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Table set for Serving from the Side.
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PREFACE.

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

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

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

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

fortable and happy.
M. F. H.

St. Lovis, 1876,
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PRACTICAL COOKING,

AND

DINNER GIVING.

SETTING THE TABLE AND SERVING THE DINNER.

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

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

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

The English mode is to set the whole of each course, often
containing many dishes, at once upon the table. Such dishes



14 PRACTICAL COOKING, AND DINNER GIVING.

as require carving, after having been once placed on the dinner-
table, are removed to a side-table, and there carved by an expert
servant. Serving several dishes at one time, of course, impairs
the quality of many, on account of the impossibility of keeping
them hot. This might, in fact, render some dishes quite worth-
less.

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

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

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

Do-not, put stareh in the napkins, as it renders them stiff and
disagreeable;, and: ‘only a very little in the table-cloth. They
should Pe thick enough, and, at the same time, of fine enough
texture, to have firmness without starch. Too much can not be

said as.to the pleasant effect of a dinner, when the table-linen
is of 'spotless purity, and the dlshes and silver are perfectly
bright: o
Althmwh many ornaments may be used in decorating the
table, yet nothmg 1s 'so pretty and so indicative of a 1eﬁned
taste as flowers. If you have no-épergne for them, use a com-
potier or raised dish, with a plate upon the top, to hold cut
flowers; or place flower- - pots with blossoming plants on the
 tablegiy Anct-work of wire, painted green, or of wood or cro-
%chet wotkymay be used to conceal the roughness of the flower-

poti.. A still plettler arrangement is to set the pot in a jar-
dmz% Vase: .

AR dm e1 party,r place a little bouqueb by the s1de of the
plate of "gachi, lady;. in & small glass or silver bouquet - holder.
At, thengentlementst plates) ) put a little bunch of three or four

flowers, called .a. bowtonniér ey i the folds of the napkm As
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soon as the gentlemen are scated at table, they may attach
them to the left lapel of the coat.

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

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

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

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

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

Select as many plates as will be necessary for all the different
courses. Those intended for cold dishes, such as salad, dessert,
etc., place on the sideboard, or at any convenient place. Have
those plates intended for dessert already prepared, with a fin-
ger-bowl on each plate. The finger-glasses should be half
filled with water, with a slice of lemon in each, or a geranium
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Jeaf and one flower, or a little boutonniére: a sprig of lemon-
verbena is pretty, and leaves a pleasant odor on the fingers after
pressing it in the bowl. In Paris, the water is generally warm,
and. scented with peppermint.

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

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

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

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

‘Wiith: these preliminaries, one can see that it requires very
little trouble to serve the dinner. There should be no confu-
sion oroanxiety about it. It .is a simple routine. Each dish is
served asfa separate course. The butler first places the pile of
pl‘ateg»;nygge’s‘sany for the course before the host or hostess. He
next-sefs,the: dish to be served before the host or hostess, just
beyond the pile of plates. "The soup, salad, and dessert should
be placed invariably before the hostess, and every other dish
‘bsf;i)re‘ the host. ~ As each plate is ready, the host puts it upon
:jg}te;:snlglg salver held by the butler, who then with his own hand

g}acgs)thls%ncl the other plates in a similar manner on the ta-
“ablébeforeieach of the guests. If a second dish is served in the
%Qulisjesfi,tflif@?bgtler,/ putting in it a; <sp,o,on,v presents it on the left
] 'm§1*%efo ez‘l&l@flsom allowing him to help himself. As soon as
:Zrll ;%%%G %éag ’ﬁil'lgg,bﬂ?dl with his plate, the butler should remove it
1mMmeaiat v

W

et ﬁf LR \ﬁu! T . q .
mibediatelypwitiontgaiting for others to finish.” . This would
takestoomughitim lenyall the plates ‘are Temoved, the but-

v, 5 LI Tyt e 14 ‘ R IR Ll e . ., )
ler- should bring:on, the mext, cotse.* It is 1ot necessary to use
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the crumb-scraper to clean the cloth until just before the des-
sert is served. e should proceed in the same manner to dis-
tribute and take off the plates until the dessert is served, when
he can leave the room.

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

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

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

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

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

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

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

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

Then, again, Wlthout paying a high price, one can not secure
a waiter who is a good carver. I am almost inclined to say one
must possess the luxury of a French waiter for carving at the
side-table. English waiters are good. The Irish are general-
ly too awkward. Negroes are too slow. The French are both
graceful and expeditious.

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

The table, as usual, is decorated with flowers, fruits, ete., but
the dishes (plats) are not placed upon it ; consequently the host
has no more duty to perform in the scrving of the dinner than
the guest. A plate is placed on the table before each person,
then the dish, prettily decorated or neatly carved, if necessary,
is presented to the left side, so that each person may help him-
self from the dish. "When these plates are taken off, they are
replaced by clean ones, and the dish of the next course is pre-
sented in like manner. Many prefer to serve every course from
the side, as I have just indicated ; others make an exception of
the dessert, which the hostess may consider a pretty acquisition
to the table, while the dish should not be an awkward one to
serve.
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Some proper person should be stationed in the kitchen or
butler’s pantry to carve and to sce that the dishes are properly
decorated. If the hostess should apprehend unskillfulness in
carving, the dinner might be composed of chops, ribs, birds,
etc., which require no cutting.

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

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

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

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

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

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

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

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

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

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

4th. Care must be-taken about ‘selecting a company for a
dinner party, for upon this depends the success of the enter-
tainment. Always put the question to yourself, when making
up a dinner party, Why do I ask him or her? And unless the
answer be satisfactory, leave him or her out. Invite them on
some other occasion. If they are not sensible, social, unaffect-
ed, and clever people, they will not only not contribute to the
agreeability of the dinner, but will positively be a serious im-
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pediment to conversational inspiration and the general fecling
of ease. Consequently, one may consider it a compliment to
be invited to a dinner party.

5th. Have the distribution of seats at table so managed, us-
ing some tact in the arrangement, that there need be no con-
fusion, when the guests enter the dining-room, about their be-
ing seated. If the guest of honor be a lady, place her at the
right of the host; if a gentleman, at the right of the hostess.

If the dinner company be so large that the hostess can not

easily place her guests without confusmn, have a little card on

each plate bearing the name of the person who is to occupy
the place. Plain cards are well enough ; but the French design
(they are designed in this country also) beautiful cards for the
purpose, illustrated with varieties of devices: some are rollick-
ing cherubs with capricious antics, who present different tempt-
ing viands; autumn leaves and delicate flowers in chromo form
pretty surroundings for the names on others; yet the designs
are so various on these and the bill-of-fare cards that each host-
ess may seek to find new ones, while frequent dinner-goers may
have interesting collections of - these mementoes, which may
serve to recall the occasions in after-years.

6th. If the dinner is intended to be particularly fine, have
bills of fare, one for cach person, written on little sheets of
paper smoothly cut in half, or on French bill-of-fare cards,
which come for the purpose. If expense is no object, and you
entertain enough to justify it, have cards for your own use es-
pecially engraved. Ilave your crest, or perhaps a monogram,
at the top of the card, and forms for different courses follow-
ing, so headed that you have only to fill out the space with
the special dishes for the occasion. I will give the example
of .a form. The forms are often scen on the dinner-cards;
yet, perhaps, they are as often omitted, when the bills of fare
are written, like those given at the end of the book.

Bills :of, fare are generally written in French. It is a pity
that our: own-rich language is inadequate to the duties of a
fashionable bill of fare, especmlly when, perhaps, all the guests
do not understand the Gallic tongue, and the- bill of fare
(menw) for their acco,mmodfptm might as well be written in
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Choctaw. I will arrange a table with French names of dishes
for the aid of those preferring the French bills of fare. I would
say that some tact might be displayed in choosing which lan-

guage to employ.

MIENTU.

Diner du 15 Février.

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

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

7th. The attendants at table should make no noise. They
shoula wear slippers or light boots.  * Nothing so distinguishes
the style of perfectly appointed houses from vulgar ,1mlta,tlons
as the quiet, self-possessed movements of the attendants.” No
word should be spoken among them: during dinner, nor should
they cven seem to notice tlie conversation of the company at

table. '

8th. The waiter should wear a dress-coat, white vest, black
trousers, and white necktic; the waiting-maid, a neat black al-
paca or a clean calico dress, thh a w]ute apron.

9th. Although I would advise these rules to be genemlly fol-
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lowed, yet it is as pleasant a change to see an individuality or
a characteristic taste displayed in the setting of the table and
the choice of dishes as in the appointments of our houses or
in matters of toilet. At different seasons the table might Dbe
changed to wear a more appropriate garb. It may be solid,
rich, and showy, or simple, light, and fresh.
10th. Aim to have a variety or change in dishes. It is as
necessary to the stomach and to the enjoyment of the table as
is change of scene for the mind. Even large and expensive
state dinners become very monotonous when one finds every-
where the same choice of dishes. Mr. Walker, in his “ Origi-
nal,” says: “To order dinner is a matter of invention and com-
bination. It involves novelty, simplicity, and taste; whereas,
in the generality of dinners, there is no character but that of
routine, according to the season.”
11th. Although many fashionable dinners are of from three
to four hours’ duration, I think every minute over two hours is
“stately durance vile.”” After that tlme, one can have no ap-
pe‘mte 3 conversation must be forced. It is pleferable to havc
the dinney a short. one than a minute too long. If one riscs
from & fine dinhier wearied and satiated, the memory of the
whole occasion: must be tinged with this last impression.
~ 12th. There is a variety of opinions as to who should be firsf
served at table. Many of the Aaut monde insist that the host
ess should be first attended to. Once, when visiting a family
with an elegant establishment, who, with cultivated tastes anc
years of traveling experience, prided themselves on their savois
faire, one of the members said, ¢ Yes, if Queen Victoria wert
our guest, our sister, who presides at table, should always bi
served first.” The custom originated in ancient times, wher
thié; hospitable fashion of poisoning was in vogue. Then th
guests preferred to see the hostess partake of each dish befor
o \zentuung themselves Poieoning is not oW the order of th

: f_;
" atithey ”rwht; of)-»f the host or the oldest 1ady should b
first served. Thele« g, Gertain natural instinets- of- propriet;
which. fashion ovscustom&ean not 1egulate As soon as the sec
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ond person is helped, there should be no further waiting before
eating. , ‘

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

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

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

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

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

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

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

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

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

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

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

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

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

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

TIIE DINNER PARTY.

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

Mrs. Smith requests the pleasure of Mr. Jones's
company at dinner, on Thursday, Junvary bth, at
seven o'clock. RSV P

12 New York Avenue, January 2d, 1815,

The capital letters constitute the initials of four French
words, meaning,  Answer, if you please” (Répondez §'il vous
plait). - The person thus invited must not fail to reply at. once,
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sending ammessenger to. the door with the note. It is consid-
ered 1mpol1te to,send it by post.

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

folrlpw\s« :

o M. Jones regrets that he is unable to aceept
Co T Mrs. Smithls polite invitation for Thursday even-
| zng :

8 Thirty- sevcnth Street, January 3d

Or,
My, Jones regrets that a previous engagement
prevents lis acceptance of Mrs. Smitl's polite in-
Bl D S wt' vitation for Thinsdeyevening,  » R |

il TRy seveReRy Qe J‘anuary 3
|

Lo e w a8k - g e e A L b b e

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

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

M. Jones accepts, with pleasure, Mrs. Smith's
invitation for Thursday evening.
Tlirty-seventh Strect, Janvary 2d.

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

EENG FYOX'L,» many, I notice, seem to think it elegant to
use, the French;constructlon of sentences in formal notes: for
1nstance,, they , axe pa i u}ar to say, “the invitation of Mrs.

Sm;tth » 1nstead ofe 6‘ 1\ - .,Smlth s invitation;”’ and *2d Janu-

L0
o 0w
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ary,” instead of “January 2d.” In writing in the French lan-
guage, the French construction of sentences would seem emi-
nently proper. One might be pardoned for laughing at an En-
glish construction, if ignorance were not the cause. So, when
one writes in English, let the sentences be concise, and accord-
ing to the rules of the language.

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

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

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

Placing them on the table, he may then announce to the host
that tea is served. The gentlemen join the ladies; and, after
a chat of a few minutes over the tea, all of the guests may take
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:th‘eiré departule . If the a‘otendant is' & waiting -maid, and the
tea-service rather heavy, she might bring two or three cups fill-
edr mth tea, and a small sugfu—bowl and cream-pitcher, also the
cake- basket,\ on a, small salver ; and when the cups are passed,
retumx for more, :

I do not like the Enghsh fashlon, Wh1ch requnes the ladies
to retire from the table, leaving the gentlemen to drink more
wine, and: smoke. Enough wine is drunk during dinner. En-
glish customs are adm1rable, generally, and one naturally in-
clines to adopt them ; but in this instance I do not hesitate to
condemmn.and: reject: a custom in Whlch I see no good, but, on
the contrmy» a-temptation to positive ev11 - The French reject
ity let Americans do the same.

COOKING AS AN ACCOMPLISHMENT.

g%PHE&leasonuwhy cookmg i, America s, as a rule; so inferior
iy no ‘b'evcause*Amencan gvomen.are-less able and ‘apt: than:the
Women: of France :and, not: because thé American men. do not
discuss and app1e01ate the merits of good cooking and the
pleasure of entertaining friends at their own table; it is mere-
ly because American women seem possessed with the idea that
it is not the fashion to know how to cook; that, as an accom-
plishment, the art of cooking is not as ornamental as that of
needle-work or piano-playing. I do not undervalue these last
accomplishments. A young lady of esprit should understand
them ; but she should understand, also, the accomplishment of
eooking. - A young lady can scarcely have too many accom-
plishments, for they serve to adorn her home, and are attract-
ive.and charming, generally. But of them all—painting, music,
fancy work, or foreign language—is there one more fascinating
ands usefuly or one which argues more intelligence in its acquisi-
tlon‘"gthanathe accomplishment of cooking ? -

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

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

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

There is little difficulty abroad in obtaining good cooks at
reasonable prices, who have pur sued regular courses of instruc-
tion in their trade: not so in Amenca Hospitality demands
the entertaining of fnends at the social board; yet it is almost
impossible to do so in this country in an ,aoceptable manner,
unless the hostess herself not only has a proper idea of the
serving of a table, but of the art of cooking the dishes them-
selves as well. In some of the larger cities, satisfactory dinners
and trained waiters may be provided at an enormous cost at
the famous restaurants, where the meal may appear home-like .
and elegant. But unfortunate is the woman, generally, who
wants to do “the correct thing,” and, wishing to entertain at
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he. 'sense, good taste, and.- management of
\estaurant * She may confidently rely upon
tionate bill; and, generally, as well, upon a

y,m?hlchupooﬂy 1m1tates the manner of refined pri-

2
estabhsh ents: . . .
x) }ﬁ"&&‘? ey ”

S HOwever) Vi _for the Woﬂd seems vely contemptlble in

>¢1mp01tance of that Wholesome, satisfacto-

K

“u

o ﬁutgwhy,(wastes tnneo ine asscld;mg these self ev1dent facts ?
R ’Pm Ao, B
are’ ie l,nosvl dgedrand proclmmed every day by suffering
by ye’c} the dlfﬁculty is not remedied. "Is there a rem-
‘edy% then}?‘ »Yies. This is a free country, yet Dame Fashion is
the Qu.een. Make it the fa.shlon, then, that the art and science
of cookery shall be classed among the- necesswry accomplish-
aents of every well-educated lady.. This'is a manifest duty on
;ohe”\part, of< 1ad1es \of mﬂuence and posﬂnon, even if the ob]ect

shelc}. j}gt%bt Am*\co Le The rest wﬂl soon follow.
ikl have, wr_lttenwaluable ‘books
‘on cookery,, \and *on the ‘offectsrésulting £ibm the ‘want of the
“knowlédger None wrote better‘ tha,n Lady Morgan. Speakmg
of clubs she -sayst o S

- “The social want of the times, however, *brouvht:“" ts remedy
along with it, and the reaction was astoundmg. 23 'Then it
was that clubs arose—homes of . refuge to' destltute celibacy,
-chapels of ease to’discontented husbands. There, men could
| dme, like gentlemen and Christians, upon all the friandises of
cjche** I’re:nch kitchen, much cheaper and far more wholesomely
thantats their own tablos upon the tough, half-sodden fibres of
thie national roast and boiled, or on the hazardous resources of
Lh,ashf O‘I'avy; soup, and marrow puddings. - :
4&5‘4_ Ioral‘»Enﬂand gave in. The English ¢ ‘home’—that temple
of the},hec rt;‘@that @éentre of all the: vntues—-—was Ieft to the soli-
tary enjoymentyofithe English wives: ok
“To your casseroles,. then, women of” ButamL Would you,

”’vnth a falconer’s voics, \lure your faithless tassels back again ?

s

zam
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Apply to the practical remedy of your wrongs; proceed to the
reform of your domestic government, and turn your thoughts
to that art which, coming into action every day in the year
during the longest life, includes within its circles the whole
philosophy of economy and order, the preservation of good
health, and the tone of good society—and all peculiarly within

your province.”

BREAKFAST.

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

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

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

servant helps them each once, then leaves the room. - If they

have fulthel wants, they help themselves or ring a bell.’
%
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K mThegAmemoan\ breakfast is f\,ll placed upon the table, unless
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oatmeal perridge. should be served as a first course. Changes
»of plates a areealso necessary when- cakes requnmo sirup or vhen
melons or fruits are served. - | »

Letyus.now;set the American breakfast—table.

The- Coffée-nrn and:- silver service necessary are placed in a
stiaight line before the hostess. The one or two kinds of sub-
stantials are set before the host; vegetables or entrées are placed
on the sides. . Do not have them askew. It is qu1te as easy for
any vattendant to place a dish in a straight line as in an oblique
anglefmth\ every other dish on the table.

- Ladyvocate the general use of oatmeal porridge for breakfast.
Nothing is more wholesome, and nothing more relished after a
little use. = If not natural, the taste should be acquired. It is
invaluable for children, and of no less benefit for persons of
mgture years. Nearly all the little Scotch and Irish children
are brought up on it. , When Queen Victoniayfirsy ‘visited Scot-
la.nd «@he ;noticed: ’oheipartmulaﬂ}; rpddy and healthy appearance

ofS the\ elnldlen,) ! in ity about. then' diet a,nd habits,
gbecamejat onoega? ‘f‘i‘ej She
used;, it for& he“ Lowa-chi 1'g1dgen,,and 1t, Was, at once 1ntrodueed
- very generally into England. . Another of its advantages is
that.serving it as a first course enables the cook. to- prepare
‘many dishes; such as steaks; omelets, etc., ]ust as the family sit
down: to-breakfast; and when the porridge is eaten, sheis ready
W1th the other dishes “ smoking hot.” :

It would be well if, more attention were gwen to breakfasts
j_sha,n is usually bestowed. The table might have a fresher look
with flowers or a flowering plant in the centre. The breakfast
napery~is very pretty now, with colored borders to suit the col-
or of the room, the table-cloth and napkins matching,

The) beefsteaks should be varied, for instance, one morning
Wlﬁh Ftometo sauce, another & lo mattre d'hétel, or with a
brown sa,uee, or garnished with water-cresses, green pease, fried
potatoes Betato balls, ete., instead of being always the same
beefsteak, too frequently overoooked or undercooked and often
ﬂoatlng in butter., <

-2 u&ﬂol w

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

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

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

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

Three bills of fare are given for breakfast parties, which will
show the order of different courses:
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""""'“)'Course ——Broﬂed sardines. on. tomst ganished with slices of lemon.

i
o S
Goftde; or chocolate. -~

Qd?((;gt’nsy »La,rded sweet- breads, galnlshed with French pease. Cold

French. rolls»or petlts pams Sauterne. L
3d, (}'ourse —-—Small fillets or the tender cuts from. porter house-steaks, served
on httle SQUare | slices of toast, with mushrooms.

£ Course.-—Frled oysters ; bréakfast puffs.
5t1 ‘Gourse—~Filléts of ‘grouse (each fillet cut in two), on little thin slices

. . o fried mush, garnished with potatoes & la Parisienne,
geth, Cowrsei—Slicedsoranges, with: sugar,
"th Coureezw——-Waﬂles,\ with maple sirup. .

g

A an-ly Spring Breakfast,
1st Course.—An Havana orange for each person, dressed on a fork (page
338). '

2d Course.—Boiled shad, matre d’hdtel sauce ; Saratoga potatoes. Tea or
“coffee. k

8dyGourse;—Lamb: chops, tomato sauce: - Chiteau Yquem Ry

AthsCowrses= Omelet, with,green pease; or: gmmshed rwith parsley and thin
dnmondfof? hnn\ o mtlv shrnnps .ete,, ete, ,

5th OO\II‘bC -—-Fxllets of, be_e J' gar mshed w1th water.cresses and htmle round
radishes’s “oufins! 8

6th Course.—Rlce pance‘kes;* with maple sirup.

. Summner 'Breakfast.
lst Clourse.—Melons.
2d Course.—Little fried perch, smelts or trout, with a sauce Tartare, the

dish garnished with shrimps and’ ohves OOﬁee tea, or chocolate.
8d Course.—Young chickens, sautéd, with cream- gravy, surrounded with
. potatoes 4 la neige. Claret.
4th Course.—Poached eggs on anchovy-toast.

- bth Course.—Little fillets of porter-house-steaks, with tomatoes 3 la May-
" orinaise.

, ‘th Ci’)‘ifi‘se.——Peaches, quartered, sweetened and half-frozen,

PR

rj Yawss pog e LUNCH

(,v '~7/ o %

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

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

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

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

The principal dishes served are pates, croquettes, shell- fish,
game, salads—in fact, all kinds of entrées and cold desserts, or
I may say dishes are preferred which do not require carving.
Bouzillon is generally served as a first course in doutllon cups,
which are quite like large coffee-cups, or coffec or tea cups
may be used, although any dinner soup served in soup-plates is
en regle. A cup of chocolate, with whipped cream on the top,
is often served as another course.

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

Bouillon ; sherry.
Roast oysters on half-shell ; Sauterne.
Little vols-au-vent of oysters.
Thin scollops, or cuts of fillet of beef, braised; French pease; Oh
pagne.

Chicken croquettes, garnished with fried parsley; potato sroquiettes
- Cups of chocolate, with whipped cream.
Salad—Ilettuce dressed with tarragon.

Biscuits glacés ; fruit-ices.

4 Fruit.
~ Bonbons.

Mrs. Sprague's Lunch (March 10th).

Raw oysters on half-shell.
Bouillon ; sherry. .
Little vols-au-vent of sweet-breads.
s w .o Jiamb-chopsy tomato sauce; Champagne.
«® " ey g Ghickenscroquettes; French pease.
‘ Snipesy potatoes d la Parisienne.
) Salad of lettuce.
Neuchatel cheese ; milk: Wafers; toasted.
Chocolate Bavarian cream, molded in Tittle cups, with a spoonful of pet
: marmalade on each plate,
Vanilla ice-cream ; fancy cakes.
¢ Fruit,

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

Bouillon.
Deviled crabs; olives; claret punch,
Sweet-breads 3 la Milanaise.
Fillets of grouse, currant jelly ; Saratoga potatoes.
Roman punch,

Fried oysters, garnished with chow-chow.
Chicken salad, or, rather, Mayonnaise of chicken.
Ramikins,

Wine jelly, and whipped cream.

N apolitaine ice-cream.

Fruit.

- Bonbons,
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Mrs. Wells's Lunch.

Bouillon ; sherry.

Fried frogs’ legs; French pease.
Smelts, sauce Tartare; potatoes 3 la Parisienne.
Chicken in scallop-shells ; Champagne.
Sweet-bread croquettes; tomato sauce,
Fried cream.

Salad ; Romaine.

Welsh rare-bit.

Peaches and cream, frozen; fancy cakes,
Fruits.

Mrs. Filley’s Lunch.

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

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

Mince-meat patties; Champagne.

Ices and fancy cakes.

Fruit,

- GENTLEMEN’S SUPPERS

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

If one has not a reliable cook, it is very convenient to give
these entertainments, as the hostess has a chance to station her-
self in the cuisine, and personally superintend the supper.




40 BRAGTIOAL COOKING, AND DINNER GIVING.

One bill of fare is given fora ﬁsh supper :
1st Course. —Raw oystexs served in a block of ice (page 118). [The ice
 has a.pretty effect in the’ O*as-hght]
2d Course.—Shad, ‘maitre d’hotel sauce, gmmshed with smelts.
 §d. Course: ——Sweet-breads and tomato 'sauce.
4th Course: —Boiled sardines; on toast.
%th Course—Deviled chicken, Cunard sauce.
6th Course. —Tillets of duck, with salad of lettuce,
#th Course.~Mayonnaise of salmon, garmshed with shrimpa,
gth. Course.—Welsh rare-bit. -
Ot Course: —Charlotte Russe:
1041 Course,—TIce-cream and cake:.

v

EVENING PARTIES.

Ir people can afford to give large evening parties, it is less

trouble and more sat1sfactory to place the supper in the hands
- of the confectioners, . .~ < v, v e

. Bor” card” pm’mes« or small compames of thnty or forty per-

sons; to meet souiE partlcular stlanger, or for literary reunions,

{he trouble need fiot be great People would entertain more if

the trouble were less, :

If one has a regular receptlon-evemng, 1ces, cake, and choco-
late are quite enough; or for chocolate might be substituted
shefty or a bowl of punch

For especial occasions for a company of thirty or forty, a
table prettily set with some flowers, fruit, chicken salad, cro-
quettes or sweet-breads and pease, one or two or more ands

- of ice-cream and cakes, is quite sufficient. Either coffee and
 toaj Champadne, & bowl of punch or of eggnog, would be suf-
ficient-in the Way of beverage

v

WD \
e U{) e

782 ”’*"S’@MDTHING ABOUT ECONOMY.

- Tameindebted; to-o Brench girl hvmg in our family for the
substance-of this chapter ‘Her parénts being' obhged to live in
& most; economiéal’ way in St: Louis; still ha,d an-uncommonly

v
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good table. . One resource was a little garden, in which small
compass were raised enough onions, tomatoes, carrots, and a few
other vegetables, to nearly supply the family. A small bed of
four feet square, surrounded by a pretty border of lettuce, was
large enough for raising all necessary herbs, such as sage, sum-
mer savory, thyme, ete. Little boxes in the kitchen windows
contained growing parsley, ever ready for use. , |

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

Their répertoire of cheap dishes was 1a1ge, so there was al-
ways a change for, at least, each day of the week., A crumb of
bread was never wasted. All odd morsels were dried in the
oven, pounded, and put away in a tin-box, ready for breading
cutlets cut from any pieces of mutton or veal, and for many
other purposes.. :

Any pieces of suet or duppmgs were clarified and put one
side, to be used for frying. Remains of cooked vegetables of
any kind were saved for soups and sauces.” Not a slice of a
tomato nor leaf of a cabbage was thrown away. 7

If they had butter that was not entirely sweet, they added
more salt, a little soda, brought it to a boil on the stove, and
then put it away in a little crock. By allowing the settlings
to remain at the bottom, the butter became entirely sweet, and
not too salt for cooking purposes.
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. Lhickens, cutlets,. etc ‘were larded ab this table. Now, just
‘ \to ‘mention the. wmd « laldmg is to overwhelm a common
vcookf,u and.to require it; is to rivet.in the minds of most house-
Jwives the enfire, 1mpractlcab1hty of a'whole receipt in which it
is an item, - Pieces of salt pork or breakfast bacon should al-
ways be k,ept in the house. "A pound of it, which is not ex-
pensive', may last. a long time, as-it requires very little for fla-
voring many: things ; then, if one has any idea of sewing, or

Vhat 1t is to push a needle through any thing, one can lwd. Tt

o
o

. only ‘requires. a larding -needle, which costs fifteen cents, and

whichyshould. last. a. century, By placing little ‘cut-strips of
pork, ifi the end of the needle, as is explained among “ direc-
tions,” then drawing the needle through parts of the meat, leav-
ing the pork midway, this wonderfully difficult operation is ac-
complished, It is only a few minutes’ pastime to lard turkeys,
chickens, birds, cutlets, sweet-breads, etc., which gives to them
ﬂaV01 and: style.

Limited in. fortune asivere this famﬂy, they were never with-
out: stock fathand, Their meat for croquettes, patties, etc., had

served a dutyctc)»ﬂle soup-kettle.: If a chicken-was to be boﬂed
for the table, it. was thrown into. the stock-pot while the soup
was simmering, and thus it and the chicken were both benefited.

‘Their meat dishes were often garnished with little potato-
balls, cooked & lo Parisienne, or simply boiled, This seemed
extravagant; bub as a French vegetable-cutter only costs twen-
ty-five cents, and the balls can be cut very rapidly—all the par-
ings boiled and mashed serving another time as potato-cakes—
there was nothing wasted, and little time lost.

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

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

A5 e o Beef . soup (soup bone), 10 cents.
Vel bhnquette and boiled potatoes (knuckle of veal), 15 cents,
‘ . ~ 'Saladrot sliced tomatoes, 2 or 8 cents.
Boiled rice; Wlﬂl* aborderiof stewed: small pears: (green, or- of common va-
riety), 10 ‘cents.’ :
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Onion or bean soup, 5 cents.
Fish (en matelote), 15 cents,
Croquettes (made of the remains of the cold beef-soup meat, and rice),
with a tomato sauce,
Salad of cold hoiled potatoes,
Fried bread-pudding.

Potato soup.
Round steak, rolled (page140), with baked, parboiled onions, 25 cents.
Salad of lettuce,
Apple-fritters, with sirup,

Tomato soup.
Beef 4 la mode, with spinach, 40 cents (enough for two dinners).
Sasad of potatoes and parsley,
Rice-pudding,

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

DIRECTIONS AND EXPLANATIONS.

Boiixe.

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

Every thmg should be gently simmered, rather ‘than fast
boiled, in order to be tender. The water should never be al-
lowed to stop simmering before the article is quite done. A
pudding is thus entirely- ruined.

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

Fryiva.

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

oil. There is no DnOhsh word for what is called frying in a
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oon ? 4 fat first on one “side, and then on the other. Sauté

s the ‘French word, and should be Anglicized. Ordinary cooks,

“inetéat of fiying) mvanably saitté_every thing. Almost every
article that is usually sautéd is much better and more cconom-
ical fried';. as, for 1nstance, oystels, fish, birds, cutlets, crabs,
et -

The fat should always be tested before the article is im-
mersed, | Alittle’ plece of bread may be thrown in, and if it
colors qulckly, the fat is ready, and not before. The tempera-
tuirerof hot grease, it will be remembered, is much greater than

- that of/boﬂmg water, which'can not exceed a certain degree of
heat, “Whether it boil slow or fast. ~ Hot grease reaches a very
hlgh degréd of heat, and consequently the surface of any thing
is almost 111stantaneously hardened or crisped when thrown mto
it. The inside is thus kept. free from grease, and is quickly
cooked. An article first dipped in egg and bread - crumbs
should be entirely free from- grease when thus-cooked, as the

eg g;m\ hardened the mstant 1t touches the hot grease, and the
y

The fwt in whlch ﬁsh is fned should not be again used for any
thmg except fish: = Professional cooks have seve1al frying-ket-
tles, in whiich”fat is kept for frying different thmgs A little
kettle for frying potatoes exclusively should always be at hand.
One will see that this style of cooking is-economical;as there
is very littlé waste of fat; and then fried zutleles need no other
dressing.
- After frying fish, meat, or vegetables, let the fat stand about
five minutes; strain, and then return it to the kettle, which
should always be kept covered, after it is once cold.
~ Beef suet, salted, is quite as good for frying as lard, and is

much cheape1 It is well to purchase it by the pound and have
it rende1ed in the thehen

To PREPARE G’REASE FOR I‘RYING (Professor Blot).
Take beef suet, the part around the kidneys, or any kind of

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

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

Broive.

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

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

* The author would add a small proportion of water to the pieces of
fat. It facilitates the melting process, preserves the color, and will all
evaporate in cooking.
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adhermg«to&the ndlron % Cutlets, and in' fact every thing, are
moredelicate buttered Before br oiling: A little lemon-juice is
also often.anice addition. Birds, and other thmgs which need
to.beshalyveds; should be broiled,. inside first, -

Remember that.a hot, clear fire is necessary for cooking all
qmall articles: They should. be tumed often, to be cooked
evenly;, without, being burned.

i  Never put a;fork in the lean part of. mea‘o on. the gudn‘on, as
if allows. the j juice to escape.

. Always cover the grlduon with a ‘mn pan or a bakmg pan.
The* sooner the meat is cooked: without burning, the better.
'l«he span: 1olds the heat, and often prevents a stray line of
smoke from, touching the meat.

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

RoastiNG.

There is httle use to talk about roasting, as but few will at-
‘ temptﬂm,«always cons1d_ermg it easier to bake instead. - Indeed,
thete isyso: 11t’s1e demand in many sections for stoves and ranges
suited) tor thest pmpose that they are”difficult to obtain. Of
course;, thiereis tio: comparison between these modes of cook-
ing. . Beef, mutton, turkeys, ducks; or birds—in fact, any kind
of meat is. terifold better roasted. than baked.. 'In Europe, all
these articles are masted “and people there would have great con-
tempt. for a piece of beef or a turkey baked. In New York and
Philadelphia, ‘also, at the finer establishments, the meats are
generally roasted. - The trouble is little greater- than to bake.
It is only necessary to have the ratige or stove constructed for
roasting, and a tin screen, with a spit and jack, to place before
the; coals. Some of the roasters are arranged with a spring-
jack. The meat is placed on the spit, and the spring wound

- up, which sets the meat to revolving slowly before the fire.
~hiroasting;. the meat should at first be placed near the coals,

s

sovas tosquickly harden the surface; then it should be removed
backyalittlesdistance, to be cooked thxough, without burning.
The'oftener if | s basted, the better it is. If the roast of meat

is very large,, t'should be swirounded with a buttered paper.
Just before the meat is done, it should be basted with a little
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butter or drippings, then sprinkled with flour, and placed near-
or the fire, to brown nicely, when it will take a frothy appcar-
ance.

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

SAUTEING.

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

Braisixa.

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

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

If a braising-pan is not at hand, a common, tight-covered
saucepan answers very well without the upper coals. Except
for coloring larding on the top of the article to be braised, I
do not appreciate “the value of the upper coals, anyway ; and
the coloring may be accomplished with the salamander or hot
shovel as well.
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@ the fitmest bacon fat, with a heated or Very shaup knife,

intosquare lengths of equal size. Plaomg one end in a larding-
needle,;drawx it thlough the skin and a small bit of the meat,
leavmw the, strip of pork, or lardoon, as it is called, in the meat.
The‘ two; ends left, exposed shiould be of equal length. The
punctuxes» for.the lardoons should. be in rows, of equal distance
«apm\t . ayrangedi in any fanciful way that may suit the cook.
'J] vesusual; formk for 1ard1ng, hov» ever, is as shown in cut (page
?&i\w@ o

° g @ N BONING. o _

Boning is not a difficult operation. It only requires time, a

thin, sharp knife, and a little cave. Cut off the neck, and also
the legs at the first joint, Cut the skin'in a line down the
middle of the back. Now; taking first one side and then the
other of the cut in the fingers, carefully separate the flesh from
the » bones, sliding the kmfe close to the bone.. When you come
to dhe mesiand legs; it.is ‘easfer to break or un)omt the bones
at the bod f—gom’e fcuttmg close by thie bone, draw it, turning
the flesh off the legs and witgs 1dside out. "When all the bones
are out, the skin’ and flesh can be re -adjusted: and stuffed into
shape. As the leg and ng bones require considerable time to
vemove, they may be left in, and the body stuffed with: lamb or
veal forcemeat. See receipt for boned chicken (page 174). It
is a very pretty and delicious dish.

LARDING.

Ece axp Breap Crumpixe.

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

them”at once in the oven, and after pounding and sifting, put
them away in a tin can, for future use. In preparing for use,
beatythe eggs a little. If they are to be used for sweet dishes,
:such asirice croquettes, sweeten them slightly. If they are to
be’ used_ for’ meats, sweet-breads, oysters, ete., always salt and
pepper them\ xand: for a change, finely chopped parsley may be
added. ~ Add assmall proportion of milk to the eggs, say a half-
cupful for two of them, or for one of them; if intended for fish

P Mk aa Py



PRACTICAL COOKING, AND DINNER GIVING. 49

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

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

To Coox Puppinaes 1x Boining WATER.

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

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

Driep Cerery, PArsiEY, ETC., FOR WintER UsE.

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

SEEDS FOR SOUPS.

If the fresh or dried vegetables are not at hand, sceds, such
as cclery, carrot-seed, ete., can be substituted for a flavoring.
3
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To I‘LAVOR WITH LEMON ZEST.

; ,ever use) theiwhite part of the peel of a lemon for flavoring.
Itw1s¢b1tter o+ Ehes. little globules of oil in the surface of the rind
contmn,nlh he pleasant -flavor of the peel. It may be thinly
pared off, av01d1n0* the white pulp Professional cooks, how-
every fubsloaf-sugar over the surface. The friction breaks the
w0l ducts, andsthe sugar, absorbs. the oil. It is called zest. The
sugar isy afterward pounded fine. for certain dishes, such as
,.:creams,\mea'm gues;. ete. 5 orit can be simply melted in custards
i bevetages. © - - .
o o5 R, ¢
) }&‘HE Coox S TABLE or WzicHrs ANpD MEASURES.

1 quart of sifted flour =1 pound.

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

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

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

Buiter, size of an egg = about 2 ounces.

10 cggs =1 pound

3 cupfuls"of Sugal'=" pound .

5réupfulsiof:sifted flour =1 pound.

1 heaping mble-spoonful sth-of a gill.

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

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

To Crop SvET.

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

n ~ Risina-PowDER PROPORTIONS,

...Lo 1 quart of flour, use 24 tea-spoonfuls of baking-powder ;
»or,g

Togk.quart of flour, use 1 tea spoonful of soda, and 2 toa-
spoonfuls of cream: of tartar; or,

To 1 quartzof. ﬁom;» use 1 cupful of sour milk, and 1 tea-
spoonful of soda §:

-’ld;uo»
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To Maxe Roux.

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

COOXING UTENSILS.

The Bain Marie—This is an open vessel, to be kept at the
back of the range or in some warm place, to be filled with hot
(not doiling) water. Secveral stew-
pans, or large tin cups with covers
and handles, are fitted in, which are
intended to hold all those cooked
dishes desired to be kept hot. If
there are delays in serving the din-
ner, there is no better means of
preserving the flavor of dishes. |
The bain marie is e§p001a11y convenient at any time for keep-
ing sauces, or vegetables for gar-
nish, which can not always be pre-
pared at the last minute.

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

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




< [] “taken out of the water at will,
geGaE vg o =l . without breaking. When done,

W ’ “itis placed for a minute over an
empty iron kettle on the fire, to
drain well and steam. It is then
- carefully slipped on a napkin in
the hot platter in which it is to
"é”; - B ; | be served

0“‘3‘5(;“(?"53‘%& 8 ;
Yoo dlog

'y E%11’11"63’ E?Wit ) block tin, - Al- :
£l oug h;ﬂ;hereﬂarex cheaper custard-
kettlest: made. of tin, it is' better
economy to purchase those of iron,
which are more durable. The in-
side kettle containing the custard .
iz placed in the larger one, which
is partly filled with boiling
“water. '

" The Sawté-pan.—This pan

T @

‘tng, or for an omelet pan.
« Sibier “for Purées.—This is a substantml armngement the
sides being' made of tin. . It is ‘ |
invaluable for beam, pea or any S
____ of the purée - AT
. L
soups, which = =3 2

should - be ?\g\
forced through
- the sieve. Itis
also used for bread or cracker crumbs—in
fact, for any thing which requires sifting.
The Steaming-kettle~The article to be
- cooked is placed in the pan perforated with
- holes: It is put in the long kettle, which is

2 artly filled with boiling water, then cover-
ediwith the close-fitting cover. This is an
g 1nvaluab1e Lettle for’ cookmg vegetables,

kettle of water. The fish is thus

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

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

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

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

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

fried arc placed in the basket, which is im-
M mersed in boiling fat. - It facilitates frying, as
— the articles are all cooked, lifted out, and well
drained at the same time. It is especially nice
for frying smelts or for boiling eggs.

The Egg-poacher.—The cggs arc carefully
bloLen into the little cups, and placed in the stand. The

—

U
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stan(l g sthenS dlppedn\ into - Well salted
swater;, swhichys is  merely  simmering,
‘When; done; eagh cup. (formed like a
shell); is: taken out from the stand, and
carefullyxtlpped over & piece of butter-
edstoastileaving) the: egg: with: the pret-
ty fgrm of the) cup on;‘top. ‘

' oo o oo Ahe Fish- stand —~Fried smelts are hung
i ~ by catching them to the sharp points of the

0% Pl

&b %% . stand. - The intervening places are filled with
i {: . parsley or leaves, and the whole served in
AN ‘*‘ forms of a pyramid.

% ~ The Butter-roller.

-y ~ =The wooden squares
=d_ P e dipped into cold
S T=

water, A small piece
of butter (enough for one person at ta-
ble)ig -placed: on ‘one square, then rolled
routid with the. other one held. in the -
other“h‘xw““ little:ball.is formed with.
a, networkesurfacs giAonumber of balls .
are thns formedof the same: size, and - .
piled onythe-butter-dish, as in cut. -
Butter or Mashed-potato. Syringe.—
The butter iy placed in- the tube, and .
pressed through the round heles in the-
end on to the butter-dishes. It forms a- pretty effect of Allets
of butter, resembling vermlcelh. Potatoes boiled, seasoned,

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

Lrench Vegetable-cutters —The. little cups of figures 4 and
B are pressed into potatoes, or -any bulbous: vegetable, then
turned around, - Thef'ciuttehr‘A‘_ will: make: little potato-balls, say

B a . as e
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an inch in diameter, which are fried, and called “ potatoes &
la Parisienne.” The figure B will cut oblong forms. Smaller-

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

Tin Cutters, for cutting
Slices of Bread to fry for (“
decorating Dishes (crotitons),
or to serve in Soups.—They @
may also be used for cutting
slices of vegetables for dec- @
orations or for soups.

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

The curls can be boiled in salted water, if of carrots; if of tur-
nips, they are better cooked after the French receipt given; if
of potatoes, they are generally fried in boiling lard, and sprin-
kled with a little salt as soon as done. They‘make a pretty
garnish, or may be served alone. ‘
Fluted Knife, for cutting Vegetables into various fancy Forms
e for Decorations, or
Jor Salads. — Some
cut mushrooms with
this knife, to give
them a scolloped sur-
face.
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,. ,zson,wouldf“conmder it very awkward to cook without one.

o o ’““”tha the}jsk"ns ofs frults or vegeta~-
? .
‘ ] m; y be attached
é)r detached?at»wﬂl, for cleaning'if..

2 JY,@;@W&kewer& (Big. A).—They are about three inches long,
ahd “fay beof silver or plain wire,

EifFre ch\ C’MS Ks‘“ Kmfe\——-dee\ of best steel. It can easily be
4~i1i‘ept,rm ery sha,rp\‘ andithade of’‘alrhost constant use in preparing -
dishes. It is especially

useful for boning. It

e costs seventy-ﬁvo cents,
yet,}w,lth‘*p operﬁ'care, should: last a life-time. These knives are

::afoo*horht,ysharP» and easﬂy handled, that, when once used, a per-

e for Peeling.—The wire prevents the cutting of more

Fig. B is a skewer run
*@ through three smelts, -
@A with thin slices of ba- -

,\‘,,Jﬁ

P
e R

@

sy

i

LY
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e

‘Q%&‘M et con between. They are
e ﬁf\ --\ R fried in boiling lard,
Mg el el {’\3 LRI “and one skewerful is =’
°{‘~*-~~}w~fw-9 »m;z%,dw G g ) “served to each person .
sl *%a en %w?f’% B8 “at table. The fish dish
.1})';. LI - ;\Bnl

D - "V is garnished with lemon

(shcesg Oge“og}x‘rhmh 1§ placed on the top of each skewerful of -
Lo T4 pla’oe (See page112). Tig. C, a skewer of al- ' ]

fslirwhen onther

ternate slices of egged and bread-crumbed sweet-breads and ba-
con, managed: in the samé&’mianner-as the smolts (sce page 155).

- Knife for carving Poultry ‘and
’Gmne.——Bes1des cutting the ﬂesh
thls; -Imife ‘disjoints ér- cuts ‘the -

bones, whwh are often embarrass-
i - ing; especially in ducks and geese.
: - Meat-squeezer, for pressing out
the Juice of Beef for Invalids.—
A piéce of round-steak (which
*yields more juice than other cuts)

1s bm'ely heated through when 1’0 B

ot AN ™ e

o

et ham A

kgt

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

Apple-corer.—The larger tube is for coring

: ) apples; the smaller one for coring Siberian

crab-apples, for preserving.
D Jelly-stand.—This is simply and cheaply
made. Rings can be fasten- g 2
ed to the ends of the cords, @ i ___a |
and slipped over the four yj /’:lf ‘
top rounds, to hold the jel- m T
ly -bag on the stand; or it
may be tied. The jelly-bag
should be made of flannel,
or of Canton flannel. This
arrangement is not only
convenient for jellies, but
for clear soups as well.
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2,.Zlfeazti tpze“MoZd ——Flg A represents the mold closed, the
~ wires at each end fastening the two

e [\ sides together. It is here ready to be
' e 1 -~ buttered, the crust to be laid in, and
i pressed into the decorations at the
sides, filled, the top crust to be fitted
over, and baked. Fig. B, the wire is

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

lald around the edge Tig. E, the pie."‘pl‘aced .upon a plate,
ready to) selve at table.
<Glass; or Tin, Flower Forms—These are flat f01ms for deco~
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rating the table with flowers. They are filled with water or wet
sand. The flowers are placed in, and may, or may not, conceal
the tin form.

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

A i

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

ly, Irish moss, wine, or
chicken jellies, etc., and fill-
ed with a compote, a whip-
ped cream, beaten eggs, or
any allowable relish, Fig.
C, a circular mold, of more
elaborate pattern, yet quite
as easy to manage as the
simple one. Fig. D, wine jelly, filled with whipped cream. Fig.
E, a casserole mold. Fig. F, a casserole of rice or mashed po-
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étatoes‘ oAilled! Wlth fned (scmted) spring - chickens, with cream
fsauce, and surrounded with cauliflotver blossoms. A pretty
course for dmner, tea, or supper.

- Eittle Silver-pluted C"Imﬁng -dish.—~It is about four and a
‘half, inchies s square, for sewmg ‘Welsh rare-bits, or for small
pieces of venison -steak, with
- currant jelly. One is served to

each person at table. The lower

. part is a reservoir for boiling-hot

7 water.. I have seen them also

— made with little alcohol-lamps

undemeath\ whén the thin slices of venison-steak can be partly

" or entirély cooked at table, in the currant jelly. At least, the
preparation served is kept nicely hot. :

- An Instrument for drawing Champagne, Soda, and other K-

Fervescing Liquids. at pleasure, leaving the last Glass as spark-

 lingas the first, —The mstrumont D is driven through the cork

mmthq;bott}(ey, %he? 'ueA is o

pagne“ is {.\&d,la.wn‘?i ﬁhl:%ﬁ‘gh SR
the tube B, Whensenough - A il
is odrawn, the.button is © X
again turied;:and-the:wire =
replaced. ‘before the bottle “g
is raised; The bottle should
then be kept bottom side
up. The instrument is & perfect success, and can be obtained
‘of H. B. Platt & Co., 1211 Broadway, New York. It costs $1 85.
Papm Cases for Soufflés, Chick-
ens & la Bechamel, or for any
thing that can be served scollop-
ed, or en coquille—~These cases
are easily and quickly made.
- They furnish a pretty variety at
table, filled with any of the ma-
St N - terials descrlbed among the re-
ce1pts for aI‘tIC]eS\tO be selved in paper cases or in shells. To

DYTE UL LU T T TN T S
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make the paper cases, choose writing-paper: fold and crease it
at the dotted lines in Fig. A,
then cut the paper at the dark
lines in Fig. B. By turning
the corner squares, so that they > B
may lap over the sides, the box
is formed. Sew the sides to-
gether, all around the box, hid-
ing the stitches under the small
piece of paper at the top, lapped over the outside. They should
be buttered just be-
fore filling. Fig. D
is a case filled with
a rice soufflé. Figs. E
and F are small cases
made of round pieces
of paper (four inches
) in diameter), creased
with a penknife. The
top may be left un-
turned, as Fig. F, or turned twice, as Fig. E.  These cases may
be purchased al- ‘
ready made ; how-
ever, it is a pleas-
ant diversion to ==
make them.
Paper Handles o
Jor Lamb-chops, Cutlets, etc.— A long strip of thin writing-
: , - - paper is doubled, and
~ cut half-way down
~with scissors, in as
thin cuts as can be
easily made (Fig. A, a
fragment of the pa-
per). One edge of the
paper is then slipped a
. . . little distance farther
than the corresponding edge, which gives the fine cuts a round

N
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(shapey astinsFigyB. TheA edwes can be held in this position,
), the, aid: of a very httle mucilage.. Now roll the paper

o

splrally over a little stick, about the size of a cutlet bone. Fast-
en therendr with a little mucilage, and the paper handle is quite
ready to slip over cutlet bones; just as they are about to be sent
t¢ the table: Targer-sized paper handles can be made in the
same manner for boiled hams.
;S’zdver plated Seallop Shell, for. any thing served en coquille.
—=Articles/servedren coguille make a pretty course for lunch or
s i ogn Lo dinner, The shells in plated silver
NN ‘are quite expensive, costing sixty dol-
N 2 - lars a.dozen at Tiffany’s. I imagine
i e they could be made as well of block-
tin, With & single coating of silver; and with the little feet rivet-
edy s0.as to stand the heat of the oven.
A Méringue Decorator.—The little tin tube A (one-third of
anyinch in diameter), or B, is; put-in the bottom of the bag.
Méringue: (wlnpped whites, of eggs, sweetened and flavored), or
ffrostlhg;f r*oalxes;; is put, in the bag, and squeezed through the
tube:otypid dmgs, semon or merm Jue ples; or on cakes, form-
ingy anyxdesighthit-may. suit the: fancy. If it is squeezed
throucrh\ the. tube A, the line: of frost-
1110' \wﬂl beroundy if thréugh tube B; -
it Wlllldbei scalloped, Whent: leaves- and
flowvers ‘Canyreasily be formed.  The
lady-fingers axe shaped byspressing ‘the - -
cake batter through a tube half an inch
in diameter. The bag is easily made
with tightly woven twilled cloth. The
little tin. tubés can be made at the tinsmith’s, or at home, with
19 plece of tin, a large pzur of scissors, and a little solder. "With
= ====> this little convenience, the trou-
ble of decorating dishes is very
. slight, and then' appearance is
very much 1mproved
: Gravy and Sauce Strainer.—
ﬁwz pass e <=0 o A saucecstiaifier made of wire
- B AN welganzer of; the, form: of cut .pre-

“ \%\4.\‘}{ (3;.(' v”‘ r)éng
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sents so much surface for straining that the operation is much
quicker accomplished than when using tin cups with a small
circle of gauze or perforated holes at the bottom.

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

R —

BREAD, AND BREAKFAST CAKES.

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

To Maxe YEAST.

