over with a little salad-oil to
brighten the colour, When quite
cold, break off the claws and tail,
and divide the latter lengthwise by
the line running from head to tail.
Place the body upright in the centre
of a dish, with one half of the tail
on either side, and .at the ends
arrange the claws, which should be
previously cracked with a hammer
without injuring the flesh. The
dish should be garnished tastefully
with parsley.

TimMe.—From 20 to 40 minutes.
Averace Cost, 15, 3d. to 3s. Gd.
each, according to size.

MACKEREL, BAKED.

INGREDIENTS.—2 mackerel of
medium size, veal forcemeat, 1 oz.
of butter or sweet dripping, pepper
and salt, flour.

MetHop.—Clean the fish, take
out the roes, put in the forcemeat,
and sew up the opening. Put them
with the roes into a baking-dish,
add the butter or dripping, dredge




FISH

with flour, sprinkle well with salt
and pepper, and bake from 3o to
40 minutes, basting occasionally.
Serve with parsley sauce or melted
butter sharpened by the addition
of lemon-juice, and finely chopped
parsley.

TimE.—About 1 hour altogether.
AVERAGE CosT, 6d. to od. each.
SurFicient for 4 or 5 persons.
SEAsoNABLE from April to July.

MACKEREL, BOILED. WITH
PARSLEY SAUCE.

InGrEDIENTS.—2 mackerel, water,
salt, parsley sauce.

MeTHOD.—Remove the roes,wash
the fish, put them into the fish-
kettle, with just sufficient hot water
to cover them, and add salt to taste.
Bring the water gently to near
boiling point, then draw the kettle
aside, and cook very gently for
about 10 minutes. If cooked too
quickly, or too long, the skin is
liable to crack and spoil the appear-
ance of the fish. It isa sure indica-
tion that the fish is sufficiently
cooked when the skin becomes
loose from the flesh. Drain well,
place the mackerel on a hot dish,
pour over them a little parsley
sauce, and serve the remainder
separately in a tureen, Fennel
and anchovy sauces may also be
served with boiled mackerel.

Tmme.—From 10 to 15 minutes,
AvVERAGE Cost, 6d4. to 9d. each.
SUFFICIENT for ,§ or 6 persons.
SeasoNABLE from April to July.

MACKEREL, BROILED.

INGREDIENTS.—1 large mackerel,
a little salad-oil or butter, salt and
pepper.

MerHOD.—Do not wash the fish,
but wipe it clean and dry. Split it
down the back, sprinkle it well with
seasoning, and brush lightly over
with salad-oil or warm butter. The
fish has a more delicate flavour if
wrapped in a well-buttered paper,
but it may be broiled without it.
The fire must be clear, and the fish
should be turned frequently, Allow
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15 to 20 minutes for a mackerel of
medium size, and a few minutes
longer when broiled in paper. Serve
with Maitre d'Hotel butter or
parsley sauce.

TiME.—15 to 25 minutes. AVER-
AGE CosT, from 6d. to 10d. SurrI-
CIENT for 2 or 3 persons. SEASON-
ABLE from April to July.

MACKEREL, PICKLED.

INGREDIENTS.—2 or 3 mackerel,
4 pint of vinegar, water, 12 pepper-~
corns, 2 bay-leaves, allspice, salt
and pepper.

MeTHOD.—Clean and wash the
fish and take out the roes. Place
the mackerel in an earthenware
baking dish with the roes (mackerel
are best in that part of the season
when the roes are not full grown),
sprinkle them well with salt and
pepper, add the bay leaves, allspice,
peppercorns, vinegar, and about 4
pint of water, cover with a greased
paper, and bake in a cool oven for
nearly 1 hour. Let them remain in
the liquor until required. ¢

Tive.—About 1 hour. AvErace
Cosr, 6d. to 15, each, SUFFICIENT
for 4 or 5 persons. SEASONABLE
from April to July.

MULLET, GREY.

INGREDIENTS.—4 grey mullet,

MerHoD.—Clean the fish and, if
large, place them in warm salted
water ; if small, they may be put
into hot water, and cooked gently
for 15 or 20 minutes. Serve with
anchovy or melted butter sauce.

Tmme,—From 15 to 20 minutes.
AVERAGE CosT, 15, 9d. to 25. ALLow
1 small mullet to each person.
SeAsONABLE all the year but best
from July to October.

MULLET, RED, GRILLED,
INGREDIENTS.—3 moderate sized
fish, 2 oz. of butter, 1 dessert-
spoonful of finely-chopped parsley,
pepper and salt, the juice of a
lemon,
METHOD,—After cleaning the
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fish, replace the livers with some
finely chopped parsley and season-
ing, mixed with butter. Wrap
each fish in an oiled paper,
sprinkling over them some of the
seasoning, and grill them over a
red fire, holding a salamander above
so as to avoid turning them. When
done, squeeze the juice of the lemon
over them and serve.

Time.—To grill, from 10 to 12
minutes. AveErAGeE CosT, 25. 6d.
SUurFICIENT for 3 or 4 persons,
SEASONABLE at any time, but most
plentiful in summer.

OYSTERS, FRIED,

INGREDIENTS.—I dozen oysters,
fritter batter, 4 a teaspoonful of
finely-chopped parsley, } of a salt-
spoonful of grated lemon rind, fry-
ing-fat.

MeTHoD.—Blanch the oysters in
their own liquor, strain just before
boiling point is reached and dry
them well. 4Make the batter
as directed, and add the parsley
and lémon-rind. Dip each oyster
separately in the batter, fry in hot
fat until crisp and lightly browned,
then drain well and serve.

Tmve.—To fry, about 4 minutes,

Averace Cost, 25. per dozen,
SEASONAELE from September to
April.

OYSTER FRITTERS.

INGREDIENTS.—12 large oysters,
3 oz, of flour, § pint of tepid water,
1 tablespoonful of salad-oil or oiled
butter, the whites of z eggs, salt,
frying-fat.

MerHOD.—Make a batter by
stirring the water and salad-oil
gradually into the flour; when
perfectly smooth add the salt, and
lastly the stifly-whipped whites of
eggs. Beard the oysters, dip them
in the batter, and fry them in hot
fat until they acquire a golden-
brown colour.

Time.—4 an hour. AVERAGE
CosT, 15.9d. to 25. 3d. SUFFICIENT
for 6 persons. SE+S0NABLE from
September to April
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OYSTER PATTIES.

#NGREDIENTS,—1 I, of puff paste,
24 oysters, 2 oz. of butter, 1 0z. of
flour, the yolks of 3 eggs, } pint of
fish stock or milk (about), 4 gill of
cream, 1}] a teaspoonful of lemon-
juice, salt and pepper, parsley.

B:iETHOD.—WhIZnPPthE ga.ste yha.s
had the necessary number of turns,
roll it out to a thickness of about
an inch, and with a hot wet cutter
of 21 inches diameter stamp out 8 or
g rounds of paste. Brush these over
with beaten egg, then make an inner
ring to about half the depth of the
paste with a cutter 1 inch in dia-
meter, previously dipped in cold
water, Bake them in a hot oven
for 20 or 25 minutes, then remove
and take care of the tops, scoop out
the soft inside, and keep the patties
warm until required. Meanwhile,
put the oysters and their liquor into
a saucepan, let them come to the
beil,drain them, put the liquor aside
remove the beards, and cut each
oyster in two, Melt the butter in
a stewpan, add the flour and cook
for 3 or 4 minutes, add the oyster
liquor with enough milk to make 4
a pint, and stir until the sance
boils. Simmer for 10 minutes, add
the cream, the yolks of the eggs,
lemon-juice, and seasoning to taste ;
simmer again gently until the
yolks of the eggs thicken. Re-
heat, add the oysters, and when
thoroughly hot, place in the puff
paste cases, put on the covers,
garnish with parsley, and serve.

Time.—} an hour after the paste
is made. Averace Cost, about
25. 6d., exclusive of the paste.
SurFicieNT for 8 or g patties.
SeasonaBLE from September to
April,

OYSTERS, SCALLOPED.

INGREDIENTS.—12 large or 18
small oysters, 2 or 3 tablespoon-
fuls of thick white sauce, lemon-
juice, white bread-crumbs, butter,
pepper and salt.

Metnop.—Blanch the oysters in
their own liquor, remove the beards,
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and cut them in halves, Strain
the liquor into the white sauce, boil
until sufficiently reduced, then add
lemon-juice, salt and pepper to
taste. Brush 8 or g small scallop
shells over with nearly cold clarified
butter, and coat with the bread-
crumbs, Distribute the oysters
equally, add the prepared sauce,
cover lightly with breadcrumbs,
put 2 or 3 morsels of butter on the
top of each, bake in a quick oven
until nicely browned, and serve hot.

TiME,—20 minutes. AVERAGE
CosT, 15. 9d. to 25. 0d. SUFFICIENT
for 7 or 8 persons. SEASONABLE
from September to April.