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

Mix the warm mashed potatoes and sugar together; then add
the flour; next, add the six cupfuls of boiling water, poured on
slowly : this cooks the flour a little. It will be of the con-
sistency of batter. Lot the mixture get almost cold, stirring it
well, that the bottom may become cool also. It will spoil the
yeast if the batter be too hot. When lukewarm, add the tea-
cupful of yeast. Leave this mixture in the kitchen, or in some
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i Pla &P Ihaps?é”?ohs- "ﬁhﬁ@ Kitchen=table (do not put it too
‘ﬁneawthe {sbove)y for five or six hours, until it gets perfectly
]wht'} Toncttonch:it until it gets somewhat light; then stir
it downatwo ‘orthree times dulmg the six hours. Thls process
makesitistronger.  Keep it in a cool place until necded.
‘ mThwﬂ,yeastﬂwﬂlﬁlast perpetually, if a tea-cupful of it be al-
\WaySrLept sivhen; mahng bread, to make new yeast at the next
baki gmkwKeep)clt, 1} ai ‘stone ]ar, scalding the jar every time
freshryeastrissmade. -
Il’l}’Sllmlner‘ it is Well to mix corn—meal with the yeast, and
\ ST akésyin some shady, dry place, turning the cakes
”’fftiéll thatotheymay become thoroughly dry. It requires about
onarand'a Balf cakes (biscuit-cutter) to make four medium-sized
Joaves: of bréad,  Crumlb them, and let them soak in lukewarm
water about a qualter or half an: hour before using.

v 5 |
« PR

I . To MAKE THE BREAD.

3 aIngredmntsk va,,gl’ lour; onie and a half cupfuls of yeast, luke-
S ihrjxg ‘Yi?%lfj, a tablesspoonfuliof lard, a little. salt.

, Putitwg qualjécs,\ofsﬂour ihto: the bread bowl; sprinkle a httle
QsaltA,ove;i{iﬁ; addonexand a half: cupfuls of yeast and enough
lukewamumﬁer,,da@ maleiit-a rather soft dough Set 1t one side
Aoisest Inmlnter,ﬂtxwﬂl takerovernight; in summer, about three
howrda¥Afterit-has risen] mix Well into it one table-spoonful
of;lardiiitheny add-flour {net too much), and knead it half an
hour. The'more it: is. kneaded the whiter and finer it becomes.
Leave this in the bread-bowl for a short time to rise; then make

it into loaves, Let 1t rise again: for the thnd time, Bake.
88 « N g

B o Mgs. BONNERS BRDAD.

("»\N.

N Thls;ls,a dehc1ous bread, which saves the trouble of making
. &yewst.uﬂxTwenty five cents’ worth, of Twin Brothers’ yeast will
mlasfxa~ gsmall: afamﬂy six weeks, I would recommend Mrs. Bon-

inerib biea cl inpreference to that of the last receipt. ‘It is cheap-
i1y ’v,.bctter,r&@ilast* tow always have good bread, which is in-

)y n,_oﬂo,n‘“ "boﬂ> t}nee/ potatoes ; mash them
Mwell" *add Jhtﬂb‘”‘ It,\ al’ldss\tW' rand. & half cupfuls of flour;’ also

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

Frexca Breap (Grace Melaine Lourant).

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

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

Now comes another new process. Sprinkle plenty of flour
on the board, and take out lightly enough dough to make one
loaf of bread, remembering that the French loaves are not large,
norof the same shape as the usual home-made ones. With the
thumb and forefinger gather up the sides
carefully (to prevent doubling the meshes
or grain of the dough) to make it round
in shape. TFlour the rolling-pin, press it
in the centre, rolling a little to give the
dough the form of cut. |
- Now give-each puffed end a roll toward the centre, lapping
welk theendsis, Turn the bread entirely over, pulling out the
ends a little, to. give the x
loaf a long form, as in
cut. :

Sprinkle - plenty of
flour on large baking -pans turned bottom side up, upon which
lay this and the other loaves, a little distance apart, if there is
room for two of them on one pan. Sprinkle plenty of flour on
the tops, and set the pans by the side of the fire to again rise a
little. It will take twenty-five or thirty minutes longer. Then
bake o

Kmneading bread in the manner just described causes the
gragn of the bread to run in one direction, so that it may be
- pealed.. oft in layers. Kneading with water instead of flour
mikegthe bread-moist and elastic, rather than solid and in
crumbgieds & 2

el Perirs Parns
are made: as imdast.receipt, by lightly gathering a little hand-
ful of dough; picking; up the sides, and turning it over in the
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form of a ball or a biscuit. They are baked as described for
French bread, placing them a little distance apart, so that they
may be separate little breads, each one enough for one person
at breakfast.

ToasT.

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

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

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

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

GrAEAM BREAD.

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

Rusks.

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

PARKER IIOUSE Roius (Mrs. Samuel Treat).

Ingredients: Two quarts of flour, one pint of milk (meas-
ured after boiling), butter the size of an egg, one table-spoonful
of sugar, one tea-cupful of home-made yeast, and a little salt.

Make a hole in the flour. " Put in the other ingredients, in .
the following order: sugar, butter, milk, and yeast. Do not
stir the ingredients after putting them together. Arrange this .
at ten' o’clock at night; set it in a cool place until ten o’clock . .
the next morning, when mix all together, and knead it fifteen . .
minutes by the clock. Put it in a cool place again until four
- o’clock p.m., when cut out the rolls; and set each one apart from

1ts*nelghb01 in the pan, Set it for half an hour in a warm place.
B’Lke@ﬁfteenx minutes.

L Brarey Bisourr.

«

Rub one quzutel of a pound of lard 1nto one and_ a half
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pounds of flour, adding a pinch of salt. Mix cnough milk or
water with it to make a stifff dough. DBeat the dough well
with a rolling-pin for half an hour or more, or until the dough
will dreak when pulled. Little machines come for the purpose
of making beaten biscuit, which facilitate the operation. Iorm
into little biscuit, prick them on top several times with a fork,
and bake.

Sopa Axp CrEaM or Tartar Biscuir

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

Put the soda, cream of tartar, and salt on the table ; mash
them smoothly with a knife, and mix well together; mix them
as evenly in the flour as possible; then pass it all through the
sieve two or three times. The success of the biscuits depends
upon the equal distribution of these ingredients. Mix in the
lard or butter (melted) as cvenly as possible, taking time to
rub it between the open hands, to break any little lumps. Now
pour in enough milk to make the dough consistent enough to
roll out, mixing it lightly with the ends of the fingers. The
quicker it is rollod out, cut, and baked, the better w111 be the
biscuits.

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

Biscvirs witn BAXING-POWDER.

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

These biscuits are nice rolled quite thin (half an 1nch), and
cut with a small cutter two inches in diameter. They may be
served hot or cold, and are often used at evening companies,
cold, split in two, buttered, and with chopped ham (as for
sandwiches) placed between them.  They are preferable to
bread sandiiches, as they do not dry as quickly, and are, per-
haps, neater to handle.” These biscuits are especially nice when
made with Professor Horsford’s self-raising flour—of course,
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the raising powders are omitted. The appreciation of hot bis- -
cuits is quite a Southern and Western American fancy. They

are 1alely seen abroad, and are generally considered unwhole-
some in the Hastern States.

Murrins.

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

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

‘ ‘W AFFLES.
- Ingredients s Two eggs, one pint of flour, one and a quarter
cupfuls of milk or cream, one even tea-spoonful of yeast-pow- .
der; butter orlard the size of a walnut, and salt.

Mix the baking-powder and salt well in the flour, then rub in
evenly the butter; next add the beaten yolks and milk mixed,
then the beaten whites of the eggs. Bake immediately.

Rice Warrres (Mrs. Gratz Brown).

Ingredients: One and a half pints of boiled rice, one and a
half pints of flour, half a tea-cupful of sour milk, half a tea-cup-

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

Ricz PANCAKES
are made as in the last 1ece1pt by adding an extra half—cupful .
of milk.
. Homivy Caxe (Jl[?s Watts Sherman).
Add. a ‘spoonful of butter to two cupfuls of whole hom-
iny (b01led an hour with milk) while it is still hot. Beat
three eggs very, licht, which add to the hominy. Stir in gradu~
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ally a pint of milk, and, lastly, a pint of corn-meal. Bake in a
pan.

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

Barep Hominy Grirs (Mrs. Pope).

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

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

Brraxrast Pures, or Por-overs (Mrs. Hopkins).

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

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

Hexrierres ¥or TrA (French Cook), No. 1.

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

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

HENRIETTES POR DREAKFAST OR TEA (Frenck' Cook), No. 2.
Ingredients: Three eggs beaten separately, one cupful of
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milk, a scant tea-spoonful of baking-powder, salt, one table-

spoonful of brandy, and flour enough to make a little thicker
than for pancakes. |

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

Warsr Biscurrs.

Rub a piece of butter the size of a large hickory-nut into a
pint of sifted flour; sprinkle over a little salt. Mix it into a
stiff, smooth paste, with the white of an egg beaten to a froth,
and warm milk. Beat the paste with a rolling-pin for half an
hour, or longer ; the more the dough is beaten, the better are
the biscuits, Form the dough into little round balls about the
size of a pigeon’s egg; then roll each of them to the size of a

saucer. They should be mere wafers in thickness; they can .

not.be too thin, Sprinkle a little flour over the tins. DBake.
. These- wafers are exceedingly nice to serve with a checse
course, or for invalids to eat with their tea.

Corx Brzab.

Ingledlents One cupful of sour milk, one cupful of sweet
milk, one table—spoonful of sugar or molasses, one tea-cupful of
flour, two heaping tea-cupfuls of corn-meal, one tea-spoonful of

salt, one tca-spoonful (not heaping) of soda, one and a half
table-spoonfuls of melted lard or butter, and three cggs.

Beat the cggs separately 5 add the melted butter to the milk;
then the sugar, salt, yolks, soda (dissolved in a table-spoonful
of warm water); and, lastly, the whites, flour, and corn-meal.
Beat it all quickly and well together. Put it immediately in
the oven, to bake half an hour.

<&
@

Hor Caxs.

Pour enough scalding water, or milk, on corn-meal (salted),
to malke-iti rather moist. Lot 11; stand ‘an hour, or longer. Put

two or thlgevh.eapmg._ table-spoonfuls on a hot‘griddle, greased
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with pork or lard. Smooth over the surface, making the cake

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

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

Cory Caxe (Mrs. Lackland).

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

Friep Cory Mussa ror BREAKFAST.

Many slice the mush when cold, and simply sauté it in a lit-
tle hot lard. But as some cooks seem to have as great success
in simple dishes as in elaborate ones, I shall consider this as at
least one of the little successes tanght me by a French cook.
Of course, the mush is made by sprinkling the corn-meal into
boiling salted water, or after the manner of Harriet Plater, given
in the next receipt. It is thoroughly cooked, and made the day
before wanted. When cold, it is sliced, each slice dipped in
beaten oggs (salted) and bread or cracker crumbs, and fried in
bo111ng~hot lard.  One should try this, to know the superiority
in the manner of cooking.

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

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

4
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OarMEAL PORRIDGE.

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

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

Moruer Jounson's Pancaxes (Adirondacks).

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

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

SiruUp.

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

Bucrwaear Caxzs.

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

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

Paxcaxes, witt FLovr or CORN-MEAL.

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

Pancaxes, wita BREAD-CRUMBS.

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

STRAWBERRY Suort-cAKE (Mrs. Pope).

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

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

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

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

TEA.

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

‘Water at the first boiling point is gencrally considered bettew

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

COFFEE.

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

- Coffee should be .cvenly and carefully roasted. Much die-
pends uponi,tlcns If eyen a few of the berries are burned, the -
coffee will taste burned and bitter, instead of being ﬁne-ﬂavoreél o
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and aromatic. To have the perfection of coffee, it should be
fresh -roasted cach day.  Few, however, will take that troutle,
As soon as it is roasted, and while still hot, stir into it one or
two CEe, toge sther with their shells (almnt one ege to a Pl"t of
roasted coffee-beans).  This will help to preserve the coffee, as
well as to make it clear. Dot it away in a close -covered tin-
case, and grind it only just before usinz.

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

Delmonico allows one and & half pounds of coffee to one gal-
ton of water. The coffee-pot, with & double base, is placed on
the range in & vessel of hot water (baim-marie). The boiling
water is poured over the coffee, which is contained in a felt
strainer in the coffee-pot. It is not boiled.

Of course, much depends upon the care in preparing the cof-
fee to insure a delicious beverage: but equally as moch depends
upon serving with it good thick cream.  Milk, or even boiled
milk, is not to be compared with eream.  In ecities, a gill, at least,
might be purchased each morning for coffee, or a few table-
spoonfuls might be saved from the evening’s milk for at least
one cup. Fill the cu p two-thirds fall, then, with hot, elear eoffee,
pour in one or two tablespoounfuls of cream, and vse loafsugar.

Professor Blot, in his lectures, was very emphatic as to t?.h"f-
impropriety of duiling coffee. e said l-v this means the az
ma and flavor were carried 1nto the attic, and o bitter Q.ee«.oe-t;zon
was left to be drunk. e preferred decidedly the coffee made
in the French filter coffee-pot.

I have experimented upon eouee, and prefer it boiled for one
minute in the ordinary coffee-pot. Thet made in the French
filter is also most exeellent. 1t is not boiled, and requires 2
greater proportion of cofice.  But to be e;x‘pl.wgt,? put the coffee
in the filter. At the first boil of the water, pour one or two
coffee-cupfuls of it on the eoffee. Put back the water on the
fire. When boiling agein, pour on as much more, and repant
the process until the desired quantity is made.
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CHOCOLATE (Miss Sallie Schenck).

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

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

A very good addition, and one universally seen, when choco-
late is served at lunch parties, is a heaping table-spoonful of
whipped-cream, sweetened and flavored with a little vanilla be-
fore 1t is whipped, placed on the top of the chocolate in each
cup, the cup being only three-quarters filled with the chocolate.

COCOA.

Many use cocoa rather than chocolate. It has the same
flavor, but it has more body, and is richer and more oily. It is
made in the same way as chocolate, but a few drops of the es-
sence of vanilla should be invariably added.

SOUP.

Tur meat should be fresh, lean (all fat possible being re-
moved), and juicy to make the best soup. It is put into cold,
clear water, which should be heated only moderately for the
first half-hour. The object is to extract the juices of the meat,
and if it be boiled foo soon, the surface will become coagulated,
thereby imprisoning the juice within. After the first half-hous
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the pot should be placed at the back of the stove, allowing the
soup to simmer for four or five hours.

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

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

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

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

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

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

Stocx, or Por av Fru.
In ordinary circumstances, beef alone, with some vegetables,
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—

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

A SivpLE STOCK.

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

Gourrt’s Recrrer ror Stock, or Bouvrmrow.

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

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

BourLLon sErVED AT Luncueowns, GERMANS, ETC.

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

It is served in bouillon cups at luncheons, at evening compa-
nies, Geermans, ete.

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

Avper Soup, or CLEAr Brotm.

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

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

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

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

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

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

To maxE CARAMEL, OR BURNED SUGAR, FOR COLORING BrOTH.

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

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

THICKENINGS FOR SOUP.

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

G

Apprrioxs 1o Beer Srock, ro ForM Ormer Kinps or Sove.

It is well, just before the beef soup is sent to table, to drop:
into the tureen poached eggs, which have been cooked in saltedl
water, and neatly trimmed. There may be an egg for éach

person at table. This is a favorite soup in Havana. Or,,

L

o
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Put into the tureen, just before the soup is sent to table,
slices of lemon—one slice for each plate.  Or, )

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

Puat into the tureen croitfons or dice of bread, say three-
quarters of an inch square, fried in a little bl_l,‘tt}(;’['. When
frying, or rather sautéing, turn them, that all sides may be
browned. They may be prepared several hours, if more con-
venient, before dinner; then left near the fire, to hecome crisp
and dry. This makes a very good soup, and is also an excel-
lent means of using dry bread. It is a favorite French soup,
called potage aux crotetons. Or,

Drop into the tureen force-meat balls.

Receipr FOor FForce-meaT BaLrs.

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

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

Macaront Soup

is only an addition of macaroni to the stock-jelly. However,
boil the macaroni first in salted water. VWhen done, drain it,
and cut it into about two or three inch lengths. Put thess
pieces into the soup when it is simmering on the fire, then
serve it a few minutes after. Many send, at the same time, a
plate of grated cheese. This is passed, = spoon with i, after
the plates of soup are served, each person addine a spoonful of
it to their soup, if they choose, They probably will not choose
it a second time,
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VerMIcELLI SoUP

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

Nooores (Zleanore Bouillotat).

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

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

To SERVE AS A VEGETABLE.

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

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

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

Berr NooprLe Sour.

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

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

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

SpriNG Soup.

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

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

JuLies~NE Soup, witn Poacnep Ecas (Dubois).

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

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

Aspraracus Sour.

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

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

SpixAce GREEN.

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

Ox-TaL Soue.

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

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

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

Curckex Souvr (Polage & la Reine)—Francatells.

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

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

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

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

" Praixy Curcxexn Soup.

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

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

| GisrET Soup.

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

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

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

Let the soup simmer for five hours; then strain it. Thicken
it a little with rouz (page 51), letting the flour brown, and add
to it also one of the livers mashed. Season with the additional
pepper and salt it needs, 3 little lemon -juice, and two table-
spoonfuls of Port or Madeira wine. Tut into the soup tureen
yolks of hard-boiled eggs, one for ecach person at table. Pour
over tae soup, and serve.

Mocg-rurtLe Soup (New York Cooking-school).

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

sel, make a stock in another, with a beef or veal soup-bone (two |

or three pounds), and any scraps of poultry (it would be im-
proved with a chicken added; and one might take this oppor-
tunity to have a boiled chioken for dinner, cooking it in the
stock), put into two or three guarts of water, and simmered
until reduced to a pint.

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

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

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

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

Receipt for Meat-balls—1If, instcad of meat-dice, meat—balls
should be preferred, to three-fourths of a cupful of the head-
meat, chopped very fine, add a pinch of thyme, the grated peel
of half a lemon, one raw egg, and flour enough to bind all to-
gether Form into little balls the size of a hickory-nut; sauté
them in a little hot butter. Or,
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It is very nice to add, instead of egg-balls, whole yolks of
hard-boiled eggs, one for each plate.

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

A smvpre Mocx-turTLE SOUP.

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

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

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

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

GumBo Sour.

Ingredients : One large chicken; one and a half pints of
green gnmbo, or one pint of dricd gumbo; three pints of wa-
ter; pepper and salt.
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Cut the chickens into joints, roll them in flour, and fry or
souté thtm in a little lard. Take out the pieces of chicken,
and put in the sliced gumbo (either the green or the dried),
and sauté that also until it is brown. Drain well the chickens
and gumbo. There should be about a table-spoonful of brown
fat left in the sauté pan; to this add a large table-spoonful of - -
browned flour; then add the three pints of water, the chicken, = 4
cut into small pieces, and the gumbo. Simmer all together two
hours. Strain through a colander. Serve boiled rice in anoth-
er dish by the side of the soup-tureen. Having put a ladleful =~
of the soup in the soup-plate, place a table-spoonful of rice in = 7
the centre. ‘ |

Gumso Axp Tomaro Soup.

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

If the fresh vegetables are used, boil the tomatoes and gumbo
together for about half an hour, first frying the gumbo in a lit-
tle hot lard. Many, however, boil the gumbo without frying.

MuiracAarawxy Sour (an Indian soup).

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

Now fry an onmion, a small carrot, and a stick of celery
sliced, in a little butter. When they are a light brown, throw
in a table-spoonful of flour; stir it on the fire one or two
minutes; then add a good tea-spoonful of curry powder, and g’:ﬂg
the chicken ahd veal broth. Ilace this on the fire to sml-‘-?
mer the usual way for an hour. Half an hour before dinner;
strain the soup, skim off all the fat, return it to the fire Wluh |
the pleces of chicken, and two or three table-spoonfuls: >o£“'

boiled rice. This will give time en0110h to cook the chiclcénH
thoroughly. . : o xﬁg
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OvsTtER SOUP.

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

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

Cram Sovup.

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

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

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

Brax Sovur.

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

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

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

Bean axp Tomaro Soue.

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

Oxron Sove (Soupe & I'Ognon),

A soup without meat, and delicious.

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

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

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

VeeETABLE Sour wirnour Mear (Purée aux Légumes).

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

ment of serving.
Corx Soup.

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

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

catsup.

Tomaro Soup, witit Rioz.

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

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

Tomaro Soup (Purée auz Tomates).—Mrs. Corbett.

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

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

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

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

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

Poraro Soup (No. 1).

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

5
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TPoraro. Sovr (No. 2).

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

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

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

Ten mintites before dinner, put into a saucepan two ounces
of butterand when it bubbles sprinkle in four ounces of flour
(two heapifig table-spoonfuls); let it cook without taking col-
or; then add a cupful of hot cream, a pint of the heated stock,
and about a pint of green string-bean pulp, 4. e., cither fresh or
canned string-beans boiled tender with a little pork, then press-
ed through a colander, and freed from juice. After mixing all
together, do not let the soup boil, or it will curdle and spoil.
Stir it constantly while it is on the fire.

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

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

i Bisque or LoBsTErs.

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

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

FISH.

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

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

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

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

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

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

To Bom Fism.

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

If you have no ﬁsh—Lettle, and wish to boil a fish, arrange it
in a circle on a plate, with an old napkin around it: when it
is done, it can be carefully lifted from the kettle by the cloth,
so that it will not be broken. When cuts of fish are boiled,
-you allow the water to just come to a boil ; then remove the
kettle to the back of the range, so that it will only simmer.

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

v _ .- To Boi. av Courr BouiLLox.

Among professional cooks, a favorite way of boiling a fish
is in whaterysatnratéd with :vegetables, called court bouillon ;
(consequently,kavﬁslu:ooked« in. this manner would be called, f01
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instance, “ Pike, aw court bouillon.” It is rather a pity this
way of cooking has a French name; however, if one is not un-
duly scared at that, one can see how simple it is.

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

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

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

To Fry Iism.

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

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

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

lemon.
Fisg I'riep v BATTER.

Cut almost any kind of fish in fillets or picces one-fourth of
an inch thick, and one or two inches square; only be careful
to have them all of the same shape and size. Sprinkle them
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w1th pépper and salt, and roll each one in batter (No 2, page
. 98). Fry them in boiling
lard. Arrange them tasteful-
lyin a circle, one overlapping
the other. Garnish with fresh
or fried palsley Potatoes «
la Parisienne may be piled in
the centre, and sauce Tartare (sce page 128) served separate-
ly in a sauce-boat.

To Brom Fism.

.

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

To Baxe Fism

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

STUFFINGS FOR FISH.

BrEAD STUFFING.

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

MzeaT STUFFING.

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

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

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

To Baxe A Fisu wirn WINE (Mrs. Samuel Treat).

Stuff a fish with the following dressing. Soak some bread
in water, squeeze it dry, and add an egg well beaten. Season it
with pepper, salt, and a little parsley or thyme; grease the bak-
ing-pan (one just the right size for holding the fish) with but-
ter; season the fish on top, and put it into the pan with about
two cups of boiling water; baste it well, adding more boiling
water when necessary. About twenty minutes before serving,
pour over it a cup of sour wine, and a small piece of butter
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(Mrs. Treat adds also two or three table-spoonfuls of Worces-
tershire sauce mixed with the wine—of course, this may be
left out if more convenient) put half a lemon, sliced, into
the gravy; baste the fish again well. When it is tho1onohly
baked, remove it from the pan; garnish the top with the slices
of- lemon finish the sauce in the baking-dish by adding a
little butter rubbed to a paste in some flour; strain, skim, and
serve it in a sauce-boat.

To Srew Fisu, or Frsu Exn MATELOTE.

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

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

To Coox Fisa Au GraTIN.

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

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

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

Fisu & va Crimve (Mrs. Audenreid).

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

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

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

SALMON

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

It ist-done as follows: Thread a trussing-needle with some
twine jitie-the end of the string around the head, fastening it
tights, then,pass,the needle through the centre part of the body,
dmw the string” tight, and fasten it around the tail. The fish
will assume the desircd form.

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

If lobster"saticetisused, the coral of the lobster is dried, and
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sprinkled over the fish, reserving some with which to color the
sauce, as in receipt for lobster sauce (see page 122).

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

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

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

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

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

It is quite appropriate to scrve a middle cut of salmon at a
dinner: 1st, because
it is the best cut;
2d, bscause it is eas-
ler and cheaper to
serve ; and, 3d, be-
cause one never cares
y to supply more than
is necessary. This cut is better slowly boiled, also, in the acid-
ulated salted water.

To Broir SALMON.

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

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

SrLicEs oF SarmMoN BoIiLep.

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

CaxNED SALMON.

The- California canned salmon is undoubtedly ome of the
greatest successes in canning. By keeping a few cans in the
house, one is always ready in any emergency to produce a fine
dish 6f salmon in a few minutes. It is particularly mnice for a
breakfast - dish, heated, seasoned with pepper and salt, placed
‘on thin slices of buttered toast, with a cream dressing poured
over all, <. e, milk thickened on the fire, by stirring it into a
roux (see page 51) of butter and flour, and seasoned with pep-
per, salt, and a few pieces of fresh butter just before serving.
For dinner it is excellent served with any of the fish sauces.
Salmon is also nice served in shells, as for trout (see page 109).

SHAD.

This delicious fish is undoubtedly best broiled, with a matére-
d’hétel sauce; butb it is good also cut in slices, and sawtéd.

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

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

Trour v CasEs or IN SmerLs (en Coquilles).

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

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

COD-FISH.

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

Crivpep Cop-risu (Rudmaniz).

Soak two slices of cod-fish one inch thick for two hours in
ice-water ; put them into the stew-pan, and, pouring over enough
salted boiling water to cover them, let them sémmer for about ten
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minutes ; place them neatly on a platter on a folded napkin,
garnish with parsley, and pour into the two cavities a Tariare
- or a pickle sauce.

- Sarr Cop-FISH.

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

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

Cop-Fisg BarLs.

Cut the cod-fish in pieces; soak them about an hour in luke-
warm water, when the bones and skin may be easily removed ;
pull the fish then into fine shreds, and put it on the stove in some
cold water.” As soon:as it begins to boil, change the water, and
repeat this process a second t1me It is not proper to boil it,
as-it: rendelb it tough. As soon as the fish is ready, some po-

. - tatoes must be cooked at the same

time, <. e, boiled tender, and well-
\ mashed while still hot, with a lit-
tle butter added. Mix half as
much. cod-fish as potatoes while
both are still hot. Form them
into httle balls or tl;uck flat. cakes. Fry them in a little hot
butter in a sauté-pan, or immerse them in boiling-hot lard. It
malkes all the difference in. the flavor of the balls if the fish and
potatoes are mixed while both are kot. Of course, they are bet-
ter fried at once, but may be made the night before serving (at
breakfast), if they are only properly mzxed

Fisa Caowbgr.

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

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

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

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

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

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

MACKEREL
should be broiled, and served & la mattre-d’hoiel.

SMELTS

are good salted, peppered, and rolled in salted corn-meal or flour,
and fried in boiling-hot lard, but better egged and bread-crumb-
ed before frying. They should be served immediately, or they
will lose their crispness and flavor. 'When served as a garnish
for a large fish, they should be fried in the shape of rings. This
is casily done by putting the tail of the fish into its mouth, and
holding it with a pin. After it is fried, the pin is withdrawn, as
the fried fish will hold its shape. Place these rings around the
fish, with an additional garnish of parsley and lemon slices; or
the rings may be served alone in a circle around the side of a
platter, with a tomato or a Zartare sauce in the centre.
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Thére-can be no prettier manner of serving them alone than
one often seen in Paris. They are fried in the usual manner;
then a little silver or silver-plated skewer four inches long is
drawn through two or three of the smelts, running it carefully
through the eyes. One skewerful, with a slice of lemon on top,
is served for.each person at table. If the silver-plated skewers
are too extravagant, little ones of polished wire will answer.

Friep Stroms or Frsy, wira Tomaro Savce (Fish & U Orlay).

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

Pour-tdmato sauce No. 2 (see page 125) on a hot platter, ar-
range the pieces of fish symmetrically on it, and serve immedi-
ately. :
To Fry Egts.

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

Egrs Srewep (London Cooking-school).

Put. three-quarters of a cupful of butter into a stew-pan;
when hot, add four small .onions minced fine, which cook to a
light-brown color; add then a table-spoonful of flour; when
well mixed- and cooked, add two cupfuls of stock, a wine-glass-
ful of portwine; and two bay leaves (the bay leaves may be
omitted), :»Nowtput in the eels (two small ones or one large
one), cut into-pieces.one inch long. Cover tightly.
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They will be ready to send to the table in about fifteen min-
utes, served on a hot platter, with a circle around them of toast-
ed or fried slices of bread (erodions), cut diamond-shaped.

SHELL-FISH.

OYSTERS.

Raw Ovsrers.

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

Friep Ovsrters.

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

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

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

ScarrorEp OYSTERS IN SHELLS.

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

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

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

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

Make layers of these ingredients, as deseribed in the last
article, in the top of a chafing-dish, or in any kind of pudding

or gratin dish; bake in a quick oven about fifteen minutes;
brown with a salamander.

OYSTER STEW.

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

Ovster Sour (see page 93).

OvsTErR OrR CraM FRITTERS.

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

Fricassee or Ovsters (Oysters & la Boulette).

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

To Roast Cannep OYSTERS.

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

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

SercEp Ovsters (Miss Lestlic).

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

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

CLAMS.

Crams Cooxep wita Cream (Mrs. dudenreid).

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

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

Tuxison Cram CHOWDER.

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

Boil well; then add half a pint of milk and half a pint of
sherry wine.

Cran Frirrers (sce page 280).

Cran Sour (see page 93).

CRABS AND LOBSTERS.
Sorr-suerL CrABs,

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

DeviLep CraAB.

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

To six ounces of crab meat, mix two ounces of bread-crumbs,
two hard-boiled eggs chopped, the juice of half a lemon, Cay-
enne pepper and salt. Mix all with cream or cream sauce, or,
what is still better, a Bechamel sauce (see page 127). TFill the



118 -PRACTICAL COOKING, AND DINNER GIVING.

shells with the mixture, smooth the tops, sprinkle over sifted
bread-crumbs, and color it in a quick oven.

DeviLep LossTER

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

Losster CHops.

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

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

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

A Goop Way 1o PrEPARE A LOBSTER.

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

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

Froas Friep.

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

SAUCES.

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

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

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

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

For boiled .fish the sauce Hollandaise is a decided success.
In Paris every one speaks of this delicious sauce, and bribes



PRACTICAL COOKING, AND DINNER GIVING. 121

the chef de cuisine for the receipt. It is made without stock,
and is very simple.

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

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

For a chicken or a lobster salad, learn unquestmnably the
sauce Mayonnaise. .

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

DRrAWN-BUITER SAUCE.

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

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

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

PICKLE SAUCE.

Make a drawn-butter sauce; just before serving add two or
three table-spoonfuls of pickled cucumbers chopped or minced
very fine. o :
BoLep-EGa SAvcCE.

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

¢
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CAPER SAUCE.

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

Axcuovy SAUCE.

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

SHRIMP SAUCE.

To half a pint of drawn-butter sauce add one-third of a pint
of picked boiled shrimps, whole, or chopped a little. Add at
last moment a few drops of lemon-juice, and a very little Cay-
enne pepper. Let the sauce simmer, not boil. Some add a
tea~-spoonful of anchovy paste; more, pelhaps prefer it w 1thout
the anchovy flavor.

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

Lopster SAUCE.

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

OvsTER SAUCE.

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

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

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

Parsimy Saver (for Boiled Fish or Fowls).

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

CavLirLower SAvcE (for Boiled Poultry).

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

Lemox Saves (for Boiled Fowls).

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

CricxeN SAvcE (to serve with Boiled or Stewed Fowls).

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

Matrre-D'u6TEL Burter (for Begfsteak, Broiled Meat, or Fish).

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

Mint Sauce (for Roast Lamb).

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

Currant-JELLY SAUCE (for Venison).

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

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

Tomaro Saver (No. 1).

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

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

Tomaro Savce (No. 2).

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

Put the tomatoes over the fire with all the above 1ngr.ed1ents'
but the butter and flour, and when they have boiled about twen-
ty minutes strain them through a sieve. Make a zouz by put-
ting the butter into a stew-pan, and when it bubbles sprinkle in
the flour, which let cook, stirring it well ; then pour in the to-
mato-pulp; when it is well mixed, it is ready for use.

SavcE Horranpaise, or Durca Sivce.

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

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

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

Musurooms, For Garnisu (Gouffé).

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

Musurooy Savce (fo serve with Beefstealks, Fillets of Beef, etc.).

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

Musuroom Waite SAUCE (fo serve with Boiled Fowls or with
| Cutlets).

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

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

A SivrrLeE BrECHAMEL SAUCE.

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

BromaMEL SAUCE.

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

Put one ounce (size of a walnut) of butter into a stew-pan,
and when hot add to it all the above ingredients but the stock
and the mace; fry this slowly until it assumes a yellow color;
do not let it brown, as the sauce should be white when done;
stir in now a table-spoonful (one ounce) of flour, which let
cook a minute, and add the blade of mace and the stock (boil-
ing) from another stew-pan. . After it has all simmered about



128 PRACTICAL COOKING, AND DINNER GIVING.

——

five minutes, strain it through a sieve without allowing the veg-
etables to pass through; return the strained sauce to the fire,
reduce it by boiling about one-third, when add three or four
table-spoonfuls of good thick cream, and the sauce is ready.

Savce Avx Fixes Herses.

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

place.
Savce Tarrare (@ Cold Sauce).

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

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

A Snrre Browy Savce.

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

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

BEEF.

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

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

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

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

6%
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To Roast or Baxe Brrr.

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

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

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

YorgsuIRE IPUDDING.

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

Add enough milk to the flour and salt to make a smooth,
stiff batter ; add the eggs, and enough more milk to make it of
the proper con51stency Beat all well together, pour it into a
shallow pan (buttered) ; bake three-quarters of an hour.

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

Berr A 1A Mobpz.

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

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

Baked onions (see page 201), placed around the beef as a

garnish, complete the dish for a course at dinner,
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Braisep Berr (No. 1).—New York Cooking-school.

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

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

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

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

Braisep Bezr (No. 2).

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

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

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

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

FriLrer or Beer.

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

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

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

To TriM A Frnrer or Bzrer.

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

face.”
To Coox A FiLrer or Brzsr

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

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

To Maxe tuz MusinrooM SATOE.

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

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

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

n B

To Garxisa A Fiuier or Breer

4 .

As T have mentioned before, a fillet of beef is génerally
served with mushrooms; sometimes with different vegetables
& la jardiniére; sometimes with French pease; sometimes with
potatoes cut into little round balls, and fried in boiling lard,
called potatoes & la Parisienne on a French bill of fare; some-

times with stuffed tomatoes; sometimes skewers are put in
stuck through a turnip carved into a cup, and this cup holds
horse-radish. But some people say skewers remind them of
steamboat cooking; then some people are not easily pleased,
anyway ; and who remembers of having seen so many skewers
on steamboats, after all? Not that I am particularly advocating
skewers, but I think dishes faste better, as a general thing, when
they are decorated in almost any manner. I once saw at a dinner
in Paris hot slices of roast or baked fillet of beef, tastefillyar-
ranged on a platter, with sauce Hollandaise (rather thick) poured
over each slice in the form of a ring. It was a success. .

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

To Roast o Fuier or Beer.
Lard it, and bind it carefully to the skewer with a small
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wire; cover the fillet with sweet salad-oil and a little lemon-
juice. Do not place it too mear the fire at first, as it would
scorch the larding. Baste it frequently.

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

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

slices.
To Braiseg A Frrer or Brer.

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

To Trim wita VEGETABLES (& la Jardiniére).

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

FiLter or Beer cur mnro SLiCcES OR SCOLLOPS.

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

BeersTEAR.

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

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

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

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

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

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

Coryep Bekr.

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

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

<4
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flavor improves the meat, and the meat improves the carrot. -
Do not put the car- |
rots into the pot,
however, until there
is only time for them
to become thorough-
ly cooked before
serving (about three- |
quarters of an hour). Serve the carrots around the beef.

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

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

Corxep Brrr 1o sErve Cowp (Mrs. Gratz Brown).

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

BEEFSTEAE STEWED.

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

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

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

Beer Rour (Cannelon de Bouf).

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

‘Wrar ro po wite Corp Cooxep BEEr.

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

Beer Hasn.

Notwithstanding this distinguished dish is so much abused,
I particularly like it; not swimming hash, nor onion hash, nor
Southern or Western hash, nor yet hash half cooked, but New
York hash. I know a New York family who set a most ex-

ensive and elaborate table, which table is especially noted for
its good hash. Large joints are purchased with special:ref-
erence to this dish. Cold corned beef is generally considered
best. The hash to which I have referred, however, is generally
made of cold roast beef.

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

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

Mgear Pz (French C’ook)

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

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

Mear Rissores.

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

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

The scraps of puff-paste are generally preferred, yet any kind
of pie-paste may be used for rissoles. Roll the paste quite
thin (oné-sixth of an inch); wet it about three inches from the
edge, and place upon it little balls (a generous tea~spoonful in
each one) of the prepared meat, at distances of four inches
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apart; now lap over the edge of the paste, quite covering the

balls of meat; press the s1de of the hand between each one,

and, with the edcre of a tumbler or muffin-ring, press the paste
close to the meat; with a biscuit-cutter (scolloped one prettier)

cut out each enveloped ball of meat into half circles. Now
cut off the rough edges of the remaining paste, and proceed to
make other rows of the rissoles in the same.manner.” With
a brush wet all the tops with the yolk of an egg.” Bake ‘the
rissoles in a hot oven, and serve them hot on a folded napkin.

If they get cold, they may be reheated just before serving.

BeEEr or ANY COLD-MEAT SAUSAGES.

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

For Rice axp Mear Caxss,

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

Beer CrROQUETTES.

There is no more satisfactory manner of usmg cold cooLed
beef than for cro- ‘ 5
quettes, which may
be served with to-
mato or any of the
brown sauces, or may
be served without
sauce at all, as is
generally the case.
They arc made in the same manner as is described for chicken
croquettes (see page 175), melely substituting the same amount
of beef for the chicken, a,nd of rice for the brains. -
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A CuEap ARRANGEMENT.

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

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

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

A Commoxn Pot-rie or VEAL, Brer, or CHICKEN.

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

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

Carr’s Hearr.

_If people generally knew how nice a calf’s heart is, if prop-
erly cooked, the butchers would never charge so little as ten
cents for it. In France, the calf’s heart and kidneys are
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considered great delicacies. In America they are-often thrown
away.
Merely wash off the blood. One could, by soaking, extract,
all the flavor from the heart. Stuff it “withvaweal'forcetmeat
stuffing, or a common stuffing, often usedefor turke¥s, of breads;
crumbs, onion, a little thyme or sage, regg, pepper; dnd £4 itk :
Tie a buttered paper over the mouth of the heart to keep ithe
stuffing in place. Put it into a small baking-pan with @ little
hot water, pepper, and :
salt. Bakenearly two
hours, basting it very
frequently. ~ When
done, thicken the
gravy with flour;
strain, skim, and sea-
zon it, and pour it on
the dish around the
heart. Garnish the — , |
plate with onions, first boiled until nearly done, then seasoned
with pepper, salt, and a little butter, and browned in the oven.

Tonaur, wita Musrasp Proxre Savcem.. o

Cut boiled tongue into slices; fry them in a littleshot Buts
ter, with a sprinkle of minced onion thrown in. Then,fotthe
sauce, take out the slices of tongue; put in a tea-spoonfilish

flour, and when brown, a tea-cupful of hot water. Whentdgns; -
strain, and season with salt and pepper; add a table:spodtitulof
chopped pickles (piccalilli is best); however, common EHeHm-
ber pickles may be used, with a little mustardtaddédiwor:the
sauce may be flavored with capers, or with-both “¢apers dhd
pickles, Let the slices of tongue soak in the sauce funtil-ready

@

ped over the other, and pour over the ‘'sauce. A beef tongue
may be braised, and served with spinach -or sauce Tariare, as
described for sheep’s tongues. s

o serve, then arrange the slices of tongue onaplatter; one lap- -

Toxaur Srioes, witH SpivacH AND SAUCE TARTARE

Braise the tongue as descriljsq.ffor she@pgstongues\(Qeegﬁ‘ 08
‘ RS-~ it
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158): arrange a circle of the slices around a platter, and on
each slice smooth a little hill (enough for one person) of spin-
ach prepared as described in the same receipt for “sheep’s
tongues with spinach.” Put cither a spoonful of sauce Zar-
tare or a slice of lemon into or on the top of each spinach-
mold. This makes a nice lunch or dinner dish.

VEAL.

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

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

Roast or Vear—rie Froper.

- -4 Take out the bone of the joint; make a deep incision be-
" tween the fillet and the flap ; then fill it with stuffing made as
follows: Two cupfuls of bread-crumbs, half a cupful of chop-
péd pork, half a lemon-peel grated, a little juice, thyme, sum-
mer savory, or any herbs to taste; or it may be filled with a
veal stuffing (see page 167),  Bind the vealinto a round form,
fasten:it with: skewers and twine, sprinkle over pepper and salt,
andicover it with buttered paper. Be careful not to put the
meéatitoornear the fire at first. Baste well and often. Just be-
fore<itais dons, reniove the paper, sprinkle over a little flour,
and;ruby"overu»itmy-lii'}:cilf‘f@ Butter.. This will give a frothy appear-
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ance to the surface of the meat. When done, put the pan of
gravy on the fire; add a little flour, some boiling water, and,
when cooked, some lemon-juice. Strain it, remove the grease,
and pour it around the roast. Fry some pieces of ham -cut in
diamond shape; place these in .a circle around the roast, each
piece alternated with a slice of lemon.

A Frioaxpeau or VEAL.

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

It will take about two hours, or two hours and a half, to cook
it. A professional cook would boil down the stock.in which
the fricandeau was cooked until reduced to a glaze, then with a
brush would glaze all the top of the meat, placing.it«n the oven
a moment to dry. However, it tastes as wells mthou‘b thissextra
trouble. RO RN E o i A8

The best sauce for a ﬁw(mdea,u is a tomato -~saudes: yulh s
-as often garnished with. green pease; : sp,mach,,,,01‘..§sp:1\1_el«,, tor a .
little wine (Madeira, port_ -or sherty) ‘andwrouz. (see spage 51)
may be added to the braising-stock for a gravy. The gravy
should be strained, of course. -

Vear Curvers, BROILED.

The rib cutlets should always be neatly trlmmed the bono
scraped at the end, so that it -will:look smooth and white.
Broil them on a moderate fire, basting them occasionally with
butter, and turning them often. Dish them in a circle with
tomato-sauce. '
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. Vearn Currers, Saurép AND Friep.

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

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

VearL Currers, BrRAISED.

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

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

e e s
www 3o Murron or VAL Cuors (en papillote).

Trimetherchops;. broil them in the usual way over the coals,
and: whensdone,place; each one. in a paper (well buttered) cut in
the formi of.Fig: 13 pour over each chop a sauce made as fol-
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lows: For three cutlets thicken a cupful of strong broth with
equal quantitics of either cold cooked chicken, lamb, or veal,

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

Braxquerte oF VEAL (French Cook).

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

when done throw the meat from the boiling watér intocold

water, to whiten it. This is the rule, but I usually dispense
with it. Make & drawn butter sauce; 4. e:;put butter the .size
of an egg into a saucepan, ands when it bubbles mix in a table-
spoonful of flour, which cook:a minute, without-letting it-color;
add then two cupfuls of boiling water and a little nutmeg.
‘When the veal is done, drain-it from the water, and let it sim-
mer several minutes in the sauce, adding at the same time a
sprig of parsley chopped fine. "When just ready to serve, place
the pieces of meat on a hot platter; stir the yolks of three

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

Brixp Hare (Mrs. Charles Parsons).

Ingredients: Three pounds of minced veal, three pounds
of minced beef, eight eggs well beaten, three stale rolls, or
the same amount of bread-crumbs, pepper, salt, two grated nut-
megs, a heaping table-
- spoonful of ground

Y ), cinnamon. Mix all
well together. Form
it into an oval-shaped

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

BEWITCHED VEAL (Mrs. Judge Embry).

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

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

Praiy Vean Stew or Por-pIE.

Cut the meat from a knuckle of veal into pieces not too
small; put them into a pot with some small pieces of salt
;pork; and plenty of pepper and salt; pour over enough hot
avater to cover it well, and let it boil until the meat is thor-
‘oughly -done ; then, while the water is still boiling, drop in
{(by therspoonful) a batter made with the following ingredi-
ents: Twos eggs: well beaten, two and a half or three cupfuls
of butteiinilk, one even tea-spoonful of soda, and flour enough
to maké’ arthick:batter.. Cover the pot, and as soon as the bat-
ter is well;cookedsrserve iti. By standing, it becomes heavy..
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To Coox Liver (Melanie Lourant), No. 1.

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

To Coox Liver (No. 2).

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

Carr’s Brains. .

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

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

FriEp SWEET-BREADS.

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

= ————ee——————  squlé¢ pan, leaving
= = > about half a tea-
spoonful ; pourin a cupful of mﬂk thickened with a little flour;
let it cook, stirring it constantly, and season it with pepper and
salt; strain, and pour over the sweet-breads. With green pease,
serve without sauce. This is the usual combination at dinner
or breakfast companies, the pease in the centre of the dish,
and the sweet-breads around (see cut above). Or they are
often served whole with caulifiower or asparagus heads, when
the cream -sauce is poured over both; or they are also nice
piled in . the centre of a dish, with macaroni (cooked with
cheese) placed around them 11Le a nest, and browned a little
with a, salamander (see cut on next paO'e), or with a tomato-
sauee mkthe centre of the dish, and the sweet-breads around, or
with staffed fomatoes altexnating with the. sweet-breads on the
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dish, or with mushrooms in the centre, or served on a dish made
of boiled rice, called a rice casserole (see page 205), or in little
rice molds called cassolettes. To make the latter, bo11 the rice
well, then work it to ‘

a smooth paste with
a spoon; fill some
little buttered patty-
pans with the rice,
and when it is quite :
cold take it out, brush the cassoleties with butter on the out-
side, and color them a little in a hot oven; scoop out the in-
side, leaving the rice crust a quarter of an inch thick. TFill the
cassolettes with the sweet-breads cut into pieces, and pour over
each a spoonful of cream dressing; or they may be sautéd as
described, and served with a mattre-d’hdtel sauce poured over.

-

SWEET-BREADS A LA MILANAISE.

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

SweET-BREADS LARDED AnD Brarsep (English La‘dg/).‘

Trim all the skin and cartilage véry carefully from two. fine
sweet-breads; lay them in cold Water for an hour, and lard.them;
lay some shces of bacon in the hottom of a braising-ipan, or
any pan: with a good -cover (Francatelli would add-aldo-iinced
onions, ‘carrots, celexry,«and palsley, howéver; theym aterquite
good enough without) s then:put; insweet:bréads; with slices of
bacon between the pan 'and;:the: sweet-bueads; pour over all
some stock, just high enough-not:to- touch the larding, which
must stand up f1ee let 1’0 simmer very gently for half or
three-quarters of an hour. Look at it occasionally to see that
the stock does not waste ; add a little if it does. . When done,
hold a salamander or a hot kitchen shovel over the sweet-breads
until they are a pale-yellow color on top. Serve these with
tomato.-sauce poured in the centre of the dish. The whole
dish should 160k mioist, the sweet-breads nearly white, and the

bk
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larding transﬁafent, standing up distinct and firm, like glass,
white at the bottom, and pale-yellow on top.

Baxep Swerr-srEADS (New York Uoélcing—sckool).'

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

SWEET-BREAD KFRITTERS.

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

SweeT-BREAD CroQUETTES (New York Cooking-scheol).
After two pairs of sweet-breads are blanched (boiled in salt-
ed- water~aszdescribed), cut them into dice; cut also half a box
(four-outites)of mushrooms-into dice. Make a:7ouz by putting
one and¥a! half:6unces of butter into a saucepan, and when it
bubbles sptinkle instwo ounces-of-flour ; mix and cook it well;

-
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then pour in a gill of strong stock or cream; when this is also
mixed, add the dice;
which stir over the
fire until they are
thoroughly heated; °
take them from the "
fire, add the beaten —m=—
yolks of two eggs,
which return to the fire a moment to set, Wlthoub allow1n0' to
boil. When cool, form into croguettes; roll them fir bf: in
cracker - crumbs, then in egg, then in cracker-crumbs again,
and fry them in boiling lard.

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

SKEWER OF SWEET-BREADS.

Parboil the sweet-breads as before deséribed; cut them into
slices or scollops abott half an inch or more thick; sprinkle
them with pepper
— " and salt, and egg
\%‘%‘ and  bread - crumb
them 5 DOWR dum )
8kSiwer* _(see
= = , pacre 56)- throuoh

R two -of these shces,
alternatmg with two thiny squale slices -of: bacon; fry in boil-
ing lard; serve a tomato ‘or creaim .sauce in the centre, and gar-
nish With parsley. Serve one skewerful to each person at-table.

‘MUTTON

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

Bomwep Lee or Murrox.

This should be quite fresh. Put it into well-salted boiling
water, which do not let stop boiling until the meat is thor-
oughly done. The rule is to boil it a quarter of an hour for
each pound of meat. Caper-sauce should be served with this
dish, either in a sauce-boat or poured over the mutton; garnish
with parsley. :
. Murroxy CurLETs.

Trim them well, scraping the bones; roll them in a little
melted butter or oil, season, and broil them; or they are nice
egged, bread -crumbed, and fried. They are especially nice
when broiled, served around a bed of mashed boiled potatoes:
the cutlets help to season the potatoes, which in turn well
suit the meat. To-
mato-sauce is also a
favorite companion
) to the cutlets. They

- may, however, be

any kind of vegeta-
bles, such as pease or string-beans, in the centre of the dish,
and the cutlets arranged in a circle around.

" Racouvrs (made of Pieces of Mution, Veal, Beef, or Rabbits).

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

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

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

Axorarr Racour (of Pieces of Mutton, Veal, Beef, etc.).

Make rich pie-paste about the size of an egg (for four per-
sons) ; roll it a quarter of an inch thick; cut it into diamonds,
say an inch long and half an inch broad. Bake them, and put
them aside until five minutes before serving the ragout. Take
mutton, veal, beef, or almost any kind of meat. Any cheap
cut of meat will make 2 good ragout, and choice cuts had: bet-
ter be cooked in other ways.  In this instance, I wﬂlwsang«cut
two pounds-from the side of mutton. Put astable- spoonful
of lard; or drippings into-a saucepany and. when.hotsawté in it
the pieces of mutton; when half-done, place them in a kettle.
Add a heaping’ tabletspoonful ‘of, flour-to-. the drippings in the
saucepan ; stir it constantly several minutes to brown, then
add gradually a pint of hot water; now pour this over the
meat in the kettle, adding three small onions, two sprigs of
parsley, three cloves, and a clove or bulb of garlic, if you have
it; pepper and salt. :Cover it closely, and let it simmer slowly
:for an hour, occasionally turning the kettle to one side to skim
off all the fat. Five minutes before serving, add the diamonds
of crust.
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At the moment of serving, take out the meat, crust, and
three onions, and arrange them on a hot platter. Pass the
gravy through a sieve, and skim off every remaining particle of
fat; taste to see if it is properly seasoned with pepper and salt,
and pour it over the meat.

Sueepr’s ToNGUES, WITH SPINACH.

Braise a number of sheep’s-tongues with salt pork, parsley,
onion, some whole peppers, a tea-spoonful of sugar, and enough
stock to cover them. Let them simmer one and a half hours.
Serve with spinach in
the centre of the dish,
) and seasoned with lem-
%/ on-juice, a little of the
tongue stock, some Cay-
- enne pepper, salt, and
butter. Serve the tongues around if, and diamonds or fancy
cuts of fried bread (c7 otitons) around the outside e1rcle.

”

SHEEPS TonaueEs A 1A MAYONNAISE.