OYSTER SOUFFLE.

IncrEDIENTS —2 small whitings,
6 large sauce oysters, 1+ oz, of
flour, 2 oz. of butter, about 4 pint
of milk, 1 gill of cream, } a table-
spoonful of anchovy essence, 3 eggs,
seasoning.

MeTHOD.—Skin the whitings, re-
move all the meat from the bones,
and pound it in a mortar. Melt the
butter in a stewpan, add the flour
and cook a little without browning ;
moisten with the milk and oyster
liquor, stir briskly until quite
smooth, then add the cream. Cook
a little longer, but stir all the while.
Remove the beards from the oysters,
cut the latter into dice, and put
them into the mixture ; season to
taste with salt, pepper, and nutmeg,
work in the yolks of the egps,
the anchovy essence, and the
pounded fish, Whisk the whites
of the eggs to a stiff froth, and
mingle them carefully with the
mixture. Three parts fill a well-
buttered soufflé-tin or Charlotte
mould, steam for about 45 minutes.
Remove from the mould, and serve
with a white sauce.

Time.—To steam, about 43
minutes. AveErace Cost, 2s.
SUFFICIENT for 6 persons. SEASON-
ABLE from September to April.

PIKE, BAKED.
INGREDIENTS,—T small pike
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(about 4 Ib.), 4 oz. of veal force-
meat, 1 egg, brown breadcrumbs,
butter, or fat for basting.

MerHOD.—Wash, clean, and scale
the fish, and remove the fins and
gills, Fill the inside with force-
meat, sew up the opening, brush
over with beaten egg, and cover
with breadernmbs. Sometimes the
fish is trussed in a round shape, the
tail being fastened in the mouth by
means of a skewer. Before putting
the fish in the oven it should be
well basted with hot fat or butter,
and as this fish is naturally dry it
must be frequently basted, and kept
covered with a greased paper while
cocking. Bake gently from 40 to
45 minutes, and serve with a suit-
able sauce.

Trme,—Altogether, abount 1 hour.
Averace Cost about 2s5. 6d.
SurricieNT for 8 to 10 persons.
SeAsoNABLE from September to
February.

PIKE, BOILED.

INGREDIENTS.—T pike, salt, vine-
gar. 1

MeTHOD.—Pour boiling water
over the fish until the scales loolk
dull, then plunge it into cold water,
and remove the scales at once with
the back of the knife. Empty the
fish, remove the gills and fins, and
wash well., Have ready a fish-
kettle of warm water, add salt and
vinegar to taste, put in the fish, and
boil gently until the fish separates
easily from the bone (one weighing
4 1b. would require about 2¢ or 3o
minutes). Serve with Hollandaise,
anchovy, or melted butter sauce.

TimE.—According to size, from %
to 1 hour, Averace Cost, 3d. to
6d. per 1b. SvrriciexT for 8 per-
sons. SEASONABLE from Septem-
ber to Februoary.

PIRKE, CRIMPED ANRD FRIED.

IngruDIENTS.—Pike, egg, bread-
crumbs, frying-fat, salt, piquante,
anchovy, or brown caper sauce.

Mernop,—Pike for this purpose
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should be fairly large and quite
fresh. Scale and clean the fish
thoroughly, cut it into 1-inch slices,
and cover these with very cold
water. Let them remain until the
flesh becomes sufficiently firm, then
dry well, and rub lightly with flour
seasoned with salt and pepper.
PBrush over with beaten egpg, coat
carefully with breaderumbs, and
afterwards fry in hot fat until
lightly browned. Drain well, gar-
nish with crisply-fried parsley, an
serve the sauce separately. :

Tmme.—} an hour. AVERAGE
Cost, 3d. to 6d. per lb. SEason-
ABLE at its best, from September to
March,

PLAICE, BAKED.

INGREDIENTS.—1 medium-sized
plaice, 2 tablespoonfuls of white
breadcrumbs, 1 tablespoonful of
finely-chopped suet, 1 dessertspoon-
ful of finely-chopped parsley, } of a
teaspoonful of mixed herbs, a pinch
of nutmeg, salt and pepper, 1 egg,
pale browned breadcrumbs, a little
fat or butter, milk.

Metnon.—Mix the white bread-
crumbs, suet, parsley, herbs, and
nutmeg together, season well with
salt and pepper, add } the egg, and
enough milk to thoroughly moisten
the whole. Make an incision down
the centre of the fish as for filleting,
raise the flesh each side as far as
possible, and fill with the forcemeat.
Instead of drawing the sides of the
fish close together, fill up the gap
with forcemeat, and, with a lknife
flatten the surface to the level of
the fish. Brush over with the re-
maining half of the egg, cover lightly
with the pale browned breaderumbs,
place a few small pieces of butter
on the top, and bake from 20 to 30
minutes in 2 moderate oven, Serve
with a suitable sauce.

Time.—To prepare and cook,

AVERAGE
SUFFICIENT
SEASONABLE

from 35 to 40 minutes,
Cosrt, 15. to 1s, 6d.
for 3 or 4 persons.
all the year.
Note—The forcemeat may be varied by
using shrimps or oysiers (see Fish Cakes).
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PLAICE, FRIED.

INGREDIENTS.—1  medium-sized
plaice, egg, breadcrumbs, frying-
fat, flour, salt and pepper, parsley.

MeTHOD.—Wash, dry and fillet

the fish, and cut it into pieces con-

venient for serving. Season a good
tablespoonful of flour rather highly
with salt and pepper, and in it dip
each piece of fish, then brush over
with egg, cover with breadcrumbs,
and fry in hot fat until nicely
browned. Garnish with fried par-
sley, and serve with anchovy
shrimp, or melted butter sauce.

Tmme.—To prepare and cook,
about { an hour. Averace Cosrt,
15, 3d. to 1s5. 6d. SUFFICIENT for
§ or 6 persons. SEASONAELE all
the year round.

PLAICE, OR SOLES, ROLLED.

INGREDIENTS.—1 plaice or 2 soles,
lemon-juice, pepper, and salt, { a
shallot, 1 bay-leaf, parsley, 2 cloves
1 oz, of butter, 1 oz. of ﬂc—nr,_ 1 gill
of milk, 1 gill of water.

Metnon.—Fillet the plaice, sea-
son the fillets with salt, pepper, and
lemon-juice. Roll them, and put
them on a greased baking-sheet,with
a greased paper over them. Put
the bones into a stewpan with the
milk and water, bay leaf, parsley
stalks, cloves, and shallot, ssmmer
for 20 minutes and strain. Melt
the butter, add the flour, and cook
for a few minutes, then add the
fish stock, and stir the ingredients
until they boil. Bake the rolled
fillets for about 10 minutes, or until
cooked sufficiently, and season to
taste, Dish them neatly on a hot
dish, strain the sauce over, sprinkle
a little chopped parsley on the top,
and serve very hot.

Time.—To bake, from § to 10
minutes. Averace Cost, 1s. 3d.
to 15. 6d., when plaice is used,
SurFICIENT for 5 or 6 persons,
SegasonNaBLE all the year round.

PRAWNS, CURRY OF.
INGREDIENTS.—2 dozen prawns,
1} oz. of butter, 1 dessertspoonful
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of curry-powder, 1 dessertspoonful
of flour, 1 sour apple coarsely
chopped, 1 small onion sliced, 1
tablespoonful of cocoanut grated,
1 teaspoonful of lemon-juice, } pint

of stock, salt. {

MeTHOD.—Shell the prawns and
put them aside. Melt the butterin
a stewpan, fry the onion without
browning, then add the curry-
powder and flour, and fry slowly for
at least 2o minutes. Add the stock,
apple, cocoanut, and a little salt,
simmer gently for 4+ an hour, then
stram and return to the stewpan.
Season to taste, add the lemon-
juice, put in the prawns, and when
thoroughly hot serve with well-
boiled rice,

TiMe,—About 1 hour. AVERAGE
Cosr, 25. 64. to 6s., according to the
size of the prawns. SUFFICIENT for §
or 6 persons. SEASONABLE at any
time.

SALMON, BOILED.

INGREDIENTS.—Salmon. For
the court-bonillon (or highly-
seasoned fish stock), allow to each
quart of water 1 dessertspoonful of
salt, 1 small turnip, 1 small onion,
4+ a leek, 1 strip of celery, 6 pepper-
corns, a bouquet-garni (parsley,
thyme, bay-leaf).

Mernop.—Put into the fish-
kettle just enough water to cover
the fish, and when boiling add the
prepared vegetables and cook gently
for jo minutes. In the meantime,
wash, clean, and scale the fish, and
tie it loosely in a piece of muslin.
Remove any scum there may be on
the court-bouillon, then put in the
fish and boil gently until suffi-
ciently cooked (the time required
depends more on the thickness of
the fish than the weight ; allow 1o
minutes for each 1b. when cooking
a thick piece, and 7 minutes for the
tail end), then drain well, dish on a
folded napkin, garnish with parsley,
and serve with sliced cucumber and
Hollandaise or other suitable sauce.