Boil half. a dozen sheep’s. tongues with one or two slices of
bacon; one carrot, one onion, two cloves, two or three sprigs of
parsley,salt and pepper (some add two table-spoonfuls of sher-
vy or port wine; but this may be omitted), and enough boil-
ing water (or, better, stock) to cover them. ILet them simmer
about one and a half hours, replenishing the boiling water or
the stock when necessary. When thoroughly done, skin and
trim them neatly ; lay them between two plates, to flatten them.
A professional cook would glaze them with the stock boiled
down in which they were cooked ; however, this is only for the
saké of app'ealance Arrange them In a circle around a chsh
mth a Mayonraise sauce pouxed in the centre.- -

SHEEP'S TONGUES WI"‘H SAUCD TARTARE

Boil~ the tongues in salted water into which has been
squeezeédnthe juice of half a lemon (for six tongues). Serve
withssauce:Lartare (see page 128). .
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LAMB.
Tug best roasts are the fore and hind quarter

Roasr Lee or Lawms.

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

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

Lam Cuops.

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

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

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

Surer’s Kipnevs.

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

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

PORK.

. A virTLE salted pork or bacon should always be kept in the
~ house. I confess to having a decided prejudice against this
meat,, considering it unwholesome and dangerous, especially in
cities, unless used in the smallest quantities. Yet pork makes a
dehcmus flavoring for cooking other meats, and thin, small slices
of breakfast bacon are a relishing gaumsh for beefsteak, veal
cutlets, liver, etc. In the countly, pelhaps, there is less cause
for doubs. about its use,-where the animal.is raised with corn,
and wheremmuchv outdooL life.will, permit the tdkmO' of strong-
er food.

[RIEAE S
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To Cure Bacoxw.

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

Roasr Lirrie Pre.

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

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

Roasr Porkx.

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

- Bromep Porx Currers (Dubois).

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

Porx axp Braxs.

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

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

Bosrox Barep Beaws.

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

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

Savsacms (Warne).

“Two pounds and a half of pork, fat and lean mixed (three
times as much lean as fat), one ounce of fine salt, a quarter of
a pound of pepper, two tea-spoonfuls of powdered sage, a quar-
ter of a tea-spoonful of allspice, and a quarter of a tea-spoonful
of cloves. Chop the meat as fine as possible: there are ma-
chines for the purpose. Mix the seasoning well through the
whole; pack the sausage-meat down hard in stone jars, which
should be kept in a cool place, well covered. When wanted
for use, form them into little cakes, dip them in beaten egg,
then in wheat flour, and fry them in hot lard.”

Always serve apple-sauce with pork sansages. Two dishes
never suited better. TFor breakfast, it would be well to have a
centre of apple-sauce on a platter, with sausages around, or vice
versé. They are a fine garnish for a roast turkey. |

Tt is said that sausages will keep forever, by frying them and
putting them in little jars, with a cover of hot lard.

To Cure Hawms (Mrs. Lestlic). *'

For one hundred pounds -of fine pork take seven pounds of
coarse salt, five pounds of brown sugar, two ounces of saltpetre,
half an ounce of soda, and four gallons of water. Boil all to-
gether, and skim the pickle when cold. Pour it on the meat,
which should first be rubbed all over with red pepper. Let
hams and tongues remain in the pickle cight weeks. Before
they are smoked, hang them up, and dry them two or three
days. Then sew the hams in cases.
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To Borm Hawm.

If it is quite salt, let it soak twenty-four hours. Cut off the
end. of the knuckle-bone; put it into a pot with cold water at
the back of the range to simmer slowly for eight hours; then
take it off the fire, and let it remain in the water until nearly
cold; then peel off the skin carefully, make spots at uniform
distances with pepper, and wind fringed paper around the bone.
Mprs, Lestlie boils her hams with a bed of hay in the bottom
of the pot. Some sprinkle grated bread or crackers over the
ham when trimmed, and brown it in the oven; others brush it
thickly over with glaze. However well cooked, it would be ut-
terly ruined if it were not cut into thin, neat slices for eating.

Ham axp Ecas.

The ham, cut into thin slices, can be broiled or sautéd. If
broiled, spread over a little butter when cooked. The eggs can
be fried; but they are more wholesome poached in salted wa-
ter. In both cases they should be carefully cooked, neatly
trimmed;.and an egg served on each slice of ham.

To Fry or Savrt Hawm.

The ham should be cut into thin, neat slices, and sautéd only
for a minute in a hot sauté pan, If it is much more than
thoroughly heated, it will become tough and dry.

Pork Friep 1iv BArrer, or EceeEDp AND BREAD-CRUMBED.

Roll very thin slices of breakfast bacon or fat pork in fritter
batter, or egg and bread-crumb them, and fry them in boiling
lard. Serve on toast or fried mush as a dish by itself, or as a
garnish for beefsteak, fried chickens, breaded chops, etc.

Mgrs. TrowsrIDGE's BrREAKFAST-BACON DisH.

Soak slices of bacon or pork in milk for fifteen mmutes;
then dip them into -flour, and fry them in the seuzé pan.
‘When! done, sauté some slices of potato in the same hot fat,
and -serve.-them in the centre: of a hot dish, with a circle of
the slices of pork around them.
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Rasuers or Pork (fo serve with Begfsteak, Roast Beef, etc.).

Breakfast bacon should be cut very thin (one-eighth of an
inch thick), and in strips three or four inches long. It should
be fried in the saufé pan only long enough to become trans-
parent, or thoroughly hot; if cooked crisp, it is ruined. The
French usually serve these strips of bacon laid over beefsteak,
roast beef, game, etc.

Sanpwricuss (Mrs. Geo. H. Williams), No. 1.

Cut some fresh bread very thin, and of square equal shapes.
Chop some cold boiled ham very fine, and mix with it the
yolks of one or two uncooked eggs, a little pepper and mus-
tard. Spread some of this mixture over the buttered slices of
bread ; roll them, pinching each roll at the end to keep it in
shape.

If there is difficulty in cutting fresh bread, use that which
is a day old, then cut it in very thin slices, buttering it on the
loaf before it is cut; cut the slices into little even squares or dia-
monds (the crust being all removed), spread with the chopped
ham mixture before mentioned, and fit two squares together.

Saxpwicurs (NVew York Cooking-school), No. 2

Chop fine half a pound of boiled ham, and season it with
one table-spoonful of olive-oil, one table-spoonful of lemon-
juice, a little cayenne or nmstald and rub it through a sieve.
Butter the biread on the loaf before cutting it, and spread the
ham between the slices.

v oo

Smain Roris, with Sanap Frrrive.

Cut off a little piece of the top of a French roll, and re-
move carefully the crumb from the inside. Prepare a stuffing
of cold chicken, tongue, and celery (cut in dice), mixed in May-
onnaise dressing, and fill the roll, covenng the top with the small
piece cut off. :

This makes a very nice lunch dish, or a lunch for traveling.
The rolls may be filled with cold COOl&Od lobster, cut into httle
dice, and covered with 8 Mayonnaise dressing.
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POULTRY.

- Im care is taken in picking and dressing fowls or birds, there
is no need of washing them. In France it is never done, unless
“there is absolutely something to wash off ; then it is done as del-
icately as possible. In expostulating once with an old negro
auntie for soaking all the blood and flavor out of a fowl, she
quickly replied, “ Bless my soul, child! haven’t I cooked chick-
ens for fifty years ?”

When. you buy a goose or a duck, be sure that it is young.
never buy an old duck., The first I ever bought were from a
penful at market. I thought myself very clever in choosing the
largest, all being one price; not so clever at dinner, when my
husband tried to carve those tough and aged drakes.

Roast Turkzey.

The secret in having a good roast turkey is to baste it often,
and to cook it long enough. A small turkey of seven or eight
~pounds. (the best selectlon if fat) should be roasted or baked
three hours.at least. A very large turkey should not be cooked
a minute lc-;ss than four hours; an extra hour is preferable to a
minute less. If properly basted; they will not become dry.

With much experience in hotel life, where turkeys are ruined
by the wholesale, I have never seen a piece of turkey that was
fit to eat. Besides being tasteless, they are almost invariably un-
dercooked. First, then, after the turkey is dressed, season it well,
sprinkling pepper and salt on the inside ; stuff it, and tie it well
in shape; cither lard the top or lay slices of bacon over it; wet
the skin, and sprinkle it well with pepper, salt, and flour. It is
well to allow a turkey to remain some time stuffed before cook-
ing. Pour alittle boiling water into the bottom of the dripping-
pan. If it is to be roasted do not put it too near the coals at
first, until it gets well heated through; then gradually draw it
nearer. The excellence of the turkey depends much upon the
flequency of basting it; occasionally baste it with a little but-
ter;zoftener. with its own drippings. - Just before taking it from
thex: ﬁrey_or:&out) of ‘the oven, put on more melted buttel, and
sprleer oxer moremﬂour ;-this will make the skin more c1{i’§‘p
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and brown. While the turkey is cooking, boil the giblets well ;
chop them fine, and mash the liver. "When the turkey is done,
put it on a hot platter. Put the bakmcr—pan on the fire, dredge
in a little ﬁour, and when cooked stir in a little boiling water
or stock; strain it, skim off every particle of fat; add the giblets;
season With salt and pepper. If chestnut stuﬁing is used, add

some boiled chestnuts to the gravy; this is decidedly the best
sauce for a turkey. Besides the gravy, always serve cranberry
(see receipt, page 204), currant, or plum jelly with turkey. These
are more attractive molded the day before they are served. The
currant or plum jelly is melted and remolded in a pretty form.
Roast turkeys arve often garnished with little sausage-balls.

Sturrive For Baxep Turkey, Cuioxew, VEAL, AND Laus
(New York Cooking-school).

Soa,k half a pound of bread (with the crust cut off) in tepid
water, then squeeze it dry. Put three ounces of butter into:a
stew-pan, and when hot stir in a small onion minced (oriefand
a half ounces), awhich_color slightly; then add. the bread,-with
three table-spoonfuls’ of pargley (half an ounce) .chopped fine,
half a tea-spoonful of - powdeled thyme, a-little grated nutmeg,
pepper, salt, and a gill of stock. Stir it over the fire until’ 1t
leaves the bottom and sides; then mix in two eggs

Srurring For Roast Turxeys, Cuickews, Ducks, AND GEESE.

The commonest stuffing is this: Two onions, five ounces of
soaked and squeezed bread, eight sage leaves, an ounce of but-
ter, pepper, salt, one egg, a little piece of pork minced. Mince
the onions, a,nd fry them in the sau#é pan before adding them
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~ to the other ingredients. ~ Some chopped celery is always a
good addition.

Cuzstyur, Poraro, VEAL, AND OYSTER STUFFINGS.

The chestnut stuffing is made by adding chestnuts to the or-
dinary stuffing. They are put on the fire in a saucepan or spi-
der to burst the skins; they are then boiled in very salted water
or stock; some are also put into the sauce. Or turkeys, ete.,
- may be stuffed with boiled, mashed, and seasoned sweet - pota-
toes-or Irish potatoes. ’

Thegreat cooks make extra trouble and expense in preparing
a foréé=meat stuffing of cold veal, cold ham, bacon, and a few
bread - crumbs, mixed and seasoned with cayenne, salt, lemon-
juice, summer savory, parsley, or any sweet herbs. Then they
often add truffles cut into little balls; or, an oyster stuffing is
made by merely adding plenty of whole oysters (not chopped)
to the ordinary turkey bread stufling. It should be well season-
'ed or the oysters will taste 1ns1p1d

Lresl Rwia e . Borrep Turkey. ,

If aVboﬂed&tulLey is: not well managed, it will be quite taste-
less. Choose a hen turkey. If not Well trussed and tied, the
legs and wings' of & boiled fowl will be found pointing to all
the directions of the compass. Cut the legs at the first joint
and draw them into the body. Fasten the small ends of the
wings under the back, and tie them securely with strong twine.
Sprinkle. over plenty of salt, pepper, and lemon - juice, and put
_ it into boiling water. Boil it slowly two hours, or until quite
tender. It is generally served in a bed of rice, with oyster,
caper, cauliflower, parsley, or Hollandaise sauce. - Pour part of
the sauce over the turkey. Reserve the giblets for giblet soup.
It can be stuffed or not, the same as for roasting.

Turrey or Cuicxeny Hasm

lsssmade, like beef hashy only substituting turkey or chicken for
b‘eefw ‘
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it for four or five hours, adding a httlc wine (toward the last)
to the stock, if you choose.

Turkey GALANTINE, OR Bonep TurxEey.

Choose a fat hen turkey. When dressing it, leave the crop
skin (the skin over the breast) whole; cut off the legs, wings,
and neck. Now slit the skin at the back, and carefully remove
it all around. Cut out the breasts carefully; cut them into
little elongated pieces, about a quarter of an inch square and
an inch long (parallelograms); or cut them any way you like.
Season them with pepper, salt, a little nutmeg, mace, pound-
ed cloves, sweet basil, and a little chopped parsley, all mixed.
Now make a force-meat,
with a pound and a quar-
ter of lean veal or fresh
pork, well freed from
skin and gristle. Mix
this with the meat of
the turkey (all but the
breasts) ; chop it well. Then chop an equal volume of fresh
bacon, which mix with the other chopped meat: season this
with the condiments last mentioned. Now pound it in a
mortar to a paste. Cut one pound of truffles, half a pound
of cooked pickled tongue, and half a pound of cooked fat ba-
con, into three-quarter-inch dice. Season these also.

Spread the turkey skin on a board. Make alternate layers
on it, first of half of the force-meat, then half of the turkey
breasts, then.half of the dice of tongue, truffles, an'd: bacon, then
turkey fillets and dice: again : save some of the force-meat to put
on the last layer.  Now begin'at one side and roll it over, giving
it a round and long shape; sew up the skinj wrap it, pressing
it closely in a napkin; tie it at the extremities, and also tie it
across in two places, to keep it in an oval shape with round ends.

Boil the galantine gently for four hours in boiling water (or,
better, in stock), with the bones of the turkey thrown in. At
the end of that time, take the stew-pan off the fire. Let the
galantine cool in the liquor one hour; then drain it, and put it
on a dish with a seven-pound weight on it.

8
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When cold, take the galantine out of the napkin; put it at
the end of an open oven for some minutes to melt the fat,
which wipe off with a cloth; glaze it, or sprinkle it with a lit-
tle egg and fine bread-crumbs, and bake it a few minutes. It
is, of course, to be sliced when eaten. It is generally served
placed on a wooden standard, as described for a Mayonnaise of
salmon.

A boned turkey, or galantine, is seen at almost all large par-
ties. It is convenient to have one in the house, as it will keep
for a long time, and is very nice for lunch or tea. It costs ten
dollars to buy one, and about half of the amount to make it.
Of course, it is some trouble to make; yet if one’s time is
worth less than one’s money, there is plenty of time for the
purpose, as it can be made three or four days before an enter-
tainment. Chicken and game galantines are made in the same
way. The figure on page 169 is a boned turkey or chicken
prepared for boiling.

Mixep SpricES FOR SEASONING.

In cities, mixed spices can be purchased, which are prepared
by professional cooks, and which save much frouble to inexpe-
rienced compounders. This is one of their receipts: “ Take of
nutmegs and mace, one ounce each; of cloves and white pepper-
corns, two ounces each; of sweet basil, marjoram, and thyme,
one ounce each, and half an ounce of bay leaves: these herbs
should be previously dried for the purpose. Roughly pound the
spices, then place the whole of the above ingredients between
two sheets of white paper, and after the sides have been fold-
ed over tightly, to prevent the evaporation of the volatile prop-
erties of the herbs and spices, place them in a warm place to
become perfectly dry. They must then be pounded quickly,
put through a siceve, corked up tightly in bottles, and kept for
use.

A Smvrre Way oF PrerariNG Bovep Turrgey or CHICKEN.

Boil a turkey or chicken in as little water as possible, until the
bones can easily be separated from the meat. Remove all of
the skin; slice and mix together the light and dark parts;
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season with pepper and salt. Boil down the liquid in which
the turkey or chicken was boiled; then pour it on the meat.
Shape it like a loaf of bread; wrap it tightly in a cloth; press
it with a heavy weight for a few hours. When served, it is cut
into thin slices.

CHICKENS. ,

One is absolutely bewildered at the hundred dishes which are
made of chickens. Most of the entrées are prepared with the
breasts alone, called fillets. There are boudins and quenelles of
fowls, and fillets of fowls & la Toulouse, & la maréchale, ete.,
ete., and supreme of fillets of fowls & 'écarlate, cte., and aspics
of fowls; then, chickens & la Marengo, & la Lyonnaise, & la
reine ; then, marinades and capitolades of chickens, and fricas-
sees of chickens of scores of names. I would explain some of
these long-sounding terms if this book were not already too
long, and if at last they were any better than when cooked in
the more simple ways.

Spring CHICKENS.

The excellence of spring chickens depends as much on feed-
ing as on cooking them. If there are conveniences for building
a coop, say five feet square, on the ground, where some spring
chickens can be kept for a few wecks, feeding them with the
scraps from the kitchen, and grain, they will be found plump,
the meat white, and the flavor quite different from the thin,
poorly fed chickens just from market.

The Southern negro cooks have celtalnly the best way of
cooking spring chickens, and the manner is very simple. Cut
them into pieces, dip each piece hastlly in water, then sprinkle it
with pepper and salt, and roll it in plenty of ﬁoul Have some
lard in a sauté pan very hot, in which fry, or rather sauité, the
chickens, covering them well, and watching that they may not
burn. 'When done, arrange them on a hot dish; pour out the
lard from the spider, if there is more than a tea-spoonful;
throw in a cupful or more of milk, or, better, cream thickened
with a little flour; stir it constantly, seasoning it with pepper
and salt; pour it over the chickens. It makes a pleasant
change to add chopped parsley to the gravy.
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A nice dish is made by serving cauliflowers in the same plat-
ter with the dressing poured over both; or with potatoes cut
out in little balls, and boiled in very salt water, served in the
same way ; or they may be surrounded with water-cresses.

Serine Cmickexns, BAKED.

Cut them open at the back, spread them out in a baking-
pan, sprinkle on plenty of pepper, salt, and a little flour. Baste
them well with hot water, which should be in the bottom of
the pan, also at different times with a little butter. When
done, rub butter over them, as you would beefsteak, and set
them in the oven for a moment before serving.

RoastT anp Bomwep CHICKENS.

Chickens are roasted and boiled as are turkeys. In winter
there is no better way of cooking chickens than to boil them
whole, and pour over them a good caper or pickle sauce just
before serving. A large tough chicken is very good managed
in this manner. Of course, the chicken should be put into
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boiling water, which should not stop boiling until the chicken
is entirely done. 'With this management it will retain its fla-
vor, yet the water in which it is boiled should always be saved
for soup. It is a valuable addition to any kind of soup. The
cut represents a chicken in a bed of rice.

Bagep Cmickeys or Fisa (for Camping Parties).

Dress the chickens or fish, making as small incisions as pos-
sible, and, without removing the skin, feathers, or scales. Fill
them: withithe usual bread stuffing, well seasoned with chopped
pork, onion, pepper, and: salt.. - Sew. the cut quite firmly. Cov-
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er the chicken or fish entirely with wet clay, spreading it half
an inch to an inch thick. Bury it in a bed of hot ashes, with
coals on top, and let it bake about an hour and a quarter if it
weighs two pounds. The skin, feathers, on scales will peel off
when removing the cake of clay, leaving the object quite clean,
and especially delicious with that ““best of sauces, a good appe-
tite ;” however, there is no reason why a camping party should
not indulge in other sauces at the same time.

A chicken may be surrounded in the same way with a paste
of flour and water, and baked in the oven.

A Fricassere or CHICKEN.

Cut two chickens into pieces. Reserve all the white meat
and the best pieces for the fricassee. The trimmings and the
inferior pieces use to make the gravy. Put these pieces into a
porcelain kettle, with a quart of cold water, one clove, pepper,
salt, a small onion, a little bunch of parsley, and a small piece
of pork; let it simmer for half an hour, and then put in the
pieces for the fricassee; let them boil slowly until they are

quite done ; take them out then, and keep them in a hot place.
Now strain the gravy, take off all the fat, and add it to a rouz
of half a cupful of flour and a small piece of butter. Let this
boil; take it off the stove and stir in three yolks of eggs mix-
ed with two or three table-spoonfuls of cream; also the juice
of half a lemon. Do not let it boil after the eggs are in, or
they will curdle. Stir it well, keeping it hot a moment; then
pour it over the chicken, and serve. Some of the fricassees
with long and formidable names are not much more than wine
or mushrooms, or both, added to this receipt. '
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Fricasser or Cmiokex (M7s. Gratz Brown).

Sauté a chicken (cut into picces) with a little minced onion,
in hot lard. 'When the pieces are brown, add a table-spoonful
of flour, and let it cook a minute, stirring it constantly. Add
then one and a half pints of boiling water or stock, a table-
spoonful of vinegar, a table-spoonful of sherry, a tea-spoonful
of Worcestershire sauce, salt, and pepper. When it is taken off
the fire, strain the sauce, taking off any particles of fat; mix in
the yolk of an egg. Pour it over the chicken, and serve.

Raxaqure CHICKENS.

After the first experience in making this chicken dish, it is
not difficult to prepare, and it makes an exceedingly nice course
for dinner. 'With a sharp penknife, slit the chicken*down the
back; then, keeping the knife close to the bones, scrape down
the sides, and the bones will come out. Break them at the joints
when coming to the drumsticks and wing-bones. These bones
are left in. Now chop fine, cold cooked lamb enough to stuff
the chicken j season it with pepper, salt, one even tea-spoon-

ful of summer savory, two heaping table-spoonfuls of chopped
pork, and plenty of lemon-juice, or juice of one lemon. Stuff
the chicken, and sew it, giving it a good shape; turn the ends
of the wings under the back, and tie them there firmly, also the
legs of the chicken ‘down close to the back, so that the top

may present a plump surface, to carve in slices across, without
havmo bones in the way.. Now lard the chicken two or three
rows on top. If you have no larding-needle, cut open the skin
with the penknife, and insert the little pieces of pork, all of
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equal length and size. Bake this until it is thoroughly done,
basting it very often (once or twice with a little butter), Pour
a tomato -sauce (see page 125) around it in the bottom of the
dish in which it is served.

CHicxeEN BreAsTS.

Trim the breasts of some chickens to resemble trimmed lamb
chops. Stick a leg bone (the joints cut off at each end) into
the end of each cutlet; pepper and salt them, roll them in flour,
and fry them in a sauté pan with butter. Serve them in a cir-
cle in a dish with pease, mashed potatoes, caulifiowers, beans,
or tomatoes, or almost any kind of vegetable, in the centre.
They are still nicer larded on one side, choosing the same side
for all of them. When larded, they should not be rolled in
flour. This is a very nice course for a dinner company. These
fillets are also nice served in a circle, with the same sauce
poured in the centre as is served with deviled chicken.

Devitep Cuickew, wita Savce (Cunard Steamer).

The chicken is boiled tender in a little salted water. When
cold, it is cut into pieces; these pieces are basted with butter,
and broiled.

Sauce.—One tea-spoonful of made mustard, two table-spoon-
fuls of Worcestershire sauce, three table-spoonfuls of vinegar;
boil all together, and pour over the chicken. This dish is gen-
erally served on the Cunard steamers for supper. Or, boil the
chickens, cut them into pieces, pepper and salt them, roll them
in flour, sauté them in a little hot lard, and serve icream-sauce,
the same as for fried spring chickens.” This makes a good win-
ter breakfast. '

CrickEN CROQUETTES (Frenck Cook).

Boil one chicken, with an onion and a clove of garlic (if you
have it) thrown into the water, add some bones and pieces of
beef also; this will make a stock, if you have not some already
saved. Cut the chicken, when cooked, into small dice; mince
half of a large onion, or one small one, and two sprigs of pars-
ley together. TPut into a saucepan a piece of butter the size of
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a small egg; when hot, put in the minced onion and parsley
and half a cupful of flour; stir well until it is well cooked
and of a light-brown color; then
«. add a cupful and a half of stock,
GO or of the stock in the kettle, boiled
down or reduced until it is quite
strong, then freed of fat; the
stronger the stock, the better of
course. Stir it into a smooth paste, add pepper, salt, not quite
half of a grated nutmeg, the juice of about a quarter of a lem-
on, and two table-spoonfuls of sherry, Madeira, or port wine.
When all is well stirred, mix in the pieces of chicken. Mold
into the ordinary croquette shape, or into the form of pears.
‘When they are egged and cracker-crumbed, fry them in boiling-
hot lard. If they are molded into pear shape, a little stem of
parsley may be stuck into each pear after it is cooked, to repre-
sent the pear stem.

Cricken Croquerrss (Mrs. Chauncey I. Filley).

Ingredients: Two chickens and two sets of brains, both boiled ;
one tea-cupful of suet, chopped fine; two sprigs of parsley, chop-
ped; one nutmeg, grated ; an even table-spoonful of onion, after it
is chopped as fine as possible ; the juice and grated rind of one
lemon; salt and black and red pepper, to taste. Chop the meat
very fine; mix all well together; add cream until it is quite
moist, or just right for molding. This quantity will make two
dozen croguettes. Now mold them as in cut (see above); dip
them into beaten egg, and roll them in pounded cracker or
bread-crumbs; fry in boiling-hot lard. Cold meat of any kind
can be made into croquettes following this receipt, only substi-
tuting an equal amount of meat for the chicken, and of boiled
rice for the brains. Cold lamb or veal is especially good in
croguettes. Cold beef is very good also. Many prefer two cup-
fuls of boiled rice (fresh boiled and still hot when mixed with
the chicken) for the chicken croquettes, instead of brains.

CricgeN CuUTLETS.
Thesé cutlets are only chicken croquettes in a different form.
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Prepare them like trimmed lamb chops, in the following man-
ner: Make a shape pointed at one end and round at the other;
then press it with the blade of a knife, giving it the shape of a
cutlet. Egg and bread-crumb these cutlets, and fry them in boil-
ing lard ; then stick in a paper ruffle at the pointed end. Serve
them, one cutlet overlapping the other, in a circle, with a tomato-
sauce in the centre of it, or around a pile of mushrooms or of
pease. 'This is considered a very palatable dish for a dinner
company.

CurcxeN, with MAcaroNt or witH Rice (Frenck Cook).

Cut the chicken into pieces; fry or sauté them in a little hot
drippings, or in butter the size of an egg; when nearly done, put
the pieces into another saucepan; add a heaping tea-spoonful
of flour to the hot drippings, and brown it. Mix a little cold or
lukewarm water to the rouz; when smooth, add a pint or more
of boiling water; pour this over the chicken in the saucepan,
add a chopped sprig of parsley, a clove of garlic, pepper, and
salt. Let the chicken boil half or three-quarters of an hour, or
until it is thoroughly done; then take out the pieces of chicken.
Pass the sauce through a sieve, and remove all the fat. Have
ready some macaroni which has been boiled in salted water, and
let it boil in this sauce. Arrange the pieces of chicken tastefully
on a dish; pour the macaroni and sauce over them, and serve;
or, instead of macaroni, use boiled rice, which may be managed
in the same way as the macaroni.

Cuerxey or Cmickex (Mrs. B. L. Youmans).

Ingredients: One large or'two small chickens, one-quart can
of tomatoes, butter the size of a pigeon’s egg, one table-spoonful
of flour, one heaping tea-spoonful of minced onion, one tea-
spoonful of minced pork, one small bottle of chetney (one gill).

Press the tomatoes through a sieve. Put the butter (one
and a half ounces) into a stew-pan, and when hot throw in the
minced onions; cook them a few minutes, then add the flour,
which cook thoroughly ; now pour in the tomato pulp, season-
ed with pepper, salt, and the minced pork, and stir it thorough-
ly with an egg-whisk until quite smooth, and then mix well into

/%
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it the chetney, and next the cooked chicken cutinto picces. The
chicken may be sautéd (if young) in a little hot fat, or it may
be roasted or boiled as for a fricassee. The chicken is neatly
arranged on a hot platter, with the sauce poured over. Slices
of beef (the fillet preferable) may be served in the same way
with the chetney sauce.

This chetney is an Indian sauce, and can be procured at the
first-class groceries.

Curry or Cuicgzen (Mrs. Youmans).

Cut the chicken into pieces, leaving out the body bones; sca-
son them with pepper and salt; fry them in a sau?é pan in but-
ter; cut an onion into small slices, which fry in the butter until
quite red; now add a tea-cupful of stock freed from fat, an
even tea-spoonful of sugar, and a table-spoonful of curry-pow-
der, mixed with a little flour; rub the curry-powder and flour
smooth with alittle stock before adding it to the saucepan ; put
in the chicken pieces, and let them boil two or three minutes;
add then: the juice of half a lemon. Serve this in the centre of
a bed. of boiled rice.

Veal, lamb, rabbits, or turkey may be cooked in the same way.
The addition of half a cocoa-nut, grated, is an improvement.

Cuickens vor Sueper (Mrs. Roberts, of Utica).

After having boiled a chicken or chickens in as little water
as possible until the meat falls from the bones, pick off the
meat, chop it rather fine, and season it well with pepper and
salt. Now put into the bottom of a mold some slices of hard-

boiled: eggs, next a layer of chopped chicken, then more slices
of eggsrand layers of chicken until the mold is nearly full ; boil
down the water in which the chicken was boiled until there is
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about a cupful left, season it well, and pour it over the chicken;
it will sink through, forming a jelly around it. Let it stand
overnight or all day on the ice. It is to be sliced at table. If
there is any fear about the jelly not being stiff enough, a little
gelatine may be soaked and added to the cupful of stock. Gar-
nish the dish with light-colored celery leaves, or with fringed
celery.

To Frinae Crrery ¥or (GFARNISHING.

Cut the stalks into two-inch lengths; stick plenty of coarse
needles into the top of a cork; draw half of the stalk of each
picce of celery through the needles. When all the fibrous parts
are separated, lay the celery in some cold place to curl and
crisp. ‘
Cuicxen Livers.

Chop a little onion, and fry it in butter without allowing it
to color; put in the livers and some parsley, and fry or sauié
them until they are done; take out the livers, add a little hot
water or stock to the onions and parsley, thicken it with some
flour (rouz, page 51); strain, season, and pour it over the
livers.

If stale bread is cut into the shape of a small vase or cup,
then fried to a good color in boiling lard, it is called a croustade.
One of these is often used with chicken livers. Part of the
livers are put in the top of the croustade in the centre of the
dish, and the remainder are placed around it at the base. The
dish is called “eroustade of livers.” '

Turkise Pinav. .

Truss one chicken (two and ‘a half pounds) for boiling, and
cut five pounds of shoulder of mutton (boned) into two pieces,
which roll into shape; put some trimmings of pork (enough to
keep the meat from sticking) into a large saucepan, and when
hot place in the chicken and the rolls of mutton, and brown
‘them completely by turning them over the fire. Now make what
is called a bouquet, viz.: Put a bay leaf on the table; on this
place three or four sprigs. of parsley, one sprig of thyme, half
of a shallot, four cloves, and one table-spoonful of saffron (five
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cents’ worth), and tie all together, leaving one end of the string
long, to hang over the top of the saucepan for convenience in
taking out the bouquet. Put the chicken, the mutton, the bou-
quet, and a pinch of salt and pepper into three quarts of boil-
ing water ; twenty minutes before they are done (it will require
a short hour to cook them), put in five ounces of rice (soaked
an hour in cold water) ; when done, take out the bouquet; put
the chicken in the centre of a warm platter; cut the mutton
into slices or scollops about half an inch thick, and form them
in a circle by lapping one over the other around the chicken.
Pour the hot soup (freed from grease) over the chicken; or the
chicken may be cut into joints (seven pieces), and the circle
around the platter may be formed of the chicken pieces and
mutton scollops alternating, with the soup poured in the centre.

GEESE, DUCKS, AND GAME.

Roast Gooss.

Tur goose should be. absolutely young. Green geese are
best, 4. e., when they are about four months old. In trussing,
cut the neck close to the back, leaving the skin long enough to
turn over the back; beat the breast-bone flat with the rolling-
pin; tie or skewer the legs and wings securely. Stuff the
goose with the following mixture : Four large onions (chopped),
ten sage leaves, quarter of a pound of bread-crumbs, one and
a half ounces of butter, salt and pepper, one egg, a slice of
pork (chopped). Now sprinkle the top of the goose well with
salt, pepper, and flour. Reserve the giblets to boil and chop
for the gravy, as you would for a turkey. DBaste the goose
repeatedly. If it is a green one, roast it at least an hour and
a; half ; if an older onme, it would be preferable to bake it in
an oven, with plenty of hot water in the baking-pan. It
should be basted very:often with this water, and when it is
nearly done baste it with butter and a little flour, Bake it
threewon-four hours. Decorate the goose with water - cresses,
and servesitswith.the brown giblet gravy in the sauce- boat
Always; serve any-apple-sauce with this dish. .
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Goose Srurring (Soyer’s Receipt).

Take four apples peeled and cored, four onions, four leaves
of sage, and four of thyme. Boil them with sufficient water
to cover them ; when done, pulp them through a sieve, remov-
ing the sage and thyme; then add enough pulp of mealy pota-
toes to cause the stuffing to be sufficiently dry, without stick-
ing to the hand. Add pepper and salt, and stuff the bird.

Ducxks.

Truss and stuff them with sage and onions as you would
a goose. If they are ducklings, roast them from twenty-five to
thirty minutes. Epicures say they like them quite under-done,
yet, at the same time, very hot. Full-grown ducks should be
roasted an hour, and frequently basted. Serve with them the
brown giblet gravy or apple-sauce, or both. Green pease should
accompany the dish. Many parboil ducks before roasting or
baking them. If there is a suspicion of advanced age, parboil
them.

Wirp Ducks.

Wild ducks should be cooked rare, with or without stuffing.
Baste them a few minutes at first with hot water to which have
been added an onion and salt. Then take away the pan,and
baste with butter, and a little flour to froth and brown them.
The fire should be quite hot, and twenty to twenty-five minutes
are considered the outside limit for cooking them. A brown
gravy made with the giblets should be served in the bottom
of the dish. Serve also a currant-jelly. Garnish the dish with
slices of lemons.

Duck axp Pease Srewep ( Warne).

Remains of cold roast duck, with peel of half a lemon, one
quart of green pease, a piece of butter rolled in flour, three-
quarters of a pint of gravy, pepper, salt, and cayenne to taste.
Cut the duck into joints; season it with a very little Cayenne
pepper and salt, and the yellow peel of half a lemon minced
fine. Put it into a stew-pan, pour the gravy over, and place
the pan over a clear fire to become very hot; but do not let
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the stew boil* Boil a quart of green young pease; when they
are done, drain off the water, add some butter, pepper, and salt.
‘Warm this again over the fire. Pile the pease in the centre of
a hot dish; arrange the pieces of duck around them, and serve.

Stewep Ducxk.

Cut the duck into joints. Put the giblets into a stew-pan,
adding water enough to cover them for the purpose of making
a gravy. Add two onions, chopped fine, two sprigs of parsley,
three cloves, a sage leaf, pepper, and salt. Let the gravy sim-
mer until it is strong enough, then add the pieces of duck.
Cover, and let them stew slowly for two hours, adding’a little
boiling water when necessary. Just before they are done, add
a small glassful of port-wine and a few drops of lemon-juice.
Put the duck on a warm platter, pour the gravy around, and
serve it with little diamonds of fried bread (crodtons) placed
around the dish.

Frrrers orF Duck.

Roast the ducks, remove the breasts or fillets, and dish them
in a circle. Pour over a poiwrade sauce, and fill the circle with
olives. \

Porvrape Savce.

Mince an onion ; fry it a yellow color, with butter, in a stew-
pan; pour on a gill of vinegar; let it remain on the fire until a
third of it is boiled away; then add a pint of gravy or stock, a
bunch of parsley, two or three cloves, pepper, and salt; let it
boil a minute ; thicken it with a little butter and flour (rouz);
strain it, and remove any particles of fat.

Pieroxns Strewep v Brora.

Unless pigeons are quite young, they are better braised or
stewed in broth than cooked in any other manner. In fact, I
consider it always the best way of cooking them. Tie them in
shape; place slices of bacon at the bottom of a stew-pan; lay
in :the; pig,eons, side by sid‘ef, all their ‘breasts uppermost; add

* Tf-thé fowls are not tender, add a 11ttle water, and stew them slowly
until they. arer—Ebp. :
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a sliced carrot, an onion, with a clove stuck in, a tea-spoonful

of sugar, and some parsley, and pour over enough stock to cover
them. If youhaveno

stock, use boiling wa-
ter. Now put some
thin slices of bacon
over the tops of the ==
pigeons; cover them
as closely as possible, adding boiling water or stock when nec-
essary. Let them simmer until they are very tender. Serve
each pigeon on a thin piece of buttered toast, with a border of
spinach, or malke little nests of spinach on p1eces of toast, put-
ting a pigeon into each nest.

Roasr Pierons.

Never roast pigeons unless they are young and tender. Aft-
er they are well tied in shape, drawing the skin over the back,
tie thin slices of bacon over the breasts, and put a little piece
of butter inside each pigeon. File them on a skewer, and roast
them before a brisk fire until thoroughly done, basting them
with butter.

Pieeons Brorvzp.

Split the pigeons at the back, and flatten them with the
cutlet bat ; season, roll them in melted butter and bread-crumbs,
and broil them, basting them with butter. Or, cut out the
breasts (fillets), and broil them alone. Serve them on thin
pieces of toast. Make a gravy of the remaining portions of
the pigeons, and ] pour it over them. | ‘

PRAIRIE-GHIOKEN OR GROUSE

They are generally spht open at the back and broiled, rub-
. : bing them with butter;
yet as all but the breast
is generally tough, it is
better to fillet the chick-
en, or cut out the breast.
= The remainder of the
ahlcken is cut 1nto ]omts and parboiled. These pieces are then
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broiled with the breasts (which, please remember, are not par-
boiled) after rubbing butter over them all. As soon as they
are all broiled, sprinkle pepper and salt, and put a little lump
of butter, on top of each piece, which then place for a few mo-
ments in the oven to soak the butter. Serve with currany-
jelly. For fine entertainments the breasts alone are served.
Each breast is cut into two pieces, so that one chicken is suffi-
cient for four persons. If the dish is intended for breakfast,
serve each piece of breast on a small square piece of fried mush
(see receipt, page 78). If for dinner, serve each piece on a
square of hot buttered toast, with a little currant-jelly on top
of each piece of chicken. Garnish the plate with any kind of
leaves, or with water-cresses. At a breakfast party I once saw
this dish surrounded with Saratoga potatoes. The white pota-
toes, dark meat, and red jelly formed a pretty contrast.

To CrHOOSE A YoUNG PRAIRIE-CHICKEN.
Bend the under bill. If it is tender, the chicken is young.

PrAIRIE-CHICREN OR GrouseE RoAsTED.

Epicures think that grouse (in fact, all game) should not
be too fresh. Do not wash them. Do not wash any kind of
game or meat. If proper care be taken in dressing them they
will be quite clean, and one could easily wash out all their
blood and flavor. Put plenty of butter inside each chicken:
this is necessary to keep it moist. Roast the grouse half an
hour and longer, if liked thoroughly done; baste them con-
stantly with butter. "When nearly done, sprinkle over a little
flour and plenty of butter to froth them. After having boiled
the liver of the grouse, mince and pound it, with a little butter,
pepper, and salt, until it is like a paste; then spread it over
hot buttered toast. Serve the grouse on the toast, surrounded
with water-cresses.

QuaIiLs PARBoILED AND BaxEeD.
Tie a thin slice of bacon over the breast of each bird ; put
the quails, into & baking-dish, with a little boiling water; cover
it closely and: setiit: on-top of the range, letting the birds steam
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ten or fifteen minutes. This plumps them. Then take off the
cover and the pork, and put the birds into the oven, basting
them often with butter. Brown them, and serve with currant-
jelly,

QuarLs RoAsTED.

Cover the breasts with very thin slices of bacon, or rub them
well with butter; roast them before a good fire, basting them
often with butter. Fifteen minutes will cook them sufficiently,
if they are served very hot, although twenty minutes would be
my rule, not being an epicure. Salt and pepper them. Serve
on a hot dish the moment they are cooked. They are very
good with a bread-sauce made as follows:

BreAD-SAUCE, FOR GamE (M7s. Crane).

First roll a pint of dry bread-crumbs, and pass half of them
through a sieve. Put a small onion into a pint of milk, and
when it boils remove the onion, and thicken the milk with the
half-pint of sifted crumbs; take it from the fire, and stir in a
heaping tea-spoonful of butter, a grating of nutmeg, pepper
and salt, Put a little butter into a sauté pan, and when hot
throw in the half-pint of coarser crumbs which remained in
the sieve; stir them over the fire until they assume a light-
brown color, taking care that they do not burn, and stir into
them a small pinch of Cayenne pepper. They should be rather
dry. TFor serving, put a plump roast quail on a plate, pour
over a table-spoonful of the white sauce, and on this place
a table-spoonful of the crumbs. The sauce-boat and plate of
crumbs may be passed separately, or the host may arrange
them at table before the birds are passed. This makes a dish
often seen in England. |

CurLers oF QUAILS OR OF PIGEONS.

With a sharp-pointed knife carefully cut the breasts from
quails or pigeons; or, as professional cooks say, fillet them.
At the small end of each breast stick in a bone taken from the
leg, and trimmed. The breasts should now resemble cutlets.
Sprinkle a little pepper and salt over each one, dip it in melted
butter, and roll it in flour or sifted cracker-crumbs. IPut the
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cutlets one side until ready to cook, as they should be cooked
only just before sending them to the table. They should then
be fried in a sawté pan in hot butter. They may be scrved
without further trouble in a circle with a centre of green
pease, which makes a most delicate dish for a company dinner
course. However, there is a more elaborate way of finishing
them, as follows: Put the carcasses into some cold water with
very small pieces of pork and onion, sufficient only to produce
the slightest flavoring. Simmer this about an hour; strain,
thicken with a little browned rouz, and season it with a little
pepper and salt. As soon as the livers are done, take them
out, mash, and moisten them with a little of the sauce. Pre-
pare little thin pieces of toast, one for each breast; butter,
and spread them with the mashed livers. Turn the cutlets
over in this sauce, and use the little of it that remains for
dipping in the pieces of toast. Serve the cutlets on the toast
in a circle, with a centre
of pease, French string-
V) beans (haricots wverts),
potatoes & la Pari-
sienne, or mushrooms ;

== or cut the pieces of toast
into the form of a long tmangle, so that the points may meet in
the centre, and place the bones of the cutlets to meet in the cen-
tre also. = Put then a row of vegetables on the outside.

Scorrops oF Quars, wrra Trurrres (Goufé).

Remove the fillets or breasts of six quails. Cut each fillet in
two, and trim the parts to a round shape. Cook half a pound
of truffles in Madeira, and cut them into slices. Put the scol-
lops of quails into a sauté pan with some butter; fry them un-
til they are done, then mix them with the truffles. Put a nice
border on a dish; pile the centre with the scollops and truffies;
pour in some Espagnole or brown sauce, flavored with a little
Madeira, and serve.. Truffies can be procured canned.

EspagyorLE Savce.
Melt bufter the size of an egg; when hot, add to it two or
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three table-spoonfuls of flour. Stir this carefully over a slow
fire until it has taken a clear, licht-brown color. Mix in this
one half-pint of stock, broth, or gravy; then put it to the side
of the fire to simmer until wanted, skimming it carefully, and
not allowing it to stick to the bottom of the pan. Strain it.
Just before serving it with the quails, add one or two tea-spoon-

fuls of Madeira.
QuaiLs BrorLep.

Split them at the back. Broil, basting them often with but-
ter, over a hot fire. As soon as the quails are done, add a lit-
tle more butter, with pepper and salt, and place them for a mo-
ment into the oven to soak the butter. Serve them on thin
slices of buttered toast, with a little currant-jelly on top of each
quail.

QuaiLs BrAisep.

Quails are sometimes braised in the same manner as pigeons.

(See receipt.)

Sxipe AND Woopncocx Friep.

Dress and wipe them clean. Tie the legs close to the body;
skin the heads and necks, and tie
the beaks under the wing; tie, also,
a very thin piece of bacon around
the breast of each bird, and fry
in boiling lard. It only requires a
few moments—say two minutes—
to cook them. Season and serve
them on toast. Some pierce the =
legs with the beak of the bird, as
in the cut.

SnipE AND Woopcock ROASTED.’

The following is the epicure’s manner of cooking them, not
mine. Carefully pluck them, and take the skin off the heads
and necks. Truss them with the head under the wing. Twist
the legs at the first joint, pressing the feet against the thigh.
Do not draw them. Now tie a thin slice of bacon around each;
run & small iron skewer through the birds, and tie it to a spit at
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both ends. Roast them at a good fire, placing a dripping-pan,
with buttered slices of toast under them, to catch the trail as
it falls. DBaste the snipe often with a paste-brush dipped in

melted butter. Let them roast twenty minutes; then salt the
birds, and serve them immediately on the pieces of toast.

Reep-pirps (Henry Ward Beecher’s Receipt).

Cut sweet-potatoes lengthwise; scoop out in the centre of
each a place that will fit half the bird. Now put in the birds,
after seasoning them with butter, pepper, and salt, tying the
two pieces of potato around each of them. Bake them. Serve
them in the potatoes. Or, they can be roasted or fried in boil-
ing lard like other birds.

ProvERrs
are cooked in the same way as quails or partridges.

PrEAsaNTS
are cooked in the same way as prairie-chickens or grouse.

VENISON.
Tuee SADDLE OF VENISON.

This is, perhaps, the most distinguished venison dish. Make
rather deep incisions, following the grain of the meat from
the top, and insert pieces of pork about one-third of an inch
square, and one inch and a half or two inches long; sprinkle
over pepper, salt, and a little flour. Roast or bake the veni-
son before a kot fire or in a Aot oven, about two hours for an
-eight-pound roast. Baste often. Serve a currant-jelly sauce
in the satce-boat. -

A good accompaniment at table for a roast of venison is a
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dish of potatoes & la neige (see page 192), the dark meat and
white potatoes forming a pretty contrast.-

Roast or Baxep Havncr or VENISON.

Cut off part of the knuckle-bone, round it at the other ex-
tremity, sprinkle over pepper and salt, and cover the whole with
a paste of flour and water or coarse corn-meal; tie firmly a
thick paper around. Place it near the fire at first to harden
the paste, basting well the paper to keep it from burning ; then
remove it a little farther from the fire. Have a strong, clear fire.
It will take about three hours to roast this joint, at the end of
which time remove the paste. Caréme would glaze it. This
is, after all, a simple operation. It is a stock boiled down to
a firm jelly, the jelly melted, and spread upon the meat with a
brush. TPut some frills of paper around the bone, and serve
currant-jelly with it. If it be baked, the paste should cover it in
the same way. It would also take the same length of time to
cook.

The neck of venison makes a good roast also.

To BroiL Vexisoxn STEAKS.

Have the gridiron hot; broil, and put them on a hot dish;
rub over them butter, pepper, salt, and a little melted currant-
jelly. Some cooks add a table-spoonful of Madeira, sherry, or
port to the melted currant-jelly.

If one does not wish to serve the jelly, simply garmsh the
dish with lemon-slices. ‘

StEwED VENISON. -~
Cut it into steaks; spread over them a thin layer of stuffing
made with bread-crumbs, minced onion, parsley, pepper, salt,
and a little pork chopped fine; now roll them separately, and
tie them each with a cord; stew them. in boiling water or
stock. Thicken the gravy with flour and butter mixed (see
rouz, page 51), and add one or two spoonfuls of sherry or port
wine.
Rasrrrs Roastep.
Skin and dress the rabbits as soon as possible, and hang them
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overnight. Roast them before a moderate fire, basting them
with butter and a little flour when nearly done.

Raseirs Baxep.

After they are skinned, dressed, and hung overnight, put
them into a baking-pan; sprinkle over pepper and «alt, and
put also a thin slice of bacon on the top of each rabbit. Now
pour some boiling water into the bottom of the pan, and cover
it with another pan of equal size, letting the rabbits steam about
fifteen or twenty minutes; then take off the cover, baste them
with a little butter, and let them brown.

Rabbits are much improved by larding.

VEGETABLES.

To PresErveE THE CoLOR OF VEGETABLES.

Tur French cooks very generally use carbonate of ammonia
to preserve the color of vegetables. 'What would lay on the
point of a penknife is mixed in the water in which the vege-
tables (such as pease, spinach, string-beans, and asparagus) are
boiled.  The ammonia all evaporates in boiling, leaving no ill
effects. They say also that it prevents the odor of boiling cab-
bage. It may be obtained at the drug-stores.

Porarors Borvep.

Choose those of equal size. They look better when thinly
peeled before they are boiled; but it is more economical to
boil them before skinning, as careless cooks generally pare

~away half of the potato in the operation, and the best part

of the potato is that which lies nearest the skin. Put them
into an iron pot or saucepan in just enough well-salted cold
water to cover them. Let them boil until they are nearly
done 5 then pour off all but about half a cupful of the water in
the bottom of the pot; return the potatoes to the fire, put on
& close cover, and let them steam until quite done ; then remove
sthe lid,sprinkle salt over them, and let them rema.i*n a few mo-

3
.
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ments on the fire to evaporate the water. Remove them care-
fully, and serve immediately.  They should be dry and flaky.

If one has a cook too heedless to steam the potatoes proper-
ly, it should be remembered that potatoes should never be al-
lowed to soak in the water a moment after they are done; the
water should be immediately poured off, and the steam evapo-
rated. It is important that potatoes should be done just at the
moment of serving. It requires about thirty-five minutes to boil
the medium-sized.

To Bom. Porarors (Captain Kater to Mrs. Acton).

Pare the potatoes; cover them with cold water; boil them
gently until they are done. Pour off the water, and sprinkle
salt over them ; then with a spoon take each potato and lay it
into a clean, warm cloth; twist this so as to press all the moist-
ure from the vegetable, and render it quite round; turn it care-
fully into a dish placed before the fire; throw a cloth over; and
when all are done, send them to the table immediately. Pota-

toes dressed in this way are mashed without the slightest trou-
ble.
MassEDp PoTATOES.

BEvery one thinks she can make so simple a dish as that of
mashed potatoes; but it is the excellence of art to produce
good mashed as well as good boiled potatoes. In fact, I be-
lieve there is nothing so difficult in cookely as to pmpexly
boil a potato.

To mash them, then, first boil them properly. Put into a

hot crock basin, which can be placed at the side of 't '\ﬁle,~
half a cupful or more of cream, & piece of butter the size of
an egg, plenty of salt and pepper, and let them get hot. One
of the secrets of good mashed potatoes is the mixing of the
ingredients all hot. Now add six or seven potatoes the mo-
ment they are done, and mash them without stopping until
they are as smooth as possible ; then work them a very few
moments with a fork, and serve them immediately. Do not
rub egg over, and bake them; that ruins them. Much de-
pends upon mashed potatoes being served at table %of, and
freshly made. They are very nice prepared & la neige.

-



192 PRACTICAL COOKIN @, AND DINNER GIVING.

PoraTors A A NEIGE.

These are mashed potatoes made as in the preceding receipt,
pressed through a colander into a dish in which they are to be
served. The potatoes then resemble rice or vermicelli, and are
very light and nice. They make a pretty dish, and must be
served very hot. They make a favorite accompaniment to
venison, and are often served around a rolled rib roast of beef.

To Barr PotAToES.

The potatoes must be of equal size. Put them into a hot
oven and bake until tender. The excellence of baked potatoes
depends upon their being served immediately when they are
just baked enough. A moment underdone, and they are indi-
gestible and worthless; a moment overdone, and they have be-
gun to dry. It requires about an hour to bake a large potato.
This 1s a favorite way of cooking potatoes for lunch or tea.

Poraroes v Cases.

The following is an exceedingly nice way of serving baked
potatoes. Bake potatoes of equal size, and when done, and
still hot, cut off a small piece from each potato; scoop out care-
fully the inside, leaving the skin unbroken; mash the potato

' well, seasoning it with
plenty of butter, pep-
per, and salt; return it
with a spoon to the
potato skin, allowing it
to protrude about an
inch above the skin.
When enough skins are filled, use a fork or knife to make
rough the potato which projects above the skin; put all into
the oven a minute to color the tops. It is better, perhaps, to
color them with a salamander. They will have the appearance
of baked potatoes burst open.

Porarogs Baxep wira Beer.
Pare potatoes. of equal size, and put them into the oven in
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the same pan in which the beef is baked. Every time the beef
is basted, the potatoes should be basted also. Serve them zuound
the beef.

Poraroes A rA PARISIENNE.

Peel the potatoes, and with a vegetable-cutter (three-fourths

of an inch in diameter) cut as many little balls as youw canfrom

each potato ; throw these balls into boiling -hot lard, and.fny
(about five mmutes) until done, when they must be sklmmed out
immediately. It is more convenient to fry them in a wire-bas-
ket (see page 53). Sprinkle salt over them as soon as done. I
is a very good way of cooking potatoes as a garnish for beef-
steak or game. The cuttings of the potatoes left after taking

out the balls can be boiled and mashed. These potatoes must -

be served when done, or the crusts will lose their crispness..-

SArRATOGA PPOTATOES.

It requires a little plane, or potato or cabbage cutter, to cut
these potatoes. Two or three fine, large potatoes (ripe new
ones are preferable) are selected and pared. They are cut, by
rubbing them over the plane, into slices as thin or thinner than
a wafer. These are placed for a few moments in ice, or very
cold water, to become chilled. Boiling lard is now tested, to
see if it is of the proper temperature. The slices must color
quickly ; but the fat must 10t be so hot as to glve them a ‘dark
color.

Place a salt-box on the hea1th also a dlsh to 1ece1ve the
cooked: potatoes at the side’; a tm plate and perforafedidladle
should be at hand also. Now -throw, separately, five -or.six
slices of the cold potato into the hot lard; keep them sepa-
rated by means of the ladle until they are of a delicate . yellow
color; skim them out into the tin plate; sprinkle over some
salt, and push them on the dish. Now pour back any grease
that is on the tin plate into the kettle, and fry five or six slices
at a time until enough are cooked. Two potatoes fried will
malke a large dishful. .

It is a convenient dish for a company dinner, as it may be
made early in the day; and by being kept in a dry, warm place
(for instance, a kitchen-closet), the potato-slices will be crisp and

9

-~
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nice five or six hours afterward. They are eaten cold, and are
a pretty garnish around game, or, in fact, any other kind of
meat,

Friep PoTATOES.

Fried potatoes must absolutely be served the moment they
come from the fire. Nothing deteriorates more by getting cold
or keeping than fried potatoes (with the exception of Saratoga
fried potatoes, which are served cold). They may be sliced
rather thin, and sawtéd in a little hot butter, pepper, and salt. |
The French usually cut potatoes into little thomboidal lengths,
and throw them into boiling lard, or clarified grease (see page
44).

g[‘he fat should be quite hot, and the pieces of potato skim-
med out the moment they receive a delicate color, and placed
on a sieve by the side of the fire. Sprinkle over salt, and serve

them in a hot dish.

Lyoxyaise PoTATOES.

Ingredients: Half a pound of cold boiled potatoes, two
ouxices of onion, a heaping tea-spoonful of minced parsley, but-
ter the size of an egg.

Slice the cold boiled potatoes. Put the butter into a sauce-
pan, and when hot throw in the onion (minced), which fry to a
light color ; add the sliced potatoes, which turn until they are
thoroughly hot, and of light color also; then mix in the minced
parsley, and serve immediately while they are quite hot. The
potato-slices should be merely moistened with the butter dress-
ing.

¢ Poraro CroquerTES.

Add to four or five mashed potatoes (made according to re-
ceipt, see page 191) a little nutmeg, Cayenne pepper, and the
beaten yolk of one egg. Beat the potatoes with a fork; roll
them into little balls, which roll in egg and cracker-crumbs, and
fry them in a wire-basket in boiling lard. For a change, a little
minced parsley might be added.

- At the New York Cooking-school the teacher passed the sea-
sonedrpotatoes through a sieve, and then returned them to the
fire, stirring them with a wooden spoon until they left the sides-
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and bottom of the pan. He said this prevented them from
cracking when frying. |

Porato Roszs.

Pare carefully with a thin penknife some peeled potatoes,
round and round, until all of each potato is pared to the centre.
Do not attempt to cus the slices too thin, or they will break.
Place them in a wire-basket, and dip into boiling lard. These

potatoes are a pretty galmsh around a roast, and are supposed

to resemble roses,

Porarors ror BreAaxrasT,

Slice a gencrous pint of eold boiled pota,toes Put into the
brightest of saucepans butter the size of a pigeon’s egg, and
when it bubbles add an even tea-spoonful of flour (the sauce
not to be thick), which cook a moment, and then pour in a cup-
ful of milk (or, better, cream), salt, and pepper; stir with an
egg-whisk until it boils, then mix in the potato-slices. When
they are thoroughly hot they are ready to be served.

Poraro Purr.

Stir two cupfuls of mashed potatoes, two table-spoonfuls of
melted butter, and some salt to a fine, light, and creamy condi- -
tion; then add two eggs well beaten separately, and six table-
spoonfuls of cream ; beat it all well and lightly together; pile
it in rocky form on a dish; bake it in a quick oven untll n ,e‘ly
colored. It w111 become quite light. .

Smoo-rry "PomATons.

There is a machine which comés for the purpose of cutting
shoo-fly potatoes; it costs.two dollars and a half. The pota-
toes are cub into long strips like macaron, excepting that the
sides are square instead of round.” They are thrown into boil-
ing lard, sprinkled with salt as soon as done, and served as a
vegetable alone, or as a garnish around meat.

Turxips.
" The rutabaga turnips are sweetest and best. Tare and eut
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them in pieces of equal size; put them into well-salted boiling
water, and, when perfectly tender, drain them dry; let them re-
main a moment on the fire to evaporate the water, then mash
them in a stew-pan, in which is hot butter, pepper and salt to
taste. Stir them over the fire until they are thoroughly mixed,
and keep them in the stew-pan until just before serving, as tur-
nips should be served very hot.

TurNIPS IN SAUCE (French Cook).

Cut three good-sized turnips into slices, or parallelograms, as
long as the turnip, and about half an inch thick. If they are
not young and tender, they should be boiled until half done;
but they should not be boiled at first if young. TPut a picce
of butter the size of an egg into a saucepan ; when hot, put in
the pieces of turnips, and fry them to a light-brown color.
‘When done, add a heaping tea-spoonful of sugar; mix, and then
pour in a tea-cupful of stock (boiling water would answer, but
not so well); put this at the side of the fire to simmer until
they are done, adding a little pepper and salt. Now put a lit-
tle more butter, the size of a walnut, into a saucepan, adding a
heaping tea-spoonful of flour; mix, and add a little lukewarm
water. When smoothly mixed, add the sauce of the turnips;
when both: are well mixed, add the turnip slices; they are then
ready to serve.

Parsnips Savrép.

Parboil them ; then, after cutting lengthwise, sauté them to

a light-brown in a little hot butter or drippings.

Parsxip FrITTERS.

This is undoubtedly the best manner of cooking parsnips:
Scrape, and, if large, cut them; put them into well-salted boil-
ing water, and boil until tender; then mash them, adding to
four or five parsnips a heaping tea-spoonful of flour, one or
two eggs well beaten, pepper and salt to taste. Form the mixt-
ure into small cakes three-quarters of an inch thick and two
and a half inches in diameter, and fry them on both sides to a
delicate brown in a sauté pan, with a little hot butter. Serve
bot. - . ‘ ‘ ) o



PRAOTICAL COOKING, AND DINNER QIVING. 197

OYSTER—PLANT Frrrrers

are best made into little cakes, as described for parsnip frltters
They may, however, be made smaller, in, order to imitate fried
oysters.

OYSTER-PLANTS STEWED.

As you scrape them, throw them into a bowl of cold water,
in which is mixed a table-spoonful of vinegar. When all are
scraped, cut them either into half-inch lengths, or lengthwise
into four pieces, which again cut into threc-inch lengths; throw
them into boiling water, in which are half a tea-spoonful of
salt and one-third of a tea- spoonful of sugar to one quart of
water, When done, drain, and mix them with white sauce,
either drawn butter or a simple Bechamel,

CARROTS.

The best mode of cooking earrots is to boil them with corn-
ed beef, and then serve them as a garnish around the meat.
Carrots require a longer time to boil than almost any other
vegetable. If large, boil them an hour and a half. It im-
proves their appearance to cut them into shapes of balls or
pears before boiling ; or they may be cut into half-inch slices,
and then shaped with the tin cutters (sec page 55). These
come in different sizes.

‘ . BegTs.

- If they are ‘winter beets, soak them overnight; in any-case,
be very careful not to prick or cut the skin beforg boiling, as
they will then lose their color; put them into boiling water, and
boil until tender. If they are served hot, pour a little melted
butter, pepper, and salt over them: They are:often served cold,
cut into slices, with some vinegar over them,-or cut into little
dice and mixed with other cold vegetables, for a ‘winter salad.

CAULIFLOWER, WITH WHITE SAUCE..

Trim off the outside leaves, and put the caulifiower into well-
salted boiling water. Be careful to take it out as soon as ten-
der, to prevent it dropping into picces. Make, in a saucepan,
a white sauce as follows: Put butter the size of an egg into
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the saucepan, and when it bubbles stir in a scant half tea-cup-
ful of ﬁour stir well with an egg-whisk until cooked ; then
add two tea- cupfu]s
of thin cream, some
pepper and salt. Stir
=/ it over the firc un-
til perfectly smooth.
o , Pour the sauce over
the caulifiower, and serve. Many let the cauliflower simmer in
the sauce a few moments before serving. The sauce Hollan-
daise is very fine for cauliflower.

Cauliflower is delicious served as a garnish around fried
spring chickens, or with fried sweet-breads, when the white
sauce should be poured over both. In this case, it should be
made by adding the cream, flour, and secasoning to the little
grease (half a tea-spoonful) that is left after sautéing the chick-
ens or sweet-breads. Time to cook, fifteen minutes, if small ;
twenty minutes, if large. ‘

CAULIFLOWERS, witek CHEESE.

Add plenty of grated cheese (say a cupful to a pint of sauce)
to the usual Whlte sauce made for caulifiowers. Ieat the sauce
well, to melt the cheese thoroughly, and pour it over the cauh~
ﬁowers

Caulifiower is valuable as a salad, with the Mayonnaise dress-
ing, or, mixed with other cold vegetables, with the French
dressing. See Salads.

AspArRAGUS.

Tie the stalks in bundles, keeping the heads one way, and
cut off the stalks, so that they may be of equal length Put
them into well -salted
boiling = water, and
cook until they are
tender (no longer). <
While, boiling, pre- ;.f
pare some thin slices .
of toast; arrangethe asparagus, when well drained, neatly upon
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it, and pour over a white sauce, as for caulifiower. The sauce
Hollandaise is especially nice for asparagus. Time to cook
asparagus, about eighteen minutes.

PrAsE.

American mode: First boil the pods, which are sweet and
full of flavor, in a little water; skim them out, and add the
pease; which boil until tender; add then a little butter, cream,
pepper, and salt. If they are served as a garnish, do not add
the juice; but, if served alone, the juice is a savory addition.
Time to cook, about half an hour.

The American canned pease should be rinsed before cook-
ing, as the juice is generally thick. The pease are then thrown
into a little boiling water seasoned with salt, and a little sugar ;
butter is added when done, - . :

English mode: Throw the pease into boiling Wate1, with
some lettuce leaves and a sprig of mint in the bottom of the
stew-pan. To each quart of pease allow two table-spoonfuls
of butter and a lump of loaf-sugar; cover the stew-pan close-
ly, and boil until they are tender—thoroughly done; then sepa-
rate the pease from the other ingredients, sending them only
to the table. This cooking of pease with mint (universally
done in England) is a good way of utterly destroying the deli-
cious natural flavor of the pea.

SPINACII

Ha,vmo Washed 1’0 thomugh]y, pub it into jusb enough salt-
ed bo111n,g water to cover it. - When it is tender, squeeze out
all the water, and press it through a colander; then sauté it a
few minutes, with a
little butter, pepper,
and salt. Serve with
sliced, hard - boiled
eggs on top; or, if it
is used as a garnish
for lamb, add a little
lemon-juice and a spoonful of stock. Or, it is nice served as a
course by itsclf, arranged on a platter as follows:
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Put a circle of thin slices of buttered toast (one slice for
each person at table) around the dis¥1, and on each slice put
a cupful of spinach, neatly smoothed in shz;_pe. Pre.ass the half
of a hard-boiled egg into the top of each pile of spinach, leay-
ing the cut part of the egg uppermost.

TOMATOES STEWED,

Pour boiling water over six or eight large tomatoes to re-
move the skin, and then cut them into a saucepan. When they
begin to boil, pour away a little of the juice; add a small picce
of butter, pepper, salt, and a very little sugar. Let them cook
for about fifteen minutes, stirring in well the seasoning, Some
add a few bread or cracker crumbs.

Tomarors, wirn Mavonvaise DressivG (see Salads, p. 226).

Srurrep TomaTors Baxep.

Choose large tomatoes. Do not skin them, but scoop out a
small place at the top, which fill with a stuffing. The simplest
is made, of bread-crumbs, minced onion, cayenne, and salt.
First fry the onions in a little butter, add the bread -crumbs,
moistened with a little water (or, better, stock) and seasoned
with a very little Cayenne pepper and enough salt. Fry them a
moment ; then fill the cavities, allowing the stuffing to project
half an inch above the tomato, and smooth it over the top. Bake.

A better stuffing is this: Chop very fine some cold cooked
chicken, lamb, becf, or pork. Each of these may be used, or
they may be mixed. However, a very little pork mixed with
any kind of meat makes a pleasant secasoning. Now fry a lit-
tle chopped onion in butter, and, when just colored, throw in
the chopped meat, a few bread-crumbs, very little stock, and
season. the whole with salt, pepper, and some parsley. When
hot, and well mixed, take it off the fire ; add the yolk of a raw
egg to bind it together. Fill the tomatoes with this prepara-
tion, sprinkle bread-crumbs over the tops, and bake. The to-
matoes are a pretty garnish around any kind of meat. If served
as a tourse:alone, pour into the bottom of the dish a tomato-
sauce flavored withia little sherry. | o
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OnIONS.

There is no better manner of cooking onions than as fol-
lows: Put them into salted boiling water, with a little milk
added, and boil them until tender (no longer). Then place
them in a baking-pan with a little pepper, salt, and butter over
the top of each, and a very little of the water in which they
were boiled in the bottom of the pan. DBrown them quickly
in the oven, and serve very hot. They may be served alone in
a vegetable-dish, or as a garnish around beef, calf’s heart, etc.

Oniows, wite Creawm,

Boil the onions, putting them into boiling salted water, with
a little milk added, until tender; drain, and put them into a
stew-pan, with a Wh1te sauce made as directed for cauliflowers.
Let them simmer a few moments. Serve with the sauce pour-
ed over.

STRING-BEANS.

String, and cut each bean crosswise into two or three pieces.
Put them, with a little pork, into doiling water, and when boiled
tender drain them. Put into a stew-pan a cupful of cream, a
small picce of butter rubbed in an even tea-spoonful of flour,
pepper, and salt. 'When hot, add the beans (say one pmt), and
stew them a few moments bef01e serving.

STRING~BEANS IN SALAD (see Salads, page 226)

w 2

an BEANS (London OOOkzng—teaclm)

Put a pint of the shelled: beans into boﬂmg water shght-
ly salted, adding two or three slices’of onion. When tender,
drain them. Put butter the size of an egg into a heated sauce-
pan, and when it is hot add an even table-spoonful of minced
onions, which cook well; then put in the beans; add enough
water (or, better, stock) to keep them moist. Keep them at the
side of the fire about a quarter of an hour, as it takes them
some time to soak; just before taking them out, add a small
handful of minced parsley. Do mnot cook them much after
adding the parsley, as that spoils its color.

Q%
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Liva Braxs, witn CREAM.

Put a pint of the shelled beans into just enough boiling salt-
ed water to cover them, and boil them tender; then drain off
the water; add a cupful of boiling milk (or, better, cream), a lit-
tle piece of butter, pepper, and salt. Let the beans simmer a
minute in the milk before serving.

CeLERY FRIED.

Cut the celery into pieces three or four inches long; boil them
tender in salted water; drain them. Make a batter in the pro-
portion of two eggs to a cupful of rich milk; mix flour, or fine
bread or cracker crumbs, enough to give it consistence; roll the
pieces of celery in it, and fry them to a light-brown in hot lard.
Serve very hot. Celery can also be cooked as asparagus, boiled
tender, and served with a white sauce.

. Eca-PLANT.

Cut; the plant into slices less than half an inch thick, with-
out paring off the skin; then sprinkle pepper and salt between
the parts, and cover with a plate; let them remain an hour,
then dip each slice separately first into beaten egg, then into
fine bread or cracker crumbs. Sauté them to a light-brown in
hot lard or butter.

CasBAGE 10 BorL.

Cabbage is best boiled and served with corned beef; other-
wise boil a small piece of pork with it. Always boil with it a
piece of ared pepper. A little bunch of small red peppers, cost-
ing five cents, will last a long time for cooking cabbage, mak-
ing pickles, ete.

Remove the outside damaged leaves, and cut the cabbage into
halves (or, if very large, into quarters), so as to better cook the
inside stalk ; put it into the boiling water, with the corned beef
or pork and the small red pepper. It will take the cabbage
from half to three quarters of an hour to be well cooked.

Drain the cabbage well serving it with the meat in the centre
of the dish. /
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CABBAGE STEWED.

Shred two small cabbages coarser than for cold slaw ; parboil
them with a small picce of red pepper added to the boiling wa-
ter; then pour off the water, and add three or four table-spoon-
fuls of vinegar, a small piece of butter, and a.large:sized ladleful
of stock from the stock-pot; cover the saucepan closely, and
Jet the cabbage simmer gently for half an hour; season with a
little red pepper, if it needs more, and salt,

To BomL Corx ox taE CoB.

At the Saratoga Lake IIouse there is a third specialty of
good things. The first is the fried potato, the second is the
fresh trout, the third is boiled corn, which is served as a course
by itself. The corn
is boiled in the husk.
The latter imparts
sweetness and flavor _\
to the corn, besides
keeping it moist and
tender. The unhusked corn is put into salted boiling water,
and when done, and well drained, some of the outside husks
are removed, and the corn is served, with the remaining husks
about it; or, the cobs may be broken from the husks just
before sending them to table, which would save this. trouble
afterward. :

‘ Coryw Moor OysTERS.

Mix into a pint, of grated green corn three table-spoonfuls of
milk, one tea-cupful of flour, a piece of butter the size of a
hickory -nut, one tea-spoonful of salt, half a tea-spoonful of
pepper, and one egg. Drop it by dessert-spoonfuls into a little
hot butter, and sau?é it on both sides. It resembles, and has
much the flavor of fried oysters. It is a good tea or lunch
dish. Serve it hot, on a warm platter.

CorN CUSTARD, TO BE SERVED AS A VEGETABLE.
Cut corn from the cob, mix it not too thin with milk, two or
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three beaten eggs, pepper and salt; bake half an hour. It is
very nice.
Corn Puppine ror TEa.

Ingredients: One dozen cars of sweet-corn, three eggs, one
pint of milk, three table-spoonfuls of sugar, a small tea-spoon-
ful of salt, a little butter, a little flour if the corn is quite
young, with a little less milk; if the corn is older, omit it;
grate half of the corn, and cut the other half. Bake.

GrAatEp CORN SAUTED.

Mix grated corn with salt and pepper; sawté it in a little hot
butter.

, To Coox CRANBERRIES.

Add one tea-cupful of water to a quart of cranberries, and
put them over the fire. After cooking ten minutes, add two
heaping cupfuls of sugar, and cook about ten minutes longer,
stirring them often. TPour them into a bowl or mold, and
when cold they can be removed as a jelly. The berries will,
seem very dry before the sugar is added, but if more water is
used they will not form a jelly.

ARTICHOKES

Cut off the outside tough leaves, and trim the bottom;
throw them.into boiling salted water, with a few drops. of vin-
egar. When quite done, drain, and; serve with drawn butter,
or, what is still better, a sauce Hollandaise.

Friep ArprLES rOR BREARFAST.

Sour apples should be selected: Pippins, Northern Spies,
ete, First fry some thin slices of pork, then the slices (with-
out peeling them) of apples in the same hot fat.

A Rice Disu (Risotto & la Milanaise).

Put one ounce of butter (size of a pigeon’s egg) into a stew-
pan, and when hot mix in a quarter of an onion (half an ounce),
minced, and cook until it assumes a pale-yellow color; put in
the washied rice. (ancooked), and stir it over the five. unt11 it has
a yellow color also;; then add a pint of stock. White stock is
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preferable, as it preserves the light color of the rice, yet any
stock may be used. Boil slowly until the rice is tender (about
half an hour), when the stock will be mostly absorbed. When
about to serve, add one ounce of grated cheese, stirring for a
few moments over the fire, without letting it boil; sprinkle a
little grated cheese over the top.

This dish can be served alone as an entremét or as a vegeta-
ble, with any kind of meat. A brown sauce may or may not
be served around it. ‘

Axoraer Rice Dism.

Mix carefully (not to break the grains) in a pint of boiled
rice (see page 288) a table-spoonful of either minced parsley
or shives. Put a piece of butter size of a pigeon’s egg intoa
saucepan, and let it color a light-brown; mix the rice in the
butter, and serve as a vegetable. - -

Musarooms 1w Crust (Crodite auz Champignons).

For the crust, a little extra butter is added to the dough for
rolls; it is made round, three inches in diameter, and two inches
high, instead of an oval roll shape. When freshly baked, a slice
is cut from the top of each one, the erumb is removed, and the
shells are buttered and filled with mushrooms, cooked as for
garnishing, and mixed with a Bechamel sauce. Finely minced
parsley is sprinkled over the tops. They should be served
quite hot. Fresh mushrooms are required for this dish."- - |

Fraxsgep ¥or A CENTRE-PIECE.

Sew coarse flannel around:a jgoblet with the stem broken off;
put this shapely dome upon a saucer of water; wet the flannel,
and sprinkle over as much flaxseed as will' adhere to it. The
flannel will absorb the. water from the saucer, which should be
often replenished. In about two weeks the flannel will be con-
cealed in a beautiful verdure, which will vie with any table or-
nament.

CASSEROLES.

Cuasseroles are generally made of boiled rice, or of mashed

boiled potatoes. When of rice, first cook thoroughly with milk,
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salt, and a little butter; or they may be cooked in broth, with a
little ham added, which is afterward to be taken out. Mash fine.

When of potatoes, boil, season, and mash them well. Butter
the casserole mold. First press the rice, or the potatoes, which-
ever used, into the figures of the mold; then fill it. In the cen-
tre bread may be substituted. Put the casserole aside to harden.
When quite cold and firm, carefully unclasp and take off the
mold ; then, with a small, sharp knife and a spoon, scoop out
the inside, leaving the casserole from a half to an inch thick.
Just before serving, with a little paste-brush, dipped in the
yolk of an egg, brush the whole surface. This may be omitted
if preferred. Put in a very hot oven a few moments, to heat
the rice or potato, and to color slightly the egg. Fill it with
vegetables, such as caunlifiower, Lima beans, string-beans, arti-
chokes, pease, etc.; or with chicken fricasseed or fried, and
served with a cream dressing, or with Bechamel sauce, or en
blanquette ; or with any kind of scollops, whether of game,
poultry, sweet-breads, fish, or shell-fish.

SHELLS, OR COQUILLES.

A rastEFUL variety ab table is a course of something served
in shells (en coquille). The natural shells (except oyster-shells)
are not as pretty as silver shells. Plated silver scallop -shells
are not expensive, and are always ready. You can always serve
oysters in their shells, by once purchasing fine large ones; then,
by cleaning them carefully every time they are used, they will
be ready to be filled for the next occasion with suitable oysters
from the can. Oysters, lobsters, shrimps, or cold fish of any
kind, can be served en coguille in place of fish. Chicken, or
meat of any kind, should be served as an entrée. Salmon, or
almost any kind of fish or shell-fish, can be served en coquille
cold, with a Mayonnaise dressing, as a salad.

CHICKENS IN SHELLS.

Boil the chickens in water or in broth; cut the meat into
little dice; mix them, while hot, with a hot Bechamel sauce, or
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with a white sauce made with cream; sprinkle sifted bread
or cracker crumbs over them; brown slightly in a hot oven.
Serve immediately, Sometimes mushrooms are mixed with the
chicken dice. ‘
' Ovsters EN CoQUILLE. _
Prepare oysters as described for wols-au-vent; serve them in
the scallop-shells, with sifted bread-crumbs (browned) sprinkled
over them. TPut into the oven until they are thoroughly hot.

Fisu ex CoquiLiLE.

Cut any good fish into little scollops (having boned and
skinned them) half an inch wide; fry them in a sauté pan,
with a little butter, salt, and a few drops of lemon-juice; then
mix them with any. of the fish sauces, and put them into the
shells ; sprinkle over bread-crumbs (sautéd brown in a little
butter), and warm them in the oven.

LopstErs or Surimps EN COQUILLE.

Cut the lobsters into scollops or pieces; mix them with the
Bechamel, or cream, sauce; sprinkle over bread-crumbs, and
brown slightly in the oven. FProceed in the same manner with
shrimps, picking those that are mixed with the sauce, and re-
serving some whole, to decorate the tops.

MusarooMs EN COQUILLE.

- Cut the mushrooms, if they are too large; throw them for a
few minutes into boiling water, then into cold water to +whiten
them ; wipe well, and sawté them in a saucepan, with' ra lit-
tle butter. "When-colored, and almost done, sprinkle in = lit-
tle flour and a little chopped parsley; when the flour is cook-
ed (which will require but a few moments), pour in, say, a
tea-cupful of stock; let it all simmer for about fifteen min-
utes. Just before serving, stir in the beaten yolk of an cgg,
and a few drops of lemon-juice. The sauce should be rather
thick. Fill each shell with this mixture; sprinkle a few sifted
cracker-crumbs on the tops; brown them slightly with a red-
hot shovel, or put them into a very hot oven a few moments
just before serving.
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POTTING.

I England, potting is an every-day affair for the cook. If
there be ham, game, tongue, beef, or fish on the table one day,
you are quite sure to sce it potted on the next day at lunch or
breakfast. It is a very good way of managing left-over food,
instead of invariably making it into hashes, stews, etc. These
potted meats will keep a long time. They are not good unless
thoroughly pounded, reduced to the smoothest possible paste,
and free from any unbroken fibre.

Porrep Hawm,

Mince some cold cooked ham, mixing lean and fat together;
pound in a mortar, scasoning at the same time with a little Cay-
cnne pepper, pounded mace, and mustard. Put into a dish, and
place in the oven half an hour; afterward pack it in potting-
pots or little stone jars, which cover with a layer of clarified
butter (lukewarm), and tie bladders or paste paper over them.
This. is .convenient for sandwiches. The butter may be used
again for basting meat or for making meat-pies.

Porrep Toxcur ( Warne).

Ingredients: One pound and a half of boiled tongue, six
ounces of butter, a little cayenne, a small spoonful of pounded
mace, nutmeg and cloves each half a tea-spoonful.

The tongue must be unsmoked, boiled, and the skin taken
off. Pound it in the mortar as fine as possible, with the spices.
When perfectly pounded, and the spices are well blended with
the meat, press it into small potting-pans; pour over the but-
ter. A little roast veal, or the breasts of turkeys, chxcLens, e‘tc "
added: to the tong ue, are an improvement.

o
o et

. Porrep Berr.
‘\ o

%é,.ThlelS well—oooked beef chopped and pounded with a little
bu’ster; peppey,,s‘ﬂt and mace. Manage as for potted ham.
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them with mace, allspice, pepper, and salt; then lay the breasts
in a pan-as closé as possible, and put some butter over them;
cover the pan with a coarse flour paste. Bake the birds well in
the oven, and when cold cut them into small pleces pound

‘these to a paste in a mortar ; pack them closely in a potting-

pot, and cover with butter.

Porrep FISI{ : RN

Cut out the picces of fish; season with pepper,. salt and
cloves, if you like; then put them into a dish; cover olosely as
for potted birds. Bake one hour. When cold, press them into
the pot, and cover well with butter, ete.

Porrep Cmickexy axp Toneur or Ham..

Roast the chicken; take off all the meat, separating it from
the sinews and skin ; chop and pound thoroughly, with a pound
of tongue or of ham. Let the bones of the chicken be boiled
down to a glaze; moisten the pounded meat with this glaze;
season with salt, Cayenne pepper, nutmeg, and a little butter.
‘When well pounded and run through a sieve, put it into pots,
and press it in hard. Now put the pots into a covered stew-pan,
with some boiling water in the bottom ; let them be steamed
half an hour, then let them cool. Press the meat down again,
wipe dry, and cover with some hot butter. It will keep for
months. |

MACARONL

S wih B

MACARONI, WITH CIIEESE (London Cooking-school).

Do not wash the macaroni. - .Throw it, broken into conven-
ient pieces, into boiling water which is well salted ; stir or shake
it frequently, to prevent its adhering to the bottom of the stevw-
pan. The moment it is quite tender (no longer), pour it into
a colander, and shake off all the water. In the mean time, melt
a lump of butter the size of a large egg (two ounces) to half
a pound of macaroni, in a cup on the fire, and grate a handful
(four ounces) of cheese. Now, when the macaroni is well drain-
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ed, place a little of it in the bottom of the dish in which it is

to be served; pour over it some of the melt.ed butter, and sprin-
kle over that a little grated cheese. Contmuc.z :alternate layers
of the three ingredients until all the macaroni is used, leaving
butter and cheese on the top. Put the dish into the oven, and
let it remain three or four minutes, or long enough for the mac-
aroni to soak the butter and cheese; then take it out; brown
the top with a salamander or hot kitchen-shovel, when it will
be ready to be served. Aim to have it done just the moment
of serving, otherwise the cheese will cool and harden.® Tt re-

quires about twenty minutes to boil macaroni.

MACARONI AND WELsH RARE-BIT.

‘When the macaroni is cooked as in the preceding receipt,
arrange it in the centre of a large hot platter; brown the top
with the salamander; place around it, as a garnish, little dia-
monds of Welsh rare-bits (see page 264). This is a nice dish
torsérve in place of cheese.

© MACARONI, WITH SWEET-BREADS.
Parboil, egg, bread-crumb, and sauté the sweet-breads, Place,

 them in the centre of a large hot platter; arrange macaroni

(cdoked with cheese), around it, and brown the top with the
salamander. (%

MACARONI, WITH LTOMATO-SATUCE.

Sauce.~Put butter size of an egg into a saucepan; when it
is at the boiling-point, throw in an onion (minced), two sprigs
of parsley (chopped fine), and a little pepper. Let it cook five
or eight minutes; then throw in a heaping table-spoonful of
flour and a little broth from the stock-pot (if there be no broth, .

‘use a little boiling water). Stir this well, and let it cook five

or eight minutes longer. Now pour in about a coffee-cupful of *

tomatoes which have been stewed and strained through a col-

afider or sieve, and stir all together. ‘
Boil half a pound of macaroni tender in well-salted boiling:

£

* % Themacaroni may be boiled in stock.

[
)
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water or in stock, and drain it in the colander. Place alter-

nate layers of the macaroni and the sauce on a hot dish, pour-
‘ing the sauce over the top; put the dish into the oven two or
three minutes to soak the sauce. - Serve immediately.

This sauce is simple and very mice. I cha’nge it from the
receipt of the “London Cooklng teacher,” which requires a
foew additions. His sauce is as follows: Cut a carrot and an
onion into little dice, and prepare a bouquet, . e., tie a little
parsley, thyme, and a bay leaf together. Put into a stew-pan
some butter (size of a large egg); when it is hot, throw into it
the vegetables, bouquet, and three or four whole peppers; let
them cook for eight or ten minutes. Then mix in a heaping
table-spoonful of flour,and a little of the pof-awu-few broth; boil
this eight or ten minutes longer; then add a cupful of cooked
and strained tomatoes. Stir all together.

MAcARONI AU GRATIN (New York OOOkéng—SCIzooZ).

Ingredients : Half a pound of macaroni, four ounces of
cheese, two ounces of butter, three-quarters of a cupful of
Bechamel sauce.

Boil the macaroni as described in “macaroni with cheese.”
When well drained, pour over it nearly all of the sauce and the
grated cheese; toss it in the saucepan, mixing it well togeth-
er without breaking the macaroni; putfit into a gratin dish;
pour first the remainder of the sauce over the top, then the re-
mainder of the cheese, and over this sprinkle a tablé-spoon-
ful of cracker-dust ‘and dots of butter. Put it into a very hot
oven tén minutes, coloring the top.

CraoxERs, witH CHEESE.

Soak in boiling water round crackers split in two, three
inches in diameter and three-quarters of an inch high (I do
not know the name). Take them out carefully, so as not to
break them; make layers of these slices in a little gratin dish
or a deep baking-dish, each slice buttered, spread with a little
made mustard, and sprinkled with pepper, salt, and plenty of
grated cheese. When all is prepared, bake them in a hot oven
for ten minutes.
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EGGS.

Bomep Eeas

should all be placed in a wire-basket, and put into boiling wa-
ter. Boil them two minutes and three-quarters precisely.
Lord Chesterfield said it was only necessary for him to see a
person at table to tell if he were a gentleman. He must have
had a fine opportunity for observation when boiled eggs were
served. It seems nonsense (and it is nonsense) when I say that
the fashionable world abroad and their imitators here consider it
insufferably gauche to serve a boiled egg but in one stereotyped
way, 4. €., in the smallest of egg-cups. The top of ihe egg is
cut off with a knife, and with a little egg-spoon, dipped into
salt when nccessary, the egg is eaten from the shell. I really
can not see that it matters much whether an egg is eaten from
an egg-glass, or in the little egg-cups from the shell, unless one
“prefers to be in the fashion, when it requires no more trouble.

| Poacuep Lees. |
Salt the water well; when it is simmering, drop lightly
~each broken egg from a saucer into it, Cook one egg at a
time, throwing -carefully. with a spoon the water from the side
over the egg; to whiten the top. When cooked just enough
(do not let it get too hard), take out the egg with a perforated
ladle, trim off the ragged pieces, and slip it on a small, thin
picce of hot buttered toast, cut neatly into squares. When
all are cooked, and placed on their separate piecées of toast,
sprinkle a little pepper and salt over cach one.

Some put into the boiling water muffin-rings, in which the
egos are cooked, to give them an even shape; they present a
better appearance, however, cooked in the -egg-poachér, illus:
trated among the cooking utensils. Poached eggs are nice in-
troduced into a beef soup—one egg for each person.at table;
they are also mnice served on thin, diamond-shaped slices of
broiled, ham instead of toast. , ‘ S
. Delmonico serves poached eggs on toast, with-sorrel sprin-
kled over the tops. - R
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, POACIIED Eaes ov Ancmovy Toasr.

Thls is a favorite dish abroad.. It is generally a supper-dish,
yet can be served at breakfast, lunch, and even.as a course for
dinner. The dish consists simply of thin pieces of toast, cut
of equal size, buttered, and spread with a little anchovy paste,
and a poached egg placed on cach piece. Anchovy paste can
be purchased in little jars at all the larger groceries.

Srurrep Eces (for Lunch).

Boil the eggs hard ; cut them in two lengthwise, and remove
the yolks, which chop, adding to them some cooked chicken,
lamb, veal, or pickled tongue chopped fine ; scason the mixture,
and add »enough gravy, or the raw yolk of ‘egg; to bind them;
stuff the cavities, smooth them, and press the two. halves togeth-
er; voll them in beaten egg and bread-crumbs twice. When
just ready to serve, dip them in a wire-basket into boiling lard;
and when they have taken a delicate color, drain. Serve on a
napkin, and garnish with parsley or any kind of leaves, or serve
with a tomato-sauce.

Srurrep Eecs (French Cook).

Boil the eggs hard, and cut them in two; take out carefully
the yolks, which mash well, adding a little finely minced onion,
chopped parsley, pepper, and salt. Mash also double the quan-
tity of bread, which has been soaked in milk; mix bread, yolks,
ete., together; then bind them with a little raw yolk of egg;
taste to see if they are properly seasoned. Stuff the eggs with
the mixture, so that each half has the appecarance of containing
a whole round yolk; smooth the remainder of the mixture on
the bottom of a pie-pan; arrange the halves symmetrically in
this bed ; brown a little in the oven.

SturreEp Eces, wita CHEESE.

Ingredients: Six eggs, one ounce of cheese, two ounces of
butter, one heaping tea-spoonful of flour, a little cayenne, one
table-spoonful of vinegar, one and a half cupfuls of milk,

Put the eggs on the fire in cold water, and when they come
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to a boil set them at the side of the fire to simmer seven min.
utes; then put them into cold water. When cold, remove the
shells cut them in half lengthwise with a sharp knife, taking
care not to tear the whites; mash the yolks, to which add the
grated cheese, vinegar, cayenne. At the cooking-school was
added also a tea—spoonful of olive oil. Make a 7oux by putting
the butter-into a little saucepan on the fire, and when it bubbles
mix in the flour. In another small saucepan have a wine-glass-
ful of milk boiling, to which add enough of the roua to thicken
it, and then add the yolks, and mix all together until quite hot.
,- Now to the remaining rouz add a cupful of milk, and stir un-
til quite smooth for a sauce; fill the cavities of the whites of
the eggs with the yolk preparation, rounding the tops to repre-
sent whole yolks; arrange them in a circle on a warm platter,
and pour the white sauce in the centre.

OMELETS.

Nothing is more simple than to make an omelet, yet very
few, can make one. The eggs stick to the pan, or they are
overdone, and tough.

Senator Riddle, of Delaware, a decided epicure, took much
pleasure in his superior knowledge on this important subject.
~ Once when breakfasting with Mrs. Crittenden, of Kentucky,
a piece of omelet of doubtful appearance was presented to
him. *“Before we ploceed with our breakfast,” said he, “let
me teach you a valuable accomplishment.” They repaired a$
once to the kitchen range, where the senator demonstrated at
once his qualifications as a first-class cook. My own first les-
son was from Mr. Riddle, so of course I have the correct mo-
dus operandi ; afterward in London, however, I heard a lect-
ure upon omelets from a cooking professor, and was astonish-
ed at the multiplicity of dishes which could be made from this
simple preparation ; not only breakfast dlshes, but also the varie-
ty of sweet omelets for dessert.

5w

PLAIN OMELET

Th ﬁle, should be quite hot All cooke1y-books especially
expatiateronitlie; necessity of a pan to be used for omelets alone,
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Any clean, smooth iron spider, or sauté pan, is a good enough
omelet-pan. Put the pan on the fire to become heated; break
the eggs into a kitchen basin; sprinkle over them pepper and
salt, and give them twelve vigorous beats with a spoon. - This
is enough to break all the yolks, and twelve beats was Mr. Rid-
dle’s rule. Now put butter the size of an egg (for five eggs)
in the heated pan; turn it around so that it will moisten all
the bottom of the pan. When it is well melted; and begins to
boil, pour in the eggs. Holding the handle of the omelet-pan
in the left hand, carefully and lightly with a spoon draw up the
whitened egg from the bottom, so that all the eggs may be
equally cooLed or whitened to a soft, creamy substance. Now,
still with the left hand, shake the pan forward and backward,
which will disengage. the eggs from the bottom ;- then shak-
ing again the omelet a little one side, turn with a spoon half
of one side over the other; and allowing' it to remain a mo-
ment to harden a little at the bottom, gently shaking it all the
time, toss it over on to a warm platter held in the right hand.
A little practice makes one quite dexterous in placing the om-
clet in the centre of the platter, and turning it over as it is
tossed from the omelet-pan.

However, if one is unsuccessful in the tossing operation,
which is the correct thing, according to the cooking professor,

the omelet can be lifted to the platter with a pancake-turner.. ...
It should be creamy and light in the centre, and more. ﬁun on

the outside. ’ 0

T will speclfy several different omelets. + A vauety of otheh,

may be made in.the same way, by, addmg boiled tonmxe ‘cut
into dice, sliced truffles, cooked and.slised leneys‘“wmh the
gravy poured around, ete., etc -

- OMELET, WITH TOMATOES

Make the plain omelet; and just before turnmg one half
over the other, place in the centre three or four whole toma-
toes which have been boiled a few minutes previously and sea-
soned. When the omeclet is turned, of course the tomatoes
will be quite enveloped. ~Serve with tomato-sauce (see page
125) pouted around it.
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OyeLET WITH GREEN D’EASE

is managed as omelet with tomatoes, putting several spoonfr
of cooked green pcase in the centre before the omelet is Ia
ped, then serving with a neat row of pease (without juic
around it. |
OwmzereT, wrtg Ham. |
Throw into the omelet-pan finc-cut shreds of tender ha
with the butter. When the ham has cooked a moment, thre
in the eggs, and proceed as for plain omelet. A little chopp
parsley beaten with the eggs will improve it. The dish my
be garnished with thin diamonds of ham around the omelet.

OMELET, WITH FINE HERBS.

Before beating the eggs, add with the pepper and salt sor
chopped parsley and shives; cook a moment in the butt
some thin shreds of onion, then pour in the eggs, and proce
as for 4 plain omelet. The shives may be omitted. |

OMEeLET, Wit MrsmrooMs.

Boil the mushrooms in a little water, or stock, to which a
added pepper, salt, a few drops of lemon-juice, and, when dox
a little flour, to thicken it slightly. Inclose some mushroor
in the omelet in the manner explained for tomatoes; pour ¢l
remainder of the mushrooms around the omelet, with a lit{
juice. ‘

" OMELET, WITH SHRIMPS,

Inclose some picked shrimps in the centre of the omels

Garnish the omelet with shrimps unpicked. o

OMmELET, Wittt OYSTERS.

Scald the oysters in their own liquor; when just about
boil, plump them by throwing them into cold water; thi
beard them; Dheat them into the eggs before they are' cooke
leaving a few oysters for garrishing the plate. - -~

- Omzrer, wite Cuersg, or Foxpum. -
Brillat Savarin says: “Take the same fumber of eggs
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guests at table. ‘Take then a piece of good fromage de Gruy-
ére, weighing about one-third; and a piece of butter one-sixth
this weight. DBreak up and beat your eggs well in a saucepan’;
then add your cheese and butter grated. Put your saucepan
on the fire, and stir with a wooden spoon until the substance is
thick and soft; put in a little salt, according to the age.of the
cheese, and a good sprinkling of pepper, which is one of the
positive characteristics of this ancient dish. Serve up on a
warm dish. Get some of your best wine from the cellar, which
pass around briskly, and you will see wonders.”

Gruyére cheese is considered superior to other cheeses in
this omelet; yet any kind of American cheese, if highly fla-
vored, is most delicious also, and, I think, quite as good as the
Gruyére. I would use fresh. cheese, and chop it fine, rather
than grate it, and also would not add so much butter. - We
will say, then, to six eggs add three-quarters of a cupful, or two
ounces, of cheese chopped fine, a piece of butter the size of a
small egg, salt, and pepper. Proceed as for plain omelet.

OumEeLET, with Cueese ANp MAcAroNI.

Add to the above receipt about two or three cupfuls of mac-
aroni which has been boiled in salted water and drained, and is
still hot.

Friep OsmerEr Souvrrné (for Breakfust).

Beat the whites and yolks of four eggs separately, and then,
adding pepper and salt, put the whites over the yolks, and mix
them together. carefully. Put butter the size of a small egg
into an omelet-pan, and when it has covered the bottom of the
pan and is bubbling turn in the 'eggs; with a spoon lift them
from the bottom until all is slightly cooked, or at least well
heated ; then gather up the sides to make it into omelet form ;
shake the pan to disengage the omelet, and at the same time to
color it slightly at the bottom; turn this over into the centre
of a warm platter, so that the colored part be on top.

Sweer OmzerEr (for Dessert).

Add a httle sugar to the eggs, instead of pepper and salt;
10
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make it then as a plain omelet, inclosing in the centre any kir
of preserves, marmalade, or jam; when it is turned on to t]

dish, sprinkle sugar over the top.

OumELET, WITH Rum.
This is a most delicious omelet. Add a little sugar to t]
P ‘ eggs, say a sherr
e glassful to six egg
N and make the omel
W as a plain  omel
V7 When turned on
= = the dish, sprinkle
== little handful of sug
over the top, and pour over five or six table-spoonfuls of rur
Set it on fire, and serve it at the table burning.

OMELET SOUFFLE,

Although it is a simple thing to make an omelet soufflé, ax
although in France there is not one cook in a score who
not make asdelicious one for any and every occasion, I wou
not advisé, a- careless .cook to ever attempt it. The ingr
dients sre: Six whites and three yolks of eggs, three ounc
of pulverized sugar (three table-spoonfuls), and a flavoring .
vanilla or lemon. First, beat the yolks and sugar to a lig
cream, and add a few drops-of flavoring ; then beat the whit
to the stiffest possible froth. Idave the yolks in a rather de
kitchen bowl; turn the whites over.them, and with a spoo
giving it a rotary motion, cut the two, mixing them careful
together. Turn this on to a baking-dish, either of earthenwa
or tin, with sides two or threc inches high and slightly buttere
Smooth over the top, sprinkle over sugar, and put it into
moderate oven. If it has to be turned or moved in the ove
do it as gently as possible. "When it has risen well, and is of
fine yellow color, it is ready to be served. It should be serv
at once, or it will fall. | o

Omelet souffé was especially nice at the Café Vienna in P
is. This is their cook’s receipt: “For one portion,” said 1
“use the whites of three eggs; beat, them well; add one tab
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spoonful of marmalade cut into fine pieces, or little pieces of
fresh peaches; mix with powdered sugar. DBake it on a dish
rubbed with butter in a rather quick oven.” It scemed as if
this was too simple a receipt to be so nice. In another place
was a layer of marmalade on the bottom' of the dish, with a
soufflé according to the first receipt, flavored with vanilla, bank-
ed over it.

OuerET, Wit AsPARAGUS Points, CAULIFLOWERS, OR OTHER
VEGETABLES.

Cook the vegetables first until they are done, as they will
not have time to cook with the eggs. Make them in the same
manner described for tomatoes ; or the vegetables may be beat-
en with the eggs. Make a border around the omelet of the
vegetables used. ‘

SALADS.

Ix an English book is told a story of a famous French salad-
dresser \Vho “began very poor, and made a fortune by dressing
salad for dinners in London. He would go from one place to
another in his carriage, with a liveried servant, and his mahog-
ony case. This case contained all the necessaries for his busi-
ness, such as differently perfumed vinegars, oils with or with-
out the taste of fruit, soy, caviar, truffles, anchovies, catchup,
gravy, some yolks of eggs, ete. I confess to a lively curiosity
as to how these perfumed and scientific mixtures would taste ;
however, we ‘will be satisfied with the hundred and one ways
of arranging our simple and delicious salads, within the com-
prehension of all.

A Frenchman thinks he can not eat his dinner without his
salad. It would be well if every one had the same appreciation
of this most wholesome, refreshing, and at the same time most
economical dish. It is an accomplishment to know how to
dress a salad well, which is especially prized by the fashionable
world. The materials used for salads are generally those shown
in the list on the following page :



220 PRAOTICAL COOKING, AND DINNER (IVING.

Lettuce, Onions, Cold bhoiled potatoes,
Celery, Garlic, Cflbbage,

Endive, Radishes, Cives,

Garden-cress, Bect-root, Tarragon,

Sorrel, Pepper-grass, Nasturtium blossoms ;

or salads of mixed vegetables (salades en macédoine), selected
from this list of vegetables:

Cold boiled potatoes, Olives, Cucumbers,
String-beans, Tomatoes, Carrots,
Navy-beans, Pease, Truffles,
Lima beans, Cauliflower, Turnips.
Beet-root, Asparagus-tops,

Salads are also made of cold boiled fowls or fish, as follows :

Chickens, Salmon, Shrimps,
Lobster, Prawns, Sardines.

There are two kinds of dressing which are the best and oft-
enest used : the Mayonnaise and the French dressing. Epicures
prefer the simple French dressing for salads served without fish
or fowl. For chicken and fish salads, and some vegetables,
as tomatoes and caulifiowers, they use the Mayonnaise sauce.
This arrangement of dressings is almost universal in London
and Paris.” In America we use the Mayonnaise for all salads..
I prefer the foreign custom. The simple salad with the French
dressing is, after all, the most refreshing and satisfactory, if one
has a heavy dinner served before it. The receipts are as fol-
lows :

MAYONNAISE SAUCE.

Put the uncooked yolk of an egg into a cold bowl; beat it
well with a silver fork; then add two salt-spoonfuls of salt and
one salt-spoonful of mustard powder; work them well a 1ni11-
ute before adding the oil; then mix in a little good oil, which
must. be poured in very slowly (a few drops at a time) at first,
alternated occasionally with a few drops of vinegar. In ‘pro-
portion as the oil' is used, the sauce should gain consistency.
‘When'it begins to have the appearance of jelly, alternate a few
drops of lemon-juice with the oil. = 'When the ‘egg has absorbed
a gill of oil, finish the sauce by adchng a-very little pinch of:
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Cayenne pepper and one and a half tea-spoonfuls of good vin-
egar; taste it to see that there are salt, mustard, cayenne, and
vinegar enough. If not, add more very carcfully. These pro-
portions will suit most tastes; yet some like more mustard and
more oil. Be cautious not to use too much cayenne.

By beating the egg a minute before adding the oil, there is
little danger of the sauce curdling; yet if, by adding too much
oil at first, it should possibly curdle, immediately interrupt the
operation. Put the yolks of one or two eggs on another plate;
beat them well, and add the curdled Mayonnaise by degrees,
and finish by adding more oil, lemon-juice, vinegar, salt, and
cayenne according to taste. If lemons are not at hand, many
use vinegar instead.

Delmonico uses four yolks of eggs for two quart-bottles of
oil. It is only necessary, then, to use one yolk for a pint of oil,
the cgg only being a foundation for the sauce. It is easier,
however, to begin with more yolks: many use three of them
for a gill of oil. The sauce will not curdle so easily if the few
drops of vinegar are used at first, after a very little oil is used.
It keeps perfectly well by putting it into a glass preserve or
pickle bottle, with a ground-glass stopper. It is well to have
enongh made to last a week at least. The opportunity of
making it may be taken, and adding it to the Mayonnaise bot-
tle, when there are extra yolks left, after the whites of the eggs
are used for other purposes, such as white cake, corn-starch
pudding, ete.

It requires about a quarter of an hour to make. this sauce.
In summer, the process of making it is greatly. facilitated by
placmo* the eggs and oil in the ice-chest half an hour before
using them. Sometinies, for the sake of a change, the Mayon-
naise sauce is made green. It is then called

SAUCE A LA RAVINGOTE.

Here is Caréme’s receipt for it: “Take a good handful of
chervil, together with some tarragon, and a few cives. When
these herbs have been washed, put them into boiling water for
five or six minutes, with a little salt; after which, cool, drain,
and squeeze them dry. DPound them well, adding a spoonful
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of Mayonnaise sauce; then pass the whole through a sieve, and
mix with the Muyonnaise sance. If you find it too pale a green,

add a little spinach prepared in the same way.”
Tt is morc convenient and simple to add boiled and mashed

green pease to the sauce for coloring. The green Mayonnaise
is somotimes used to spread over a cold boiled fish (marinated).
The dish is garnished with lettuce heads. Sometimes, for lob-
ster or fish salads, the Mayonnaise sauce is prepared red.

Rep MAYONNAISE SAUCE.

Pound some lobster coral, pass it through a sieve, and mix
it with the Mayonnaise sauce.

Frexca DrussiNG.

Ingredients: One table-spoonful of vinegar, three table-spoon-
fuls of olive-oil, one salt-spoonful of pepper, one salt-spoonful
of salt, one even tea-spoonful of onion scraped fine. Many use
tarragon vinegar, 4. ¢., vinegar in which tarragon has been soaked.