Time.—From 7 to 10 minutes
per Ib. Averace Cosr, from 1s. 3d.

-
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to 2s. 6d. per lb. SUFFICIENT,
allow from 4 to 6 oz. per head.
SeasoNaBLE from April to August.

SALMON, CRIMPED.

Salmon should be crimped as
soon as possible after being canght.
Deep gashes about 2 inches apart
should be made on both sides of the
fish, which should at once be
plunged into cold water and allowed
to remain for 2 hours, changing the
water 3 times at least.

SALMON, CURRIED.
See Prawns, Curry of.

SALMON CUTLETS.

INGREDIENTS.—Slices of salmon,
butter, pepper and salt, anchovy or
caper sauce.

MeTHOD,—Cut the slices 1 inch
thick, and season them with pepper
and salt. Butter some sheets of
white paper, enclose each slice of
fish separately, and secure the end
of the paper case by twisting tightly,
broil gently over a clear fire, and
serve with anchovy or caper sauce.

TimMe.—From 10 to 15 minutes
AVERAGE CosT, 15. 3d. to 25. 6d. per
Ib. SeasoNABLE from April to
August.

SALMON, MAYONNAISE OF.
InGrEDIENTS,—Cold boiled sal-
mon, lettuce, cucumber, beetroot,
herkins, capers, boned anchovies,
hard-boiled eggs, mayonnaise sauce.
MeTHOD.—A mayonnaise of sal-
mon may consist of a large centre-
cut, a thick slice, or the remains of
cold salmon cut into pieces con-
venient for serving. In all cases
the skin and bone must be removed,
and the fish completely masked
with thick mayonnaise sauce, the
stiffening properties of which are
greatly increased by the addition
of a little liquid, but nearly cold,
aspic jelly. When procurable, a
little endive shounld be mixed with
the lettuce, for although the some-
what bitter flavour of this salad
plant is disliked by many people,
its delicate, feathery leaves greatly
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improve the appearance of any dish
of which it forms a part. Many other
garnishings, in addition to those
enumerated above, may be used ;
the leaves of the tarragon and cher-
vil plants, and fancifully cut thin
slices of truflle being particularly
effective when used to decorate the
suriace of mayonnaise sauce (see
Lobster Mayonnaise).

AveErace Cost,—Salmon, 15 3d.
to 2s. 6d. per 1b.

SALMON, PICKLED.

INGREDIENTS,—Salmon, 4 oz. of
whole pepper, } oz. of whole all-
spice, I teaspoonful of salt, 2 bay-
leaves, equal quantities of vinegar
and the liquor in which the fish
was boiled.

MerHoD.—After the fish comes
from table and the bones have been
removed, lay it in a clean deep dish.
Boil the liquor and vinegar with
the other ingredients for 10 minutes,
let them stand to get cold, then
pour them over the salmon, and in
12 hours it will be ready for use.

TimME.—10 minutes. AVERAGE
Cost. 1s. 3d. to zs, 6d. per lb.
SeasoNABLE from April to August.

SALMON STEAKS.

These may be enclosed in an oiled
or buttered paper, and either grilled
ar fried in hot butter in a sautépan,
or they may be coated with egg and
breadcrumbs and fried. Serve with
sliced cucumber and a suitable
sauce,

SCALLOPS, FRIED.

INGREDIENTS.—18 scallops, 1egg,
4 oz. of butter, 2 oz. of flour, 1 gill
of milk, salt, pepper, and cayenne,
frying-fat, parsley.

MeTHOD.—Drain the scallops on

a cloth, Sift the flour into a basin,
add a pinch of salt ; melt the butter,
beat up the egg, stir both into the
flour, add the milk, and work until
quite smooth. If too thick, a little
more melted butter or milk may be
added, Let the batter stand for an
hbour, then stir in a dessertspoonful
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of chopped parsley. Season the
scallops with a little salt, a good
pinch of white pepper, and a small/
pinch of cayenne. Dip them into
the batter, drop them one by one
into hot fat, fry to a golden-brown,
drainon a cloth, pile up on a hat
dish, garnish with fried parsley, and
serve with lobster or tomato sance.

Tmae.—To fry, from 5 to 6
minutes. AVERAGE CosT, I1s. 6d.
SurFICIENT for 8 or g persons.
SEASONABLE from January to June.

SCALLOPS IN SHELLS.

INGREDIENTS.—1} dozen of
scallops, a cupful of breadcrumbs,
1 oz. of butter, 1 gill of white sauce,
cayenne and salt, a little chopped
parsley, and & squeeze of lemon.

MeTtHoD.—Trim the scallops by
cutting off the beards and black
parts, cleanse 6 shells, butter them,
and strew in a few breaderumbs,
Put 3 scallops in each, season them
with the cayenne, chopped parsley,
and a drop or two of lemon-juice,
Put a little pepper and salt with
the breadcrumbs, cover the scallops
with white sauce, sprinkle with
breadcrumbs, place little pieces of
butter on the top, and bake for
about 20 minutes.

Time.—20 minutes. AVERAGE
Cost, Is. 6d. to 2s. SUFFICIENT
for 6 persons. SEASONABLE from

January to June.

SCALLOPS, STEWED.

INGREDIENTS.—12 scallops, 1 oz,
of butter, 1 oz of flour, lemon-juice
or vinegar, salt and pepper.

MeTHOD.—Open the shells like
an oyster, remove the scallops, and
trim away the beard and black parts.
Wash well in 2 or 3 waters, then
cover them with warm water
and boil gently from 50 to 6o
minutes. Meanwhile, knead the
flour and butter well together,
mix in a little salt and pepper,
separate into small pieces, and add
them to the contents of the stew-
pan 20 minutes before serving.
When ready, place the scallops on
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a hot dish, season the sauce to taste,
add the lemon-juice or vinegar, and
pour over the fish.

TiMe.—About 1 hour, AVERAGE
Cost, 1s. 6d. to zs. SUFFICIENT
for 4 persons, SEASONABLE from
January to June.

SKATE, BOILED.

INGrREDIENTS.—1 skate, salt.

MerHOD.—Clean and skin the
skate, put it into a fish-kettle con-
taining sufficient salted warm water
to just cover it, and simmer gently
for about 30 minutes, or until the
fish separates readily from the bone.
Drain well, dish on a folded napkin,
and serve with shrimp, lobster, or
caper sauce.

Tive.—From 30 to 5o minutes,
according to size. AVERAGE COST,
from 4d. to 6d4. per lb. SEasoN-
ABLE from August to April,

SEATE, SMALL, FRIED.

INGrEDIENTS., Skate, winegar,
salt and pepper to taste, 1 sliced
onion, a small bunch of parsley,
the juice of + a lemon, frying-fat.

MEeTHOD.—Cleanse the skate, lay
them in a dish with vinegar and
water in equal parts to cover them,
add the salt, pepper, onion, parsley,
and lemon-juice, and let the fish
remain in this pickle for 14 hours.
Drain them well, flour them or cover
them with egg and breadcrumbs,
and fry in hot fat until nicely
browned. They may be served
either with or without sauce. Skate
is not good if dressed too fresh, un-
less it is crimped and it should,
therefore, be kept for a day.

TiME.—I0 minutes. AVERAGE
CosT from 44d. per Ib. SEASONABLR
from August to April.

SEKATE WITH BEROWN BUTTER.
Proceed as directed in the recipe
for Skate, Boiled, and serve on a
hot dish without a napkin. Mean-
while, heat 1 oz. of fresh butter until
it becomes nut-brown in colour,
then add a teaspoonful of vinegar
and a little chopped parsley. Pour
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this hot over the fish, garnish with
sprigs of parsley, and serve.

SMELTS, TO BAKE.

INGREDIENTS.—12 smelts, bread-
crumbs, 2z oz, fresh butter, salt and
cayenne to taste.

MerHoD.—Wash and dry the fish
thoroughly in a cloth, and arrange
them nicely in a flat baking-dish.
Cover them with fine breadcrumbs,
and place over them little pieces of
butter. Season and bake for 15
minutes. Just before serving, add
a squeeze of lemon-juice,and garnish
with fried parsley and cut lemon.

TiME.—15 minutes. AVERAGE
Cost, from 1s. to 2s5. per dozen.
SUFFICIENT for 4 persons. SEASON-
ABLE from October to May.

SMELTS, TO FRY.

INGREDIENTS,—Smelts, egg and
breaderumbs, a little flour, boiling
fat or oil

MeTHOD.—Smelts should be very
fresh, and not washed more than is
necessary to cleanse them. Dry
them in a cloth, flour lightly, dip
them in egg, cover with very fine
breadcrumbs, and put them into
boiling fat or oil. Fry a nice pale
brown, then drain the smelts be-
fore the fire on a piece of paper, and
serve with plain melted butter,
This fish is often used as a garnish.