Pour the oil, mixed with the pepper and salt, over the salad ;
mix them together ; then add the vinegar and mix again, Chap-
tal says: “It results, from this process, that there can never be
too much vinegar : from the specific gravity of the vinegar com-
parcd with the oil, what is more than needful will fall to the
bottom of the salad-bowl. The salt should not be dissolved in
the vinegar, but in the oil; by which means it is more equally
distributed through the salad.”

This is the usual mode of mixing the salad; but I prefer to
mix the pepper and salt, then add the oil and onion, and then
the vinegar; and, when well mingled, to pour the mixture over
the salad, or place the salad over it, and mix all together. It
seems to me to be more evenly distributed in this manner.

Many different combinations can be made to suit the fancy,
from the list of salad materials. I will give certain combina-
tions oftenest scen. - It must be remembered that salad is never
good unless perfectly fresh. It should not be mixed, or brought
into, the dining-room, until the moment when it is to be eaten.

When preparing lettuce salad, choose the. crisp, tender, centre
leaves of head lettuce.. The kind seen in England and France,
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called romaine, is now much used in New York; it is very crisp
and tender. The sceds of this lettuce can be: obtained in New
York. In the East, tarragon, and endive also, are largely pro-
duced, and used to imitate these foreign salads. The tarragon
leaves are chopped fine, and mixed in the French dréssing (with-
out onion) to use with lettuce. The taste for tarragon is gen-
crally an acquired one: I prefer the tarragon vinegar to the
fresh leaves, as it has only a slight flavor of the plant.

COMBINATIONS.
1. Lerruce (French Cook).

Rub garlic in the dish in which lettuce, with French dressing
(without onion), is to be served. Leave no pieces of the garlic
—merely rubbing the dish will give flavor enough. The French
often use garlic in salads. I would advise, however, the use of
the simple French dressing with onion to be mixed with the
lettuce leaves, and dispense with the garlic. Use the plain or
the tarragon vinegar. Nasturtium blossoms have a most pleas-
ant piquant flavor, and make a beautiful garnish for a salad.

2.

Lettuce, with water-cresses or pepper-grass mixed, and small
radishes placed around for a garnish, French or Mayonnaise
dressing.

- Lettuce, with cives mixed, and olives placed around for-gar-
nish. French dressing. ‘
4,

Lettuce, with celery mixed (most excellent). Cut the celery
into pieces, an inch and a half long; then slice these length-
wise into four or five pieces, Mix with lettuce. French dress-
ing.

5.
Lettuce and sorrel mixed, French dressing.

6.
Lettuce, with anchovies (cut into thin strips as celery) and
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chopped cives. To vary this dish, prawns and shrimps are used
for a garnish; or the anchovies may be left out. French
dressing.

7.
Endive alone, French dressing.

8.
Endive, mixed with water-cress. French dressing.

9.

Endive, with celery, beets, and hard-boiled eggs in slices.
French dressing: Endive in centre, row of eggs around, then
row of bects, then an edge of fringed celery.

10.

‘Water-cress is good mixed with cold boiled beets. Cut the
beets into little dice; garnish with olives. French dressing.

11.

Lettuce: and dice of cold boiled potatoes, and cold boiled
beets. Potatoes piled in the centre, beets next, and lettuce
around the edge of the dish. French dressing.

12. PoraTto SArAp.

New small onions sliced, mixed with cold boiled potatoes cub
into dice. French dressing. This potato salad is very nice.
Another way is to rub the dish with garlic in which the sal-
ad is made. Mix chopped parsley with the potatoes cut into
dice. French dressing.
13,

Sliced cucumbers, and sliced new onions. French dressing.

14.
Cabbage alone, with French or Mayonnaise dressing.

15. Corp Stmv.

- Cut the cabbage not too fine; sprinkle pepper and salt over
it, and set it on ice; or in a cool place, to keep it crisp.
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Dressing.—DBeat the yolks of three eggs, or the whole of
two eggs, with five table-spoonfuls of good strong winegal two
heaping tea-spoonfuls of sugar (three, if the vinegar is very
strong), half a tea-spoonful of made mustard, and butter size of
an almond. Tut these ingredients into a tin cup, and stir them
over the fire until they are about to boil, or until they become
a smooth paste. Put the mixture one side to become cold, and
to remain until just before it is wanted at table; then mix it
well with the cold cabbage, and garnish the top with slices of
hard-boiled egg.

Cold slaw is especially nice served with fried oysters, TPlace
it in the centre of the warm platter on a folded napkin (a too
warm platter would injure it), then make a circle of fried oys-
ters around it. This malkes a nice course for dinner.

The salads of vegetables are generally better with the French
dressing. They present a better appearance by cutting them
with a small vegetable-cutter.

16. Sarap or VeceraBLes (Salade de Légumes).

Mix cold boiled pease, string-beans, pieces of cauliflower,
asparagus-tops, or almost any one of the small vegetables; do
not cut the larger ones too fine. French dressing.

17.

Cold boiled potatoes, Lima beans, beets, carrots, French
dressing.
18.

Cold baked navy beans, with Mag JO?Z?ZCLZSG sauce.

19. MAYONNAISE OTF CAULII‘LOWER

Place some cauliflowers into just enough boiling water to
cover them; add a little salt and butter to the water. When
cooked, let them become cold; then scason them with a mari-
nade of a little salt and pepper, three spoonfuls of vinegar,
and one spoonful of oil. Let them then remain for an hour.
‘When ready to serve, pile them on the dish to a point; then
magk them with a Mayonnaise sauce.

10%
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Caréme finishes this dish by placing around it a border of
crofitons of aspic jelly. I can not think jchat. aspic jelly is
good enough to pay for the trouble of making it, and I am a
particular advocate for dishes that faste well. Gouffé arranges
around the dish a border of carrots, beets, turnips, or any
green vegetables which have been marinated.

20. TomaToES A LA MAYONNAISE.

This is a truly delicious dish; it would, in fact, be good ev-
ery day during the tomato scason.

Select large fine tomatoes and place them in the ice-chest;
the colder they are, the better, if not frozen; skin them with-
out the use of hot
water, and slice them,
} still retaining the form
of the whole tomato.
Arrange them in uni-
form order on a dish,
with a spoonful of Mayonnaise sauce thick as a jelly on the
top of each tomato. Garnish the dish with leaves of any kind.
Parsley is very pretty. ,

Some marinate the tomato slices, . e., dip them into a mixt-
ure of three spoonfuls of vinegar to one spoonful of oil, pep-
per, and salt; and then, after draining well, mix them in the
Mayonnaise sauce.

STRING-BEANS IN SALAD (French Cook).

String the beans and boil them whole; when boiled tender,
and they have become cold, slice them lengthwise, cutting each
bean into four long slices; place them neatly, the slices all ly-
ing in one direction,
crosswise on a platter.
Season them an hour /£ 2
or two before serving, |
with a marinade of a
littley pepper, salt, and ‘
three spoonfuls of vinegar to one spoonful of oil. Just befora
serving, drain from them any drops that may have.collected,
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and carefully mix them with a French dressing. This makes
a delicious salad.

CHIicKEN SALAD.

Boil a young tender chicken, and when cold separate the
meat from the bones; cut it into little square blocks or dice;
do not mince it. Cut white tender stalks of celery into about
three quarter-inch lengths, saving the outside green stalks for
soups; mix the chicken and celery together; and then stir well
into them a mixture in the proportion of three table-spoonfuls
of vinegar to one table-spoonful of oil, with pepper, salt, and a
little mustard to taste. Put this aside for an hour or two, or
until just before serv-
ing; this is "called
marinating the chick-
en; it will absorb the
vinegar, ctc. When
about to serve, mix
the celery and chick-
en with a Mayonnaise
sauce, leaving a portion of the sauce to mask the top. Re-
serve several fresh ends or leaves of celery with which to gar-
nish the dish. Stick a little bouquet of these tops in the centre
of the salad, then a row of them around it. From the centre
to each of the .four sides sprinkle rows of capers. Sométimes
slices or little cut diamonds of hard-boiled eggs are used for
garnishing. - : , D '

Chicken salad is often made with lettuce instead of celery.
Marinate the chicken aloney add it: to the small tender leaves
(uncut) of the lettuce the last moment before serving; then
pour Mayonnaise dressing over the top., Garnish with little
centre-heads of lettuce, capers, cold chopped red beets if you
choose, or sliced hard-boiled eggs. Sometimes little strips of
anchovy are added for a garnish. When on the table it should
all be mixed together. Many may profit by this receipt for
chicken salad; for it is astonishing how few understand mak-
ing so common a dish. It is generally minced, and mixed with
hard-boiled eggs, cte., for a dressing.

A ///4,,// Sy
Yy,

» "7 u/’l/}/ >
~ /7%
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Curoxen Sarap (Caréme's Receipt).

Take some tender pullets; fry them in the sauté pan, or
roast them; when cold, cut them up, skinning and trimming
them neatly Put the pleces into a turecn, w1th some salt, pep- -
per, oil, vinegar, some sprigs of parsley, and an onion cut into
slices; mix all well together, cover, and let stand for some
hours ; then, just before serving, dram the salad, taking care to
remove all bits of onion, etc., and place it tastefully on lettuce-
leaves, with the hearts of the lettuce on top, and cover with a

Mayonnaise dressing.

MAYONNAISE OF SALMON.

Remove the skin and bones from a piece of salmon, boiled
and cooled, and cut it into pieces two inches long. Marinate
them, 4. e., place them in a dish, and season them with salt,
pepper, a little oil, and, in this case, plenty of vinegar, some
parsley, and a little onion cut up; then cover, and let them
stand two or three hours. In the mean time, cut up some hard-
boiled eggs into four or eight pieces for a border. Cover the .
bottom of the salad-dish with lettuce-leaves, seasoned with a
French dressing ; place your salmon slices in a ring on the let-
tuce, pouring in the centre a Mayonnaise sauce. Sprinkle ca-
pers over the whole.

Other kinds of fish, such as pike, blue-fish, and flounders,
make very good salads, arranged in the same way., Caréme,
Gouffé, and Francatelli fry their fish and fowl in a saué pan,
instead of boiling them. If you do not make use of remnants
of salmon left from the table, you can form better-shaped slices
by cutting the fish into little shapes before it is boiled. If you
wish to boil them, immerse them in warm water (with vmegal
and salt added) in a wire basket, or drainer.

a

SALAD A LA Frirey.

Ingredlents Cottage cheese, hard-boiled egg, cives:

Arrange cives on a salad-dish in such a manner as to form
a.nest;, put into the nest whole hard-boiled eggs (shelled), one
for each person at table, alternated with little round cakes of
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cottage cheese. In
serving, place upon
cach plate an egg, a
cake of cottage cheese,
and some of the cives.
Each person cuts all
together, and puts on the French dressing of oil, vinegar, pep-
per and salt.

FRITTERS.

Frenvcn Frirrer Barrer (French Cook), No. 1.

Pur a heaping cupful of flour into a bowl; add two yolks of
eggs, 2 table-spoonful of olive oil, which is better than melted
butter, and one or two table-spoonfuls of brandy, wine, or lem-
on-juice.* Stir it well, adding, little by little, water enough to
give it the thickness of ordinary batter. This may be used at
once; but it is better to put it away for a day, or even for a
week., At the moment of cooking, stir in well the whites of
two cggs beaten to a very stiff froth.

Frirrer Barrer (No, 2).

Ingredients: One pint of milk, three eggs, a little salt, one
pint of flour. It can be made with or without a tea-spoonful
of baking-powder.
~ Beat the eggs well; add part of the milk and salt, then the
flour and milk alternately, beating it all quickly, and cooking it
immediately, dropping it by the spoonful into boiling-hot lard,
The fritters are improved by using prepared flour, Horsford’s
or Hecker’s being especially good.

Ping-AppPLE, APPLE PRESERVE, OR PEAcH FrITTERS.

Add a pint or less of any of these fruits, cut into small
pieces, to either of the above reccipts. 'When done, sprinkle
sugar over the tops.

* The brandy, wine, or lemon-juice may be omitted if preferred.



930  PRACTICAL COOKING, AND DINNER GIVING.

Ovster or Cram Frrrrers (No. 1).

Chop, not too fine, twenty-five of either clams or oysters
(bearded or not), and mix them in the fritter batter of either

of the above receipts.

Craym Frrrrers (No. 2).

Strain one pint of clams, saving the juice; add to this juice
sufficient water to make one pint; mix into it one egg, well
beaten, and sufficient prepared flour to make a light batter, also
the clams chopped, and some salt. Drop by the spoonful into
boiling-hot lard.

Kextisa Frirrers (Mrs. Acton).

Beat up the whites of three eggs and the yolks of six, with
half a pound of flour, a cupful of milk, and a large tea-spoonful
of yeast. Put the mixture into a jar, and set it near the stove
until the next day; then add to the batter two large apples
chopped. Drop this by the spoonful into boiling lard. Sprin-
kle over sugar. ‘ S

Frieo Cream (Créme Frite).

Every one should try this receipt: It will surprise many to
know how soft cream could be enveloped in the crust, while it
is an exceedingly good dish for a dinner course, or for lunch or.
tea. When the pudding is hard, it can be rolled in the egg
and bread-crumbs. The moment the egg touches the hot lard
it hardens and secures the pudding, which softens to a creamy
substance very delicious.

Ingredients : One pint of milk, five ounces of sugar (little
more than half a cupful), butter the size of a hickory-nut,
yolks of three eggs, two table-spoonfuls of corn starch, and
one table-spoonful of flour (a generous half cupful altogeth-
er), stick of cinnamon one inch long, one half tea-spoonful of
vanilla. o Ce : C

Put the cinnamon into the milk, and when it is just about to
boil stir in the sugar, and the corn starch and flour, the two
latter rubbed smooth with two or three table-spoonfuls of ex-
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tra cold milk; stir it over the fire for fully two minutes, to
cook well the starch and flour; take it from the fir e, stir in the
beaten yolks of the eggs, and return it a few moments to set
them ; now, again taking it from the fire, remove the cinnamon,
stir in the butter and vanilla, and pour it on a buttered platter
until one-third of an inch high. When cold and stiff, cut the
pudding into parallelograms, about three inches long and-two
inches wide; roll these carcfully, first in sifted cracker-crumbs,
then in eggs (slightly beaten and swectened), then again in the
cracker-crumbs. Dip these into boiling-hot lard (a wire basket
should be used if convenient), and when of fine color take them
out, and place them in the oven for four or five minutes to bet-
ter soften the pudding. Sprinkle over pulverized sugar, and
serve immediately.

Peacn, Arricor, or ArpLE Frirrers (French Cook).

The fresh or the canned fruit may be used. If fresh, pare,
core, and cut them in halves. In cither case, let them remain
two or three hours in brandy, rum, or wine, with plenty of
sugar sprinkled over, with some grated lemon peel or zest.
‘When they bave absorbed the flavor of these surroundings,
drain, and dip them into the fritter batter (No. 1). If rum is
used for marinating the fruit, it should be also used in the bat-
ter. When the fritters are done and well drained, sprinkle pow-
dered sugar over them, -

BREAD FRITTERS

Having cut off the crust, cut the bread mto any- shape | pre-
ferred, such as’ squares, circles, dismonds,ete.  Let it soak in
custard (milk, one or two eggs, sugar, and a flavoring of either
lemon-zest, or vanilla, cinnamon, nutmeg; rose-water, brandy, or
wine). When well soaked (not enough, however, to break into
pieces), Toll it first in bread cmmbs, then in beaten egg (sweet-
cned and flavored), and again in bread or cracker crumbs, and
fry in boiling lard. Serve the fritters sprinkled with powdered
sugar, with or without a sweet sauce.

Porx Frrrrers (see page 164).
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Cory FrITTERS.

Ingredients: The corn cut from seven cars, one pint of milk,
one ogg beaten, salt, prepared flour enough to make a light
batter. Drop by the table-spoonful into boiling-hot lard.

AppLE FRITTERS.

Pare some fine apples, and with an apple-corer cut out the
core from the centre of each; now cut them across in slices, -
about one-third of an inch thick, having the round opening in
the centre; dip these in either fritter batter No. 1 or No. 2;
fry in boiling lard ; sprinkle over sugar, and serve in a circle,
one overlapping the other, with or without a sweet sauce in
the centre.

PASTRY.

" PrormssioNAL cooks use butter for pastry. Puff paste
should. never be attempted with lard or a half mixture of it.
If lard or clarified beef suet is used, the pastry of an indiffer-
ent cook will be improved by adding a little baking-powder to
the flour and rolling the paste very thin. -

It is not difficult to make puff paste. In winter, when it is-
freezing outdoors, or in summer, when a refrigerator with ice
in it is at hand, it is very little more trouble to make puff
paste than any other kind. The simple rolling of the dough
to form layers requires very little practice. The only secret
left, after using cold water and butter cold enough not to pen-
etrate the dough, is to have it almost at a freezing-point, or at
least thoroughly chilled, as it is put into a hot oven. '

The vols-au-vent of strawberries, or berries of any kind, or of
jellies, or of lemon paste (see page 244), and also #issoles, are
especially fine, and are quickly made.

As hundreds of different dishes can be made with pastry,
and as Caréme has devoted a good-sized volume to the sub-
ject, I will copy his receipt for puff paste. It is not modest,
perhaps, to put my own first; but it is for the benefit of more
ordinary cooks, who will never take extra trouble to make a
thing perfect. |
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Purr Paste.

Ingredients: One pound of flour, three-quarters of a pound
of butter, yolks of two eggs, a little salt, a sprinkle of sugar, a
little very cold (or, better, ice-cold) water.  (All the profession-
al cooks use a pound of butter to a pound of flour. T think it
makes the pastry too rich, and prefer three-quarters of a pound
of butter to a pound of flour.)

Sift and weigh the flour, and put it on the board or marble
slab; sprinkle a little salt and a very little sugar over it. Beat
the yolks of the eggs, and then stir into them a few spoonfuls
of ice-cold water; pour this slowly into the centre of the flour
with the left hand, working it at the same time well into the
mass with the tips of the fingers of the right hand. Continue
to work it, turning the fingers round and round on the board,
until you have a well-worked, smooth, and firm paste. Now
roll it out into a rectangular form, being particular to have
the edges quite straight. Much of success depends upon the
even folding of the paste. Work the butter (which should be
kept some minutes in very cold water if it is at all soft) until
the moisture and salt are wiped out, and it is quite supple; care
must be taken, however, to keep the butter from getting too
soft, as in this condition it would ruin the paste. Divide it into
three equal parts; spread one part as flatly and evenly as pos-
sible over half of the crust, turn the other half over it, folding
it a second time from right to left. Roll this out to the same
rectangular form as before; spread the second portion of the
butter on half of the crust; fold and roll it out again asbefore,
repeating the same process: with the third portion of butter.
The paste has now been given what they call three turns; it
should be given six turns, turning and rolling the paste after
the butter is in. However, after the first three turns, or after
the butter is all in, the paste should be placed on the ice, or in
a cold place, to remain about ten or fifteen minutes between
each of the last three turns: this will prevent the butter get-
ting soft enough to penetrate the dough. Each time before
the dough is folded, it should be turned half round, so as to
roll it in a different direction cach time; this makes the layers
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more even. In order to turn the paste, the end may be held to
the rolling-pin; then, rolling the pin, the dough will fold loose-
ly around it; the board may be sprinkled with flour; then the
dough can be unrolled in the side direction. This is better
than to turn it with the hands, as it should be handled as little .
as possible. When folded the last time, put the paste on a
platter, cover, and place it on the ice for half an hour, or where
it may become thoroughly chilled; then roll it out for imme-
diate use; or, so long as it is kept in a half-frozen state, it may
be kept for one or two days. Firm, solid butter should be se- -
lected for puff paste; a light, crumbling butter would be very-
unsuitable. After the pies, patties, or other articles are made
(as in receipts), the scraps may be used for making rissoles. .
Always select the coolest place possible for making puff paste.
In winter it is well to make it by an open window.

CarimME’s RECEIPT FOR PUrr PASTE.

Ingredients: Twelve ounces of fine sifted flour, twelve ounces -
of buttel two. drams of fine salt, and the }olks of two eggs
beaten.

Manner of working : IIavmg placed twelve ounces of flour
on the board, make a small hole in the middle, into which put
two drams of fine salt, the yolks of two eggs, and nearly @
glass of water. With the ends of the fingers gradually mix
the flour with the ingredients, adding a little water when nee-
essary, till the paste is of a proper consistence—rather firm -
than otherwise. Then lean your hand on the board, and work
it for some minutes, when the paste will become soft to the
touch and glossy in appearance. :

Care must be taken, in mixing the flour with the liquid in-
gredients, that they do not escape, and that the paste be very
lightly gathered together, to prevent it from forming into
lumps, which render it stiff, and very difficult to be worked,.
thereby in some degree causing a failure, which is easily ascer-
tained by the paste, when drawn out, immediately receding,
which - arises from .its having been clumsily and irfegularly
mixed. To remedy this, let it be carefully rolled out, placing
here ‘and there five or'six pieces of hutter, each the size of :a-
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nutmeg, when, after working it as before, it will acquire the de-
gree of softness necessary. It is of importance to observe that
this paste should be neither too soft nor too hard, but of a
proper medium j yet it is better to be a little too soft than too
stiff. One should not choose a hot place in which to malke
paste : for this reason, summer renders the operation quite dif-
ficult. If one can not find a cool place, the paste.might be
slightly stiffer in summer than in winter, ,f .

‘When the paste has been made as above, take three-qufut s of

a pound of butter in pieces, which has been twenty minutes in
ice-water, well washed and pounded. Squeeze and work it well
in a napkin, in order to separate the wager fiomi it, and at the
same time to render it soft, and, above all, of an :equal consist-
ence; then,as quickly as poss1ble, roll the pasteﬁl@»a ‘squarc on
a mmble slab (the ends must be perfectly even, as much success
depends upon folding); place the butter in the middle; spread

it over half the paste, immediately turning over the other half of

the paste to cover it. Then roll the paste out about three feet

in length ; fold it into three parts by doubling one part over the
other; after which roll it out again, and fold it once more into
three equal parts; now roll it to a greater length, fold it, and
put it quickly on a plate sprinkled with flour. DPlace this upon
ten pounds of pounded ice, then, covering it with a second
plate, put upon that one pound of broken ice. . This plate

serves to keep the surface of the paste cool, and also to p pre-

vent its becoming soft by the action of the air. After twoaor
three minutes, remove the plate; and turn, the paste- upsade

s
L

down, instantly covering it as before. After about- ﬁftceﬁ&"

minutes, roll it out, and use if as expedltlom]y as possible.
Thus, in less than half an hour, it is possible to make very
fine puff paste, having previously every thing ready—the ice

pounded, the butter frozen, and the oven quite hot; for other- '

wise it can not be done. This is all-important, as it is some-
times an hour before the oven can be made hot. When the
oven is half heated, begin to make the paste.

The great variety of elegant and delicate forms* this paste is

* Francatelli used three oblong tin pans, three inches deep, instead of
plates, the under and upper pans serving to hold the pounded ice.—Ebp. ..

¢
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made to assume justifies one for giving such explicit instrue- -
tions, and repays one for all necessary pains to make if.

For Pres.

I mean Yankee pies. Our English cousins, when speaking
of pies, mean only meat-pics, calling our pies tarts. When the -
paste is, ﬁ%&g over the pie-plate, cut round the edge of it with
a sharp ciife dipped in flour.  Now cut a long curved strip,
abouﬁAtlnee-quarters of an inch wide, wet shghtly the top of -

- the paste on the pm—plate near the edge (not the edge), and fit

the; strip around, *the pie, the edges coming together. TFill the
‘pie, and place n*the oven as soon as possfble

;/;ASTE or Larp Axp Burrer (Mrs. Treat).

Rub a half pound of fresh lard into a pound of flour; use
just enough of very cold water to bind it together; roll it out
rather thin, and spread butter over the surface; now fold the
paste, turning it twice; roll it out again, dredging the board {a
marble slab is p1efe1able) with flour; spread on more butter -
as before, and fold it again. The same process is continued a
third time, using in all a quarter of a pound of butter, which -
should at first be divided into three equal parts.* |

Pin

A Coumon Paste (for Meat-pies and Puddings).
Ingreditnts: One pound of flour, half a pound of lard, two
tea-ononfuls of yeast-powder, and a little cold water. .
First mix well the yeast-powder into the sifted flour; then -
—rub in very carelessly and ho‘htly the lard, dlstubutmg it-in -
(xather coarse pieces. Now pour in enough cold water to bind -
it together loosely, using the separated fingers of the right

..hand to turn the flour lightly, while the water is being poured :
o In with the left hand; roll it out in its rough state; prepare

the dish, and bake or boil immediately.

Ax Appre-pie (Caréme).
Select fine apples; pare them, and take out the cores with- -

*(Four cupfuls of sifted flour are a pound; one cupful-of lard or butter :

“is2hidlf & pound. , R -
o




Gy

PRACTICAL COOKING, AND DINNER GIVING. 287

out breaking them. Boil several whole in a stew-pan with a
little lemon-juice, a very little of the yellow part of the peel,
some sugar, and enough water to cover them, until nearly done.
Quarter other apples; put them also on the fire with a little
water, lemon-peel, lemon-juice, and sugar; boil these to a -kind
of marmalade ; add some butter and peach marmalade, and rub
it through a colandm Have some pie-plates covered;sith puff
paste; fill the bottom with the marmalade, and put/in: four
small apples (whole) to each pie, filling the cavities between
with peach marmalade. Put two strips of crust (half an inch
wide) across the ple, which will divide the apples. Bake in a
quick oven. This is especially good served with cream.

A Praiy Appre-riz (Miss Amanda Newton).

Slice pippin apples, and put them between two layers: of
pie-paste, with enough water to keep them moist. "When they
arc baked, lift the crust carcfully off with a knife, and put it
aside; now mash the apples with a spoon, scason them with
plenty of sugar, butter, and grated nutmeg; replace the top
crust and sprinkle sugar over it. These pies arc especially
nice when freshly made, then allowed to cool, and served with
cream poured over each picce as it is cut, ready to be eaten.

I think the flavor of the apple is better preserved in this
manner than if the seasoning were cooked in it. Howwer,
many stew the apples ﬁlst before baking them in the pie. "w
FRUIT AND BERRY Pies, or TArTs. .

In England only an uppe1 “crst is' made.. . In tlns country‘
there is generally only an-under crust, with bms of paste crossed
over the top. I prefer this mode’ bt these tarts should always
be served fresh, or the under crust will become soaked and un-
wholesome. The berries or fruits are first stewed with sugar
to taste, then baked, or not baked in the crust as prefexred

Lemow-p1e (Mrs. Hont), No 1.

Ingredients: One heapmg table—spoonful of corn starch, one
cupful. of boiling water, cmg cupful of sugar, one egg, one t‘wble-
spoonful; of butter, and ‘one small lemon. o e

Ny
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Moisten a heaping table-spoonful of corn starch with a little
cold water, then add a cupful of boiling water; stir this over
the fire for two or three minutes, allowing it to boil, and cook
the starch; add a tea-spoonful of butter and a cupful of sugar;
remove the mixture from the ﬁ1e, and when slightly cooled, add
an egg, well-beaten, and the juice and grated rind of a fresh
lemon. This makes one pie, and should be baked with the crust:

Lemoxn-pi (Long Branck), No. 2. 1

Ingredients: Four eggs, four table-spoonfuls of sugar, two-
thnds of a cupful of flour, nearly a quart of milk, two small
lemons, a little salt.* ,

Bake two under-crusts. Mix the cgo-yolks and sugar well
together. DBring the milk to the boiling-point, then add the
flour mixed with some of the milk, to prevent lumping. Stix
it until it has thickened and cooked, when remove it from the
fire to stir in the yolks and sugar; return it for a minute to sef
the eggs; again remove it, and flavor with lemon-juice .and
grated: rind ; When the crusts are done, spread over cream, and
over this, spread the beaten whites of the eggs sweetened and
flavored. TPub it into the oven a few minutes to color. .,

OraneE-P1E (Mrs. Miller).

Ingredients: Half a pound of sugar, quarter of a poundof
butte1 two oranges, six eggs.

Grmte the rinds of the oranges, and squeeze the j ]ulce. Cream
the butter, and by degrees add the sugar. DBeat in the yolks
of the eggs (already well beaten), then the rindand juice:of
the oranges. DBeat the whites of the eggs to a stiff froth, and
mix them lightly in the other 1ngred1ents Bake In paste—lmed
tin ple-plates. . :

PoMPRIN-PIE (Jl[o*s Otis, qf Boston), N o. 1.

Paw small pumpkm, and take out the seeds; stew it rather
dry, anél straii; it thlourvh a&cola,ndel add two quarts of milk,
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three eggs, and three table-spoonfuls of molasses; let the re-
mainder of the sweetening (to taste) be of sugar; season it
with two table-spoonfuls of ground cinnamon, one of ginger,
and two tea-spoonfuls of salt.

Pomrxin-rie (No. 2).
Cut the pumpkin into large pieces, and bake with the: skins
on; scoop out the soft pumpkin pulp, and proceed as with
stewed pumpkin.

Miwoe-pies (Mrs. Bonner), No. 1.

Ingredients: Four pounds of lean, cold boiled meat chopped
fine, nine pounds of apples chopped fine, one and a half pounds
of suet chopped fine, three pounds of raisins, two pounds of
currants, half a pound of citron sliced fine, five. pounds  of su-
gar, three tea-spoonfuls of ground cloves, ten tea-spoonfuls of
ground cinnamon, five tea-spoonfuls of ground mace, one tea-
spoonful of ground black pepper, six table-spoonfuls of salt, one
quart of cider and vinegar mixed with one quart of mo]asses.

Mix all, and add the juice and grated rinds of two lemons;
or, instead of cider, vinegar, and molasses, one quart of sherry
and one pint of brandy may be substituted. Xeep this mince-
meat in stone jars; add a little more liquor, if it should become
too dry, when about to make pies.

Miwce-pies (Mrs. Hazard), No. 2.

Boil, until tender, a beef’s tongue which has been kept in s salt
four or five days; when cold, chop it fine, and add to it two
pounds of suet (also chopped fine), two pounds of raisins, two
pounds of Zante currants ‘(previously washed and .drained),
twelve large apples (chopped); four pounds of sugar, the grated
rind of one, and the juice and pulp :of two large oranges, a cup-
ful of strawberry or of raspberry jam, a cupful of quince pre-
serve, three-quarters of a pound of citron shaved fine, two ta-
ble-spoonfuls of ground cinnamon, and one table-spoonful of
nutmeg. Moisten it with the spiced vinegar from the sweet
peach-pickle jar, and add the juice and grated rinds of four
lemons,
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Poraro-rie (Mrs. Osborne).

Ingredients: Two pounds of boiled potatoes sifted, six eggs,
three-quarters of a pound of butter, one pound of sugar, one
lemon grated and squeczed into the potatoes while hot, half a
nutmeg grated, half a pint of wine, one and a half of rich milk.

Rub the sugar and butter to a cream; add the yolks well
beaten, then the potatoes, ete., lastly the whites of the eggs
beaten to a stiff froth. DBake with an under crust only.

Pive-apprE-PiE (“Choice Receipts”).
. Ingredients: A. grated pinc-apple and its weight in sugar,
half its weight in butter, five eggs (the whites beaten to a stiff
froth), one cupful of cream.
Cream the butter, and beat it with the sugar and yolks until
very light; add the cream, the pine-apple, and the whites of the
eggs. - Bake with an under crust. To be caten cold.

CHESS-PIE.

A gentleman friend spoke to me so often about a wonderful-
ly delicious: pie that a lady friend in the country made, that it
is not surprising that a person of my culinary tastes should
have been very curious. . “I will send for the rcceipt,” said
I. “DBut that will not benefit you,” he replied, “for I have
given the receipt to several of my friends, and they never suc-
ceed. Instead of the light production three or four inches high
of my country friend, the others are heavy, waxy affairs, very
different.” I actually took a little journcy to sce the lady, to
get any side explanations from her own lips. I was repaid, as
you will see by trying the pie.

Ingredients: For two pies, five eggs, three quarters of a cup-
ful of butter, one cupful of sugar, and necessary flavoring.

Beat the yolks and sugar together until they are a perfect
froth, Beat the butter until it is a creamy froth also. Now
quickly add them together, flavoring with a little extract of
vanilla. Bake it in a’crust: it will rise very light. As soon
asrdone, liave ready the whites of the eggs beaten to a stiff
frothy sweetened with a little sugar, and flavored with a few

.y
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drops of the extract. Spread this over the tops of the pies,
which return to the oven, to receive a delicate coloring.

The lady says the secret of the pies not becoming heavy is
in cutting them, and distributing them on the plates, as soon as
they are cooked, and still hot; that if they are.allowed. to cool
without cutting them, they will fall. This is rather strange;
nevertheless, it seems to be true. . »

SMALL VOLS-AU-VENT, OR PATTY-CASES.

Make puff paste as before described; give it six or seven
turns, wetting the top of the paste, before turning it the last
time, with water or a little lemon-juice; roll it out evenly
about a third of an inch thick. Cut out as many cakes as are
required with a circular tin cutter (a-scolloped one is prettier).
about two inches in diameter. Now.take a second cutter about
half an inch smaller in diameter than the first, and press it into
the tops of the patties, allowing it to sink half-way through
the crust; or cut the patties with a sharp penknife, tracing it
-around a little paste-board model.

‘When all are cut, brush over the tops with beaten egg, being
careful not to moisten the edges; if they are to be filled with
sweetmeats, sprinkle
sugar over the tops.
When baked, take off
the marked-out cov-
ers, and cut out the
centres without de- ,

facing the outsides. . Keep: them in -a warm place until: Juqt
before serving, when they should be ﬁlled, and cove1ed with
the little crust tops. ~ I

In entertaining, it will be found very convement to purchase
patty - cases at the confectioner’s. They can be reheated the
last five minutes, and filled with any thing preferred made at
home. They are also quite cheap.

OvsTERS FOR VOLS-AU-VENT, SCALLOP-SHELLS, OR SERVED ON
Burrerep Toast ror Brearrast (No. 1).

Bring a canful or a quart of oysters to the boiling-point in
19
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their liquor; then drain them. Put butter the size of half an
egg into a saucepan, and when hot add half a small onion (cut
very fine) and a tea-spoonful of flour, stirring them well; add
then half a tea-cupful of the juice in a can of mushrooms, pepper,
salt, a sprig of parsley (cut very fine), half a box of mushrooms
(chopped not too fine) ; then add the oysters. Stir all together
over the fire for a minute; add a few drops of lemon-juice,
This is a very nice filling for vols-au-vent made as in receipt.

OvsTeERs FOR VOLS-AU-VENT, SCALLOP-SIELLS, OR SERVED ON
Burrerep Toast ror Brreaxrast (No. 2).

Put the oysters on the fire in their own liquor, and when
they are just beginning to simmer skim them out quickly with
a perforated ladle; if there is too much juice in the sauncepan,
pour out all except what is necessary for making a sauce of
creamy thickness for the oysters; skim this well, and make it
as thick as rich cream with flour and butter smoothed togeth-
er (rouz). Season it well with salt and Cayenne pepper; some
add also a little nutmeg. When cooked enough, take the sauce
off the fire, add the 'yolks of two or three eggs well beaten, and
the oysters. Let them merely become hot again on the range
without allowing them to boil. Serve immediately. If these
preparations are used for scallop-shells, sprinkle some cracker-
crumbs over the tops, and brown them quickly with a salaman-
der.

Vors-au-vent or Ovsters (No. 3).

Fill the vols-au-vent (made as in preceding article) with oys-
ters prepared as follows: Beard and put them into a stew-pan
with a little stock; as soon as they are cooked, cut them in
two ; add three or four table-spoonfuls of the oyster-liquor to
the stock, and add to it a roux of a little butter and flour; add
then a very liftle cayenne, a little nutmeg, and two or three ta-
ble-spoonfuls of cream. It should be rather thicker than cream.
Fill the pastry the last thing before serving, and cover with the
tops. :

‘ VOLS-AU-VENT OF SWEET-BREADS.

Prepare the sweet-breads as described in receipt for frying
thenr in the sauté pan (see page 152), preparing also the same
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cream-sauce. After the sweet-breads are cooked, cut them
into dice, or into rather small pieces; fill the-vols-au-vent with
them, pouring over them a little of the cream-sauce ; cover with
the vols au-vent tops. )

VOLS-AU-VENT OF CHICKENS, SHRIMPS, SALMON, MUSHROOMS,
VEAL, GAME, ETC.

Fill the vols-au-vent with almost any kind of meat or fish
cut into dice, pouring over them a very little sauce. Do not
add too much sauce, as it would run through the sides. For
chicken, a Bechamel or a cream sauce is good; for shrimps, a
shrimp -sauce ; for salmon or any other kind of fish, Hollan-
daise, shrimp, pickle, or any fish sauce ; for veal or lamb, a little
thickened gravy. This is a very good way of using up rem-
nants of any kind of fish or meat.

Vors-Au-VENT, WITH STRAWBERRIES, RASPBERRIES, oR CuUr-
rRANTS (Hnglish Lady).

Instead of sprinkling sugar over the tops of the wols-au-vent,
glaze them on top with four ounces of sugar boiled to a can-
dy, on which sprinkle some fine pieces of pounded loaf-sugar.
Take about one-fourth of the ripest of the strawberries to be
used, mash them fine, add a little more sugar to what remains
of the sugar used for glazing, and after boiling it so that it is
not quite ready to candy, add the mashed strawberries and their
juice ; skim the mixture, and as soon as.it- stlcks to the ﬁngels
take it-off the fire. - -

Just before serving, fill the vols-au-vent w1t11 the flesh stlaw-
bemes, and cover them with the. sirup, when it is cold:  Pro-
ceed in the same manner with raspberues and red and white
currants.

VOLS-AU-VENT, WITH STRAWBERRIES, ETC.

When the vols-gu-vent are necarly or quite done, take them
out of the oven, brush the tops over with the white of an egg,
then sprinkle over this coarse sugarj return them to the oven
to set the glaze. At the moment of serving, fill the vols-au-
vent with fresh strawberries, raspberries, or any kind of pre-
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served fruit. Place a few spoonfuls of whipped cream over
the tops of the fruit. \

Lemon Paste (for Tarts or Patties).

To one pound of lump-sugar add six eggs, leaving out the
whites of two, the juice of four large lemons, with the grated
rinds of three of them, and one quarter of a pound of very good
butter. Put all into a stew-pan, and stir gently over a slow fire
(or set the basin into a pan of boiling water) until it becomes
thick and looks like honey; do not let it boil. Pour it into
bottles or jars, and keep it in a cool place. It will keep three
or four years.

Bake the crust for the tarts. Putin a little of the lemon
paste while the crusts are hot. Then return them to the oven,
to remain until the paste is nicely melted, when the tarts will be
quite ready.

MiNcE-MEAT PATTIES.

Either make or purchase the patty-shells, and just before
serving fill. them with mince-meat (see page 239), and heat
them for a few minutes in the oven.

Cream Rissorms (Rissoles & la Créme).

The cream rissoles arc made as meat rissoles (sce page 142),
substituting the corn-starch pudding described for fried cream
(see page 230) for the prepared meat; or the rissoles may be
filled with apple-sauce, marmalade, or any of the stewed fruits
or berries.

L CANNING.
S T e
- Tmstiga most. mluablo manner of preserving vegetables and
“w irmts In cities whitoe 'vegetables, fruits, or bcrnos arc bought
‘ abhlghbpmces, and *perhaps not entuely fresh at that, my ex-
petience has taught me tlhat it is cheaper to buy the canned
friits than to haye them“put up in the house. In the country
the expense iswery little; cas, the cans may be purchased in
quantities very cheap’; and; with proper care in cleaning and

drying them, they can be used several times.
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The manner of cannihg one kind of frait or vegetable ap-
plies to almost all kinds,-except corn. I would mot advise any
one to attempt canning corn without the corre@t process di-
rect from Mr. Winslow himsclf. By mixing corn and toma-
toes together no difficulty will be found. Gumbo and tomato
mixed arc valuable for soup. Canned tomatoes are invaluable
in a household. They are very easily managed, and are as de-
sirable for soups and sauces as for a sepa1ate vegetable dish.
If fruits or vegetables of any kind are quite fresh, and there is
not too large a quantity scalded at one time to prevent careful
management of each can, not one can in a hundred will be lost.
I also advise the canning of sweetmeats of every kind. In that
case the same amount of sugar is not required, and the fruit
does not have to be boiled until the natural flavor is entirely
lost. If glass jars are used instead of cans, they must be put
on the fire in cold water with a plate or piece of wood in the
bottom of the kettle. They should not be filled until the wa-
ter is boiling, and then they will not be broken. They should
be scaled as soon as possible after they are filled, and when
they are cold the covers should again be tightened, as the glass
will contract a little after cooling.

To Cax ToMATOES.

Let them be entirely fresh., Put scalding water over them
to aid in removing the skins, When the cans.with their cov-
ers are in readiness upon the-table, the red.sealing-ivax (which
is genemlly too brittle, and redhires 4 littlelard melted with it)
is in a cup at the back ofi-the ﬁle, the tea-kettle is full of
boiling water, and the tomatoes are all skinned, we are ready
to begm the canning. First put four cans (if there are two
persons, three if only one person) on the hearth in front of the
fire; fill them with boiling water.© Put’ enough tomatoes in a
porcehm preserving ]\ettle to fill these cans; add no, water to
them. With a good fire let them come to the boﬂmq -point,
or let them all be well scalded through. Then, emptying the
hot water from the cans, fill them svith the hot tomatoes; wipe
off the moisture from the tops with a soft cloth, and press the
covers on tightly. ‘While pressing cach cover down closely
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with a knife, pour carefully around it the hot sealing-wax from
the tin cup, so bent at the edge that the wax may run out in
a small stream. Hold the knife still a moment longer, that the
wax may set. When these cans are sealed, continue the opera-
tion until all the tomatoes are canned. Now put the blade of
an old knife in the coals, and when it is red-hot run it over
the tops of the sealing-wax to melt any bubbles that may have
formed ; then, examining cach can, notice if there is any hiss-
ing noise, which will indicate a want of tightness in the can,
which allows the stcam to escape. If any holes are found,
wipe them, and cover them while the cans are hot with a bit
of the secaling-wax. There will be juice left after the tomatoes
are canned. Season this and boil it down for catchup.

To Cax Pracuss.

Cling -stones are best. Pare, halve, and stone them. DBoil
the stones or pits until all the flavor is extracted; then, having
every thing in readiness, as described in the preceding article,
pour off the water from the pits, and when it is at boiling-
point, throw into it cnough peaches to fill three or four cans;
sprinkle over sugar to taste, or about as much as would be sprin-
kied over fresh peaches for the table. "When just scalded, can
them, placing round pieces of writing-paper dipped in brandy
over the tops of the peaches before putting on the covers.

Pears, plums, and all kinds of fruit and berries are thrown
into a little boiling water sweetened to taste, scalded, and can-
ned in the same manner as tomatoes.

STRING-BEANS.

Next to tomatoes, the vegetable easiest to can is, perhaps, the
string-bean. Remove the tough strings at the sides, and break
the bean into two or three picces. "When all ready, throw them
into a little boiling water, scald, and then can them.

OxgrA AXD ToMATOES
are merely mixed and scalded together. Some add pepper
and salt, yet these are not necessary in canning. This malkes
a most delicious soup added to a little stock.
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RAsPBERRIES
are especially easy to can. They are merely thrown tnto a lit-
tle boiling water (which is slightly sweetened), scalded, and
then canned. They are very wholesome and nice as a sauce
for tea.

GREENGAGES .
should be canned without skinning. They should be well
scalded in a little sweetened boiling water before canning.

Cornx.

Since writing the preceding discouraging remark about corn,
I have found, in a Supreme Court decmon, Mr. Winslow’s re-
ceipt for canning corn, as follows :

Fill the cans with the uncooked corn (freshly gathered) cut
from the cob, and seal them hermetically ; surround them with
straw to prevent them striking against each other, and put
them into a boiler over the fire, with enough cold water to cov-
er them, Ieat the water gradually, and when they have boil-
ed an hour and a half, puncture the tops of the cans to allow
the escape of gases, then seal them immediately while they
are still hot. Continue to boil them for two hours and a
half.

In packing the cut corn in the can, the liberated milk and
juices surround the kernels, forming a liquid in which they are
‘cooked.

This process, patented by Mr. Winslow, is by far the best one
for preserving the natural flaver of green sweet corn.:

Svccorasm.

Lima beans and corn mixed. They should be boiled until
they are thoroughly done.

Corn AnD ToMmaTOES
make a good combination for canning. The corn, however,
should be thoroughly cooked, and mixed with the tomatoes,
after the latter have been scalded merely.
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PRESERVES.

To make clear, good preserves requires: 1st. No economy of
trouble; 2d. That the fruit be perfectly fresh, alive from the
tree or bush, or, as a friend says, “ tasting of the sun.”

The French make the clearest, best preserves, because they
spare no pains. They first prepare their sirup or clarified
sugar j then, after neatly and carcfully paring or dressing their
fruit, cook a few picces at a time, or only as many as they can
oversee, carefully lifting each picce out of the sirup the mo-
ment it is done. How they preserve strawberries in bottle
(each little bottle of which sells for seventy-five cents), retain-
ing the full flavor and almost the firmness of the fresh straw-
berries, is something for me to investigate.

I counsider the peach marmalade the most valuable preserve,
as it is useful in preparing desserts. It is a good sance for
almost any kind of pudding, especially corn-starch and rice
puddings. Preserves are generally made too sweet. Before
herthetically sealed cans or jars were in general use, it required
a large quantity of sugar to keep the prescrves from ferment-
ing. Now,in using cans, one can suit the taste as to the sweet-
ness of the preserve. Iprefer tin cans to glass bottles, as some-
times the bottled jelly or preserves will ferment, requiring a sce-
ond cooking. Tin cans have never failed me. Others prefer
bottles, having no trouble, they say, in tightening them perfect-
ly. The citron preserve, flavored with root ginger and lemon,
is a success. It has the flavor of the ginger preserve from the
‘West Indies, which is so fashionable, expensive, and serviceable
as an accompaniment for ice-cream, ete. ; it is also inexpensive.

Apples preserved with a flavor of lemon and ginger are par-
ticularly nice also; of course, they are not as firm as citron, and
do not imitate so well the ginger preserve. The outside of the
water-melon (skinned) makes a clear, pretty preserve, flavored in
the same manner. The next in favor is the greengage preserve,
which is as clear and beautiful as it is delicate in flavor. Peach-
es, unless made into marmalade, are better when canned with
very little sugar than .when preserved. Canned peaches, half-
frozen when served, make a delicious dessert with cake.
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First, then, for pr eserves the sirup must be made. T give the
old 1ule yet, as before remarked, if canned, they may be made
less ggvcet I generally use half a pound of sugar to a pound
of fruit” |

Sirvp For PRESERVES.

Put two pounds of the best white sugar, with one pint of
fresh, clear water, into a white porcelain saucepan; put it on
the fire, and before the sirup becomes hot mix well into it the -
partly beaten white of an egg. When it begins to boil; remove
the scum as it rises; watch it constantly that it does not boil
over; and continue to boil it until no more scum rises.

Now peach, pear, greengage, Siberian crab-apple, and cherry
preserves are all made in the same manner. The peaches are
neatly peeled, stoned, and halved. The pears are peeled, cored,
and cut into two. The greengage makes a prettier preserve
without being skmned—puckmg them, and halving the stem.
The French preserve greengages in this manner. Some think
the skins of plums are tough in preserves, and throw them into
boiling water to skin them. The Siberian crab-apple, which
makes a very good preserve, is cored with a small tin tube or
corer (see page 57). IHalf of the stem is cut from cherries.
When the sirup is gently boiling, a few pieces are put into it
at one time. They are boiled until they become just soft. Do
not allow them to break. When the pieces arc done, take them
carefully out, and put more into the sirup until all are cooked;
pour the sirup over, and put them into jars.

Many add a 11ttle juice of lemon- to pear, crab- apple, and
plum preserves. I would recommend, a. very little: . In the
case of peaches, more flavor is gained by boiling the pits, if
they are cling-stone (wlnch they should be—the VV]ute Heath
belng the best plesewlng peach), and after straining the water
using it to make the sirup. They will be firmer by laymg the
uncooked peaches into the sirup, and lettmg them remain in
it overnight, cooking them the next morning. Others harden
fruit by lettmg, it remain ten or fifteen minutes in alum-water.
This impairs the flavor. IIowever, for good, clear preserves,
I prefer the first method of preserving them, using the pits for
the water with which to make peach marmalade. TPeach mar-

11%
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malade and peach preserves should be made at the same time,
when the peaches of less pretentious appearance can be used for
the marmalade. Boil preserves without a cover to tl%}ééttle.

Crrron PresErves (Miss Leslie).

The citrons can be pared, cored, and sliced, or cut into fancy
shapes with cutters which are made for the purpose. To six
pounds of the citron, use six pounds of sugar, four lemons, and
a quarter of a pound of ginger-root.

Put the slices of lemon into a preserving-kettle, and boil them
for half an hour, or until they look clear, in a little clear water;
then drain them. Save the water, and put the slices into an-
other dish with a little cold water; cover them, and let them
stand overnight. In the morning wrap the root-ginger (bruised)
in a thin muslin cloth; boil it in three pints of clear water un-
til the water is highly flavored, when take out the bag of gin-
ger. Ilaving broken up the loaf-sugar, put it into the presery-
ing-kettle with the ginger-water. "When the sugar is all melt-
ed, set it over the five ; boil, and skim until no more scum rises.
Then put in the pieces of citron and the juice of the lemons,
Boil them in the sirup till all the slices are quite transparent.
Do not allow them to brecak. When done, put them into the
cans or jars, pouring the sirup carcfully over them. If one de-
sires to imitate the West Indies ginger preserve, the slices of
lemon may not be added ; yet they are a pretty addition.

Quince Preserves (Mrs. Hazard).

Pare, core, and quarter the quinces. Select the best-looking
quarters for the preserves; the inferior-looking ones reserve,
with the cores and skins, for the marmalade.

For the preserves, allow three-quarters of a pound of sugar
to,a pound of fruit. Make a sirup as before described (sirup
for preserves), allowing one pint of water to two pounds cf sug-
ar. 'When it is clear, and still boiling-hot, add the hot quinces,
whmh have been boﬂed in just enough clear water to cover
them well— boiled until they are tender, or are easily pierced
with-a.broom-straw—no longer. The preserves are now ready
to be put away. With this proportion of fruit, water, and sug-

o
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ar, the preserves will"not have much juice; - What there is will
form a thin, clear jelly around the quinces after they are kept a
short time : the hot sirup will draw juice from the hot quinces
to flavor and color it just enough. There is much difference in
the choice of quinces. There is a kind which makes a white
or light-colored preserve, very inferior in ﬂav01 to- the laloe
quince, which makes the red.

Tomaro PRESERVES (Mrs. Wzlson)

desired, and the small yellow ones for yellow preserves. Pee]
and prick them with a large needle; boil them slowly for half
an hour in preserving-sirup, with the juice of one lemon to ev-
ery two pounds of tomatoes; add also a little bag of ginger-
root; then skim out the tomatoes; let them. remain two or
three hours in the sun to harden. Put the white of an egg
into the sirup ; boil and skim well, and pour it-oyer the toma-
toes. The old rule is a pound~ofisugar- toa pound of fruit. I
prefer three-quarters of a pound of the former to a pound of
the latter. The yellow tomatoes are preferable.

e,
Tl
GrAPE PRESERV.ES)

Squeeze with your fingers the pulp from each grape l’ut
the pulps on the fire, and boil them until they are tender; then
press them through a colander, so that the sceds may be taken
out; now add the skins to the pulps and juice. Put a cupful
of sugar to each c¢upful of fruit, and boil all together until of
a thick consistency. .-‘Green-grape preserves are also_nice. . In
amgnaging the.green graj iés,“halve them, and-extract the" seeds
with a small kmfe\ Put alsb zvcupful of sugdr to: a cupful of
fruit. Many prefel the green to the ripe grape preserves. ',

ArrLE GINGER.

Boil gmgel -root, tied in a thin muslin bag, in clear water
until the water is well flavored ; make a sirup of this water
and sugar, adding to it a little lemon-juice, and allowing three-
quarters of a pound of sugar to a pound of apples. "When the
sirap is. skimmed: clear, boil in it a few quarters of the apples

@
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at a time, until they become clear—no longer. Replace the ap-
ples in the sirup when it becomes cold. The golden pippins
should be used. This preserve can be made without ginger.

Caxpiep Fruirs.

Boil peaches, plums, pears, apricots, cherrics, or almost any

fruit dressed, in a thick sirup made with a tea-cupful of water
Lo each pound of sugar, until tender—no longer. Let them re-
T niain two days in the sirup; then take them out, drain them,
and spxlnlle> sugar over each piece separately. Dry them slow-
ly in the sun or in an oven not too warm.

MARMALADES.

To produce the best marmalades, choose ripe and luscious
fruits. Cut them into pieces, and put them into the preserv-
ing-kettie with layers of sugar, placing fruit at the bottom.

I‘o1 mannfxlades .of peach, pear, green grape, pine-apple,

S
quince, or plu1n~allb\%’ch1ee—qu‘utels of a pound of sugar to a
pound-ef fruit. If the fruit is not very juicy, add a little wa-

ter. Be-careful that the)kmarmalade does not burn, "When the -
4 &}, and becomes\thlck by cooling a por-
tion of it on a plate,‘fg%/ls done, and may be put into. jars at

whole begins to look’

once. , .
QuIiNcE MARMALADE.

Save the water in which the quinces for preserving were

boiled ; add to it the sking and cores, rejecting those which

are worm -caten or discolored. After boiling about half an
hour, strain through a colander, allowing the pulp only to pass.

To this juice add the reselved quince quarters and the SUGAL:

~ (three-fourths of a pound of sugar to one pound of fruit). Let
all boil together slowly for about an hour and a half, stirring
cas1onally, and breaking the quinces into small; Jpleces. ‘When
done, pour it into glasses or bowls. The mannalade will hard-
en, and each mold will form a convenient little dish for lunch.

Praocr MARMALADE

. L ar
is made-as above. . Yet more flavor may be obtamed by boﬂmrr
the pitstintil their flavor is extratted ; then remove them, and

L

e

A})
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continue boiling the water until you have sufficient to add to
the peaches.

OrANGE MARMALADE.

Allow three - quarters of a pound of sugar to a pound of .
frait. Cut the peels so that they may be removed in’ four
pieces. Boil these peels in a large Guantity of water for two

hours; then cut them into fine shreds. "While these are b011- I

ing, press the inside of the oranges through a sieve fine enoAugh
to prevent the sceds and skin from | passmg through, For &very
five oranges, add the grated rind and juice of one lemoén. . Put
all into a plesewlnf)-kettle with the sugar. "When done, the mar-
malade should be quite thick and solid. Cover closely in little
preserving-jars.
RAspBERRY JAM
Use three-quarters of a pound of sucra,r to: a pound of< fruit.
First boil the fruit a few minutes W1th very little water ; then
add the sugar. Boil three-quarters of an hour, stirring well. Fill
little jars or glasses, covering them first with papers soaked in
brandy, and then with second papers moistened with the whites
of eggs, and pressed against the sides of the glasses to exelude
the air. 4 @
GREENGAGE JaM,
Use three—quarters of a pound of sugar to a pound of fruit.
Skin and stem ripe greengages, and boil them quickly for three-
quarters of an hour with the sugar, and only enough water to

keep them from burning at ﬁlbt Skim, and stir very flxequently o

e

”,1) z} .\)«o

Braxnpy PEAonEs« oo %mw Wsion «

Use cling-stone peaches Rubioff the, dojwn; fromiveach’ one,
and prick 1t to the stone with a silverfork, . Makea sin up with
half a pound of sugar for each pound of peaches,and half a tea-
cupful of water for each pound of sugar; also add a little white
of egg slightly beaten, - Skim, when 1t bo;l%, aslong asthe scum
rises. Then put in the peaches, boiling them slowly until they
are just tender, and no Tonger; then take them carefully out.
Remove the sirup from the firejand add 4o it half a pint of the
best. brandy to a poundof peaches. Now pour this over the
peaches. Can themyor puts them into jars, well secured.
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~Apricots and greengages brandied are made in the same
way.
. To Jerry Fruirs.
To make jelly clear, the fruit must be quite fresh, and all
blemishes removed. Have the flannels used for straining per-

fectly clean and white. Nearly all jellies are made in the same

way, whether currant, plum, Siberian crab-apple, gooseberry,
quince, apple, peach, or grape. Some add less sugar to the
sweeter fruits. The first five fruits mentioned are exceedingly
casy to jelly; the grape is often quite vexatious, with its per-
verse inclinations, Cherries will not jelly without gelatine.
After having freed the fruit from all blemishes, put them
into a porcelain preserving-kettle, with only enough clear water
to keep them from burning at first. Let them boil slowly until
quite soft ; then, putting them into a flannel cloth, press from
them all the juice possible. : Strain the juice two or three times

through a clean cloth; then return it to the clean preserving-
kettle, adding a cup. of sugar for every cup of juice, and the
beaten white of an egg for the whole. The rule is to boil the
sirup (without stirring) very rapidly for twenty minutes, not:

counting the minutes until it begins to boil. - The safest rule is
to boil it until it runs a little thick upon the spoon; then let it
run through the jelly-bag without pressing it. If there is any -
fear of the jelly becoming too hard before it all runs through,.

place it mecar the fire. . The most convenient jelly - strainer is-

made by fastening the fqm corners of a flannel cloth to a filter- -

stool (see page 57). If the first dripping of the jelly is not
entirely clear, return it to the strainer until it runs perfectly

limpid. Put the jelly into glasses; and, after it has become
quite firm, cut out little papers to fit the tops, which should be

dipped in brandy. Place over these second papers larger ones,
which have been dipped in the whites of eggs. Press the edges
against the sides of the glasses, to exclude the air. :

.~ CurrANT JELLY.
- Follow the preceding directions. A jelly of prettxer color is
obtained by mixing the white and red currants.’ -Some take
the trouble;to make jelly from the white and red currants sep-
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arately, then harden it in successive layers in the glasses. In

this way, the jelly has to be made on different days, allowing

time for each layer to harden. Another pretty arrangement is

to melt the jelly the day before.it is served at the table, and

put it into a little jelly-mold. The next. day 1t will be qlute
hard enough to turn out. -

CurraNT JELLY (from Secribner’s ,Monthly).-

“This receipt has three advantages: First, it never’ fails, as
the old plan is sure to do five times out of eight; secondly, it
requires but half the usual quantity of sugar, and so retains the
orateful acidity and peculiar flavor of the fruit; thirdly, it is
by far less troublesome than the usual method. Weigh the
currants without taking the trouble to remove the stems; do
not wash them, but carefully remove leaves and whatever may
adhere to them. To each pound of fruit allow half th'eweig‘h-t
of granulated or pure loaf sugar. DPut.a few currants into a
porcelain-lined kettle, and press them with a potato-masher, or
any thing convenient, in order to secure sufficient liquid to pre-
vent burning; then add the remainder of the fruit, and boil
freely for twenty minutes, stirring occasionally to prevent burn-
ing. Take out and strain carefully through a three-cornered bag
of ¢ strong, close texture, putting the hquxd into either earthen or
wooden vessels—never in tin, as the action of the acid on tin

materially affects both color and flavor. When strained, refurn
the liquid to the kettle, without the trouble of- measmmoﬁand,
let it boil thoroughly for ‘a momen‘t or so, and then..add.the
sugar. The moment the sugar is- entnely dissolv ed, the Jelly is
done, and must be 1mmed1ately dished, or placed in O*Iasses It
will jelly upon the side of the cup as it is taken up, leavmg no
doubt as to the result. Gather the fruit early,as soon as fully
ripe, since the pulp softens and the juice is less rich if allowed
to remain long after ripening. = In our climate, the first weck
in July is usually considered the time to make carrant jelly.
Never gather currants or other soft or small seed fruit immedi-
ately after a rain for preserving purposes, as they are grea,tly
impoverished by the -moisture absorbed. In preserving all
fruits of this class, if they . are boiled until tender or transparent



256 PRACTICAL COOKIN@, AND DINNER GIVING.

in a small quantity of water, and the sugar is added afterward,
the hardness of the seeds, so objectionable in small fruits, will

be thus avoided. A delicious jam may be made of blackber- -

rics, currants, and raspberries, or with currants with a few rasp-
berries to flavor, by observing the above suggestion, and adding
sugar, pound for pound, and boiling about twenty minutes.”

Mgs. Warworra's CURRANT JELLY.

This jelly took the premium at the fair, for it was not only
of fine flavor, but of crystal clearness.

An equal proportion of red and white currants was placed
in the whitest of porcelain kettles, with a very little clear wa-
ter, just enough to keep the fruit from burning at first, and
was boiled twenty minutes, then poured into a jelly-bag; this
was not squeezed or touched until a quantity of clear liquid
had run through. (The bag afterward can be well pressed, and
the second juice can be made into an inferior jelly.) To cach
pint of the first clear liquid was added a pound of loaf-sugar;
it was then returned to the porcelain kettle (well cleaned), and,
after it came to the boiling-point, was boiled twenty-ive min-

utes. The jelly was again passed through the bag, after being

well cleaned.

COMPOTES
are fmsh fruits boiled when needed, with very little sugar. I

consider it a pity to cook or stew peaches, when they are so. . .
much better fresh, with sugar sprinkled over them and half-
frozen. And what a destructlon of fine pears! Iowever, com-

pofes are much appreciated and used in France. I value com-
potes of apples, however, and also of inferior hard pears. The
first two of the receipts are from Professor Blot.

Sirur For COMPOTES.

A pound of sugar in a porcelain stew-pan, with a pint of wa-~

ter, a W1ne—g1ass of brandy, and a small piece of grated cinna-

mon. Set it on a slow fire, skimming off the foam; boil it for

ten ‘minutes ; then, after cooling, bottle it, and by cookmg well
it will' keep f01 months in a cool, dry place.
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ComroTE oF PEACEES AND APRICOTS. .

Cut the fruit in two; take out the stones; throw them into
boiling water (a very little lemon added) for two minutes; then
throw them into cold or ice water, taking them out immediate-
ly. This makes them white. Then peel them. Put a pint of
water into a porcelain pan,and set it on a good fire; when boil-
ing-hot, put in the apricots or peaches, and skim off the foam ;
as soon as soft, take them out, place them on a dish, and pour
over sirup.

CompoTE OF APPLES.

Quarter, peel, core, and cook apples in a stew-pan, with a lit-
tle water and sugar. Take out the apples when cooked. Boil
down the sirup (adding sliced lemon and some raisins) to a jel-
ly; then pour it over the apples. Brandy added improves it,

A Beavrirvr SturreEp CoMPOTE.

Choose large fine pippins of equal size; pare them, and take
out the cores, leaving the apples entire; cook them about three
parts done in sirup; drain and bake them a few moments in a
quick oven. When they are done and still hot, fill the interior
with peach marmalade. Now roll each apple in jelly produced
by boiling down the sirup used to boil the apples; this will
give the apples a beautiful gloss. Dish them in pyramidal
form; put cream, or whipped cream, or a little maraschino,
around the base. Or, form them into a dome, and pouksoyer
them a méringue of beaten whites of eggs and sugar} istickiny
regularly over the top sweet almonds cut into fotr lergths
(same size); put it into the oven to brown. This looks like
the apple hedgehog. Or, pour among the apples, before pour-
ing over the méringue, a marmalade of apples or boiled rice.

PICKLES AND CATCHUPS.
Prcxies, ror Country Use (M7rs. Shaw).
Make a brine strong enough to bear the weight of an egg.

Into this put cucumbers fresh from the garden. They will
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keep in this brine indefinitely. Whenever fresh pickles are
wanted, take out as many as are desired from the brine, and
let them soak in fresh water two days, changing the water
once. - Now put two quarts of the best cider vinegar (to fifty
cucumbers) on the fire in a porcelain kettle, with one ounce of
whole pepper, half an ounce of mustard-sced, one ounce of
ginger sliced, half an ounce of mace, a small stalk of horse-
radish, a piece of alum the size of a large pea, and half a cup
of sugar. Tie up the spices in three muslin bags. DBoil all
togeth01 ten minutes; then pour all over the pickles. - It is not
necessary to scald the cucumbers, yet many do so, putting them
into the kettle, with the vinegar and spices when cold, and cov-
ering the bottom, sides, and top closely with cabbage leaves,
which improve the color. If they are not green enough at the
first scalding, scald them a second time, with fresh leaves around.

This receipt is especially desirable for people living in the
country, because, having many vines, the cucumbers of any
size preferred can be picked each day, washed, and put into
the brine.

INDIAN ProxLe, |

Ingredients: To every gallon of vinegar put four ounces of 3
curry powder, four ounces of mustard powder, three ounces
of bruised ginger, two drams of Cayenne pepper, two ounces
of turmeric, two ounces of garlic, half a pound of onions
(skinned), and a quarter of a pound of salt.

Put all into a stone jar.” Cover it with a bladder Wet w1th
the pickle, and keep it warm by the fire for three days, shak-
ing it well three times a day. Any thing may be put into this
preparation, excepting red cabbage and walnuts. Gather every
thing fresh, such as small cucumbers, green grapes, green toma-
toes, cauliflowers, small onions, nasturtiums, string-beans, ete.,
ete. Wipe them, cut them “hen too large, and throw them
fresh into the vinegar,

Cuowcnow Proxie (Miss Beltzhoover).
Ingredients: One peck of ‘green tomatoes, half a peck of
ripe tomatoes, half a dozen -onions, three heads of cabbafre,
one dozen greenr peppérs,.and: thiree red peppers. -
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Chop them any size you choose, then sprinkle half a pint
of salt over them. Tut them into a coarse cotton bag. Let
them drain twenty-four hours. Put them into a kettle, with
three pounds of brown sugar, half a tea-cupful of grated horse-
radish, one table-spoonful ecxch of ground black pepper, ground
mustard, white mustard, mace, and cclery seed.- Cove1 all Wlth
vinegar, and boil till clear.

To Picxie CAULIFLOWERS.

Cut the cauliflowers into little flowerets of equal size. Throw
them into boiling salted water. Place them at the back of the
range, and when they are just about to boil take them off and
drain them. Put them into jars. Boil (about fiftcen minutes)
enough vinegar to well cover them, seasoning it with one ounce
of nutmeg, one ounce of mustard-seed, and half an ounce of
mace to three quarts of vinegar. Pour this hot over the cauli-
flowers, adding a little sweet-oil the last thing, to cover the top.
Cover them, Wlnle warm, with a bladder or fine leather over

their corks.
Prexrep Warnurs.

Ingredients: One hundred walnuts, salt and water, one gal-
lon of vinegar, two ounces of whole black pepper, half an
ounce of cloves, one ounce of allspice, one ounce of root ginger
sliced, one ounce of mace.

Gather the walnuts in July, when they are full grown. They:
should be soft enough to be pieméd all tlnough with :asneedle.
Prick them all well through. = Let.them remain nine sdays in
brine (four pounds of salt to each gallon of water),changing the
brine every third day. Drain them, and let them remain in
the sun two or three days until they become black. - Put them
into - jars, not quite filling them. Boil the vinegar and spices
together ten minutes, and pour the liquid over the walnuts.

: They will be fit for use in a month,and will keep for years.

Proxrep Grrey Tomaroms axo Oxitons (Mrs. Monks).

Chop one peck- of green tomatoes, and half a peck of on-
ions: Let them standtwo days in. ilayms of salt. DBring vine-
gar (enough-just to cover thein) to the boiling-point. Put in
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the vogetables, mixed with cloves (onc ounce), allspice (one
ounce), white mustard-seed (two ounces), and red peppers (five
large ones shredded). When well scalded, they ars ready to be
put in jars.

Prcxrep Onions.

Select small silver-skinned onions. After taking off the out-
side skins, remove with a knife one more skin, when cach onion
should look quite clear. Put them into strong brinc for three
days. Bring vinegar to a boil with one or two blades of mace
and some whole red peppers. Pour it hot over the onions well
drained from the brine.

Proxrep Berr Prppers.

Cut a slit in the side of each pepper, and take out all the
seeds. Let them soak in brinc (strong enough to float an cgg)
two days. Then, washing them in cold water, put them into
a stone jar. Pour over them vinegar boiled with cinnamon,
mace, and nutmeg. Whenever they are wanted to be served,
stuff each one with a boiled tongue cut into dice, and mixed

with a Mayonnaise dressing.  Or little mangoes may be made, -
stufling each one with_pickled nasturtiums, grapes, minced on- -

ions, red cabbage or cucumbers, seasoned with mustard-seed,
root ginger, and mace.

Rire Cucvmper Proxvres.

Pare and seed ripe cucumbers. Slice cach cucumber length-
wise into four pieces, or cut it into fancy shapes, as preferred.
Let them stand twenty-four hours covered with cold vinegar.
Drain them : then put them into fresh vinegar, with two pounds
of sugar, and one ounce of cassia-buds to one quart of vinegar.
Boil all together twenty minutes. Cover them closely in a jar.

Sweer PicxLep PrACHES.

To seven pounds of peaches allow three and three-quarter
pounds of sugar, one quart of vinegar, two ounces of cloves,
-and two ounces of stick-cinnamon. Pare the peaches, and

stick one or.two cloves into each one. Boil the sugar and
vinegar, with several sticks of cinnamon, for five minutes, then - .




PRACTICAL COOKING, AND DINNER GIVING. 261

put in the peaches, 'When cooked till thoroughly done, take
them out. Boil the sirup, reducmg it to nearl y half, and pour
it over the peaches.

STRAWBERRY PicxLE.

Ingredients: Seven pounds of strawberries, three and a hdlf
pounds of brown sugar, one and a half pints of cider vinegar,
one ounce of cloves, onc ounce of stick-cinnamon. - Place
the strawberries and spices in alternate layers in a deep dish.
Boil the sugar and vinegar three minutes, and pour it over them,
letting them remain un’ml the next day. The second day pour
the liquor off and boil it again three minutes, returning it, as
before, to the strawberries. Let them remain until the third
day, when boil all together over a slow fire for half an hour.
Put it away in jars.

Tomaro CaTcuur.

Boil one bushel of tomatoes in a poreclain kettle until soft;
press them through a sieve; then add half a gallon of vinegar,
two ounces of cloves, one and a half pints of salt, one ounce
of Cayenne pepper, five heads of garlic (skinned and chopped),
two ounces of whole pepper, one pound of allspice, five ounces
of mace, and five ounces of celery seed. Mix all together; and
boil until it is reduced to half, Strain,.and bottle it.

Tomaro Carcmue (Mrs. Cramer, of Troy). .,

Ingredients : One peck of tomatoes, two quartsof vmeo'ar,,
five table-spoonfuls of mustard, five tablé-&poonfils)of salt,
four table-spoonfuls of black ipeppér; twoxtable=spoonfuls of
cloves, threc table- spoonfuls of allspige, and tivo’ tea—spoonfuls
of red pepper.

Let it boil an hour. ‘,Stram it -throughr a.sieve,

G00sEBERRY CATCHUP (Mrs. Shaw).
Ingredients: Three pounds of fruit, four pounds of sugar,
one pint of vmegar, two ounces of cloves,and two ounces of

cinnamon.
Boil all four hours. - IBthLe‘ ﬂt |
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CucuMBer CATCHUP.

Grate the cucumbers, and strain off the water through a col-
ander. Add six large onions (chopped very fine) to a gallon of
the grated and strained cucumbers. Add vinegar, salt, Cayenne
pepper, and horse-radish to taste. DBottle it without cooking.

CHEESE.

Iz England, and at almost every well-appointed table in
Anmerica, cheese is a positive necessity to a good table. Bril-
lat Savarin, in his “ Physiologic du Gout,” says, “Un beau
diner sans vieux fromage est une jolie femme & qui il manque
un ceil.” .

Among the best cheeses of England are the Stilton and
Cheshire ; of France, are those of Neufchatel, Brie (fromage
de Brie), and the fromage de Roquefort. The jfromage de

Roquefort-is, perhaps, one of the most popular of all cheeses.

The Gruyére cheese of Switzerland is also a well-known cheese.
It is made from new milk, and flavored with a powdered herb.
In serving this cheese, French mustard, pepper, and salt are usu-

ally passed.at the same time. Thé Roquefort cheese is made of -

a mixture of sheep’s and goat’s milk: the first communicates
consistence and quality ; the latter, whiteness and a peculiar
flavor., . The Parmesan (an Italian cheese) is made of skimmed
milk. It is a high-flavored and hard cheese, and is not sent.to
market until it is six months old, and is often kept for three or
four years. It is extensively used, grated, for cooking. The
Stilton cheese is made by adding the cream of the preceding
evening’s milk to the morning’s milking, producing a very rich
and creamy quality. This cheese is preferred by epicures when
it is old, after having been buried for some time in tin cans to
become moldy. The Cheshire is made with rich new milk. This
cheese can be appreciated without cultivating a taste for it.

~Our American cheeses, since the introduction of the factory.

system, are exported in immense quantities to England, where

PR A
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they are much sought for, and considered by epicures as great
luxuries. This is generally astonishing to Americans abroad,
who, at home, often consider it -only in rule to offer guests
cheese of foreign manufacture. I think, however, in compar-
ison with our own, the celebrated foreign cheeses have one ad-
vantage. The latter take the name of the exact locality where
they are manufactured; consequently, when people speak of a
Stilton or of a fromage de Brie they know exactly of what they
are talking; not so of American cheese. - American cheese
means that which may be superior, good, bad, or indifferent :
it is too general a name. America has hundreds of cheese
manufactories, and not a famous one; although many of them
make that which would do credit to America as the greatest
cheese-making country in the world, if only these best speci-
mens were more gonelally known.

I have taken great pains in trying to decide Wlnch of many
samples is the best American cheese, and have decided upon
one made in Otsego County, New York, which is called the
“ English dairy” cheese. IBefore proceeding any further, I
shall enter my protest against that name. Why do they not
call it Otsego cheese ¢ If it were eaten in London, an English-
man would certainly flatter himself that it was made in .En-
gland. If they will only change.the name, then, I will take
more pleasure in saying that the Otsego cheese is undoubtedly
one of the best specimens of American cheeses. It has a dark-
yellow color, is very rich, and highly flavored. o o

The pastures of Otsego County are exceptionally fineyand: its
general advantages of climate, ete., render its ‘*locéli‘ty‘/ﬁ.dnemof
the best adapted for the manufacture of «cheese. ‘

One of the best specnnens of cheesd of ‘a *mllder chzuacter
white and well-flavored, is made at Milan, Cayuga County,
New York, the name of which might be Cayuga cheese.

Perhaps the cheapest of the foreign famous cheeses-is the
Neufchatel. It comes in little rolls about an inch thick and
three inches long, is enveloped in tin-foil, and costs about
twenty cents a roll. Two rolls are quite sufﬁcmnt for a large
dinner. It is a delicious cheese... ‘Care.must be taken, how-
ever, when purchasing, to ascertam‘ that it is not musty.
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The tariff may be saved by purchasing the Neufchatel manu-
factured in New Jersey and Westchester County, New York.
As for that, the Stilton made in Cayuga County can hardly be
detected from the Leicestershire manufacture itself; and, in
fact, nearly all the famous cheeses are very perfectly imitated
in America, so that those who choose may indulge in foreign
names and encourage home manufacture at the same time.

In serving Stilton cheese, the top should be cut off to form.
a cover, and then the cheese should be neatly surrounded with
a napkin. Whenever the cheese is taken from the table, the
cover should be replaced.

Cheeses are generally cut into little squares and passed in a
glass cheese-dish. No morsel of dried cheese should ever be
thrown away, as it can be used grated for macaroni, cheese
omelets, ete.

Cheese should form a course at dinner. For further particu-
lars concerning cheese as a course, sce page 345.

‘WeLsa RARE-BIT.

Toast carefully thin square or diamond-shaped slices of bread,
with the crust removed. - 'While hot, butter them slightly 5 then
dip them for a moment in a pan containing enough hot water
to half cover them; they should be only slightly moistened.
Now place each slice on a separate hot plate, allowing one slice
for each person at table; sprinkle over a little salt, and pour.
over them enough melted cheese to cover them. Select rich,
new cheese, as it is more casily melted. It can be melted in a
little cup. It should not be made until almost ready to serve,
as the moment it is finished it should be eaten; otherwise the.
cheese will harden, the toast will become cold, and the dish al-
together will be quite ruined. :

Tlns is a favorite dish for gentlemen’s suppers or for lunch;
yet it is sometimes served at dinner for a cheese course by it-
self, or for decorating a platter of macaroni with cheese. -

This simple receipt is decidedly the best one, I think ;. yet
somg spread also a little mustard over the toast, and others add
a littleale tosthe melted checse. Sometimes the toast may. be
dipped mtoqale instead: of hot water, and some scrve a poached:
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egg on each slice of Welsh rare-bit; still others mix. the yolks
of eggs into the cheese when melted.

The Welsh rare-bit makes-a decidedly prettsr coulse, selved in
little chafing-dishes in silver, or pla’ged silver, about four inches
square, one Cof which, standing in a plate, is to be served to
each person at table. The reservoir contains boiling-hot water
the little platter holds the slice of Welsh rare-bit, which is thus
kept hot.

Corraee CHEESE. ~

Place a pan of clabbered sour milk over the ﬁxe, and let it
become well scalded ; then, pouring it into a clean cloth, squeeze
out all the water, leavmg the clabber quite dry. Tut _thls into
a kitchen basin, and work it with the hands, making it a little
moist by adding cream. Add also a little butter and plenty of
salt; mold it into little balls. ,

Ramegixs (Ramequins & lo Ude, Cook to Louis XV1I).

Ingredients: Four ounces of grated high-flavored cheese, two
ounces of butter, two ounces of bread (without crust), a scant
gill of milk, one-third of a teaspoonful of mustard, one-third

of a tea-spoonful of salt, small pinech of Cayenne pepper, yolks
of two eggs, whites of three.

Crumb the bread, and boil it soft in the mllk add the but-
ter, mustard, salt, pepper, cheese, and the yolks of the eggs;
beat thoroughly; then stir in the whites of the eggs, beatenito
a stiff froth. Pour this into little round paper cases (Seeipag®
61), which require only a few minutes to make;, fill ‘each: &ne
about three-quarters full; bake the paste about five orsix min-
utes, when it should be puﬁed high abote, theredgesof the pa-
per. Serve the ramekins 1mmed1ately, ot “théy" wﬂl fall. . A
good cheese course for chnnel and nice fm lunclr or suppe1

Ramexing, witn ALE (Wcm ne)

Ingredients: Four ounces of cheese, two ounces of fresh but-
ter, half a French roll, two eggs, half a cupful of cream, half a
wine-glassful of good :ale.

Boil the roll and cream ‘togethelu until- qmte smooth j rub the

grated cheese and the butter smoothly together; then mix all o

“ 12
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adding the ale and the yolks of the eggs well beaten. When
the paste is smooth, stir in the whites of the eggs beaten to a
stiff froth; put the mixture into paper cases; bake about fif-
teen minutes, and serve very hot.®

Pasrry Raumexins ( Warne).

Ingredients: Some good cheese, puff paste, the yolk of one
egg.
ggl‘ake some puff paste, and roll it out rather thin; strew over
it some good grated cheese, and fold it over; repeat this three
times, rolling it out each time; then cut the ramekins with a
paste-cutter in any form you please, brush them over with the
yolk of a well-beaten egg, and bake them in a quick oven for
about fiftecn minutes. When done, serve them quickly on a
hot napkin, '

SWEET SAUCES FOR PUDDINGS.
Burrer Savos (Mrs. Youmans).

Ingredlents : Three-quarters of a cupful of butter, one and a -

half cupfuls of powdered sugar, four table-spoonfuls of boiling-
hot starch, made of flour or corn starch, with'either_brand%y, .
maraschino, wine, lemon-juice and zest, vanilla, or other flavor-
ing preferred. Stir the butter with a fork to a light cream ;-
add the sugar, and continue to beat it for one or two minutes.
Just before serving, stir in with an egg-whisk the boiling stalch
and the flavoring.
SirUP SAUGES.

Boil two cupfuls of sugar with two or three table-spoonfuls
of water, until it thickens slightly ; take it from the fire; stir
in a piece of butter the size of a hickory-nut, and either lemon-

juice, fruit-juice, or, in winter, fruit sirups, wine, brandy, or any

of the flavoring extracts.

| A Prain axp CorEsr SAUCE. ,
Infrledlents Three and a half oupfuls of water, one cupful =

% Rive or six minutes will suffice for baking them.—Ep.
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of sugar, a small picce of butter, a table-spoonful of either corn
starch or flour, flavoring of either brandy, vanilla, lemon, or wine
(with or w1thout a little nutmeg g), or zest and cinnamon.

‘When the water boils, stir in the corn starch or flour .(rub'l)e& '
smooth with a little cold water), sugar, and, if used, the yellow
rind of a lemon and the cinnamon, and cook well for two or
three minutes ; take the pan from the fire, and stir in the but-
ter and flavoring (if the lemon and cinnamon.are not used).

SaME Saves, Ricser (Mrs. Osborne).

Ingredients: One pint of water, three table-spoonfuls of flour
or corn starch, half a cupful of butter, two cupfuls of sugar,
two eggs, half of a nutmeg, half a pint of Madeira or sherry.

Beat the butter and sugar to a cream; add the eggs well
beaten, then the nutmeg; heat the wine as hot as possible with-
out boiling ; bring the water to a boil in another vessel, and stir
in the corn starch or flour (rubbed smooth with a little cold wa-
ter), and cook it well for about two minutes. Mix well the in-
gredients off the fire. :

WaippED-cREAM SavcE (M7s. E’mb‘ry‘, Kentucky).

Mix a plateful of whipped cream (flavored with wine or va-
nilla), the beaten whites of two or three eggs, and pulveuzed
sugar to taste, all together. Pile a bank of this mixture in the
centre of a platter, and form a circle of little fruit puddings
or Swedish puddings (steamed in cups or little molds); &laric-
manges, corn-starch puddings, ete., around it or place atlarcre
puddmg in the centle, W1th a cn cle of the- saucm apounds: '

ok P N L R

FRUI’I‘ SAUCES

The French bottled apricots, greengage plums or strawber-
ries make dehcmus sauces for a Bavarian cream, blanc-mange,
charlotte-russe, or corn-starch pudding. -They may simply be
poured around the pudding on a platter, or the juice may be
thickened by boiling it with a very little corn-star ch, then add-
ing the fruit to it when cold. :

The American canned May-duke chemes (Shnvers) make a
good ‘pudding sauce. Boil the juice, and.add the slight corn:
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starch thickening and a little sugar; when cold, add the cher-
ries. It makes a good sauce poured around these puddings.

Fresh red cherries, stewed, sweetened, passed through a sieve,
and slightly thickened with corn starch, make another pudding
sauce. The Colorado wild raspberries make a fine berry pud-
ding, with the same kind of berry sauce around it. Marma-
lades and preserves, if not too stiff, make pretty garnishes as
well as good sauces.

STRAWBERRY SAUCE (jfor Baked Puddings).
Ingredients: Half a cupful of butter, one cupful of sugar, the
beaten white of an egg, and one cupful of strawberries (mashed).
Rub butter and sugar to a cream; add the beaten white of
the egg, and the strawberries thoroughly mashed.

Bomwep CusTArD

makes a good sauce. If served with plum-pudding, flavor it
with brandy ; if served with rice- puddmw (in mold) or corn
starch or other puddings, flavor it with lemon, vanilla, choco-
late, or cofEee, ete., ete.

A Goop SAUCE FOR PUDDINGS (Miss Amelia Foote).

Ingledlents Half a cupful of butter, one cupful of sugar,
white of one egg, two table-spoonfuls of wine, a little vanilla,
and half a wine-glassful of boiling water.

Beat the butter and sugar for about fifteen minutes; then
add the flavoring.. Just before sending to the table, add. the
egy, beaten to a fxoth and stir in the boiling water, beating it
to a foam; or it may be ﬂavoxed with brandy or wine, without

_the Vamlla
SABYLLON

‘This is a French pudding sauce, and an exceedmgly good
one.  It-is so rich that one or two table-spoonfuls poured over
a fruit, batter, bread, or almost any kind of pudding, are suffi-
cient., The amount of sauce in the rece1pt is, thelefow, enough
for six or seven persons.

Lut, two yolks and: one whole egg, also a scant half tea—cupful
Qf sugar, into a little stew-pan ; beat them well for a few min-
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utes. Then put the saucepan into another, containing boiling wa-
ter, over the fire; beat the eggs briskly with the egg-whisk while
you gradually pour in a scant half tea-cupful of sherry; svhen
the sherry is all in, the egg will begin to thicken; then take it
from the fire, and add the juice of a quarter of a sma,ll lemon.

CaraMEL Sauce (New York Cooking-school).

Dissolve six ounces of cut loaf-sugar in half a pint of boiling
water ; add a stick of cinnamon, a little lemon:zest, and-two
cloves, and boil it ten minutes. Next put two ounces ‘of loaf-
sugar, dissolved in a table-spoonful of boiling water,- on a
moderate fire, and stir it until it assames a light-brown color;
pour the other boiled sugar over this; give it one boil, remove
it from the fire, and add two or three table-spoonfuls of sherry.

PUDDINGS AND CUSTARDS.
PLum-PUDDING, WITH RuoM or Brawoy (Gouffé).

Taxz three-quarters: of a pound of chopped suet, three-quar-
ters of a pound of stoned raisins,three-quarters of a pound of
~ currants, quarter of a pound-of citron, three-quartérs of apound
of sugar, three-quarters of a pound of bread-crumbs, two apples |
cut into small dice, and the grated peel of a lemon’ mix: the

whole in a basin, with , \ ‘ S, S5
three pounded cloves, \ \S
pinch of salt, six eggs, - =\

and half a gill of rum
or brandy. Butter a
pudding -mold, fill it £
with the mixture, and E—
tie a cloth over the top.. e T '

Place a plate at the bottom of a kettle wh1ch is tln ee—parts fn]l
of boiling water. Put the pudding in;and boil for four hours,

keeping the pot replenished:with'boiling water. « Turn out «the
pudding on a hot dish: sprinkle-over dt sugar. DPour over
half a pint of swarm wim opdbrindy, and hoht it when putting:
the pudding on the table. : ‘ o : Lo
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German Sauce.—Made with eight yolks of eggs, quarter of -
a pound of sugar, three gills of Madeira, and the grated peel of -
half a lemon. Stir it over the fire until the spoon is coated. .

Serve in-a boat. Or serve a common brandy sauce, or the same

kind of sauce flavored with rum, if rum should be used in the

pudding.

Prom-pupping (Mrs. General Sherman),
Ingredients: One cupful of butter, one cupful of sugar, half

a cupful of cream, half a cupful of rum, one cupful of ale, one

cupful of suet (chopped), one cupful of fruit (currants and
raising), half a cupful of candied orange cut fine, six eggs well
beaten, two grated nutmegs, one tea-spoonful of ground cinna-
mon, half a tea-spoonful of ground cloves, bread-crumbs.

Beat the butter and sugar together to a cream. The bread-
crumbs should be dried thoroughly, and passed through a sieve.

Beat all well together before adding the bread-crumbs, then add -
enough of them to give proper consistency. Put the pudding -

into a tin mold (not quite filling it), and boil it four hours.

The Sauce.— Use equal quantities of butter and sugar. .
Cx cam the butter, then add the sugar, beating them both until -
very light. Add then the beaten yolk of an egg, and a little

grated nutmeg. . Heat on the fire a large wine-glassful of sherry

wine diluted with the same quantity of water, and when just

beginning to boil, stir it into the butter and sugar.

Puppive wira Remaixs or Prum-rupping.

Line a charlotte mold or basin with slices of cold plum-pud-

ding, cut so that they will fit closely together. Fill the.inside
with a sufficient quantity of gelatine puddmg (sce page 272).
Set it in a cool place to stiffen. Turn out the charlotie on a
_dish, with a brandy sauce on the bottom.

PLAINER I‘RUIT Puopine.

Incrledmnts One cupful of sugar, one - quarter of ‘a pound -
of raising, one cupful of butter, one half-pound of English cur-
rantsjthreerand a half cupfuls of flour, a little citron shced four -
egos, the whites and yolks heaten separately. - Put one tea-

R k4 Bt
. .
CAPE CREC -1
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spoonful of saleratus with one half-cupful of cream. Flour the
raisins, currants, and citron before adding to the mixture.

Boil it three hours in a floured cloth, or in buttered forms,
large or small. Pour some brandy on top, and set it on fire just
before taking to the dining-room. Serve with brandy-sauce.

Suer-puppiNg (Mrs. Gratz Brown).

Ingredients: One cupful of suet chopped fine, one cupful of
molasses, one cupful of sweet milk, one cupful of raisins, one
tea-spoonful of salt, one small tea-spoonful of soda mixed in
the molasses, three and a half cupfuls of flour.

Boil in a bag or form three hours; or, better, steam it. It
may be steamed in tea-cups, filling them a little more than half
full. Serve with brandy-sauce.

Prune-PupDING (Grace Greenwood).

This is the same as the suet-pudding, excepting that one
half-pound of prunes and one half-pound of English currants
are substituted for the raisins.

Eve’s Puvpine (Mrs. Frank Blair).

Ingredients: Six ounces of bread-érumbs, six ounces of sugar,
six ounces of raisins or currants, six ounces of butter cut in
small pieces, or beef suct chopped fine, six large apples chopped,
one table-spoonful of flour, six eggs, one table-spoonful of ‘ein—

namon, one tea-spoonful of ground cloves.

Flour the fruit. Mix eggs and sugar together, and the suct
and apples; then mix all, adding the beaten whites -of the eggs
the last thing. Boil it in a erm or, bag three hours, or bake
it two hours. Serve with bmndy—sauce.

A SPICED APPLE-PUDDING

Ingredients: Three tea- cupfuls of bread-crumbs, three tea-
cupfuls of apples chopped, one tea-cupful of sugar, one-quarter
of a pound of raisins, perhaps.alittle citron, two table-spoonfuls
of brandy, one table-spoonful of ground cinnamon, half a tea-
spoonful of ground cloves, one tea-spoonful of mace, two or
three eggs beaten separately.
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- Cook the bread-crumbs a few minutes with a pint of milk
before- adding the other ingredients; add the whites of the
eggs the last thing before baking., Bake half an hour, if the
oven is quite hot. Serve with any sweet sauce.

COTTAGE-PUDDING.

Ingredients: One cupful of sugar, one and one-half cupfuls of
flour, one table-spoonful of butter, one half-cupful of milk, two
eggs beaten separately, one tea-spoonful of baking-powder, or
one half-tea-spoonful of soda, and one tea-spoonful of crcam of
tartar. DBrandy or wine sauce.

MINUTE-PUDDING.

Ingredients: One quart of milk, salt, two eggs, about a pint
of flour.

Beat the eggs well ; add the flour and enough milk to make
it smooth. Butter the saucepan, and put in the remainder of
the milk ‘well salted ; when it boils, stir in the flour, eggs, ete.,
lightly; let it cook well. It should be of the consistency of
thick corn mush. Serve immediately with the following sim-
ple sauce, viz:, milk sweetened to taste, and flavored with grated
nutmeg, | o
S -NaxTocreEr BERRY-PUDDING.

- Ingredients : One pint of grated cold boiled potatocs, one
pint of flour, one quarter of a pound of butter, one tea-spoon-
ful of salt, and almost any kind of berries.

Wet these with milk or water to the consistency of soft bis-
cuit-dough ; roll it; spread with blackberries, raspberries, cher-
ries, or stewed dry berries. Roll, fasten in a cloth, and steam it
an hour and a quarter. Serve with any sweet pudding-sauce.

GELATINE-PUDDING (Miss Coldy, of Rochester).
. Separate the whites and yolks of four eggs. With the yolks
make a boiled custard (with a pint:of milk, and sugar to taste).
Set a third of a box of gelatine to soak a few minutes in a
littler-cold water, then dissolve it with three-fourths of a cup-
ful of'boiling avater. When - the custard has cooled, add the
gelatine water and the whites of ‘the eggs beaten to a stiff
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froth ; flavor with vanilla, stir. all together, and put it into a
mold or molds. It will settle into .three layers, and is a.very
pretty pudding, tasting much like a charlotierusse. A pretty
effect can be obtained by usmg Coxe’s pink gelatine,

TAPIOCA-PUDDING.

Pare and core (with a tube) six or seven apples;, lay them im
a buttered dish. Pour over a cupful:of tapioca. or sago one
quart of boiling water; let it stand an hour; add two. tea-
cupfuls of sugar, a little lemon, vanilla, or wine; pour this over
the apples, and bake an hour. Peaches (fresh or canned) may
be substituted, and are an improvement.

Tarioca CrEAM.

Soak a tea-cupful of tapioca overnight in milk. The next
day, stir into it the yolks of three eggs well beaten and a cup-
ful of sugar. Place a quart of milk on the fire, let it come to
the boiling-point, and then stir in the tapioca, and let the whole
cook until it has thickened; then take it off the fire, and stir
in the whites of the eggs beaten to a froth. Flavor to taste. : A.
small portion of the beaten whites of the eggs can be saved to
decorate the top. Stir into the latter a little sugar, put it into
a paper funnel, press it out over the top of the pudding dccord-

&

ing to fancy, and place it in the oven a few moments to color. .

CaniNer-PUDDING (M7s. Pope).

Butter a mold well; line the bottom with. "rais'insf“zihﬂ;a'ﬁ*;iﬂi

citron. cut into fancy shapes 3 COVEL™ thlS,\Wlth /pigce!
then more raisins and’ecitron, alternat111g \Wltlﬁithe rca,lge, until
the mold is full to
within an inch and a.
half of the top. Mix
in a bowl three ta-
ble-spoonfuls of sugar
and the yolks of three
cggs until they are a cream; then mix in slowly a pint of milk
just brought to. the boiling-point. Iour this over the cake,

etc., in tho mold. Put th.is, into a pan of cold water, so thai

19%
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the water may cover one-third of the mold. Set it over the
fire until the water boils; then put the whole into the oven to
bake an hour. Serve with wine-sauce.

BAarTER-PUDDINGS DBAKED.

Ingredients: One quart of sifted flour, butter the size of an
egg, one pint of milk, half a tea-spoonful of salt, four eggs.

Scald the milk, and melt the butter in it. When partly
cooled, stir in the yolks of the eggs well beaten, then the salt
and flour. When quite cold, stir in lightly the whites of the
eggs beaten to a stiff froth. Dake in rather large patty-pans.
Serve immediately with a sauce. The puddings should be light
puffs. Strawberry-sauce is especially nice with these puddings.

Rory-pory Puppine BoiLep.

Make a biscuit-dough and roll it out into a square about a
fourth of an inch thick. Spread over it (leaving an inch un-
covered at the edges) almost any kind of fruit, or berries, such
as strawberries, raspberries, etc., sweetened, or preserves. Roll
it tight." Sew it in a cloth, giving room for it to swell. DBoil
or steam it an hour. Serve with almost any kind of pudding
sauce. A nice roly-poly pudding may be made with sponge-
cake baked in sheets, spread with preserves or jelly, rolled,
sprinkled on top with sugar, and served with wine-sauce.

Bakep Berry Rowrus.

Roll biscuit-dough thin, in the form of a large square, or
into small squares. Spread over with berries. Roll the crust,
and put the rolls into a dripping-pan close together until full;
then put into the pan water, sugar, and pieces of butter. DBake
them. Serve any of the pudding sauces.

Swebpisg Pupping.

Ingredients: One half-pound of flour, one half-pound of but-
ter, half—pound of sugar, eight eggs, a little salt.

Rub the sugar and butter to a cream; add the yolks well
beaten; the, salt, flour, and, lastly, the wlntes of the eggs beaten
to ‘a stiff froth; ~ Put ’ohe batter three-fourths of an inch deep
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into tea-cups. Cook by steaming them in a steamer about half
an hour. The batter will fill the cups. Turn them out on a
hot platter. Serve immediately with a clear brandy-sauce in
the bottom of the dish. Half the above amount will be suffi-
cient for a small family.

CHERRY-PUDDING (M"?S Bonner).

Ingredients: Two eggs, one cupful of sweet milk, three fea-
spoonfuls of yeast powder, flour to make a stiff batter, as many
cherries or fruit of any kind as can be stirred in.

Boil or steam it two hours. Serve with fruit sauce, made as
in receipt for “ fruit sauces” of the same kind of fruit of which
the pudding is made.

A Corx-starcu Pubpive.

Many kinds of puddings can be made with this receipt by
adding different flavorings. I consider it a great success; be-
sides, it is very easily and quickly made. It may or may not be
served with a boiled custard made with the yolks of the eggs.

Ingredients: One pint of rich milk, two table-spoonfuls of
corn starch, a scant half-cupful of sugar, whites of three or four
eggs, a little salt, flavoring.

Beat the eggs to a stiff froth. Dissolve the corn starch in
a little of the milk. Stir the sugar into the remainder of the

"milk, which place on the fire. . 'When it begins to boil, add the
dissolved corn starch. Stir constantly for a few moments; when
it will become a smooth paste ; now stir in the beaten Whltes
of the eggs, and let it remain a little longer to cook the: €ggs.
It can be flavored with vanilla, and put inte a form; yet it is
still better as a

Cocoa-yur Pupping. , / o

‘When the preceding pudding is just. finished, add half.a
cocoa-nut grated; put it into a mold. - Serve with whipped-
cream- around it, or a sauce of boiled custard made with the
yolks of the eggs. -As only half of a cocoa-nut is used for this
pudding, sprinkle sugar on the other half, and spread it on
something, when ‘it will keep a month. In that time perhaps
another pudding of the same kind may be wanted. Fresh cocoa-
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nut. is better and cheaper than the desiccated cocoa-nut. It re-
quires the whole of a twenty-five cent package of the desiccated
cocoa-nut, and only half of a fresh one, which costs but ten
cents. .

CHOCOLATE-PUDDING.

With still the same receipt for a corn-starch pudding, first
flavor the whole with vanilla; now take out a third of the
pudding; flavor the remainder in the kettle with a bar of choc-
olate, softened, mashed, and dissolved with a little milk. Put
half of the chocolate-pudding in the bottom of a mold (which
has been wet in cold water) ; smooth the top ; next make a lay-
cr with the white pudding (the third taken out); smooth it
also; next the remain-
N\ der of the chocolate-
S pudding.  Serve with
whipped cream, or a
— boiled custard made
L | with the yolks of the
eggs and flavored with vanilla, around it; or, the one-third por-
tion of pudding may be flavored with half a bar of chocolate,
and placed in the centre of the two layers of white, as in the
picture; or one can use the same receipt for a corn-starch pud-
ding, and flavor it with chopped pine-apple, strawberries, or, in
winter, with dried cherries swollen in water; or it may be fla-
vored with chocolate, with the white centre part of cocoa-nut.

Cocos-yur Puppines, in PAPER CasEs.

Melt over the fire butter the size of an egg, with a cupful of
sngar, and a table-spoonful of water. Pour them into a dish
when they have boiled a couple of minutes, and let them cool;
mix with them half of a cocoa-nut grated, a table-spoonful of
small cuts of citron, the grated rind and juice of half a lemon,
and, the yolks of four eggs beaten separately; add the whites
(beaten to a stiff froth) the last thing, Fill little paper cases
(see page 8), and bake immediately. They may be served hot
or cold. Of course it may all be baked in one dish; but it
makes a very dainty course to serve onc of these cases placed
on a plate for each person.
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Eee Sourrnt, in Parer Caszs. o

Make a boiled custard of cream with half a pint of milk,
yolks of two eggs, three table-spoonfuls of sugar, a heaping tea-
spoonful of flour, a very little butter, salt, and a flavoring of va-
nilla, or any thing else, as preferred.  "When it has just. thick-

ened a little, take it off the fire, and let it partly cool. Add

then two raw yolks of eggs and four whites beaten. to a stiff
froth. Butter the paper cases, fill them with this preparation,
and bake them ten or fifteen minutes in a moderate oven,

Sxow-puppinG (Miss Amelia Foote).

Cover one-third of a package of gelatine with a little cold
water, and, when softened, stir into it' a pint of boiling water;
add onec cupful of sugar, or sugar to. taste,'and either the juice
of two_lemons, or half a tea-cupful of ‘wine: when cold, and
beginning to thicken, add the well-beaten whites of three eggs.
Beat all lightly and smoothly together, pour the mixture into a
mold, and set it away until hard. .Serve in the centre of a plat-
ter, with a boiled custard poured around, made with the yolks
of three cggs, one pint of mﬂk, and half a cupful of sugar.

BorLep CUSTARD (No 1)

I will venture a receipt for boiled custard (pel‘haps it should
be granted that cvery one knows how to make it), as it is se
often used in making many kinds of dessert, and as ‘in”rexcel—
lent sauce for several puddings. cro e

It is considered better made of the yolks only»ofz«the eggs
(some whites may be used, howevel) A dessett-spoonful of
sugar is enough for each .cgg, and-five yolks.are «quite sufli-
cient for a quaxt of milk. Beat the yolks and the sugar to-
gether to a froth, and stir in the filk? put it into a custard-
boiler, or, if one has none, into ‘a small tin pail. Place this
in a kettle of boiling water; stir the mixture constantly until
it is a little thickened. If it is well stirred, the custard will
be a smooth creamy if allowed to remain a few moments too
long in the boiling water after it begins to thicken, it will
curdle and be spoiled. Do not flavor it with any of the

F-
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essences, wines, or brandy, until after it is cooked; if either
a vanilla-bean or peach-leaves are used, cook them with the
custard.

If the whole eggs are preferred, for economy’s sake, to be
used (and they make very good custard), allow four eggs to a
quart of milk, and four dessert-spoonfuls of sugar. If the milk
is first boiled before it is added to the other ingredients, there
will be less danger of the custard curdling.

Bomwep Custarp (Miss Eliza Brown), No. 2.

Beat the yolks of three eggs very lightly; stir into them two
small table-spoonfuls of corn starch, dissolved in a little milk,
and one tea-cupful of sugar, Bring two quarts of milk to a
boil, then take it off the fire; pour it into the eggs, ete., a little
at first ; return it to the fire, and stir it until it thickens, not al-
lowing it to boil; let it remain long enough to well cook the
starch. Now stir in lightly the whites of four eggs beaten to
a stiff froth; allowing the custard to remain a half-minute on
the fire to set the eggs. Flavor with vanilla or chocolate, or
with both.

Arrre Mirivevs (Mrs. Shaw).
Boil tart apples after they are pared and cored; rub the
pulp through a colander, and sweeten it to taste. To a pint of

the soft pulp stir in lightly the whites of three eggs, beaten

to a stiff froth. Flavor with grated rind and juice of lemon,
or with lemon or vanilla extract. Serve it with cream. It is
a decided improvement to put this into a pudding-dish and cov-
er it with the beaten whites of two or three eggs, swectened and
flavored. Color it in the oven. - Serve with cream or custard.

BAxep APPLES. :
* Pare and core large, juicy pippins, without cutting them to
picces; fill the cavities with sugar, and a little lemon-junice or
extract, and some thin slices of the yellow part of the lemon-
rind ; put them into a pan with a little water in the bottom;
sprml}le% sugar over the tops, baste them often, and, when done,
set them away to cool. Serve them with cream, or they may

PRTEN
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be served with whipped cream, flavored with sugar and essence
of lemon, poured over so as to nearly conceal them; or serve
them with a boiled custard poured over them,

Friar's Omerer (Mrs. Treat).

Stew six or seven good-sized apples as for apple-sauce; stir
in, when cooked and still warm, butter the .size of a pigeon’s
egg, and one cupful of sugar; when cold, stir in three well-
beaten eggs and a little lemon-juice. Now put a small piece
of butter into a sau?é pan, and when hot throw in a cupful of
bread-crumbs ; stir them over the fire until they assume a light-
brown color. Butter a mold, and sprinkle on the bottom and
sides as many of these bread-crumbs as will adhere; fill in the
apple preparation, sprinkle bread-crumbs on top, bake it for fif-
teen or twenty minutes, and turn it out on a'good-sized platter.
It can be eaten with or without a sweet sauce.