TiMe,—§ minutes. AVERAGE
Cost, from 1s. to 2s. per dozen.
SEAsONABLE from October to May.

SOLE AU GRATIN,

In France there is but one way
of doing Sole au Gratin, but in
England there are several ways.
There 1s, however, no better method
than the I'rench ; and a sole cooked
**au gratin " after the French man-
ner is an exceedingly tasty dish,
and once introduced will be pre-
ferred to all others.

INGREDIENTS.—1 large sole, § a
glass of white wine, preserved
mushrooms sliced, Italian sauce,

mushroom liquor, chopped parsley,
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brown breaderumbs, butter, salt
and pepper, lemon-juice,

MetHoD.—Take the sole, skin
both sides, cut off the head, and’
fins, and make several incisions
with a knife across one side of the
fish. Place, cut side upwards, on
a well-buttered fire-proof *‘gratin
dish,” season with pepper and salt,
add half a small glass of white wine,
a few drops of lemon-juice, a little
mushroom liquor and some chopped
parsley. Place a row of sliced
preserved mushrooms down the
centre of the fish, and cover with a
rich Italian sauce. Sprinkle with
brown breadcrumbs, put a few tiny
bits of butter here and there on top
of the fish, and bake in a moderate
oven from 2o to 30 minutes, accord-
ing to the size of the sole. Place
the dish as it leaves the oven on
another (larger) dish, and send to
table.

Time.—From 20 to 30 minutes,
AvVERAGE Cost, 15, od. to 2s. 6d.
SurrFicieNnt for 2 or 3 persons,
SeEAsONABLE all the year,

SOLE, BOILED. '
INGREDIENTS,—1 large sole, salt.
MetHOD.—Wash and clean the

fish, but do not skin it, and cut off

the fins. Have ready a fish kettle
with sufficient warm water to cover
the fish, add salt to taste, put in

the sole, and cook gently from 10

to 12 minutes, according to its size.

Drain well, dish on a folded napkin,

garnish with parsley and cut lemon,

and serve with shrimp, lobster, or

plain melted butter sauce.
Time.—After the water boils, 10

to 12 minutes for a large sole.

AVERAGE CosT, 15. gd. to 25 3d.

SuFFICIENT for 4 persons.

SOLE, FRIED.

INGREDIENTS.—1 medium-sized
sole, oil or clarified fat, egg bread-
crumbs, flour, salt and pepper.

MerHOD.—Wash and skin the
sole, cut off the fins, and dry well.
Add a liberal seasoning of salt and
pepper to a teaspoonful of flour,

BEETON’S COOKERY

rub it well into the sole, then brush
it over with egg, and cover with fine
breaderumbs. Lift it carefully on to

»the wire drainer, lower it into the hot

oil or fat, and fry until itacquires
a pale, golden-brown colour. Soles
may also be fried, though less easily,
and sometimes less satisfactorily,
in a large frying-pan. The oval
form is preferable for the purpose;
and in frying, care should be taken
to first cook the side of the sole
intended to be served uppermost,
otherwise breadcrumbs that have
become detached from the side first
fried may adhere to the side next
cooked, and spoil its appearance.
Drain well on kitchen paper, and
serve garnished with fried parsley,

TimE.—About 10 minutes, Aver-

SUFFI-
SEASON-

AGE CosTt, 15, 9d. to 2s.
CIENT for 2 or 3 persons.
ABLE all the year.

SOLE, WITH FINE HERBES.

INGREDIENTS,—1 medium-sized
sole, 1 oz. of butter, $ pint of good
stock, 1 glass of sherry, 2 finely-
chopped shallots, 1 tablespoonful
of finely-chopped parsley, 1 a tea-
spoonful each of anchovy and
Harvey's sauce, salt and pepper.

MeTHOD.—Melt the butter in a
sautépan, add the rest of the ingre-
dients, except the anchovy and
Harvey's sauce, and warm gradu-
ally. Wash and skin the sole, put
it into the pan as soon as the con-
tents are hot, cover closely, and

éook in a moderate oven for 4 an

our. Just before serving add the
anchovy and Harvey's sauce, then
place the sole on a, hot dish, and
strain the sauce over. y

Time. — About 40 minutes.
AvErRaGE Cost, 25. 3d. SUFFI-,
cIENT for 2 or 3 persons. SEASON-
ABLE at any time.

SPRATS.

Sprats should be cooked very
fresh. Their condition can be
ascertained by their eyes, which
should be bright. Wipe them dry,
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fasten them in rows by a skewer
run through the eyes, dredge with
fiour, and broil them on a gridiron
over a mice clear fire. The grid-
iron should be rubbed with suet.
Serve very hot, with cut lemons
and brown bread and butter.

TiME.—3 or 4 minutes. AVER-
AGE CosT, 14d. to 3d. perlb. Arrow
1 Ib. for 3 persons. SEASONABLE
from November to March.

SPRATS, DRIED.

Dried sprats should be put into
a basin, and boiling water poured
over them; they may then be
skinned and served, and this will
“be found a much better way than
boiling them. They can also be
broiled.

TROUT, BOILED.

InGrEDIENTS.—2 medium-sized
trout, 1 of a pint of melted butter,
1 tablespoonful of coarsely-chopped
gherkin, salt and pepper.

MeTHOD.—Empty and wash the
trout, barely cover them with hot,
but not quite boiling, salted water,
and simmer gently from 10 to 12
minutes, according to size, Have
the sauce ready, add the gherkin,
season to taste, pour over the fish
and serve.

Tmve.—From 10 to 12 minutes,
AveEracE CosT, 18, to 25. per Ib.
SUFFICIENT for 3 or 4 persons.

TROUT, BAKED.

INGREDIENTS,—2 trout, veal
forcemeat (see forcemeats), 3 oz
of butter, 1 oz. of flour, 1 dessert-
spoonful of capers, 1 teaspoonful
of lemon-juice, % teaspoonful of
anchovy-essence, pepper and sait.

MeTHOD,—Clean, scale, empty,
and dry the fish. Make the force.
meat as directed, put it inside the
trout, and sew up the openings.
Place the fish in a baking-tin or
dish with 2 ez of butter, and
bake in a moderate oven for about
# an hour, basting frequently. Fry
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the flour and the rest of the butte®
together ; and when the fish is
ready remove it to a hot dish, and
strain the liquor in the baking-dish
on to the flour and butter. Add
about 4 a pint of stock and stir
until it boils and becomes smooth,
then add the capers, lemon-juice,
anchovy-essence, and season to
taste. Simmer for 10 minutes.
then pour over the fish and serve,

Time.—1 hour, altogether. AVER-
AcE CosT, 15. to 25, per Ib, SurFI-
CIENT 1Or § Or O persons. SEASON-
ABLE from February to September,

TURBOT AU GRATIN.

INGREDIENTS.—Remains of cold
turbot, Béchamel, or any good white
sauce, breadcrumbs, butter. |

MeTHOD.—Cut the flesh of “the
turbot info small dice, carefully
freeing iti from all skin and bone.
Place it in a fireproof baking dish
or dishes, add a little good white
sauce, and a sprinkling of grated
cheese, cover with finely-grated
browned breadcrumbs, and place
small pieces of butter over the top.
Brown it in the oven or with a
salamander.

Time.—Altogether, # an hour.
SEASONABLE at any time.

TURBOT, BOILED.

INGREDIENTS,—1 medium-sized
turbot, salt and pepper.

MeTHOD.—Empty and wash the
fish, trim the fins, but do not cut
them off, as the gelatinous parts
about them are esteemed a great
delicacy. Make an incision down
the middle of the back, to lessen
the possibility of the skin on the
white side cracking, and rub the
white side of the fish with a cut
lemon to increase its whiteness.
Have ready the turbot-kettle, with
as much hot water as will cover
the fish, add salt to taste, put in
the fish, bring gradually to near
boiling point, then simmer very
gcntly from 15 to 20 minutes.
Garnish with lobster coral, parsley,
and cut lemon, and serve with
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Hollandaise, anchovy, shrimp, or
lobster sauce.

TIME,—15 to 20 minutes, after
the water boils. Averace Cosr,

78. 6d. to 155s. SUFFICIENT for
8 or 10 persons, SEASONABLE at
any time.

WATER SOUCHET.

IncrEDIENTS.—Flounders, plaice,
soles, perch or tench, parsley, salt,
pepper.

MerHop.—Any of the above-
named fish will be found suitable.
Wash and clean the fish, put in
a stewpan with just sufficient cold
water to cover it, add a small bunch
of parsley and salt to taste. Cook
gently until done, then transfer the
fish carefully to a deep dish or
tureen, sprinkle over it 1 teaspoon-
ful of finely-chopped parsley, strain
and add the liquor, then serve.
Brown bread and butter should be
handed round.

WHITEBAIT,
IncrEDIENTS.—Whitebait,
flour, cayenne, salt, frying-fat.