TLOATING TSLANDS.

Separate the whites and yolks of four eggs; with the yolks

make a boiled custard with,.say, a large pint of milk, four ta-
ble-spoonfuls of sugar, and a flavoring of vanilla, essence, of
lemon, sherry-wine, peach-leaves, or any of the usual flavorings.
Beat the whites to a stiff froth, sweetening and flavoring them
a little also. 'Wet a long spoon, turn it around in the beaten
egg, talnng out a piece of oblong shape, poach it, turnmg ut-
around in boiling water, or milk, Whmh is better. .Wiienzt]
custard is cold, pour it into a glass digh, and place
poached whites on top; or make a circle of the: whltesaan@a'
platter, and pour the custard between.. .o« -2 wo

TIPsY-PUDDING.

Soak a sponge-cake baked in a form (or,in fact, dry pieces
of cake of any kind can be used) in sherry-wine. When satu-
rated enough, so that it will not fall to pieces, pour over it a
boiled custard (No. 1), flavored with any thing preferréd. If
placed in a glass dish, decorate.with the beaten whites of the

oS poach(,d and W1t11 dots.of jelly. If served in a common
plattm, squeezé the beaten whites (sweetened and flavored)
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through a funnel in any fancy shapes over the pudding, and
put it into the oven to receive a delicate color.

LeMoN-PUDDING.

Beat the yolks of two eggs in a pudding-dish; add two cup-
fuls of sugar. Dissolve four table-spoonfuls of corn starch in
a little cold water. Stir into it two tea-cupfuls of boiling wa-
ter. Put in the juice of two lemons, with some of the grated
peel. Mix all together with a tea-spoonful of butter. Bake it
about fifteen minutes. When done, spread over the top the
beaten whites of the eggs sweetened, and let it color a moment
in the oven. To be eaten hot or cold.

BrAnc-MANGE.

Put half a paper of gelatine, two ounces of sugar, half of the
very thin rind of a lemon, and eight bitter almonds, blanched
and bruised, into a pint of milk, and let it stand an hour. Place
it over the fire, and let it come merely to the scalding-point,
stirring it well to dissolve the gelatine. S

Strain it into a bowl, add a pint of cream, and a little wine
or brandy, to taste. Stir it occasionally, to prevent the cream
from settling on the
surface. Turn it
avoiding the settlings,
into molds, to hard-
en; or, in place of al-
monds, a stick of cin-
namon may be substituted ; or infuse a few more almonds, and
omit the wine or brandy ; or, the blanc-mange may be flavored .
with maraschino, or any other liqueur. I prefer blanc-mange
made with corn starch, as the same ingredients nccessary for a
blanc-mange proper are better made into Bavarian creams.

Corn-stArcH PuppING.

Ingredients: One and one-half pints of rich milk, one large
heaping table-spoonful of corn starch, one scant cupful of sugar,
four eggs, omitting two whites, a little salt, and flavoring.

Bring' the milk and the sugar almost to a boil, then add the
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corn starch (stirred smooth with a little milk), and a pinch of
salt. Stir it at the back of the range for five minutes, not al-
lowing it:to boil. Then .take it off the fire; when alittle
cooled, stir in the eggs, and when .well and smoothly mixed,
place the kettle again on the fire for only afew moments; to
be sure that the eggs are slightly cooked. Now stir in-the
flavoring, if it is an extract. Zest.(sugar rubbed on fresh:lem-
on-peel) is an exceedingly delicate flavoring. The vanilla pow-
der boiled in the milk is better than the extract.

It makes a pretty dish to pour this into cups or little molds,
and, when cold and solid, to arrange them in a circle or, accord-
ing to taste, on a platter, with strawberry, grape, or any kind
of fruit sauce, or whipped cream poured into the bottom of
the dish; or, mold it in a circular form, and pile up any kind
of berries in the centre, with or without whipped cream.
For an invalid I prefer the othe1 1ece1pt for “a, corn-starch
pudding.”

The common rule for com—stmch puddmg is one quart of
milk, three eggs, three table~spoonfuls of corn starch, one even
cupful of sugar; add flavoring-and a little salt.

v
"

Breap-PUDDING.

Soak some crumbled bread in milk. Put a layer of ‘this
(vather moist) in the bottom of a pudding-dish; sprinkle
over some raisins and a little cinnamon powder, then-another
layer of soaked bread-crumbs, raisins, and- cmnamon@owderz :
Now beat up three eggs (to about a quart of s6akeds bicad:
crumbs) with two heaping- table~spoonfulsuiofmasugcm,&mu*cé'*l*nto
it a quarter of a cupful -of rumj brandy; or® Wingand: pour
it all over the puddmg in the Ehsh - Bake’ about twenty

minutes. § Sk -

, BREAD—AND-J#UTT:ER PU‘be];TG ‘

Strew layers of English currants between slices of buttered
bread (crust cut off). Poul overthem a boiledcustard flavored
with nutmeg or any otherflavoring ‘desived. ‘Set them into the
oven to soa,k and bake aliout ﬁfﬁeen mmutcs

PO 3
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Friep BREAD-PUDDING.

Cut the crust from slices of bread. Cut them into pieces of
the same shape and size. Soak them a few moments in cus-
tard—. e., some milk, one or two eggs, and sugar to taste, and
a flavoring of cinnamon. Sauté them in hot lard to a delicate
brown. Serve with brandy-sauce, or almost any kind of sweet
satce. :
Inpran-corN Pupbpine.

Scald a quart of milk, and stir in seven table-spoonfuls of
sifted corn-meal, a tea-spoonful of salt, one tea-cupful of mo-
lasses, a table-spoonful of ginger. DBake threc hours.

BAVARIAN CREAMS.

THERE is not a more delicious dessert than that of Bavarian
cream. These creams are exceedingly casy to make, and, as
they are prepared some time before dinner, they have the ad-
vantage of being out of the way when cooking this meal. They
are a cheap country dessert, where one has plenty of cream, yet
are not so very expensive in the city, as it only requires a pint
of common cream to make a quart and a half of Bavarian cream.

‘When cream is thoroughly chilled, it is much more readily
whipped. A pint can be whipped in a few minutes with a lit-
tle tin tube cream-whipper. If no whipper is at hand, beat the
cream with a fork, and skim off the whipped cream as it rises.
It is always better not to cook gelatine; it should be soaked in a
little water near the fire for an hour or two, when it will be en-
tirely dissolved, and then it should be stirred into the custard
while it is still hot. In making the Bavarian creams, do not
add the whipped cream to the ingredients with the gelatine
until they are quite cold and arve beginning to set, or they would
otherwise dissolve the cream. The ingredients will set very
soon if placed on ice. The pine-apple Bavarian is especially
nice, and can be made with the canned pine-apple if the. fresh
pine-apple can not. be obtained; however, there is not much
choice, as they are all delicious.
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The Bavarian creams all make good charlottes-russe, the
peach Bavarian making an especially deholous one. Sometimes
these mixtures are flozen, and put into charlotte molds; the
cake is formed in molds a trifle larger.  When the cream is
frozen, it is inserted into the cake ]ust before serving. When
freezing the mixture, the whipped cream is not added until
the custard or ingredients with the gelatine are partly frozen.

Bavarian Cream, wira Vawmra (Mrs. Blair).

‘Whip one pint of cream to a stiff froth, laying it on a sieve.
Boil another pint of cream or rich milk, with a vanilla bean,
and two table-spoonfuls of sugar, until it is well flavored ; then
take it off the fire and add half a box of Nelson’s or Coxe’s gel-
atine soaked for an hour in half a cupful of water, in.a warm
place near the range; when slightly cooled, stir -in the yolks
of four eggs well beaten ‘When it has-become quite: cold, and
begins to thicken, stir it without ceasing a few minutes until it
is very smooth, then stir in the whipped cream lightly until it
is well mixed. Put it into a mold or molds, and set it on ice,
or in some cool place.

Bavariany Cream, wite CHOCOLATE,

is made as the preceding cream, adding two sticks of chocolate,
soaked and smoothed, to the yolks of the eggs

Bavariaxy CreAM, wiTH STRAWBERRIES

YA

After picking two pounds and a, ‘half of stlawbeules, squeeze
them through a colander, and add six ouhces of ‘sugai*to the
juice; when the sugar is dissolved, add-half-a"box of gelatine
soaked as before described.  Place it' on the ice, stir it smooth
when it begins to set, then stir ina pint of cream whipped;
put it into a mold or molds, and-serve with fresh strawberries
around it. . : . . :
Bavariaxy CreaM, wiTH ALMONDS.

Take three ounces of sweet:and one ounce of bitter almonds,
blanch and skin them,/andwput them-into a pan on a moderate
fire, stirring them continually. © As soon as they have acquired
a fine yellow color, take them off the fire, and when cold pound
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—y

them into fine piecces. Then add a pint of cream or rich milk
(nearly boiling), and two or three table-spoonfuls of sugar, and
half a package of gelatine, which has been soaked as before de-
seribed.. Put it upon the ice, and when about to thicken stir
it until it is very smooth, then stir in lightly a pint of cream
whipped, and put it into a mold.

Bavariaxy CreaM, wita PPEACHES.

Cut eighteen fine peaches into small pieces, and boil them
with half a pound of sugar. When they are reduced to a mar-
mahde, squeeze them th1ouoh a sieve or colander. Then add
half a package of dis-
solved gelatine, and
a glassful of good
cream. Stir it well,
to make it smooth
when it is about to
set, then add the pmt of cream whipped, and mold it. It
makes'a still prettier dish to serve halves or quarters of fresh
peaches half frozen, around the cream.

Bavariay CreAM, Wit PINE-APPLE.

Cut a pine-apple into fine picces ; boil it with one half-pound,
or a coffee-cupful of sugar ; pass the marmalade through a sieve
or colander; turn off part of the juice; add half a package of
dissolved gelatine. Stir, and add the pint of cream whipped,
as before described. Mold it.

Bavariay Cream, witn COFFEE.

Throw three heaping table-spoonfuls of fresh roasted and
ground Mocha coffee into a pint of boiling rich milk, Make
a strong infusion, strain it, and add to it the whipped yolks of
four eggs well beaten, with an even cupful of sugar. Stir the
custard over the fire until it begins to thicken; take it off the
fire, and add to it, while still hot, half a box of gelatine which
has been standing an hour on the hearth to dissolve in a little
cold: water:- “When just beginning to set, stir it well to make
it smooth, then add the pint of cream whipped. Mold it.
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CHARLOTTE-RUSSE.

The sponge-cake may be made with four eggs, one cupful of
sugar, one and onc-half cupfuls of flour, and two even tea-spoon-
fuls of yeast powder, or as described for sponge jell y—cake (see
page 300). .

To make an even shee’o, professional cooks pass.the cake bat-
ter through the méringue bag on a large sheet of foolscap pa-
per in rows which touch each other, and which run together
smoothly when baking; or, without the méringue bag, it may
be spread over the sheet as evenly as possible. 'When baked,
an oval piece is cut to fit the bottom of the charlotte pan, then
even-sized parallelograms are cut to fit around the sides. Fill
with cream made as follows: Whip one pint of cream, flavored
with vanilla to a stiff froth, and add to it the well-beaten svhites
of two eggs, and one half—pouncl of pulverized sugar’; mix it all
lightly and carefully together. = Fill the charlotte.; pan, or pans,
and put them into the 1ce-chest to set.

This is the best and simplest manner of mang a char lotte—
russe. Many take the trouble to add gelatine, which is unnec-
essary. Professor Blot made the filling of his charlotte-russe
of sweetened and flavored whipped cream only. It will harden
without difficulty if placed upon the ice,and it is very .deli-
cate; yet the whites of éggs are an improvement. If there is
only enough cake at hand to fit.the sides of.the pan, put. ajpa:
per in the bottom of the mold cut to fit it, and the okm"loites
can be served without a top. S

These charlottes are very prettily: decoratedson 0. mlthvﬂcmg
squeezed through a small-sized:funneljworyyouhmay:pour a
transpavent icing over the whole, and make the decoration over
this with the common icing. ‘Sometimes they.are-made in lit-
tle molds, one charlotie for.each plate,.and, .again; a large char-
lotte is decorated with a, circle of strawberries around it. . .

Cream is much more easily frothed when placed.on ice and
thoroughly chilled before whipping:; -when whipping it, place
the froth on a sieve,.and all that.drops: through can be returned
to the bowl to be rewliipped. - Sometimes professional cooks
work the froth with an egg-whisk to make it finer grained..
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AMBROSIA.

Slice peeled oranges. Make alternate layers of orange slices,
sugar, and grated cocoa-nut, until a glass dish is filled, having
grated cocoa-nut on top ; now pour a little sherry wine over the
top, to run through the mixtures. It is as often served with-
out the wine.

DESSERTS OF RICE.
To Bom RicE.

ALWAYS cook rice With plenty of salt; it is 1ns1p1d without
it. It is sometimes cooked in a steamer, with milk, withou
stirring it; although it is more quickly cooked by soaking it
an hour or two, and then throwing it into salted boiling water
in the brightest of saucepans. To half a pound of the rice usc
about five pints of water. Let it simmer about twenty min-
utes. Handle it carefully, not to break the kernels.

Rice-pupDING.

This receipt makes one of the plainest and best puddings
ever eaten. It is a success where every grain of rice seems ly-
ing in a creamy bed. ‘

Ingredients: One cupful of boiled rice (better if Just cooked,
and still hot), three cupfuls of milk, three-quarters of a cupful
of sugar, a table-spoonful of corn starch, two eggs; add flavor-
ing.

DISSOIVG the corn starch first with a little milk, and then stir
in the remainder of the milk; add the yolks of the eggs and the
sugar beaten together. Now put this over the fire (there is
less risk of burning in a custard-kettle), and when hot add the
hot rice. It will seem as if there were too much milk for the
rice; but there is not. Stir it carefully until it begins to
thicken like boiled custard, then take it off the fire, and add
the flavoring, say, extract of lemon. Put it into a pudding-
dish, and place it in the oven. Now beat the whites of the
eggs,;.to,a,- ‘stiff froth, and add a little. sugar and flavoring.
Take the.pudding from the oven when colored a little, spread
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the froth over the top, and return it to the oven for a few min-
utes to give the froth a delicate colormg

RIOE-CONES.

Mold boiled rice, when hot, in cups which have been previ-
ously dipped in cold water; when cold, turn them out on a
flat dish, arranging them uniformly; then with a tea-spoon
scoop out a little of the rice from the top of each cone, and
put in its place any kind of jelly. Just before serving, pour in
the bottom of the dish hot brandy-sauce. For a change, it is
well to boil a stick of cinnamon in the rice to flavor it.

Rice-caxE, witn PrAcHEs.

‘When some rice is cooked in a steamer with milk, and is
still hot, add a little butter, sugar, and one or two eggs. But-
ter a plam puddan-mold stlew the butter with bread-crumbs,
and put in a layer of rice half an inch thick; then a layer of
peaches, and continue alternate layers of each until the mold
is full. Bake this for about fifteen or twenty minutes in an
oven; when done, turn the cake out of the mold, and pour in
the bottom of the dish a boiled custard-sauce flavor ed with wine,
or any thing preferred. crd . S

RICE-CAKE, witHE Pine-ApPLE.

Prepare rice as above. Cut the pine-apple into dice, and boil
them in sirup (water and sugar boiled ten or fifteen minutes);
drain and mix them in the rice. Butter a plain puddingimold
or basin, and strew it with bread-crumbs; put in thesgicevand
pine-apple, and bake it; when done, tuin it out:of *the mold,
and pour around it a sauce made ‘as follows: Pecl three large
apples, and cook them in one pint of sirup-sweetened to ‘taste.
When the apples are quite ‘soft, strain them through a sieve,
and mix this sirup with that in which the pme—apple was cook-
ed ; boil, or reduce it until it coats the spoon.

GRoUND RICE—PUDDING, wmju QHOCOLngi SAUCE.
Steam one quarter of a pound of ‘ground rice ‘and one pint
of cream a quarter of an hour, then flayor it with vanilla; add
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one ounce of butter, the yolks of four eggs, let it cool, and beat
it for half an hour; beat up the whites of the eggs to a froth,
which mix in gently. Steam it a quarter of an hour. Serve
it with half a pint of boiled custard, having one ounce of soaked
and masheéd chocolate stirred well into it, poured into the bot-
tom of the dish.

Orance Swow-ars (Mrs. Acton).

Boil some rice for ten minutes, drain, and let it cool. TPare
some oranges, taking off all the thick white skin; spread the
rice in as many portions as there are oranges, on some pudding
or dumpling cloths. Tie the fruit (surrounded by the rice)
separately in these, and boil the balls for an hour; turn them

carefully on a dish, sprinkle over plenty of sifted sugar. Serve
with any kind of sauce or sweetened cream.

APPLE SNOW-BALLS.

Pare and core some large apples without dividing them.
Prepare the rice as in the foregoing receipt; inclose the apples
separately in it, and boil them three-quarters of an hour.

Sauce.—A little butter' and sugar mixed to a cream; a spoon-
ful of corn starch cooked in two cupfuls of boiling water; fla-
voring of cinnamon. To mix, see Sweet Sauces.

Rice SourrLE.

Ingredients: Half a cupful of rice, one even cupful of sugar,
one pint of milk, butter the size of a butter-nut, half a lemon,
five eggs.

Throw the rice into boiling salted water, and let it boil for ten
minutes. Then put it into a stew-pan with the milk, butter and
sugar, and set this to simmer very slowly for about half an hour,
when the rice should be very soft (or the pan can be placed in
a vessel of boiling water, or in a steamer). If it is placed di-
rectly on the range, much. care should be taken mot to let it
burn, Now work the rice, etc., with a wooden spoon until it is
a smooth pasté; add the yolks of the eggs beaten to a perfect
froth;.and a lump of loaf sugar (mashed) which has absorbed
all the oil:ont of the rind of the whole lemon (called zest); add
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also the juice of half of the lemon. If the rice is now too firm,
add a little cream also. 'When cold, stir into this the whites of
the eggs beaten to the stiffest possible froth, and put the mixt-
ure into a flat pudding-dish, or into little paper cases (see page
61). Sprinkle granulated sugar over the top or tops. Bake in
the oven about ten minutes. Serve immediately, or the sowglé
will fall. Ground rice may be used instead of whole rice. It
should be rubbed smooth with a little cold milk, and then add-
ed to the remainder of the milk and the butter on the five, and
stirred until it thickens, It is then taken off the fire, sweetens
ed, and flavored ; the beaten yolks and then the beaten whites
are stirred in qu1cldy, and the sugar is sprinkled over the top,
when all is put into the oven.

Rice CroQuETTES.

Ingredients: To half a pound of rice, one quart of milk, one
tea—eupful of sugar, a very little butter, yolks of one or two eggs
beaten, ﬂavonng, and a little salt.

Soak the rice three or four hours in water; drain, and put into
a basin with the milk and salt. - Set the basin in the steamer, and
cook until thoroughly done. Then stir in carefully the stgar,
the yolks of one or two eggs, very little butter, and flavor with
extract of lemon or vanilla. If fresh lemon is used, add a little
zest. 'When cool enough to handle, form into small balls;; press
the thumb into the centre of each; insert a little marmalade, or
jelly of any kind, and close the rice well over them. Rolliin
beaten eggs (sweetened a little), and bread-cmmbs * Brysin+boil-
ing-hot lard. . _ ST kT

. . - ke
Rice PancagEs, wites PRESERVES.

Make the pancakes (see page 70), and while hot spread
them with butter, and ~
with almost any Lmd
of preserve or jelly; (&3
roll them, cut off the W\
ends, arrange them =
tastefully on a hot
platter, sprinkle sugar over the tops, and serve immediately. =

13
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WINE JELLIES.
‘Wire JELLY.

Ingredients: One box of gelatine soaked in one pint of clear
cold water, one pint of wine, the juice and the thin cuts of
rinds of three lemons, one and three-quarter pounds of loaf-su-
gar, one quart of clear boiling water, the whites of two eggs
(well beaten) and the shells, with a small stick of cinnamon.

Soak the gelatine in the pint of cold water an hour, then
pour over it the quart of boiling water, stirring it well ; now
add the wine, sugar, eggs, lemon-juice (strained in a fine strain-
er), and the thinnest possible cuts from the peels of the lemons.
These cuts take only the little globules of oil in the peel, which
are exceedingly delicate in flavor, the white part being bitter.
Add also the small
stick of cinnamon, as
it adds much to the
flavor of the jelly. Put
this into a porcelain
kettle, let it boil rap-
idly about a quarter
: of a minute .without
stirring it; now, settmg the kettle on the hearth, let it remain
anothel half-mmute to settle, then skim off carefully the scum
which is at the top j pour it through the jelly-bag., It should
be entirely clear: if, however, the first should not be so, return
it to the bag.

Cold water should be poured into the- molds, then emptied
just before using. Jelly hardens much quicker on ice, or in
the coolest place to be found. :

Dip the molds into warm water a moment, before taking out
the jelly. If allowed to remain a moment too long, the jelly
might dissolve a little, injuring the form.

Many kinds of wines and liquors may be used. The above
receipt is well proportioned for sherry, Madeira, or port; a
smaller proportion of brandy, maraschino, noyau, or of punch
would make sufficient flavoring ; a larger portion of Chftmparme
might be used, as it is not so strong.
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Oravee JuLLy (molded with Quariers of Oranges).

Ingredients : Eight oranges, two lemons, three-quarters of a
box of gelatine soaked in half a pint of cold water, three-quar-
ters of a pound of loaf-sugar, one pint of boiling water, beaten
whites and shells of two eggs.

Rub the loaf-sugar on the peels of two oranges and one lem-
on; squecze the juice from six or seven oranges and two lem-
ons, and strain it. Take off the peel carefully from two or-
anges, leaving only the transparent skin surrounding the quar-
ters, and separate all the sections without breaking them. Soak
the gelatine half an hour in half a pint of water; boil the other
pint of water and the sugar together, skimming all the time
until no more scum rises; then put in the sections of oranges,
and when they have boiled about a minute take them out, and
put them one side. Pour this sirup over the soaked gelatine,
adding the orange and lemon juice, the beaten whites and the
shells of two eggs. Put it on the fire, and let it boil about a
quarter of a minute without stirring; then, placing it at the
side of the fire, skim off carefully all the scum at the top, and
pass it through the jelly-bag. "When half of the jelly is in the
mold, put it on the ice, and let it set hard enough to hold the
orange sections, which place in a circular row around the edge
of the mold ; then add enough more jelly to cover the sections;
when this has hardened, pour over the remainder of the jelly,
which should have been kept in a warm place to prevent it from
hardening. All the sections of orange may be put in with the
first half of the jelly, as they will rise to the top, althouglr they
will not hold their places evenly. Or, if time is valuable, mold
the jelly without the sections, and save them to garnish the
jelly on the dish. '

Lemox JELLY.

Ingredients : Half a box of gelatine soaked in half a pint of
water, juice of five large lemons, two cupfuls of loaf-sugar, or
sugar to taste, beaten white and shell of an egg, one and a half
pints of boiling water.

Soak the gelatine in the half-pint of water half an hour. Rub
several of the pieces of the sugar on the peel of the lemon, to
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soak the oil on the surface. Pour a pint and a half of boiling
water on the soaked gelatine, and add lemon-juice, sugar, and
egg; let it come to a boil, then set it at the side of the range
a few moments ; skim carefully, and pass through the jelly-bag
into molds.

MacepoiNe or Frurrs.

This is made with any kind of jelly; however, jelly made
with Champagne or sherry is preferable. Any of the delicate
fruits of the season, such as grapes, cherries, peaches, strawber-
ries, raspberries, mulberries, currants (on their stems), plums,
and orange sections, or preserved fruits, such as brandied cher-
ries, peaches, ete., are tastefully imbedded in the jelly, so as to
show their forms and colors to best advantage. A fine bunch
of Hamburg or of Malaga grapes is exceedingly pretty, incor-
porated whole into a clear Champagne jelly; it should be sus-
pended with a small thread in the centre of the jelly-mold,
and the jelly poured in when quite cold, although not set.
The bunches of grapes are in this way much more easily im-
bedded than other fruits. In the latter case,the mold is placed
on ice; a little jelly is poured in, and, when set, some fruits
are arranged in a circle, or according to taste; more jelly
poured in, and left to harden again; more fruit added, and
thus continued until the mold is full.

Do not heat the jelly a second time; merely keep it in a
warm place, awaiting that on the ice to harden.

Fawey JELLIES. -

Jelly is sometimes formed in a mold with a cylindrical tube
in the centre; the open space in the centre is then filled with
whipped cream. Then, to be still more fanciful, the whipped
cream may be dotted with strawberries, or any kind of pre-
served fruits, such as cherries, grapes, cuts of peaches, ete., ete.

Then there is ribbon jelly, or jelly made in two colors, in this ~
way : Half of a Champagne or sherry jelly is colored quite red
with a few drops of prepared cochineal ; a little pale jelly is
poured into the mold, and, when set, a layer of the red jelly is
poured: carefully over it, and so continued until the mold is
filled with alternate layers of the two colors.
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Italian jelly is pretty also. The mold is half filled with jelly,
and, when set, a chain of cakes of blanc-mange (made rather
firm, hardened in a thin layer, and cut of equal sizes with a
pepper-box cover or a small tin cutter) is arranged; then the
remainder of the jelly is added to the mold. |

Whipped jelly makes a pretty change. ‘When it is set a little,
put it into a bowl; whip it with an egg-whisk until it is full of
air-bubbles,  Fill the mold, and put on ice.

‘Wit 10 po wita PArts oF JELLY LEFT OVER IN WINTER.

Add lemon-juice; beat the jelly until it becomes entirely
white, which will take some time, and put it into a mold again.

Carr's-roor JELLY.

I have made calf’s-foot jelly twice, and never intend to make
it again, I would not have made it the second time, except for
the purpose of succeeding, and getting a reliable receipt for this
book. At the first attempt, I happened to have company who
had heard that I pretended to be a cook. The jelly was opaque,
tasteless, and split in two. Here is a successful receipt. It re-
quires almost every thing known in the cooking calender; but
do not attempt it with less, and after a trial use gelatine only
for jellies.

Ingredients: Four calf’s feet boiled in a gallon of water, sev-
en eggs, one and a half pounds of sugar, one pint of sherry wine,
a stick of cinnamon, three cloves, a.nd. half a box of gelatine,

Split the calf’s feet, break the bones, and place them on the
fire at the back of the range, with a gallon of cold watet,*to boil
gently for five hours. Skim the water often, which should be
reduced to rather less than two quarts; then strain the jelly into
a pan, and, when perfectly firm, remove the fat and sediment.

Add to the jelly the beaten whites and crushed shells of
seven eggs, one and a half pounds of sugar, a pint of sherry
wine, a stick of cinnamon, three cloves, and half a box of gela-
tine soaked in a little water, and whip this well together; set it
over the fire, and .when it has just begun to boil throw in the
juice of six lemons, and.one or two table-spoonfuls of clear, cold
water; take the kettle off the fire, let it remain at the side in
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rather a hot place about ten minutes, then skim off carefully all
the scum from the top. Put into the jelly-bag the thin cuts
from the peels of four lemons, not cutting the white or under
skin, as that is bitter; then pour in the jelly, having the appara-
tus near the fire to prevent the jelly hardening before it has all
passed through.

Warerep JELLy, wita IFruirs.

Prepare about two cupfuls of preserved fruits—for instance,
pine-apples, peaches, greengages, and cherries; keep the cher-
ries whole, but cut the others into dice; moisten them all with
sherry.

Prepare about a quart of Champagne, sherry, or brandy jelly,
and when strained pour it into a basin, which place on the ice,
or on ice and salt; whip it now gently with the egg-whisk,
adding the juice of two lemons; when it begins to set, and is
quite frothy (not too much so, however), stir in the fruits;
place all into a mold, and surround it with ice.

CAKE.

Rules for Cake—Have cvery thing ready before mixing the
material—a. e., the ingredients all measured and prepared, and
the tins buttered. The sooner the cake is mixed (after the in-
gredients are ready) and put into the oven, the better. Sift the
flour, and have it dry. Mix baking-powder or cream of tartar,
if used, well into the flour, passing it through the sieve sev-
cral times, if particular. Roll the sugar; mix sugar and butter
together to a cream. The eggs must then be very, very well
beaten separately. If one person makes the cake, beat the
yolks first. If soda is wused, dissolve it in the milk, or, if no
milk is used, in a little lukewarm water ; add it the last thing,
unless fruit is used, when it should always be rolled in flour,
and added the last thing. Cake, to be light, should be baked
slowly at first, until the batter is evenly heated all through.
Many leave the oven door slightly open for the first ten or fif-
teen minutes. The prepared flour is especially good for cake.
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SPONGE-CARE.

This is the most perfect of sponge-cakes, when properly
made. |

Ingredients: Ten eggs, one pound of pulverized sugar, half
a pound of flour, juice of half a large lemon, with the rind
grated. ’

After all the ingredients are quite ready—i, ¢., the flour and
sugar sifted, the lemon-peel grated, the half lemon squeezed, and
the tins buttered—the success of this cake is in the beatin’u of
the eggs. Two persons should beat them at least half an h%m‘
one beating the whites, and the other the yolks and half of thé
sugar together. Next cut the yolks into the whites, then stir
in lightly the remainder of the sugar, then the flour and lemon
by degrees.®

The oven heat should be rather moderate at first. Much of
the success depends upon this, as the batter should be evenly
heated throughout before it begins to rise. When baked,
spread over the cakes a wafer thickness of icing (sce page 304)
slightly flavored with vanilla,

Wane Caxe (Miss Eliza Brown).

I venture to say there is not to be found a better receipt for
white cake than the following. The cake is mixed contrary to
the usual rules for making cake, but it is the best mode for
making it fine-grained and delicate,

Ingredients: Whites of six eggs, scant three-quariers of a
cupful of butter, one and one-quarter cupfuls -of ;pulverized
sugar, two cupfuls of flour, juice of half a lemon, one-quarter
of a tea-spoonful of soda. ,

If soda is used, mix it well with the flour, and pass it through
the sieve several times to distribute it equally. Beat the butter
to a light cream, and add the flour to it, stirring it in gradual-
ly with the ends of the fingers until it is a smooth paste. Beat

* A pound of sugar is three cupfuls; half a pound of flour, two and a
half cupfuls—s. ¢., the ordinary sized kitchen cup. Do not try to make
half the quantity,



206 PRACTICAL COOKING@, AND DINNER GIVING.

the whites of the six eggs to a stiff froth, and mix in them the
pulverized sugar; now stir the ege and sugar gradually into the
flour and butter, adding also the lemon-juice, and mix it smoothly
together with the egg-whisk. As soon as it is perfectly smooth,
put it into the oven, the heat of which should be rather moder-
ate at first. 'When done and still hot, spread over it a frosting
made with the white of one egg, pulverized sugar (see page 304),
and a flavoring of lemon. The frosting is a decided improve-
ment, .and, according to the receipt, only requires a few min-
utes to prepare.

This cake may be made with one tea- spoonful of baking-
powder, or with prepared flouf, or with the one-quarter tea-
spoonful of soda and one-half tea—spoonful of cream of tartar,
when the essence of lemon should be used instead of the lem-
on-juice.

JumsLes (Mrs. Wadsworth).

Ingredients: Two cupfuls of sugar, three eggs (beaten sepa-

rately) ; one cupful of butter, just enough flour to roll it out.
- Mix quickly, and roll it thin. Cut out the cakes with a round
cake-cutter, cutting them out again in the centre with the top
of the pepper-glass of the caster. 'When they are in the pans,
wet the tops, using a paste-brush or feather, with the white of
an egg slightly beaten. Then sprinkle over very coarse-pound-
ed lump-sugar; the sugar, in fact, in little lumps.

AiMonp JUMBLES.

Ingredients: One pound of sugar, one-half pound of butter,
one pound of almonds blanched and chopped fine, two eggs,
flour enough to mix stiff.

Roll thin. Moisten the top of each one with the white of
eggs, and sprinkle with sugar., Bake quickly.

‘Some persons wet the Jumbles with a brush or a little cloth
saturated with sherry-wine after they arc cooked, and then re-
turn them to the oven a few moments to dry.

Cocoa-xur Caxe (Miss Emma Witt, of Cleveland).

. Ingredients: One-half coffee-cupful of butter, two small tea-
spoonfuls of cream of tartar, two and one-half coffee-cupfuls of



PRACTICAL COOKING, AND DINNER GIVING. 297

sugar, one small tea-spoonful of soda, four and one-half coffce-
cupfuls of flour, two grated cocoa-nuts, one coffee-cupful of
sweet milk, the whites of seven eggs.

Reserve a large handful of the grated cocoa-nut to sprinkle
on the frosting. This cake looks most beautiful mixed with
fruit-cake in a cake-basket.

Frurr-caxe (Miss Abbie Carpenter, of Saratoga).

Ingredients: Onc pound of flour, one pound of sugar, one
and one-cighth pound of butter, onc-half pound of candied cit-
ron, four pounds of currants, four pounds of raisins (stoned
and chopped), nine eggs, one table-spoonful each of ground
cloves, of cinnamon, of mace, and of nutmeg, and three gills of
brandy.

This cale is perhaps not too large, as it will keep for years.

Excrisz Pouxp-cAxE.

Ingredients: One pound of butter beaten to a cream, one
pound of pounded sugar, ten eggs (whites and yolks beaten
separately), one pound of dried flour, eight ounces of almonds,
eight ounces of candied peel, two wine-glasses of brandy.

When all are well beaten together, add three pounds of En-
glish currants and one pound of raisins (both dredged in flour).
Set it immediately in a moderate oven, and bake three hours
ab least.

BosTton CREAM-CAKES.

Paste.~—One pint of water, half a pound of butter, three-
quarters of a pound of flour, ten eggs.

Boil the water and butter together; stir in the flour while
boiling, and let it cook a moment; when cool, add the eggs,
well beaten, with a tea-spoonful of saleratus and a little salt.
Drop with a spoon on buttered tins, forming little cakes some
distance apart. Bake in a quick oven; they will puff in bak-
ing. 'When done and cold, cut one side large enough to insert
the cream with a spoon. This will make about sixty cakes.

Cream.—One cupful of flour, two cupfuls of sugar, four eggs,
one quart of milk. .

Beat the eggs and sugar together, then add flour and enough

18%
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of the milk to make a smooth and thin paste; pour this into
the remainder of the milk when it is boiling, and stir constant-
. ly until it is sufficiently thickened; flavor with vanilla. Do
not use it until it is cold. It is better to make this, as indeed
all custards, in a custard-kettle.

CruLrers (Miss Amanda Newion).

Beat three eggs well with four table-spoonfuls of sugar; add
four or five table-spoonfuls of melted lard, then flour enough to
make it not too stiff. Roll rather thin (one-third of an inch).
Cut the cakes into shapes, and throw them into boiling lard,
like doughnuts. They may be simply shaped, as in Fig. 1.

M'
1 all(g 3 M_ﬂ ‘r

To give them the shape of Fig. 8, first cut the paste, as in Fig.
25 hold the first line with the thumb and finger of the left
hand, then with the right hand slip the second line under the
first, then the third under the second, and so on until they are
all slipped under; pinch the two ends together, and the cruller
will be in form of Fig. 8.

5 7

34

Doveunurs (Mrs. Bartlett).

Ingredients: Two eggs, one cupful of sugar, one cupful of
sour milk, half a tea-spoonful of soda, four table-spoonfuls of
melted lard ; add flour, making the dough rather soft.

Fry them in hot lard, and sprinkle pulverized sugar over them
while still hot.

BREAD-CAKE.

Ingredients: Three cupfuls of bread-dough, one cupful of
butter, three scant cupfuls of sugar, one cupful of raisins or
English currants, three eggs, a nutmeg grated, one tea-spoonful
of soda, two tea-spoonfuls of cream of tartar, a wine-glassful of
brandy.

GineeErBREAD (M7rs. Lansing), No. 1.

Inmechents Two cupfuls of molasses, one cupful of butter,
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one cupful of sugar, one cupful of milk (sour or sweet), five
eggs, five cupfuls of sifted flour, two table-spoonfuls of ginger,
half a tea-spoonful of ¢cloves, one tea-spoonful of soda.

GiveersreaDp (No. 2).

Ingredients: One cupful (half a pint) of molasses, one cup-
ful (half a pint) of boiling water, butter the size of an egg,gne
tea-spoonful each of ground cloves, ground cinnamon, ginger,
and soda, half a pound of flour (light weight).

First, put butter (partly melted) into the molasses, then spices.
Dissolve the soda in the boiling water; stir it into the mo-
lasses, ete. ; then the flour. Cream of tartar should not be used
with molasses.

CHOCOLATE-CAKE.

Make a cup-cake with the following ingredients: One cupful
of butter, two cupfuls of sugar, three cupfuls of flour, one cup-
ful of milk, four eggs beaten separately, one tea-spoonful of
soda, two tea-spoonfuls of cream of tartar, or two tea-spoonfuls
of yeast powder.

Cut the cup-cake, when baked, through the middle, or bake
it in two or three parts. Put a layer of the chocolate mixture
between and on the top and sides of the cake.

Chocolate Mixture.—Five table-spoonfuls of grated choco-
late, with enough cream or milk to wet it, one cupful of sugar,
and one egg well beaten. Stir the ingredients over the fire
until thoroughly mixed ; then flavor with vanilla.

MoUNTAIN-CAKE. ‘

Ingredients: Whites of six eggs, one and a quarter cupfuls
of sugar, one and a quarter cupfuls of flour, half a cupful of
butter, half a cupful of sweet milk, half a cupful of corn starch,
a little vanilla; two tea-spoonfuls of baking-powder.

Bake it in two or three parts, like jelly-cake; put a frosting
between the layers and on top of the cake, made of the whites
of four eggs, nine table-spoonfuls of pulverized sugar, and a lit-
tle vanilla; or use grated cocoa-nut, mixed thickly in the frost-
ing, without vanilla; or use the chocolate mixture in the prece-
ding receipt; or make it a jelly-cake.



300 PRACTICAL COOKIN@, AND DINNER GIVING.

Cream Caxe or P (Mrs. Arnold).

This is an excellent dessert cut as a ple, or it may be served
as a cake for tea.

Crust.—Three eggs, one cupful of sugar, one cupful of flour,
one-third of a tea-spoonful of soda, and one tea-spoonful of
cream of tartar. Beat the whites and yolks well separately;
stir all together as quickly as possible, and bake in two pans (if
rather small; if large, use only one), the batter three-quarters
of an inch thick.

Cream.—Two and a half cupfuls of sweet milk, four even
table-spoonfuls of sugar, two table-spoonfuls of flour, and one
egg. Boil this a few moments until it has thickened, and flavor
with vanilla or lemon.

‘When the crust is cold, split it, and put the custard between,

This cake is much improved with a boiled icing.

SroneE JELLY-CAKE (M7rs. Pope).

Ingredients: Five eggs, one cupful of sugar, one cupful of
flour, two  even tea-spoonfuls of yeast-powder, and grated rind
of a lemon. ‘

Beat the yolks, sugar, and lemon together to a cream; add
whites of eggs beaten to a stiff froth; then the flour and yeast-
powder perfectly mixed. . Bake in a dripping-pan, and when
done spread jelly (not sweet) over the bottom of the cake, roll
it from the side, and sprinkle sugar over the top; or bake it in
two or three jelly-cake pans, and spread jelly between. The
cake may be iced on the bottom. The rolled jelly-cake may
be cut into slices, and served with a sweet sauce for dessert.

Cocoa-nur Coxgs.

Ingredients: One pound of cocoa-nut grated, half a pound of
sugar, the whites of two eggs, and the yolk of one egg.

Beat the yolk well; add the sugar to it; then the cocoanut
and whites of the eggs beaten to a stiff froth. Drop by the
tea-spoonful on sheets of buttered paper placed on tins., Form
each little cake inta the shape of a cone, and bake in a moder-
ate oven about half an hour.
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Croquanre Caxm (Mrs. Lackland).

Ingredients: Three-quarters of a pound of shelled almonds
half a pound of citron, three-quarters of a pound of suga,r’
+three-quarters of a pound of flour, and six eggs. ’

Blanch and halve the almonds, and slice the citron ; mix
them well together, and roll them in flour; add to them the
sugar, then the eggs (well beaten), lastly the flour. Butter shal-
low pans, and lay in the mixture two inches thick. After it is
baked in a quick oven, slice the cake into strips one inch wide,
and turn every strip. Return the pan to the oven, and bake
the sides a little. 'When cold, put it away in tin boxes. This
cake will keep a year or more, and for reserve use is quite in-
valuable.

To Braxcm Aimonps.

Put them over the fire in cold water, and let them remain
until the water is almost at the boiling-point, not allowing them
to boil; then throw them into cold water. Remove the skins,
and dry the almonds in a cloth before using.

‘When they are to be pounded for macaroons, méringues, ete.,
they should be first dried for two or three days in a gentle heat.

Resrcca Caxe (Mrs. North).

Ingredients : Half a cupful of butter, one cupful of sugar,
one cupful of sweet milk, one egg, one pint of flour, one tea-
spoonful of soda, and two tea-spoonfuls of cream of tartar.

For a change, a cupful of raisins or of English currants, or a

mixture of both, or an addition of sliced citron, may be added.

Giveer-svars (Mrs. Leach).

Ingredients: One pint of molasses, one coffec-cupful of
brown sugar, one coffee-cupful of butter, one table-spoonful of
ginger, and one heaping tea-spoonful of soda dissolved in one
table-spoonful of hot water.

Mix very thick with flour, and roll them very thin.

Pramxy Cooxizs.
Ingredients: One cupful of butter (or half butter and half
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lard), two cupfuls of sugar, one cupful of milk, two eggs, about
a quart of flour (cookies are better to have no more flour than
is necessary for rolling them thin without sticking), three tea-
spoonfuls (not heaping) of yeast-powder, or one tea-spoonful
of cream of tartar and half a tea-spoonful of soda.

Sour milk can be used, when add the half tea-spoonful of
soda, and omit the cream of tartar. Bake in a quick oven.

Armoxnp Macarooxs.

Blanch and skin eight ounces of Jordan almonds and one
ounce of bitter ones; dry them on a sieve, and pound them to
a smooth paste in a mortar, adding occasionally a very little
water, to prevent them from getting oily ; add to them five
ounces of pulverized sugar, one tea-spoonful of rice flour, and
the whites of three eggs beaten to a stiff froth; with a spoon,
put this on paper in drops the size of a walnut; bake in a slow
oven until they are of a light-brown color, and firmly set; take
them from the paper by wetting the under side of if.

LapyY's-FINGERS.

Mix six yolks of eggs with half a pound of powdered sugar;
work the preparation with a spoon until it is frothy; then mix
into it the whites of six eggs well beaten, and at the same time
a quarter of a pound of flour, dried and sifted. Put this batter
into a méringue bag, and squeeze it through in strips, two or
three inches long, and sprinkle over some fine sugar; bake in a
slack oven twelve or fourteen minutes.

MeérincuEs & LA CriME,

Ingredients: Six whites of eggs, nine ounces of pulverized
sugar, half a pint of cream (whipped), three ounces of sugar
with the cream, a slight flavoring of vanilla.

‘Whip the eggs to a very stiff froth, add three or four drops
of vanilla, and mix in the pulverized sifted sugar, by turning
the sugar all over the eggs at once, and cutting it together very
carefully. Sprinkle sugar over a tin platter, and on it place
table-spoonfuls of this mixture at convenient distances apart;
smooth the tops, and sprinkle a little sugar over them also.



PRACTICAL COOKING, AND DINNER GIVING. 303

The secret of making méringues is in the baking. Put them
into a moderate oven, and leave the oven-door open for thirty-
five minutes at least. They should not be allowed to color for
that time, which would prevent them from drying properly, and
a thin paper crust is very undesirable for a méringue; in fact,
the longer they dry before coloring, the thicker will be the
crust. They should be in the oven at least three-quarters of
an hour, only allowing them to color slightly the last two or
three minutes. While they are still hot, scoop out carefully
the soft contents, and when they are cold fill them with whip-
ped cream, press two of them together, forming a ball, and put
them into the refrigerator to set the cream.

Whipped Cream.—Add the three ounces of sugar and a fla-
voring of vanilla, sherry, or any thing preferred, to the cream,
and when whipped put the froth into a kitchen bowl, and whip
it again with the egg-whip or a machine egg-beater; this makes
it finer-grained and stiffer.

A much prettier arrangement for dessert is the méringue as it
is fashioned at Delmonico’s. Instead of little méringues, each
one is made a half ball, about six inches in diameter. They
are dried very slowly, so that the crust is about one-third of an
inch thick. When
emptied of the
soft interiors, and
when cold, two
shells are placed
on a platter, like
an open clam-
shell. The whip- .
ped cream, when about to serve (already set, by being on the
ice), is banked between them, reaching as high above as suits
the fancy. The cream may be decorated with strawberries,
raspberries, etc., or it may be served without ornamentation.

GErMAN Caxe (Mrs. Schulenburg).

Ingredients : One pound of flour, three-quarters of a pound
of butter, six ounces of sugar, one egg, half a cupful of rum.
Bake in a pie-pan, pressing the cake until it is about one-
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quarter of an inch high. Before baking, sprinkle sugar and
ground cinnamon on top; after it is baked, cut it into squares
while it is yet warm.

Raxaque Buxs.

Ingredients: One pound of butter, one and a quarter pounds
of sugar, two pounds of flour, six eggs, four table-spoonfuls of
ground cinnamon.

Mix the cinnamon into the flour; rub the butter to a cream,
then mix the flour with it. DBeat the sugar with the eggs, then
all together, as little as possible. Distribute this by the spoon-
ful into rough-looking cakes on buttered tins placed at a little
distance apart. This is a very nice lunch-cake.

FrosrinG.

The old way of making frosting was a half-day’s work. I
now laugh at the extra exertion once made to be sure that the
eggs were sufficiently and properly beaten. The following is
the true way to make frosting, which is done and dried on the
cake in ten minutes, allowing three minutes for the making:

Use a heaping tea-cupful of fine pulverized sugar to the
white of each egg, or, say, a pound of sugar to the whites of
three eggs. Beat the whites until they are slightly foaming
only; do not beat them to a froth. The sugar may all be
poured on the egg at once, or, if considered easier to mix, it
may be gradually added. Either way, as soon as the sugar and
eggs are thoroughly stirred together, and flavored with a little
lemon or vanilla, the icing is ready to spread over the cake. It
would be advisable to ice the cakes as soon as they are taken
from the oven. The icing made with the white of one egg is
quite sufficient to frost an ordinary-sized cake.

It is very little extra trouble to decorate a frosted cake.
One can purchase funnels for the purpose with different shaped
ends. In place of no better funnel, make a cornucopia of stiff
writing-paper; fill it with the frosting, and press it out at the
small end, forming different shapes, according to taste, over the
cake. Little centre-pieces or leaves can always be purchased at
the confectioner’s to aid in the decoration.
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For a cocoa-nut-cake, mix plenty of the grated cocoa-nut into
the frosting, which spread over the cake ; decorate it then with
plain frosting.

For a chocolate-cake, after spreading over the chocolate frost-
ing mentioned in the receipt for chocolate-cake, decorate it with
delicate lines of the white frosting.

The appearance of boiled icing (which is generally flavored
with lemon) is much improved also by a decoration with the
plain white frosting.

Bomep lomxa.

Ingredients: One pound of sugar, whites of three eggs.

First, boil the sugar with a little water; when it is ready to
candy, or will spin in threads when dropping from the end of
a spoon, take it off the fire, and while it is still boiling hot add
the whites of the eggs well beaten, stirring them in as fast as
possible.  Flavor with lemon (if preferred), vanilla, Jamaica
rum, or any of the flavorings, and it is ready for use.

CANDIES.

Caramzrs (Mrs. Wadsworth).

Ingredients: One cupful of best sirup, one cupful of brown
sugar, one cupful of white sugar, two cupfuls of grated choco-
late, two cupfuls of cream, vanilla, one tea-spoonful of flour
mixed with the cream.

Rub the chocolate to a smooth paste with a httle of the
cream ; boil all together half an hour, and pour it into flat
dishes to cool; mark it with a knife into little squares when it
is cool enough.

Wane-sucar Caxoy (Miss Eliza Brown).
Ingredients: Four pounds of sugar, one pint of water, four
table-spoonfuls of cream, four table-spoonfuls of vinegar, butter

the size of an egg.
Boil all together slowly for about three-quarters of an hour.
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Vineaar Canoy (Mrs. Clifford).

Ingredients: Three cupfuls of sugar, half a cupful of vine-
gar, half a cupful of water, one tea-spoonful of soda.

‘When it boils, stir in the soda. If the candy is preferred
clear, stir it as little as possible; if grained, stir it.

ICES.

“Wrra a patent five-minute freezer (it really takes, however,
from fiftcen minutes to half an hour to freeze any thing), it is
as cheap and easy to make ices in summer as almost any other
kind of dessert. If one has cream, the expense is very little, as
a cream-whipper costs but twenty-five cents. A simple cream,
sweetened, flavored, whipped, and then frozen, is one of the
most delicious of ice-creams. By having the cream quite cold,
a pint can be whipped, with this cream-whipper, in five or ten
minutes. It will require ten cents’ worth of ice—half of it to
freeze the preparation, and the other half to keep it frozen un-
til the time of serving. Salt is not proverbially expensive; a
half-barrel or bushel of coarse salt will last a long time, es-
pecially as a portion of it can be used a second time. In
summer, fruits, such as peaches or pears, quartered, or any kind
of berries, are most delicious half frozen and served with sugar.
The chocolate ice-cream with fruit is excellent. The devices
of form for crecams served at handsome dinners in large cities
are very beautiful; for instance, one sees a hen surrounded by
her chickens; or a hen sitting on the side of a spun-glass nest,
looking sideways at her eggs; or a fine collection of fruits in
colors. One may see also a perfect imitation of asparagus
with a cream-dressing, the asparagus being made of the pistache
cream, and the dressing simply a whipped cream. These fancy
displays are, of course, generally arranged by the confectioner.
It is a convenience, of course, when giving dinner companies, to
have the dessert or any other course made outside of the house;
but for ordinary occasions, ices are no more troublesome to pre-
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pare than any thing else, especially when they can be made
early in the day, or even the day before serving.

Frozex WipreEp CrEAM.

Flavor and sweeten the cream, making it rather sweet.
‘Whip it, and freeze the froth.

YVaAniLLA JCE-CREAM.

Beat the yolks of cight eggs with three-quarters of a pound
of sugar until very light. Put one and a half pints of rich
milk on the fire to scald, highly flavored with the powdered va-
nilla-bean (say, one heaping table-spoonful). When the milk
is well scalded, stir it into the eggs as soon as it is cool enough
not to curdle. Now stir the mixture constantly (the custard
pan or pail being set in a vessel of boiling water) until it has
slightly thickened. Do not let it remain too long and curdle,
or it will be spoiled. 'When taken off the fire again, mix in a
quarter of a box of gelatine, which has been soaked half an
hour in two table-spoonfuls of lukewarm water near the fire.
The heat of the custard will be sufficient to dissolve it, if it is
not already sufficiently dissolved. Cool the custard well before
putting it into the freezer, as this saves time and ice. "When
it is in the freezer, however, stir it almost constantly until it
begins to set; then stir in lightly a pint of cream, whipped.
Stir it for two or three minutes longer, put it into a mold, and
return it to a second relay of ice and salt. The powdered va-
nilla can be purchased at drug-stores or at confectioners’. It is
much better than the extract for any purpose, and is used by
all the best restaurateurs.

Dervonico Vanitra CrREAM.

Ingredients: One and a half pints of cream, one ounce of
isinglass, one pound of sugar, yolks of eight eggs, half a pint of
milk, vanilla powder.