MerHoD.—The frying of white-
bait is a most difficult task for
cooks with little experience. The
following is a well-tried method
which, if carefully, followed, hever
fails to produce satisfactory results :
Fut the whitebait with a piece of
ice in a basin, which must be kept
on the ice, When required for
cooking, spread the fish on a cloth
to drain, then sprinkle a clean cloth
with flour, put a small quantity of
whitebait on this, sprinkle owver
some more flour, fold the cloth and
shake it well, holding the ends of
the cloth with both hands. Turn
the contents into a wire drying
basket, and shalke it so as to get rid
of the superfluous flonr. Plunge
the basket into a pan of clean, very
hot lard, and fry rapidly over a
bright fire for 3 or 4 minutes.
Keep moving the basket all the
time the frying goes on. Take up
the basket, shake so as to strain off
the fat, and turn the fish on to a

ice,
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cloth or paper; repeat this until
all Itﬁi:ua whitebait are fried. Ssason
with cayenne or black pepper, and
fine salt. Dish up og l;.pefrolded
napkin or lace paper, and send the
fish to table accompanied with
quarters of lemon and thin slices of
brown bread and butter.

TiMe.—From 3 to 4 minntes,
AVERAGE CoST 1s. 6d. per quart,
SEASONABLE from January to Sep-
tember,

WHITING, BAKED.
(See Sole au Gratin).
Use skinned whiting, and proceed
in the same manner,

WHITING, BOILED.
INGREDIENTS,—Whiting, salt,
MEeTHOD.—Clean the fish, but do

not skin them. Have ready suffi-

cient warm water to cover them,
salt it slightly, put in the fish, bring
gently to the boil, and simmer for

7 or B minutfes (if small) Drain

well, serve on a folded napkin,

garnish with parsley, and serve with

a suitable sauce.

TiME.—7 or 8 minutes for small
whiting, AverAGE CosT, 3d. to od.
each. Arrow 1 small whiting for
each person. Skasonasrr all the
vear, but best from October to
March.

WEHITING, FRIED.

INGrEDIENTS.—2 whiting, 1 egg,
breadcrumbs, flour, salt, pepper,
frying-fat or oil.

MerHop.—Wash, clean, and dry
the fish, and remove their skins,
and fasten the tail in the mouth by
means of a small skewer, Mix a
teaspoonful of flour with salt and
pepper, and rub it well into the fish ;
then brush them over with egg,
coat them with breadcrumbs, and
fry until nicely browned in hot fat.
Serve on a fish paper, garnished with
crisply-fried parsley.

Tive.—To fry, 6 or 7 minutes,
AverAaGe Cost, 3d. to od. each.
SurFICIENT, 1 small whiting for each
person. SEASONABLE, all the year,
but best from October to March.
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FORCEMEAT AND STUFFING.

ForceEmeaT and stuffing to be
pleasant additions to the dishes
they are intended for should be
very carefully made. The suet
should be finely chopped, the bread-
crumbs equally finely grated, the
egps well beaten, etc., etc., and the
whole thoroughly blended with
judicious seasoning. Forcemeat
balls should be well flavoured as
they lose a little in process of cook-
ing, and should be firm enough to
fry without fear of breaking.

GRAVIES.

A joint of meat, if properly
cooked, will yield the gravy to serve
with it. Any bones removed from
the meat before cooking may be
simmered in a little cold water,
which should be used instead of
plain water in making the gravy,
but no wegetable or flavouring of
any kind should be used to destroy
the flavour of the meat. The gib-
lets will yield good gravy far poul-
try. Beef Extract, a little lean
beef, or beef skirt may be
used for gravy to be served with
game or hare, To gravy to be
served with hare, red currant jelly
or port wine may be added at dis-
cretion. The trimmings off a cold
joint or the stock pot should supply
what is necessary to enrich a hash,
stew, or ether simply made dishes.

SAUCES.

Every housewife should know
how to make brown and white
sauces. The following recipes will
give exact directions for doing so,
but let those who cannot spare
time to weigh and measure, vet
wish to cook nicely, try the follow-

lug.r plan,
ake a small saucepan, prefer-

SAUCES, ETC.

nsy

ably steel or aluminium, but a
round bottomed squat one will serve.
Put in a piece of butter or sweet
dripping the size of a walnut, let it
melt, then add a small tablespoon-
ful of flour. The fat should absorb
all the flour ; if too dry, add a little
more fat, if too moist, a little more
flour. If white saunce is required,
let the saucepan stand by the side
of the fire for about 10 minutes,
giving the contents an occasional
stir. In another vessel have ready
about 4 pint of boiling liquid, which
may be milk, milk and water, or
fish or meat liquor, Pour it into
the saucepan and stir continuously
until it boils. Season to taste,
and add whatever is necessary to
accompany the dish, say capers,
parsley, anchovy essence. When
brown sauce is needed, let the flour
and fat stand near the fire till it is
quite brown, giving it an occasional
stir, then proceed as directed
above, The method described
gives no trouble, and produces a
more satisfactory result than thick-
ening with flour, moistened with
water. Sweet sauces are generally
made of fruit syrup, or milk thick-
ened with arrowroot, or cornflour,
mixed smoothly with cold milk or
water before being added.

Sauces, when lumpy, should be
passed through a fine strainer.

For hash, mince, or similar dishes
of cold meat, the bones and trim-
mings should be converted into
stock to form the basis of the brown
stock described above. If the
meat, either sliced or minced, he
placed in the sauce, closely covered,
and kept just below simmering
point for nearly an hour, the prepar-
ation will be a far more palatable
one than those ordinarily served
under the name of hash and mince.
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RECIPES FOR FORCEMEATS.

CHESTNUT FARCE FOR ROAST
TURKEY.

INGREDIENTS.—2 1b. of chest-*
nuts, 4 pint of stock or water, 1 oz.
of butter, a good pinch of sugar,
salt and pepper.

MeTtHOD.—Cut off the tops of the
chestnuts, and bake or roast them
for 20 minutes. Remove both the
ounter and inner skins, put the
chestnuts into a stewpan, add the
stock (no more than will barely
cover them), and simmer until they
become tender and dry. Rub
through a fine sieve, add the butter,
salt and pepper, and use asrequired.

Time,—About 1 hour. AVERAGE
Cosr, from 7d. to 84. without the
stock.

FISH FARCE (Stuffing).

IncrEDIENTS.—1 1b. of uncooked
fish (two whitings), } pint of milk
or fish stock, 2 oz. of flour, 1 oz. of
butter, 2 eggs, pepper and salt,

MeTtHOD.—Melt the butter, stir
in the flour, add the milk or stock,
and cook until the panada forms a
compact mass round the bowl of
the spoon. Pound the fish and
the panada well together, add the
eggs one by one, season well, and
pass the ingredients through a wire
sieve. A lighter mixture may be
obtained when required by pound-
ing 3 yolks with the fish and mix-
ing the 3 whites (stiffly whipped)
after passing the mixture through
the sieve.

TimE,—About 35 minutes. AVER-
AGE Costr, about 1s. for this

quantity.
FORCEMEAT FOR BAKED FISH.

INGREDIENTS.—3 0z. of bread-
crumbs, 1 teaspoonful of minced
savoury herbs, 8 oysters, 2 oz. of
suet, salt and pepper, ground
mace to taste, 6 tablespoonfuls of
milk, the yolks of 2 eggs.

MerHoD,—Beard and mince the

oysters, prepare and mix the other
ingredients, and blend the whole
thoroughly together. Moisten with
the milk and eggs, put all into a
stewpan, and stir the mixture over
the fire till it thickens. Stuff the
inside of the fish with the prepara-
tion, and sew up the opening.

TiME.—4 or 5 minutes to thicken.
AVERAGE CosT, 10d. SUFFICIENT
for a moderate-sized pike.

HAM TORCEMEAT FOR VEAL,
TURKEY, FOWL, HARE.

INGREDIENTS.—2 o0z, of ham or
lean bacon, 4 oz. of suet, 4 oz. of
breaderumbs, 1 teaspoonful of
finely-chopped parsley, + a tea-
spoonful of mixed herbs, the grated
rind of  a lemon, a good pinch of
nutmeg, a good pinch of mace, 2
eggs, or 1 egg and a little milk, salt
and pepper.

MeTHOD.—Chop the™ham and
suet finely. Mix all the dry ingre-
dients well together, add the egg,
season to taste, mix well, and use as
required, When the mixture is
intended for balls, the consistency
should be tested by poaching a
small quantity in boiling water.

TiME.—20 to 30 minutes. AVER-
AGE Cost, about 6d4. for this

quantity.

OYSTER FORCEMEAT FOR ROAST
OR BOILED TURKEY.

INGREDIENTS,—18 sauce oysters,
4+ pint of breaderumbs, 2 oz. of
finely-chopped suet, 4 a teaspoonful
of mixed herbs, a good pinch of
nutmeg, salt and pepper, 1 egg, and
a little mijlk if necessary (or oyster
liquor).

MetHop.—Beard the oysters,
put any liquor from them into a
saucepan, add the beards, and
simmer for about 10 minutes. Cut
the oysters into small pieces, mix
with them the breadcrumbs, suet,
herbs, mnutmeg, and seasoning.
Add the egg and sufficient milk or
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oyster liquor to tharoughly moisten
the whole, and mix well. Press
the farce lightly into the breast of
the turkey.

TiMe.—From 30 to 40 minutes.
AvERrAGE Cost, about 15. od., for
this quantity. SuFFicIENT for 1
turkey.

PORK STUFFING.

IncrEDIENTS.—1 Ib. of onions, 4
tablespoonfuls of breaderumbs, 2z
oz. of butter, 1 dessertspoonful of
finely-chopped sage or a teaspoon-
ful of powdered sage, salt and
pepper.

MeTHoD.—Cut the onions into
slices, cover them with cold water,
bring to the boil, cook for 5 minutes,
then strain and drain well. Melt
the butter in a stewpan, and fry the
onions for about 1§ minutes without
browning, Add the Lreadcrumbs,
sage, and seasoning, mix well, and
use as required.

AvVERAGE CosT, 4d. SUFFICIENT
for a leg or loin of pork.

Nate.—For other methods, see ** Sage and
Onion Stufing."

SAGE AND ONION STUFFING (For
Roast Goose, Duck, Pork).

InGrEDIENTS,—2 lb, of onions:
4+ pint of freshly-made bread-
crumbs, 1 tablespoonful of finely-
chopped sage or a teaspoonful of
powdered sage, 2 oz, of Dbutter,
salt and pepper.

Mernop,—Cut the onions into
dice, put them into cold water,
bring to the boil, cook for 5 min-
utes, then strain and drain well
Melt the butter in a stewpan, and

the onions for about 15 min-
utes without browning them. Add
the breadcrumbs, sage, and season-
ing, mix well, and use as required.

TiMe,—About } an hour, AVER-
AGE CosT, 7d. to 8d. SUFFICIENT
for 1 goose or 2 ducks,

VEAL FARCE (For Quenelles, otc.),

INGREDIENTS.—} 1b. of lean veal,
3 1b. of veal suet finely chopped, 3
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oz. of soaked bread, 2 eggs, a little
grated nutmeg, salt and pepper.

MeTtHop.—Pass the meat 2z or 3
times through a mincing machine
or chop it finely ; then pound the
suet and veal together in a mortar.
Add the eggs one at a time, and the
bread in small portions. Also add
about } pint of cold water, but
before using the whole, poach a little
of the mixture in boiling water to
test the consistency; if too soft,
add a little more bread; if too
stiff, a little more water; shape
into quenelles,

TiMe.—About 45 minutes. AVER-
AGE CosT, 15,

VEAL FORCEMEAT.

INGrREDIENTS—4 tablespoonfuls
of breadcrumbs, 2 tablespoonfuls
of chopped suet, 1 teaspoonful of
chopped parsley, 1 egg, grated
lemon rind, nutmeg, salt and pep-
per to taste.

MeTHOD.—Mix all the ingre-
dients together, adding a little milk
if too dry. This forcemeat is also
called " Herb Farce " and is equally
suitable for stuffing a fowl, or
making balls to be served with hare.

TiMe.—About 1§ minutes, AvEr-
AGE Cost, 44.

WHITING FORCEMEAT,

INGREDIENTS.—1 whiting, 2 oz.
of panada or soaked bread, 1 oz, of

butter, Béchamel sauce, 1 egg,
cream.
MeTHOD.—Remove the meat

from the whiting, pound it in a
mortar, with 2 oz. of panada and
1 oz. of butter, and rub all through
a fine sieve. Put this preparation
into a basin, and work in gradually
1 tablespoonful of well-reduced
cold Béchamel sauce, 1 whole egg,
and 1 tablespoonful of cream.
Season with pepper, salt, and a
little grated nutmeg. Test the
farce or forcemeat before using,
and if not sufficiently firm add an-
other yolk of egg or a little panada.
Use as directed,



Iz0

BEETON'S COOKERY

RECIPES FOR GRAVIES.

BEEF GRAVY FOR POULTRY,
GAME, ETC. :
INGREDIENTS.—1 pint of cold
water, 4 lb. of lean beef, salt and
pepper.

MetnoD.—Cut the beef intosmall
pieces, put it with the water into
a stewpan, or earthenware stew-
jar, and cook slowly for 3 or 4 hours.
Strain, season, and use as required,

TiME.—3 or 4 hours. AVERAGE
CosT, 6d. Quantity, about § pint.

BROWN GRAVY.
InGrREDIENTS.—I quart of water,
1 Ib. of neck or shin of beef, 1 0z, of
butter, 1 oz. of sweet dripping, ¥ oz.
of flour, 1 medium-sized onion, 1
small slice of lean bacon, or a few
trimmings of lean ham or bacon,
salt and pepper, 1 clove, if liked.
MeTHOD.—Cut the meat and
bacon into small pieces, slice the
onion, melt the dripping in a stew-
pan, put in the meat, bacon, and
onion, and fry till'brown. Add the
water, salt and pepper, and clove,
cook slowly for 3 or 4 hours, and
strain. Melt the butter in a stew-
pan, stir in the flour, and cook for §
minutes. Add the gravy, stir
untl it boils, skim, simmer for 10
minutes, and use as required.
TiME.—34 to 44 hours. AVERAGE
CosT, about 10d. QUANTITY, I pint.

GRAVY FOR HASHES, ETC.
INGREDIENTS,—Bones and trim-
mings of the joint to be hashed,
sufficient water to cover the bones,
¢ small onion, I strip of celery, § a

small carrot, a bouquet-garnl (par-

-sley, thyme, bay-leaf), salt and

pepper. Measure the gravy when
made, and to each § pint allow } oz.
of butter, and a dessertspoonful
of flour.

MeTHOD.—Break the bones into
small pieces and slice the wvege-
tables. Put them into a sancepan,
add the trimmings of the meat,
water, bouquet-garni, salt and
pepper, simmer for 2 hours, then
strain. Melt the butter in a stew-
pan, add the flour, and fry brown.
Put in the gravy, stir until it boils,
season to taste, and use as required,
A little ketchup, Harvey, or other
sauce may be added if liked.

Tmve.—About 24 hours, Aver-
AGE Cost, 14d, per pint, exclusive
of bones and trimmings.

GRAVY (Quickly made).

INGREDIENTS.—F pint of water,
4 1b. of shin of beef, 1 oz. of butter,
4+ an onion, } of a carrot, salt and
pepper.

MeTHOD.—Cut the meat and
vegetables into small pieces and
fry them brown in the butter. Add
the water, salt and pepper, and
simmer for 4 an hour, Strain,
season, and serve, The meat and
vegetables should afterwards be
put into the stock-pot, or with
more water added to them may be
cooked until all their goodness is
extracted.

TmMe.—From 40 to 45 minutes,
AveEraGE Cost, about 5d. QUAN-
TITY, about 4 pint.

RECIPES FOR SAUCES AND SALAD DRESSINGS.

ANCHOVY SAUCE.

INGREDIENTS,—} pint of white
gauce, 1 teaspooniul of anchovy
assence.

MetHOD.—Make the sauce hot in
a small stewpan, add the anchovy
essence, and use as required.

Time,.—From § to 10 minutes,
Averace CosTt, about 5d.
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APPLE SAUCE.

INGREDIENTS.—1 lb. of apples,

1} oz. of sugar (or to taste), 1 oz.
of butier, a little water, if neces-
sary.
MeTHOD.—Peel, core, and slice
the apples, put them into a stewjar
or saucepan with the sngar, butter,
and a very little water, and cook
them until tender. Add more sugar,
if necessary, before serving,

TiME.—30 to 40 minutes. AVER-
AGE CosT, 4d. to 5d.

ARROWROOT SAUCE.

INGREDIENTS.—} pint of boiling
water, 1 tablespoonful of lemon-
juice, 1T heaped dessertspoonful of
arrowroot, 1 good tablespoonful of
castor sugar, or to taste, grated nut-
meg or ground cinnamon to flavour.

MeTrOD.—Blend the arrowroot
smoothly with a little cold water,
pour over it the boiling water, stir-
ring meanwhile. Turn into a sauce-
pan, add lemon-juice, sugar, and a
good pinch of nutmeg or cinnamon,
and simmer for 3 or 4 minutes.
This sauce may be served with a
variety of puddings, and the flavour
varied by the addition of wine,
fruit, syrup, ete.

Timme.—About 8 minutes. AvEr-
AGE CosT, 2d.

ARROWROOT SAUCE, CLEAR.

INGREDIENTS.—3} pint of cider
(equal quantities of wine and water,
or any kind of fruit-juice may be
substituted), 1 level dessertspoon-
ful of arrowroot, sugar to taste,
cinnamon, lemon-rind, or other
flavouring ingredient.

MeTHOD.—Simmer the flavour-
Ing ingredient in the cider for 10
minutes. Mix the arrowroot—
smoothly with a little cold water,
strain the cider into it, stirring
meanwhile, and replace in the
saucepan, Add sugar to taste,
simmer gently for 4 or 5 minutes,
then serve,

TimE.—About 1§ minutes, AvEr-
AGE Cosr, 5d. to 6d., when cider is

I2Y

BEARNAISE SAUCE.

INGREDIENTS.—2 shallots peeled
and chopped finely, a few fresh
tarragon leaves, 1 gill of French
wine vinegar, j yolks of eggs, 4 a
teaspoonful of Mignonette pepper, a
little salt, 3 gill of Béchamel sance,
3 oz. of butter, } a teaspoonful of
chopped parsley and tarragon
leaves.

MeTroD.—Put the vinegar, shal-
lIots, and whole tarragon leavesin a
stewpan, cover it, and let the
liquor reduce to about } of the
original quantity. Remove from
the fire, cool a little, add the sauce,
and re-heat; then stir in the yolks
of the eggs, and season with salt
and Mignonette pepper. Whisk
the whole over the fire, and incor-
porate the butter by degrees, This
sauce must on no account be allowed
to boil when once the eggs are
added. Pass it through a tammy-
cloth. Return to another stewpan,
and whisk again over hot water or
in a bain-marie. Add the chopped
parsley and a few chopped tarragon
leaves, and serve as directed.

TimeE.—35 to 45 minutes. AVER-
AGeE Cost, 10d. QUANTITY, { a

pint. .

BECHAMEL, or FRENCH WHITE
SAUCE.

INGREDIENTS.—14 o0z. of flour,
2 oz. of butter, 1} pints of milk (or
equal quantities of milk and white
stock), 1 small onion or shallot, 1
small bouquet-garmi (parsley, thyme
bay-leaf), 10 peppercorns, § a bay-

. leaf, 1 small blade of mace, season-

mg.

gMEmon.—Put the milk on to
boil with the onion or shallot, the
bouquet-garni, peppercorns, mace,
and bay-leaf. Melt the butter, stir
in the flour, and cook a little with-
out browning ; stir in the hot milk,
etc,, whisk over the fire until it
boils,s and let it simmer from 1g
to 20 minutes. Strain and pass
through a sieve or tammy-cloth,
return to the stewpan, season
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lightly with a pinch of nutmeg, } a
pinch of cayenne, and % a tea-
spoonful of salt. The sauce is
then ready for use,

TiME.—40 to 50 minutes, AVER-
ace Cosrt, 7d., with milk. SuFri-
<1ENT for 1 boiled fowl

BRAIN SAUCE FOR SHEEP'S HEAD.

INGREDIENTS.—2 sheeps’ brains,
4 pint of liquor in which the heads
were cooked, 1} oz. of butter, 1}
oz, of flour, 1 small onion chopped,
1 teaspoonful of vinegar, salt and
pepper.

MeTrHOD.—Wash and soak the
brains in salt and water. Tie them
in muslin, and cook them until firm
in the pot containing the sheeps’
heads. Melt the butter in a stew-
pan, add the flour, cook it slowly
until lightly browned, then put in
the onion, and continue to cook
slowly until the whole acquires a
nut-brown colour. Add the pot-
liquor, vinegar, salt and pepper to
taste, simmer gently for 10 minutes,
then stir in the brains previously
coarsely chopped, and serve poured
over the prepared heads, or separ-
ately.

Time, — Altogether, 1 hour.
AvVErAaGE CosTt, 24., in addition to
the brains.

ERANDY SAUCE.

INGREDIENTS.—} pint of water,
4 a wineglassful of brandy, 4 oz
of loaf sugar, 4 oz. of cornflour,
nutmeg if liked.

MeTtHop,—Mix the cornflour
smoothly with a little of the water,
and put the restinto a copper sauce-
pan with the sugar, Boil and
reduce to a thin syrup, skimming
occasionally, add the cornflour to
the syrup, stir until it boils, then
add the brandy, and serve,

Time,—About § an hour. AVER-
Ace Cost, from 3}d. to 4d.

BREAD SAUCE.

INGREDIENTS.—F pint of milk, 1
tablespoonful of cream, 2 oz. of
freshly made breadcrumbs, } oz.
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of butter, 1 very small peeled onion,
1 clove, salt and pepper.

MerHoD.—Put the milk and
onion, with the clove stuck in it,
into a small saucepan and bring to
the boil. Add the breaderumbs,
and simmer gently for 20 minutes,
then remove the onion, add salt
and pepper to taste, stir in the
butter and cream, and serve.

TimMe.—20 to 25 minutes, AVER-
Ace Cost, about 3d. QuanTiry, }
pint.

Note—The cream may be omitted, and, if
preferced, a little more butter added. Flavour-
ing is simply a matter of taste (when cloves

are not liked, mace or nutmeg may be sub-

stituted),

BEROWN MUSHROOM SAUCE.

INGREDIENTS, — 8 preserved
mushrooms, } gill of the liquor, §
gill of sherry, ¢ gill of thin Espag-
nole sauce.

MeTHOD.—Chop the mushrooms
finely, put them in a stewpan with
the liquor and the sherry, cover the
pan and boil well. Add the Espag-
nole, boil up again, then season
and serve,

TiME.—From 20 to 30 minutes.
Averace Cost, 84d.

BROWN SAUCE.

INGREDIENTS.—T1 pint of brown
stock, 2 oz, of butter, 14 oz. of
flour, 1 small carrot, 1 small onion,
6 fresh button mushrooms (when in
season), 1 tomato, salt and pepper.

MeTHOD.—Slice the mushrooms,
carrot, and onion, and fry them
until brown in the butter, Sprinkle
in the flour, stir, and cook for a few
minutes, then add the sliced tomato
and stock, and stir until it boils.
Simmer for 10 minutes, season to
taste, strain or pass through a tam-
my-cloth, re-heat, and serve., Pre-
served mushrooms may be used,
but they do not impart the same
flavour to the sauce. A table-
spoonful of good mushroom ketch-
up is an improvement,

TiME.—40 to 45 minutes. AVER-
AGE CosTt, about 6d., exclusive of
the stock.
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CALF’S HEAD, SAUCE FOR.

INGREDIENTS,—1 pint of the
liquor in which the head was boiled,
2 oz. of butter, 1} oz. of flour, 1
dessertspoonful of finely-chopped
parsley, the juice and finely-grated
rind of 4 a lemon, 1 onion sliced,
salt and pepper.

MeTtHOD.—Fry the onion in the
butter until well browned, sprinkle
in the flour and brown it also,
then add the stock. Simmer
gently for 4 an hour to reduce, then
strain. Return to the saucepan,
and add the parsley, lemon-rind,
lemon-juice, and seasoning to taste,
make thoroughly hot, and serve,

Time.—From 5o to 60 minutes.
AveErace Cost, 3id.

CAPER SAUCE.

InGrREDIENTS.—} pint of melted
butter, 1 tablespoonful of capers,
either cut in two or coarsely
chopped, 1 dessertspoonful of vine-
gar from the capers, salt and pepper.

MerHOD.—Make the melted
butter as directed, add to it the
capers, vinegar, and seasoning, and
use.

TimMe.—Altogether about 20 niin-
utes. AVERAGE Cosrt, 3d. to 4d.
QuanTiTY, § pint.

Note —If for serving with boiled mutton,
make the melted butter sauce with the liquor

in which the meat was boiled, instead of plain
water.

CELERY SAUCE.

INGREDIENTS.—} pint of melted
butter, 1 head of celery (the white
part only), salt and pepper.

MerHop.—Wash the celery and
chop it coarsely. Put it into a
stewpan with barely sufficient
water to cover it, and simmer for
+ an hour. Stir occasionally as
the water evaporates, and the
celery becomes rather dry. Add
the melted butter, stir until it
boils, season to taste, and serve.

TiME.—1 hour, AVERAGE CoST,
§d. SUFFICIENT for a boiled turkey,
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CHAUD-FROID SAUCE (WHITE).

INGREDIENTS,— % of a pint of Bé-
chamel sauce, } of a pint of aspic
jelly, & of a pint of cream, 5 or &
sheets of French gelatine, 1 tea-
spoonful of chilli vinegar or lemon-
juice.

MeTHoD.—Dissolve the gelatine
in the aspic jelly, and mix with the
hot sauce. Stir over the fire until
it boils, then add the vinegar or
lemon-juice, simmer for 3 or 4
minutes, and strain or pass through
a tammy-cloth. When cool add
the cream, and use as required,
when just on the point of setting.

TimE.—25 to 35 minutes. AVER-
AGeE Cost, 15, to 15. 2d. for this
quantity.

Note.—Brown Chaud-froid sauce may also
be made by substituting equal quantities of
good brown sauce and tomato sauce for the
Béctiamel. Green Chaud-froid is composed
of Béchamel and afew drops of spinach
greening, and pink Chaud-froid is made by
adding a few drops of carmine to the Bé-
chamel sauce. Theaspic jelly and gelatine are
adde | to give brightness and stiffuess to the
SANCes:.

CHOCOLATE SAUCE.

INGREDIENTS,-—] pint of water,
1 tablespoonful of brandy, 1 tea-
spoonful of vanillaessence, 1 oz, of
créme de riz or rice flour, 2 oz. of
castor sugar, 4 oz of grated
chocolate.

MeTHon,—Put the sugar, choco-
late, and water into a saucepan,
and stir until it boils. Mix the
créme de riz smoothly with a little
cold water, pour it into the saucepan
and simmer for 5 minutes. Pass
through a tammy-cloth or fine
strainer, add the',br:md}r and van-
illa, and serve.

Time.—From 10 to 15 minutes,
AvVERAGE CosT, from 84, to od. for
this quantity.

CITRON SAUCE.

InGREDIENTS,—3 pint of boiling
milk, 2 oz. of castor sugar, § oz.
of cornflour, 2 yolks of eggs, the
finely-chopped rind of } a lemon.

MeTtHOD.—DBlend the yolks of the
eggs and the cornflour together,
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add the sugar and lemon-rind, and
stir in the boiling milk, Whisk the
preparation over the fire until it
becomes creamy, then use as
required,

Time.—From 10 to 15 minutes,
AVERAGE CosT, 44,

CRANBERRY SAUCE
Recipe).

INGREDIENTS.—A quart of cran-
berries, $ pint of water, white sugar
to taste.

Meraon.—Having washed and
pickled the cranberries carefully,
put them in a lined sancepan with
the sugar and enough water to
cover them, Let them stew very
slowly for an hour or more, till
reduced to a pulp, stirring them
often, Take them off the fire and
put in a wetted mould or small jars
to cool. Serve in a small glass
dish with roast turkey, ducks, or
game, as we serve currant jelly with
hare or mutten.

Time, about an hour. SEASON-
aBLE from October to March.

CREAM SAUCE (For Sweetbreads,
* Chickens, Soles).
INGREDIENTS.—3 tablespoonfuls

of Béchamel sauce, 2 tablespoonfuls

of cream, 1 oz. of butter, 2 yolks of
eggs, a few drops of lemon-juice, salt
and pepper.

MetHOoD.—Put all the ingre-
dients except the lemon-juice into a
small saucepan, which must be
placed either in a bain-marie or in a
larger shallow pan, half full of beil-
ing water. Stir the mixture until
it acquires the consistency of thick
cream, then pass through a tammy-
cloth, re-heat, add the lemon-juice,
and use,

TmME.—20 to 30 minutes, AVER-
AGE Cosrt, 64. to 7d.

CURRANT SAUCE. -

INGREDIENTS.—2 oz. of cur-
rants, cleaned, 2 oz, of butter, 1} oz,
of flour, § pint of water, 1 glass
of red wine, 1 dessertspoonful of
femon-juice 4 a teaspoonful of

(American
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finely-grated lemon-rind, } of a
teaspoonful of ground ginger, sugar
to taste,

MeTHOD.—Melt the butter in a
saucepan, add the flour, and cook
gently until it acquires a light
brown colour, Put in the wine
and water, bring to the boil, add
the lemon-rind and lemon-juice,
ginger, currants, and sugar to
taste, Simmer gently for 10 min-
utes, then serve without straining.

Time.—About % an hour. Aver-
AGE Cost, 6d. to 84.

CURRY SAUCE.

InGrEDIENTS.—] pint of good
stock, 14 oz. of butter, 1 table-
spoonful of curry-powder, 1 dessert-
spoonful of flour, 1 tomato sliced, 1
small onion sliced, salt.

MeTHOD.—Melt the butter in a
saucepan, fry the onion until lightly
browned, then add the flour and
curry-powder. Stir and cook
gently for a few minutes, then add
the stock, and bring to the boil
Put in the tomato, and seasoning
to taste. Simmer gently for 20
minutes, then strain and serve.

Tmme.—From 35 to 40 minutes.
AvERrRAGE CosTt, 84. to 10d.

GUS?I‘AHD SAUCE (For Puddings, or

]t

INGREDIENTS.—1 pint of milk, 2
eggs, 3 oz. of castor sugar, I table-
spoonful of brandy, bay-leafif liked.

MeTHOD.—Boil the milk and bay~
leaf, add the sugar, and cool slightly.
Beat the eggs well, pour the milk
on to them, and strain into a jug.
Have ready a saucepan of boiling
water, in which to place the jug,
keep stirring until the mixture
thickens, but do not allow it to
boil, or it will curdle. Stir in the
brandy, and serve.

Time.—25 to 30 minutes. AVER-
AGE Cost, 6d. to 7d.

DEMI-GLACE SAUCE.

INGREDIENTS.—3} pint of Espag-
nole sauce,  of a pint of good

gravy, salt and pepper
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MeTHopD.—Make the Espagnole
sauce as directed, boil until well
reduced, then add the gravy, sim-
mer for about 10 minutes, season
to taste, and serve.

Time.—15 minutes. AVERAGE
Cosr, 3d,
DEVILLED SAUCE (For Devilled
Bones, ete).

INcREDIENTS.—2 tablespoonfuls
of Harvey sauce, 2 tablespoonfuls
of vinegar, 2 tablespoonfuls of
butter (melted), 1 teaspoonful of
mustard, salt and cayenne.

MeTHOD.—Mix all the ingre-
dients together in a deep dish.
Score the legs of a cooked chicken,
etc., lengthwise, and soak well in
the sauce. Grill or fry in a little
hot fat or butter, serve very hot.

TiME.—About 1 hour. AVERAGE
CosT, 3d. to 4d. for this quantity of

gauce,

DUTCH OR HOLLANDAISE SAUCE.

INGREDIENTS.—2 tablespoonfuls
of vinegar, 1 shallot peeled and
chopped, 1 bay-leaf 4 white pepper-
corns crushed, 1 gill of white sauce,
the yolks of 2 eggs, 1 teaspoonful
of lemon-juice, 2 oz. of butter, salt.

MeTHOD. — Put the vinegar
(French wine vinegar in preference
to malt vinegar) with the shallot,
bay-leaf, and peppercorns in a
stewpan, and reduce to half its
original quantity ; add the white
sauce, let it boil, remove the bay-
leaf, and stir in the yolks of eggs.
When it begins to thicken remove
the preparation from the fire and
strain into another stewpan. Re-
heat (taking great care that the
sauce does not curdle) and whisk in
the butter by degrees. Add the
lemon-juice and enough salt to
taste, and serve with boiled fish,
artichokes, asparagus, ete.

Time.—About +an hour,
ace Cost, 6d. to 7d.

EGG SAUCE (For Boiled Fish or
Boiled Fowl).

INGrEDIENTS.—F pint of melted

AVER-
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butter, 1 teaspoonful of lemon-juice,
salt and pepper, 2 hard-boiled eggs.

MerHOoD.—Boil the eggs until
quite hard (15 minutes), and put
them into cold water for 4 an hour.
Remove the shells, cut the whites
in small dice and rub the yolks
through a wire sieve. Have the
melted butter boiling, stir in the
whites of eggs, add salt, pepper
and lemon-juice, and use as re-
quired. The sauce is usually
poured over the fish, and the sieved
yolks of eggs sprinkled on the top as
a garnish. When the sauce is
served separately, the yolks should
be added to it with the whites.

Time.—1 hour. AVERAGE CosT,
sd. SUrFICIENT for 3 or 4 1h. of
fish.

ESPAGNOLE, OR SPANISH SAUCE

INGREDIENTS.—1 quart of stock
1 0z. of raw lean ham or bacon, 2
o0z, of butter, 2 oz. of flour, 1
carrot, I onion, I clove, 4 pepper-
corns, a bouquet-garni (parsley,
thyme, bay-leaf), 4 gill of tomato
pulp, 4 gill of sherry, 2 mushrooms.

MetHoD.—Melt the butter in a
stewpan, add the ham, cut into
small pieces, fry for a few minutes,
and then put in the vegetables
sliced, the herbs, and spices. Stir
these ingredients over a slow fire
for about 5 minutes, then add the
flour and brown it carefully. Add

the stock, tomato pulp, and sherry,

stir the sauce until boiling, draw
the saucepan to the side of the fire,
let it boil slowly for about 1 hour,
then skim off the fat, pass the sauce
through a tammy-cloth, season,
warm up, and serve.
Tme.—About 14 hours. AvVER-
AGe Cost, 1s. 4d. QUANTITY, 1
pint.

i

FENNEL SAUCE.

IzGrEDIENTS.—} pint of melted
butte