Scald the cream only; then add the isinglass dissolved in
the milk, and pour it on the sugar and eggs beaten together to
a froth; add the flavoring. Strain, cool, and freeze it; then
pack it for three hours and a half at least.
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CrocoLATE ICE-OREAM

is made in the same way as the vanilla ice-cream, adding a fla-
voring of chocolate and a little vanilla powder. For instance,
to make a quart and a half of cream: Make the boiled custard
with the yolks of six eggs, half a pound of sugar, one pint of
boiled milk, and a tea-spoonful (not heaping) of vanilla pow-
der. Pound smooth four ounces of chocolate; add a little sug-
ar and one or two table-spoonfuls of hot water. Stir it over
the fire until it is perfectly smooth. Add this and a table-
spoonful of thin, dissolved gelatine to the hot custard. When
about to set in the freezer, add one pint of cream, whipped.

To Maxe A Morp or CHOCOLATE AND VANILLA CREAMS.

Freeze the different
creams in two freezers.
Cut a piece of paste-
board to fit the centre
" of a mold; fill each side

: with the two creams, re-
move the pasteboard, and imbed the mold in ice and salt for
two hours.

STRAWBERRY ICE-CREAM.

Sprinkle sugar over strawberries, mash them well, and rub
them through a sieve. To a pint of the juice add half a pint
of good crcam. Make it very sweet. Freeze it in the usual
way, and, when beginning to set, stir in lightly one pint of
cream (whipped), and, lastly, a handful of whole strawberries,
sweetened. Put it into a mold, which imbed in ice. Or, when
fresh strawberries can not be obtained, there is no more deli-
cious cream than that made with the French bottled strawber-
ries. Mix the juice in the bottle with the cream, and add the
whipped cream and the whole strawberries, when the juice, etc.,
have partly set in the freezer.

- Many prefer this cream of a darker red color, which is ob-
tained by using prepared cochineal.
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NaroritAing CrEAM.

To make a form of three colors: Vanilla, chocolate, and
strawberry ice-creams are frozen in three different freezers, and

l||.
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filled in a mold the form of a brick in threec smooth layers of
equal size.
Crocorate Fruir Ice-cream.

Make a chocolate cream. When set in the freezer, add
about half a pound of assorted French candied or preserved
fruits cub into small pieces. Put it into a melon-shaped mold,
to imitate a plum-pudding. When ready to serve, turn the
crcam on a platter, and make a circle around it of whipped

cream, sweetened and flavored with vanilla, This cream is a
decided success, and a beautiful- dessert for a dinner-party. It
may be improved by sprinkling over it chopped almonds dried
of a light-brown color, mixed with chopped pistachios. This
is intended to imitate the rugged appearance of the rind of a

melon.
Frozex Fruir CusTArDp.

Ingredients: One pint of rich milk, one pint of cream (whip-
ped), yolks of three eggs, one and a half cupfuls of sugar, one
pint of fresh peaches cut into pieces not too small, or fresh ripe

berries.
Beat the eggs and sugar well together. IHeat the pint of
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milk almost to the boiling-point, and add it gradually to the
beaten eggs and sugar. Return it to the custard-kettle, and
stir it constantly until it has slightly thickened, taking care that
it does not curdle. "When the custard is partly frozen, having
stirred it in the usual way, add the whipped cream; stir a few
minutes longer, and then stir in the fruit. Put all into a mold,
which place in a fresh relay of ice and salt.

GERMAN STEAMER BAXED ICE-CREAM.

This dish was at least a curiosity, served at the table of one
of the German steamers. A flat, round sponge-cake served as
a base. A circular mold of very hard frozen ice-cream was
placed on this, and then covered with a méringue, or whipped
white of egg, sweetened and flavored. The surface was quickly
colored with a red-hot salamander, which gave the dish the ap-
pearance of being baked.

The gentleman who told me about this dish insisted that it
was put into the oven and quickly colored, as the egg surround-
ing the cream was a sufficiently good non-conductor of heat to
protect the ice for one or two minutes. However, there is less

risk with a salamander.

Pixeg-arprE Jor-crEAM PuDpDpING.

Add one pound of pine-apple grated fine to the yolks of
eight eggs well beaten with one pound of sugar, one and a
half pints of boiled cream, and a very little salt. Stir all to-
gether over the fire un-
til it begins to thick-
en. When beginning
to set in the freezer
(having stirred it in
~, the usual way), add a
) pint of cream (whip-
/ ped). This addition
of the whipped cream
iIs a great improve-
ment, although it is generally omitted. Put it into a form.
‘When ready to serve, press the tuft of leaves, cut from thae
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pine-apple and trimmed, in the top of the cream. Surround it
with whipped and sweetened cream.

Icep Rice-pupping (Francatells).

Wash and parboil half a pound of rice; then put it into a
stew-pan, with a quart of milk and a pint of cream, two sticks
of vanilla, three-quarters of a pound of sugar, and a little salt.
Allow the rice to simmer very gently over or by a slow fire,
until the grains are almost dissolved, stirring it occasionally
with a light hand. When the rice is done, and while it is yet
hot, add the yolks of six eggs; then stir all well together
for several minutes, in order to mix in the eggs, and also for
the purpose of breaking up and smoothing the rice. Let this
rice custard be frozen like an ordinary ice-cream, stirring it
from the sides until it is set, when put it into a mold, and im-
merse it in the ice and salt.

‘While the above part of the process is going on, a compéte
of twelve oranges should be prepared in the following manner:
First, separate them into sections, and remove every particle of
the white pith with a small knife, laying the transparent pulp
of the fruit quite bare. "When all the oranges are ready, throw
them into a stew-pan containing about a pint of sirup (made
with one pound of
sugar and nearly a
pint of clear water);
allow the pieces of
oranges to boil up
gently in this for_two’
minutes, and then [
drain them in a sieve.
Boil the sirup down
to about one-half of ‘
its original quantity; then add two wine-glassfuls of curagoa
and three table-spoonfuls of peach marmalade or apricot jam;
mix all together, and pour this preparation over the oranges in
a basin. When about to send the pudding to table, turn it
out of the mold on a platter, dress the compéte of oranges on
the top and around the base, pour the sirup over it, and serve.
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Biscurr Gracts, 1N SmarLt CAsEs,

Beat well eight yolks of eggs, with ten ounces of sugar, and
a very little salt; add one pint of cream. Stir over the fire un-
til slightly thickened. Flavor with vanilla powder, the extract
of almonds, lemon, or with coffee or chocolate. It may also
be made by adding a purée of peaches, strawberries, raspber-
ries, or pine-apple to the custard. When just beginning to set
in the freezer, stir in lightly one-half pint of cream (whipped);
then partly fill paper cases with the mixture. Smooth over the
tops. Set the cases in the freezer well dried, and allow them to
harden until ready to serve.

Bisourr Guacts (Francatelli).

Ingredients: One pint of clarified sirup, twelve yolks of eggs,
two whole eggs, a large wine-glassful of maraschino.

Mix the whole of the ingredients in an earthen basinj then
pour the preparation into an egg-bowl that has been previous-
ly warmed with hot water and wiped dry. Whisk the soulé
briskly (the egg bowl being placed on a stove containing hot
ashes) until it resembles a well-prepared, firm, sponge-cake bat-
ter., Fill the paper cases with the preparation, and smooth
over the tops. Place them in a tin pail or in the freezer, sur-
rounded with ice and salt, and half a pound of saltpetre mixed,
and let them remain well covered for three or four hours at
least, before serving, without stirring them. Or, they may be
frozen all together in one mold, and some sifted macaroon pow-
der or grated chocolate sprinkled over the surface, to imitate a
baked souwié.

Nesserrone Puppine (Caréme’s Receipt).

Ingredients: Forty chestnuts, one pound of sugar, flavoring
of vanilla, one pint of cream, the yolks of twelve eggs, one glass
of maraschino, one ounce of candied citron, two ounces of cur-
rants, two ounces of stoned raisins.

Blanch the chestnuts in boiling water, remove the husks,
and pound them in a mortar until perfectly smooth, adding a
few_spoonfuls of the sirup; then rub them through a fine
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sieve, and mix them in a basin with a pint of sirup, made from
one pound of sugar, clarified, and flavored with vanilla; one
pint of cream, and the yolks of twelve eggs. Set this mixture
over a slow fire, stirring it without ceasing, until the eggs begin
to thicken (without allowing them to curdle), then take it off.
‘When it is cold, put it into the freezer, adding the maraschino,
and make the mixture set; then add the sliced citron, the cur-
rants, and stoned raisins (these two latter should be soaked the
day previous in maraschino, and sugar pounded with vanilla) to
the whole. Thus mingled, add a plateful of whipped cream,
mixed with the whites of three eggs beaten to a froth, When
the pudding is perfectly frozen, put it into a mold, close the
lid, place it again in the freezer, well surrounded with pounded
ice and saltpetre, and let it remain until the time of serving,
when turn it out of the mold.

Icep Puppixe.

Ingredients: One and onc-half pints of custard, composed
of the yolks of four eggs, a pint of boiled milk, four table-
spoonfuls of sugar, a flavoring of vanilla, eight ounces of fruits,
consisting of equal parts of dried cherries, pine-apple, dried
pears, or apucots, all cut into very small squares. These fruits
may be selected, or perhaps it would be more convenient to
purchase half a pound of the French preserved dried fruits; or
add one ounce of candied citron sliced, two ounces of currants,
two ounces of stoned and chopped raisins, and half a pint; of
cream whipped. e

Freeze the custard in the usual manner, then. mix-‘in the
fruits and whipped cream. A gill of maraschino is an improve-
ment to this pudding, but may be omitted. If added, it should
be at the same time with the fruit. Put into a mold, and place
it on ice and salt. Serve whipped cream around it.

Turrr Frurrr

‘When a rich vanilla cream is partly frozen, candied cherries,
English currants, chopped raisins, chopped citron, or any other
candied fruits chopped rather fine, are added; add about the
same quantity of fruit as there is of ice cream. Mold abd im-
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bed in ice and salt. It may be served surrounded with a whip-
ped cream.
Fresa Pracues Harr Frozew.
An exceedingly nice dish for breakfast, lunch, or tea may be
made of quarters of large fresh peaches, half frozen, and then
sprinkled with granulated sugar.

Pracures Axp CrEam Frozex.

Teel and quarter the fresh peaches; mix them with sugar
and crealr to taste. Arrange some of the quarters of the
peaches tastefully in the bottom of a basin, or charlotte mold,
then fill, and freeze the mass solid, without stirring. Turn it
out to serve.

Lemox Icm.

Boil three pints of water and one quart of loaf-sugar until
reduced to nearly one quart of liquid, skimming it when neces-
sary. When cold, add the juice of seven lemons, and the thin-
sliced yellow part of the rind of four of them. ILet it infuse
an: hour.- Strain it into the freezer without pressing. When
beginning to set in’ the freezer, stir in lightly and well the
beaten whites of four eggs. Put into a mold, and return it to
a fresh relay of salt and ice. Or it may be frozen and served
in the. lemon-skins. A neat slice is taken off the top of the
lemon.  The juice, etc., is carefully removed. When the prep-
aration is set in the freezer, the skins are filled, the tops fitted
over, and all imbedded in the ice. I once saw at one of Del-
monico’s dinners a course of these lemons (one for cach per-
son) filled with Roman punch.

Currant Icm.

Boil one quart of water and a pound of sugar until reduced
about a pint—. e., until a pint of water has boiled away; skim
it, take it off the fire, and add a pint of currant-juice; when
partly frozen, stir in the beaten whites of four eggs. Mold, and
freeze again. A good ice for fever patients.

I laeyd o
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sieve, and mix them in a basin with a pint of sirup, made from
one pound of sugar, clarified, and flavored with vanilla; one
pint of cream, and the yolks of twelve eggs. Set this mixture
over a slow fire, stirring it without ceasing, until the eggs begin
to thicken (without allowing them to curdle), then take it off.
‘When it is cold, put it into the freezer, adding the maraschino,
and make the mixture set; then add the sliced citron, the cur-
rants, and stoned raisins (these two latter should be soaked the
day previous in maraschino, and sugar pounded with vanilla) to
the whole. Thus mingled, add a plateful of whipped cream,
mixed with the whites of three eggs beaten to a froth, When
the pudding is perfectly frozen, put it into a mold, close the
lid, place it again in the freezer, well surrounded with pounded
ice and saltpetre, and let it remain until the time of serving,
when turn it out of the mold.

Icep Puppine.

Ingredients: One and one-half pints of custard, composed
of the yolks of four eggs, a pint of boiled milk, four table-
spoonfuls of sugar, a ﬂavounrr of vanilla, eight ounces of fruits,
consisting of equal parts of dried cherries, pine-apple, dried
pears, or apricots, all cut into very small squares. These fruits
may be selected, or perhaps it would be more convenient to
purchase half a pound of the French preserved dried fruits; or
add onc ounce of candied citron sliced, two ounces of currants,
two ounces of stoncd and chopped raisins, and half a pmt, of
cream whipped. > e

Freeze the custard in the usual manner, then umix“in the
fruits and whipped cream. A gill of maraschino is an improve-
ment to this pudding, but may be omitted. If added, it should
be at the same time W1ﬂ1 the fruit. Put into a mold, and place
it on ice and salt. Scrve whipped cream around it.

Turrr Fruror

When a rich vanilla cream is partly frozen, candied cherries,
English currants, chopped raisins, chopped citron, or any other
candied fruits chopped rather fine, are added; add about the
same quantity of fruit as there is of ice cream. Mold and im-

14
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bed in ice and salt. It may be served surrounded with a whip-
ped cream.
Fresa Pracues Harr Frozew.
An exceedingly nice dish for breakfast, lunch, or tea may be
made of quarters of large fresh peaches, half frozen, and then
sprinkled with granulated sugar.

Peacues Axp CrraM IFrozen.

Teel and quarter the fresh peaches; mix them with sugar
and crealn to taste. Arrange some of the quarters of the
peaches tastefully in the bottom of a basin, or ckariotte mold,
then fill, and freeze the mass solid, without stirring, Turn it
out to serve.

Lemon Icm.

Boil three pints of water and one quart of loaf-sugar until
reduced to nearly one quart of liquid, skimming it when neces-
sary, When cold, add the juice of seven lemons, and the thin-
sliced yellow part of the rind of four of them. Let it infuse
an-hourx. Strain it into the freezer without pressing. When
beéginning to. set in: the freezer, stir in lightly and well the
beaten whites of four eggs. Put into a mold, and return it to
a fresh relay of salt and ice. Or it may be frozen and served
in the lemon-skins. A neat slice is taken off the top of the
lemon. The juice, ete., is carefully removed. When the prep-
aration is set in the freezer, the skins are filled, the tops fitted
over, and all imbedded in the ice. I once saw at one of Del-
monico’s dinners a course of these lemons (one for each per-
son) filled with Roman punch.

Curraxnt Ic=.

Boil one quart of water and a pound of sugar until reduced
about a pint—i. ., until a pint of water has boiled away; skim
it, take it off the fire, and add a pint of currant-juice; when
partly frozen, stir in the beaten whites of four eggs. Mold, and
freecze again. A good ice for fever patients.

Tooadargs oL
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COOKERY FOR THE SICK.

I pELIEVE it is the general pmc‘mce now. tosgive a.patient,sin
almost every kind of illness, food that is.very;nourishing;ryet
very digestible, that the system may become strengt'heneduto
throw off its disease. oo Labven,

I devote a chapter to “cookery for the swk " as it is:sich a
useful and delightful accomplishment to know just how-tospres
pare the few available dishes for invalids, so that while they:
may be most suitable food for the recovery of the patient, they:
may at the same time be most agrecable to the taste and pleas-
ing to the eye.

The three events of the day to the sufferer are the three:
meals. How gratefully is it remembered if they have been
delicately and carefully administered! ILet the mother<or:the-
wife prepare them with her own hands; let her never ask an
invalid what he will have to eat, but with thought and ingenu-
ity strive to vary the bill of fare each day, always providing
proper nourishment. This is an art in itself which can be dele-
gated to no one. It is worth as much to the suffering and be-
loved patient as is the medical preseription of the physician:.. .

Never leave an article of diet in the sick-room : it is a good
means of destroying the appetite, which should be encouraged
and not weakened.

‘Whatever is served, let great attention be. paid to giving.thes
dish,-afterit is properly cooked, a dainty appearancé.. sElacésit
on the ¢hoicest of ware in the house, with the;,cleanestwofgnap—
kins, and the brighfest of- sﬂver,kevenufﬁthat consistssonlyZof a
tea-spoon. g e 0

If tea and toastbe SOIVOd, put the teay freshly drawn, into the
daintiest of tea-cups. Every family might well afford to buy
one little, thin china cup and saucer, to use in case of illness;
put a square of loaf-sugar into it. A few drops of cream are
casily saved for the patient’s tea from a small quantity of milk;
and cream in small quantities is consider ed more digestible than
milk.

All cooks think they can make toagt. There is about one
person in ten thousand who really does.Jmow how to make it;

Ry
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who actually appreciates the difference between a thin, symmet-
rical, well-yellowed, crisp piece of toast with the crust cut off,
and just from the fire, and a thick, unshapely slice, unevenly
crisped on the outside, and of doughy softness in the centre.
One is digestible; the other is exceedingly indigestible. The
scientific mode of making toast is explained on page 67,

Of the laxative articles of diet, undoubtedly one of the most
important is the oatmeal porridge. The chemists say, ¢ Oat-
meal stands before all other grains in point of nutritive pow-
er.”. I do not mean to serve gruel, but a thicker preparation,
of considerable consistence, which is more palatable. The mode
of making it is explained on page 74. TPut a heaping table-
spoonful of this on a thin saucer; pour some cream over it;
then sprinkle over this a little granulated sugar. Now place
the saucer on a little salver, on which is spread the whitest of
napkins.

- Always remember that in cooking any of the grains, as, for
instance;-corn-meal, oatmeal, hominy, cracked-wheat, etc., let
therh shezthrown .into salted boiling water. This makes very
great differénce in:the-flavor of the dish. Make every thing in
small quantitics, so that the patient may always have his dishes
Jreshly made: _

- A very nourishing, digestible, and excellent dish for invalids
is a raw, fresh egg, the receipt for administering which is given
among the invalid receipts (see page 322).

In regard to rice, Dr. Lee remarks: “ We regard rice as the
most valuable of all the articles of food in cases of the derange-
ment of the digestive organs. It nourishes, while it soothes the
irritable mucous membrane ; and while it supports strength,
never seems to aggravate the existing disease. For acute or
chronic affections of the alimentary canal, rice-water for drink
and. rice-jelly for food seem peculiarly well adapted, and ap-
pear to exert a specific influence in bringing about a recovery.
These preparations are invaluable also in convalescence from
acute fevers and other maladies, and in the summer complaints
of young children.”

Jellies’ made with gelatine or calf’s feet -are very. appetlzmq,
but niust inot be relied on as furnishing much nourishment.
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They afford a pleasant vehicle-for adininistering wine, of which
the stimulating propertics arc often very-advantageous. IL.copy
a short article from Boothls Chemls’my”:on the subjéct s oxtu -

“ Gelatine in domestic economy is used.in the forms-of soup
and jelly as an aliment; but though-experiments seem to:show:
that when mixed With;ﬁbrous, -albuminous, and. caseousssub-
stances- it becomes nutritive, this conclusion is.yet doubtful}
for the theory of respiration proves that histrose, whichrpro-
duces ‘the gelatine, has accomplished its part in the animal-or-
ganization, and can no longer afford sustenance thereto. One
fact, however, seems positive, and that is its inability alone to
yicld nourishment to carnivorous animals. . The feeble nutritive
power of a gelatinous matter seems to be owing to the destruc-
tion of its organization.” - S

On the same subject of the dietetical value of gelatme, Pro-
fessor Youmans says: It is regarded as a product of the par-
tial decomposition of albuminous bodies in the system, but as
incapable of replacing them when taken as aliment. The French
attempted to feed the inmates of their hospitals on gelatinous
extract of bones. Murmurs arose, and a commission, with Ma-
gendie at their head, was appointed to investigate the matter.
They reported gelatine as, dictetically, almost worthless:? «

Graham bread, corn bread, or the Boston brown-bread, made
with part rye flour, are much more nourishing than breads
made from bolted wheat. The whiter the wheat flour,the
more starch it contains, and the less gluten, which is separated
in bolting, and which is the nutritious. or. flesh-producisig¥por-
tion. The rich Boston-biown-bread:is ieSpeciallyrgood-ciit into
thin, even pieces, with a little creamipoured=over if.-

The value of corn-meal for invalids-who-are thin and incapa-
ble of maintaining their natural warmtli:is scarcely appreciated.
Indian-corn contains a large percentage of oil, which is nourish-
ing and fattening. Fat is the heat-producing power:

As to the nieats, it seems to me a mistake that that from the
ox, with his wholesome food, cleanly habits, sweet breath, and
clear eye, is not the most wholesome and digestible of aliments.
No meat is so tender and ]mcy as the cut from the tenderloin

~ or the porter-house steak.
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Pork should be avoided in every form by invalids.

I can .not but believe that rare-cooked, tender beef is the
most valuable dish in the culinary »éperioire for invalids; yet
Dr. Beaumont, after experimenting with St. Martin, ranks veni-
son, when tender and in season, as the most digestible and as-
similable of meats. e classes mutton second; then beef.
Lamb is less digestible than mutton. Veal should be avoided
as well as pork. Fatty substances are also difficult of assimila-
tion. Poultry is less digestible than beef. Then, again, the
manner of cooking beef has a great influence on its digesti-
bility. The best modes are broiling and roasting. Potatoes
roasted or baked are digested an hour sooner than potatoes
boiled.

Before beginning the receipts for especial dishes, I will copy
a little story, which furnishes an illustration that the simplest
modes of cooking are, after all, the most satisfactory. .

“The Vicomte de Vaudreuil, when appointed chargé d’af-
faires of France to the Court of St. James’s, brought over with
him+*aryoung cook, an éléve of the highest schools of the cu:-
sines of Paris. This young culinary aspirant to fame, shortly
after his arrival in London, obtained permission of his master
to go and witness the artistic operations of that established
cordon -blew, Monsieur Mingay, the cook to Prince Esterhazy,
who had been brought up under the Prince Talleyrand’s fa-
mous chef, Louis, and previously under that most dlew of all
cordons, the great Caréme. On the éléve’s return, the Vicomte,
hearing that his cook was in a state of astonishment from some-
thing he had witnessed in Prince Esterhazy’s kitchen, summon-
ed him to his presence, and said, ¢ What is this culinary mira-
cle, which I have heard astonishes you, and casts into the shade
all other triumphs of the art ¢ Vatel’s follower replied, ¢ Oh,
Monsieur le Vicomte, when I entered the cuisine at Chandos
House it was near the time of the prince’s luncheon, for which
his @excellency had. ordered something which should be very
simple and easily digestible, as he was suffering from languor.
The ~chef, Mingay, accordingly cut from under a well-hung
runip~of "beéf .three slices of fillet, and rapidly broiling them,
be placéd the choicest-looking in the middle of a hot dish, and
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afterward pressing the juice completely out of the remaining
two, he poured it on the first !  Oh, monsieur, how great the
prince ! how great the cook I’ ”

RECEIPTS FOR THE SICK-ROOM. -
TxrA.,

Tea is best, made fresh in the sick-room. A little téte-a-téte
china service is a pretty ornament for a bedroom, and it is &
convenient and tasteful arrangement for serving tea to invalids.
If one has no little tea-pot like that belonging to the service
here referred to, a small one of any other kind is desirable.

Put two tea-spoonfuls of tea-leaves into the small tea-pot;
pour two tea-cupfuls of boiling water over it; cover it closely,
and let it steam for a few moments.

‘With a small table at the side of the invalid’s bed, it is a de-
cidedly pleasant little diversion to make tea in this manner, be-
ing sure at the same time that it is perfectly fresh. However
it is made though, do not present a cupful of tea to a sufferer
with a part of the tea spilled into the saucer.

To avoid having fat left in the soups, it is safer to allow
them to get entirely cold, when the fat can be ecasily skimmed
off. Just enough can be heated each time the soup is served.

Beer Tra, or Essence or Bezr.

Cut, say, a pound of perfectly lean beef into small .pieces,
put them into a svide-mouthed bottle (a pickle-bottle answers
the purpose), cork it tightly, and placé it 4n a pot of cold wa-
ter in which there is a saucer abt the bottom. Heat it gradu-
ally, then let it boil slowly for two or three hours, when all
the juice will be drawn out of the meat.

Now pour off the juice, season it with salt carefully, as it re-
quires very little. "'When it is cold, skim off all the globules of fat.

This is an invaluable aliment for invalids who are very ill, or
for weak infants, when they need much nourishment in small
compass. This beef tea can then be given by the tea-spoonful
at regular intervals, administering it as medicine.
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Axorner Berr Tra (for Convalescents).

Soak three-quarters of a pound of small-cut pieces of lean
steak (say a cut from a round steak) in a pint of cold rain-wa-
ter for half an hour, squeezing the beef occasionally; then put
it on the fire, cover it, and boil it slowly for ten minutes, re-
moving the scum. Season with salt, and serve hot. Serve
Albert biscuit, or thin wafers (see page 72), with it.” The ad-
dition of a little boiled rice makes a pleasant change.

‘ Beer JUicE, : L

Choose a. tthlx cut of fine, fresh, juicy steaL without fat.
Broil it over the coals for only a minute, or long enough to
merely heat it throughout. Put it over a warm bowl set in
a basin of hot water; cut it in many places, and squeeze out
-all the juice with the aid of the meat-squeezer (see page 56).
Salt. it very slightly. It should be served immediately, freed
fromrevery-atom of fat, and accompanicd with a wafer cracker.
gvadliag €l oy

CurcxeN Brorm.

Cut up a fowl, and crack the bones. Tut it into three pints
of cold water. Boil it slowly, closely covered, for three or
four hours, or until the meat falls in pieces. Strain it, then
add two table-spoonfuls of rice which has been soaked for half
an hour in a very little warm water, also a chopped sprig of
parsley, if you have it. Simmer it for twenty minutes longer,
or until the rice is thoroughly cooked. Season with salt and
pepper, but not too highly. Serve with crackers, which should
be broken into the broth the last minute.

Cuicxexn CUSTARD.

Ingredients: One half-pint of chicken broth, beaten yolks of
three eggs, a little salt. Mix well, and cook it in the custard-
kettle (as for boiled custard) untll it has thickened. Selve in
custard-cups.

ek CrrogeN PanApa.

Roast a.small chicken, and take out the breasts, or use more
of the meat if<preferred, and add a little salt; chop it as fine
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as possible, pound it, and pass it through a colander. Soak
half the amount of the crumb of French rolls, or good bread
(not too fresh), in tepid milk; squeeze it nearly dry, and mix it
with the chicken. Thin it with a little strong chicken broth
(which may be made with the remainder of the chicken) or
with boiling water. Serve it in a custard-cup, to be eaten with
a spoon. For convalescents, a very little finely minced parsley
may be added.

Morp or Cmickexn JELLY.

Cut half a raw chicken into small pieces, and break the
bones; put it on the fire with a quart of cold water. Boil it
slowly until it is reduced to less than half ; season with salt and
a little pepper, if the invalid is not too ill for pepper. Strain it
first through a colander, then a jelly-bag, into a mold or a bowl.
If the Cthlerl is quite tender, broil carefully the breast of the
other half of it; cut it 1nto dice, or put it whole into the mold
or bowl, and cover it with"the liquid. When the jelly has hard-
ened, scrape off the layer of fat at the top of the mold before
turning the jelly on a little oval platter.

CuicgeN anxp Ceviox Moss.

Cut a small fowl (two pounds) into small pieces, and put it
over the fire with three pints of cold water, four ounces of Cey-
lon moss (which can be obtained at the drug-stores), and half a
tea-spoonful of salt. Boil all together an hour; then strain it
through a jelly-strainer or napkin into little cups or molds.

Murron BroTH
may be made in the same manner as chicken broth, allowing a
quart of cold water to cach pound of meat.

VeasL anp Saco Broru (Marian Harland).

Ingredients: Two pounds of knuckle of veal cracked to
pieces, two quarts of cold water, three table-spoonfuls of best
pear] sago soaked in a cupful of cold water, one capful of cream
heated to boiling, and the yolks of two eggs beaten light.

Boil the veal and water in a covered saucepan very slowly

14%
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until reduced to one quart of liquid; strain, season with salt,
and stir in the soaked sago (having previously warmed it by
setting for half an hour in a saucepan of boiling water, and
stirring from time to time). Simmer half an hour, taking care
it does not burn; beat in the cream and eggs. Give one good
boil up, and turn out. :

Beer axp Tarroca Brorm.

Soak one pound of beef, cut into pieces, in a quart of cold
water for half an -hour; then boil it slowly, keeping it closely
covered for two hours. Strain it.. The last half hour, add half
a cupful of tapioca (which has been soaked an hour in a little
water), a small sprig of parsley, and a thin cut from an onion.
‘When done, remove the parsley and onion; season with a very
little pepper and salt, and two or three drops only of lemon-
juice. 'When just ready to serve, put into the soup an egg,
carefully poached in salted water, the white being merely set.
-111f; patients.are not too ill, any kind of beef soup made from
stock; dstexplained: on page 80, ought to be advantageous.

How 10 PrErare AN Uncooxep Eaa.

This is a delicate, strengthening, and valuable preparation for
an invalid.

Beat well the yolk and a tea-spoonful of sugar in a goblet;
then stir in one or two tea-spoonfuls of brandy, sherry, or port
wine. Add to this mixture the white of the egg beaten to a
stiff froth. Stir all well together. It should quite fill the gob-
let. If wine is not desired, flavor the egg with nutmeg. It is
very palatable without any flavoring at all. '

Tarioca JELLY.

Ingredients : One cupful of tapioca, four cupfuls of water,
juice and a little of the grated rind of one lemon, and sugar to
taste. .

Soak the tapioca for four or five hours in the water. Sweet-
en it; and set it in a pan of boiling water to cook an hour, or
until it:isithoroughly done and quite clear, stirring it frequent-
ly>. When nearly: cooked, stir in the lemon; and when done,
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pour it into little molds., Serve with cream sweetened and fla-
vored.
Sea-M0Sss BLANC-MANGE.

Wash the moss well, and soak it for half an hour or more in
a little cold water. To half an ounce or a handful of moss al-
low one quart of water, or rather of rich milk, if the patient
can take milk. When the water or milk is boiling, add the
soaked sea-moss, and sugar to taste. Let them simmer until
the moss is entirely dissolved. Strain the juice into cups or
little molds. Many boil a stick of cinnamon with the water or
milk, and flavor also with wine; but the simple flavor of the
sea-moss is very pleasant. It may be served with a little cream
and sugar poured over it.

ArROWROOT JELLY OR BLANC-MANGE.

Add two heaping tea-spoonfuls of best arrowroot, rubbed
smooth with a little cold water, to a coffee-cupful of doiling
water or rich milk which has been sweetened with two tea-
spoonfuls of sugar. Stir and boil it until it has thickened.
It may be flavored with lemon-juice if made with water, or
with brandy or wine if made with milk. It is very nice with-
out flavoring. Pour into a cup or little mold. Serve with cream
and sugar poured over, or with a compote of fruit around it.

Corxn-sTArRCH AND RiceE Puppings

are explained among the regular receipts for puddings. Little
circular molds come.in form of Fig. A, on page 59. Itis a pret-
ty form for any of these. puddings or blanc-manges, with a
compote of apples, peaches, plums, or any other kind of fruit,
in the centre. '

Rice Jervy.

Mix enough water to two heaping tea-spoonfuls of rice flour
to make a thin paste; then add to it a coffee-cupful of boiling
water. Sweeten to taste with loaf-sugar. DBoil it until it is
transparent. Flavor by boiling with it a stick of cinnamon if
the jelly is intended for a patient with summer complaint; or
add, instead, several drops of lemon-juice if intended for a pa-
tient with-fever, Mold it
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Vanilla should never be used for flavoring any dish for an
invalid. Homeopathic books can never say enough about its
poisonous effects on even healthy and robust persons.

RIcE-WATER FOR DRINK

is made in the same way, in the proportion of a table-spoonful
of rice flour to a quart of boiling water.

JerLy Axp Icm (for Fever Paticnts).

Break ice into small pieces about as large as a pea; mix with
it about the same quantity of lemon jelly, also cut into little
pieces. This is very refreshing.

Parcuep Rrce.

Parch rice to a nice brown, as you would coffec. Throw it
into a little boiling salted water, and boil it until it is thorough-
lyi:done. Do not stir it more than necessary, on account of
breaking the:grains, Serve with cream and sugar.

Jogazouds sod o ,
ey s = s+ . Mmnx PorripeE.

Put a dozen raisins. into two cupfuls of milk. Bring it to
a boil; then add a heaping tea-spoonful of flour rubbed to a
paste with a little cold water or milk; boil it three or four
minutes. The raisins may not be eaten, yet they give a pleas-
ant flavor to the milk; in fact, they may be taken out if the
dish is intended for a child.

For a change, the well-beaten white of an egg may be stirred
into this preparation just affer it is taken from the fire, and,
again, the raisins may be left out, and the porridge simply
flavored with salt or sugar, or sugar and nutmeg.

Brer Sanpwiomn.

Scrape very fine two or three table-spoonfuls of fresh, juicy,
tender, uncooked beef; season it slightly with pepper and salt;
spread it between two thin slices of slightly buttered bread;
cutiitineatly into little diamonds about two and a half inches
longsand an-inch: wide.




PRACTICAL COOKIN@, AND DINNEL GIVING. 325

PrerArED Frour ror Summer Comrraints (Mrs. Horace
Mann).

Tie up a pint of flour very tightly in a cloth, and put it into
boiling water, and let it boil three hours. When untied, the
gluten of the flour will be found in a mass on the outside of
the ball, Remove this, and the inside will prove a dry powder
which is very astringent. Grate this, and wet a portion of it
in cold milk.- Boil a pint of milk, and when it is at the boil-
ing-point stir in as much of the wet mixture as will thicken it
to the quality of palatable porridge. Stir in a little salt, and
let this be the article of diet until the disease is removed. Re-
lieve it at first by toasted bread, or a mutton broth, which lat-
ter is also astringent. If the disease has not progressed to the
degree of inflammation, this diet will generally preclude all need
of medicine.

The author would also add, for a change of diet, avell-boiled
rice with a little cream, parched rice, beef juice, toasted water
or milk crackers, a little tea (avoiding generally too much
liquid), and a little wild-cherry brandy; or to Mrs. Mann’s flour
porridge, when cooked, and just taken hot from the fire, the
well-beaten white of an egg might be added ; and, after stirring
them well together, the preparation should be served immedi-
ately.

Mz Toasr.

Toast one or two thin slices of bread with the crust cut off;
if there are two slices, have them of equal size. When still hot,
spread evenly over them a very little fréesh butter, -and sprinkle
over some salt. Now pour over a.small tea-cupful of boiling
milk, thickened with half a tea-spoonful of flour, and salted to
taste. If the invalid can not take milk, the toast may be moist-
ened with boiling water. Serve immediately. It is a very
appetizing dish, when fresh made and hot.

PaNapaA.
Sprinkle a little salt or sugar between two large Boston,
soda, or Graham crackers, or hard pilot-biscuit; put them into
-a bowl ;. pour over just cnough boiling water to soak them well;
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put the bowl into a vessel of boiling water, and let it remain fif-
teen or twenty minutes, until the crackers are quite clear and
like a jelly, but not broken. Then lift them carefully, without
breaking;, into a hot saucer. Sprinkle on more sugar or salt if
desired : a few spoonfuls of sweet, thick cream poured over are
a good addition for a change. Never make more than enough
for the patient at one time, as they arc very palatable when
freshly made, and quite insipid if served cold.

Toasted bread cut into thin even slices may be served in the
same way. This is also a good baby diet.

A. panada may be made by adding an ounce of grated bread
or rolled crackers to half a pint of boiling water, slightly salt-
ed, and ‘allowing it to boil three or four minutes. It may be
sweetened, and flavored with wine or nutmeg, or both; or the
sugar and nutmeg may be simply sprinkled over.

AsH-0AKRE,

««¥WVet-corn-mesl, salted to taste, with enough cold water to
make a-soft ‘douwh and let it stand half an hom or longer;
mold itrinto an oblono cake, about an inch and a half or two
inches thick.. A.clean_spot should then be swept on the hot
hearth, the bread placed on'it, and covered with hot wood-
ashes. The bread is thus steamed before it is baked. It should
be done in a half to three-quarters of an hour, and brushed and
wiped before eaten. There is no better food than this for dys-
peptics inclined to acidity of the stomach, on account of the al-
kaline properties of the ashes left in the crust. In other ex-
treme cases of dyspepsia where acids are required, I have heard
of cures being effected by the use of buttermilk.

Mix Puwnca.

Sweeten a glass of milk to taste, and add one or two table-
spoonfuls of best brandy. Grate a little nutmeg over the top.

Eae-Anp-mirx Puwcn.

-Stir well a heaping tea-spoonful of sugar, and the-yolk of an
egg~together:in-a goblet, then add a table spoonful of best
brandy.=¢ Fillithe glass -with-milk until it-is three-quarters full,
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then stir well into the mixture the white of the egg beaten to
a stiff froth. The receipt for “Eggnog” among the “ Bever-
ages ” is similar to this, and better, of course, as whipped cream
is substituted for milk,

Hzers Tras

are made by pouring boiling water over one or two tea-spoon-
fuls of the herbs, then, after covering well the cup or bowl, al-
lowing it to steep for several minutes by the side of the fire.
The tea is sweetened to taste. Camomile tea is quite invalua-
ble for nervousness and sleeplessness; calamus tea, for infants’
colic; cinnamon tea, for hemorrhages; watermelon-seed tea,
for strangury.

Boreser ror A Coven or Coup (Mrs. General Simpson).

Pour one and one-half pints of boiling water on a ten-cent
package of boneset. Let it steep at the side of the fire for ten
or fifteen minutes, when strain it, Sweeten it with two and a
half coffee-cupfuls of loaf-sugar, then add one half-pint of
Jamaica rum; bottle it. A child should take a tea-spoonful
before cach meal; a grown person, a sherry-glassful.

Boranie Couen Sirup.

This book is not a medical treatise, yet I can not resist the
temptation to add the following receipt, given me by Mrs.
H , of Buffalo. Many cases of long and aggravated cough
have been entirely cured by its use. If the patient has a tend-
ency to vertigo, the bloodroot may be omitted from the receipt;
but for pale persons of weak vitality it will be found a valuable
addition. .

Ingredients: Elccampane, one ounce; spikenard, one ounce;
cumfrey root, one ounce; bloodroot, one ounce; hoarhound
tops, one ounce.

Add two quarts of water to these herbs, and steep them five
hours in a porcelain or new tin vessel; add more boiling water,
as it boils away, to keep the vessel as full as at first. At the
end of this time, strain the liquid, add one pound of loaf-sugar,
~and boil it until it is reduced to one quart.
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Dose.—A dessert-spoonful before each meal and before re-
tiring, It should be kept in a cool place; or a little spirits
may be added to prevent its spoiling.

ARRANGEMENT OF DISHES FOR INVALIDS,

BerrsreAx,

Cut out the tender part of the beef from a porter-house or
a tenderloin steak. The slice from these steaks, if large, can
be cut in two, as it is sufficient for two meals for an invalid.
Let it be three-quarters of an inch thick; trim or press it into
shape (it should be oval in form). Broil it carefully over a hot
fire, cooking it rare: the inside should be pink, not raw. To
cook it evenly without burning, turn it two or three times, but
do mot pierce it with a fork nor squeeze it. It does not re-
quire over two minutes to finish it. Do not put pepper and
salt over it until it is cooked, as salt rubbed on fresh meat con-
tracts the fibres and toughens it. However, as soon as it is
cooked and placed on a little hot oval platter, sprinkle salt and
pepper_over it; then, placing a small piece of fresh butter on
the top, set it into the oven a minute to allow the butter to soak
into the meat: it only requires a small piece of butter. Beef-
steak swimming in butter is unwholesome, and as slovenly as it
is wasteful.

If an invalid can eat beefsteak, he can generally eat some one
vegetable with it; and to make the little plump, tender morsel
of beef look more tempting, garnish it with the vegetable.
If with potatoes, bake one or two equal-sized potatoes to a |
turn. When quite hot, remove the inside; mash it perfectly
smooth, season it with butter, or, what is better, cream and salt,
and press it through a colander. It will look like vermicelli.
Place it in a circle around the steak.

If with pease, when they are out of season, the French can-
ned pease or the American brand of  Triumph” pease will be
found almost as good. One can, if kept well covered, should
furnish three or four meals for an invalid. Merely heat them,
4ddihg: a little salt and butter. Do.not use much, if any, of the
juice in making a circle of them around the beef.
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If you garnish with tomatoes, make them into a sauce, as fol-
lows: After cooking and seasoning them with salt and pepper,
turn off the watery part, add a little stock, if you have it (how-
ever, it is nice without it, if the word stock frightens any body),
and press it through the sieve. TPour it around the steak.

If with Lima beans, cook them as in receipt (see page 201)
with parsley. Lima beans, as well as string-beans, green corn,
and onions, should not be trusted, in severe cases of illness, A
few water-cresses around a steak would not be injurious to a
convalescent.

Murron-cHOP.

Scrape the bone, and trim the chop into good shape; this
adds much to the appearance, and requires but little time for
one chop. Rub a little butter on both sides, and broil it care-
fully, having it well done; season it as explained for beefstecak.
It can be garnished in the same way.

Breast or CHICKEN.

Choose a tender chicken, and cut out the breast; season it,
rub a little butter around it, and throw it on a fire of live coals
which is not too hot. Watch it constantly, turning it around
to cook evenly on all sides. If skillfully done, the surface will
be very little charred, and the inside meat will be more tender
and juicy than if cooked in any other way. Cut off such parts
as may be much crisped. Season with butter, pepper, and salt.
Form the breast into a cutlet, with the leg, as described on
page 175. Rub it with butter, and broil it carefully on the
gridiron. Garnish it with rice steamed with rich milk, It is
especially nice with tomato-sauce.

Curcxexy BoirLep.

The second joint of a leg of chicken thrown into a little
salted boiling water, or into stock, makes a delicious dish, with
a chicken-sauce (sec page 128) poured over it. I think this
second joint is more tender, and has more flavor, than the breast.

VENISON STEAK.
A tender cut from a venison steak should be broiled the
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same as a beefsteak. It is nice with mashed potatoes (& la
neige), or a currant-jelly, or a tomato-sauce around it.

To Prerare A Birp.

I remember the effects of a quail so well, eaten when very ill,
that I have a decided disinclination to mention the word *bird ”
in association with “invalid dishes” at all. But there is a dif-
ference in the tenderness of birds, of course; and, then, a bird
need not be swallowed whole, if one should be ever so hungry.
If a bird is to be served, be sure that it is a tender-one. Broil
it carefully, or cook it whole in this manner: Put it into a
close:covered vessel holding a little boiling water, and place it
over a 'very hot fire; steam it for a few minutes; then brown
it in the oven, basting it very frequently. Serve a tomato, cur-
rant-jelly, or wine sauce around it.

INVALID’S BILLS OF FARE.
(When a laxative diet is not objectionable.)

BreARRAST.
Oatmeal porridge. A poached egg on toast.

DinNER (af half-past twelve o'clock).
Beefsteak and mashed baked potatoes ; toasted Graham crackers,
Dessert: Sea-moss blanc-mange.

TEeA.

Boston brown-bread cut into slices, with cream poured over.
A baked apple.

BREAEFAST.
Hominy grits; a mutton-chop, with tomato-sauce.

DiNNER.

A chicken broth, quite thick with rice, and some pieces of chicken in it.
‘Wafers.

Dessert: A raw egg, arranged as in receipt on page 822, with sherry wine.

. TeA, .
R Milk-toast.
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BREAKFAST,

Oatmeal porridge. The second joint of a leg of chicken cooked on the
coals and served with pease around it.

DiNNER.
Beef broth, thick with tapioca. Grabam wafers.
Dessert : Boiled parched rice, with cream,

Tra.
Corn-meal mush, with cream and sugar.

PREPARED FOODS FOR INVALIDS, ETC.

I am indebted to Dr. Franklin, of St. Louis, for this little
chapter. Appreciating his experience in the uses of prepared
foods for invalids, I asked his advice about certain ones, when
he kindly sent me a written opinion, which I insert verbatim.
Dr. Franklin says : ‘

“In the dietetic treatment of the sick, notwithstanding that well-mean.
ing and unwise friends often injure their patients by solicitations to take
more food, it is often one of the great difficulties to induce the invalid to
partake sufficiently of what is suitable, remembering that the body is nour-
ished by the assimilation of the food, and that the assimilating power is
weak, and can not be overtaxed. But the desire of food, and, indeed, the
assimilation, depend in a considerable degree on the manner in which it is
presented. It should not only please the eye and gratify the palate, but
should be varied in kind and method of preparation.

“ Liebig’s Fatract of Meat is an economical and valuable preparation.
It is valuable in nearly all cases of physical debility and extreme emacia-
tion, especially after profuse losses of blood in collapse from wounds; for
patients suffering from severe and prolonged fevers in the last stage of
consumption; in bad cases of indigestion, when the stomach rejects all
solid food ; and as an article of diet for nursing-mothers, ete.

“In cases of extreme exhaustion, the extract may be mixed with wine.
As it is stimulating, it may take the place of tea and coffee, and will be
less liable than they to produce derangement of the digestive organs. An
advantage with this extract is that it can be readily prepared.

“Valentine's Batract of Meat.—This is one of the best articles of the
kind for the sick-chamber, and is not only simple of preparation, but is
the most nutritive of all the beef cssences. As a medicinal agent, it will
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be found of great value to the sick, and for persons (children as well)
with weak constitutions.*

“These beverages, in common with any nutritive soups, offer to the pa-
tient whose general bodily functions are more or less suspended a fluid
and assimilable form of food. It is to this adaptation of nourishment to
the condition of the body that we must, in part at least, ascribe their ben-
eficial results, They have a remarkable power of restoring the vigorous
action of the heart, and dissipating the sense of exhaustion following se-
vere, prolonged exertion, and may be recommended in preference to the
glass of wine which some take after watching, preaching, prolonged men-
tal effort, ete.

“Rice (whole or ground), baﬂey, cte., may often be advantageously
added to thicken beef tea.

“Qillon's Hssence of Chicken. — A smnlar preparation may be more
readily made by using this essence of chicken, which may be procured
from any homeopathic chemist. This simply requires diluting with hot
water in the proportion stated upon each tin case.

“QOatmeal Porridge—When properly made, this is both wholesome and
‘nutritious, and especially suitable when a paticnt does not suffer from wa-
ter-brash, acidity, or from any form of bowel irritation. It has long been
the staple food of the Scotch, and produces good muscular fibre and strong
bone. It is a very nourishing diet for growing children. The common
oatmeal is not equal to the Scotch oatmeal ; however, it is not ahvays easy
to obtain the latter.

“Pearl Barley forms an excellent meal. It should be boiled for four
hours, so tied in a cloth that room is left for the grain to swell. Only so
much water should be added from time to time as to feed the barley and
supply the waste of evaporation, lest the strength of the barley should be
boiled out. It may be served with milk, or (if the patient can digest
them) with preserves, jelly, or butter.

“Macaroni-pudding—Three ounces of macaroni should be soaked for
forty minutes in cold water, then added to a pint of boiling milk, This
should be stirred occasionally, while it simmers for half an hour; two
eggs arc then added, beaten with a dessert-spoonful of sugar; also, if de-
sired, a flavoring of lemon. This may then be baked in a pie-dish for
twenty minutes.

“Vermicelli may be used instead of macaroni, but requires only twenty
minutes’ soaking.

“Part of a loaf of stale bread, boiled, and served with butter and salt,

#* Dr, Franklin admits that Valentine’s extract is more nutritive than
that of Liebig. I have heard other physicians say that they considered
the Valentine much preferable to the Licbig extract, abandoning the use
-of the Jatter for-the former,—ED.
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or with preserves, affords a change of wholesome food. Bread-pudding
made with eggs and milk, cither boiled or baked, may be used, made ac-
cording to the receipt used at Westminster Hospital, viz.: Bread, one-
quarter of a pound; milk, one-quarter of a pint; sugar, one-quarter of an
ounce ; flour, one-quarter of an ounce; one egg for every two pounds. A
pudding may be made in the same way of stale sponge-cake or rusks, to
diversify the diet.

“ Neave’s Food.—Many years’ cxperience in the use of Neave's Farina-
ceous Food justifies the recommendation of it as an excellent article of
diet for infants, invalids, and persons of feeble digestion. Competent
chemical analysts have found the preparation to contain every constituent
necessary for the nourishment of the body, and this has been abundantly
confirmed by what we have frequently observed as the result of its use.
For infants it should be prepared according to the direction supplied with
the food, taking care not to malke it too thick; it also makes a very agree-
able and highly nutritious gruel.

“Qne precaution is necessary: Neave's food should be obtained fresh
and in good condition ; if exposed too long, it deteriorates. Under favor-
able circumstances it keeps good for from six to.twelve months. It may
generally. be procured in good condition from the leading homeopathic
druggists.

“Ridge's, Hard's, and other farinaceous foods have their advantages,
and are preferred by some patients.

“Those foods that are pure starch, as ‘corn flour,’ so called, and all
those which thicken in like manner, contain but a small proportion of nu-
triment, being less sustaining and also more difficult of digestion than or-
dinary stale bread. They are very unsuitable for young infants and chil-
dren suffering from diarrhea, indigestion, constipation, flatulence, atrophy,
or aphthee. K

“In all cases, " food which contains traces of bran, and also gluten, gum,
sugar;-cellulose, and saliné matter, especially the phosphates, in propoztlon
to the starch, are to be preferred. I prefer the Ridge’s food for nursing
infants, but either may be used according to "zdmptmbﬂu;y

«“ ;S'ugar of Milk—A preparatmn of ToTS Thilk “and sugar 6f milk forms
a still lighter food, and one'which, m‘the'case of‘very young infants, should
be used to the exclusion of fmrmaceous food. Cow’s milk may be assimi-
lated to human milk by dilution with water and the addition of sugar of
milk. Cow’s milk contains more oil (cream) and caseine, or cheese mat-
ter, but less sugar, than woman’s. 'When necessary to bring up a child by
hand from birth, sugar of millk is more suitable to begin with.

“Formula: One ounce of sugar of milk should be dissolved in three-
quarters of a pint of boiling water, and mixed as required with an equal
quantity of fresh cow’s milk. The infant should be fed with this from
the feeding-bottle in the usual way. Carc must be taken to keep the bot-
tle, ete., perfectly clean,
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“ Alkershrepta. (Chocolate). —One of the most delicate and nutritious
beverages is made from this preparation of the cocoa. It is prepared
from the best cocoa-bean, the highly nutritious natural oil of which is not
extracted, as in the ordinary soluble chocolates, but so neutralized as not
to derange the stomach of the most delicate. Its nutritious and mildly
stimulating qualities, its purity, and the facility with which it is prepared
for use—not requiring to be boiled—recommend it as an excellent substi-
tute for tea and coffee. Directions for its preparation accompany each
package.

“ Delacre’s Batract of Meat Chocolate—This agreeable article combines
in one preparation, and under a most agreeable form, a large proportion
of tonic and nutritive principles. It contains both the properties of choc-
olate and beef. It is a useful tonic and nutritive agent for invalids and
convalescents, and for persons of delicate constitutions, It contains three
per cent. of La Plata Extract of Meat, and every square represents the nu-
tritive constituents of one and a quarter ounces of beef. It is employed
as ordinary chocolate. Full directions accompany each box.

“Welluc’s Biscotine—A. most excellent, healthy, and invigorating food
for infants and invalids. It is prepared from sweetened bread and other
nutritious substances, reduced to a fine powder, so as to render them casily
soluble in water or milk. As an article of common diet for infants, par-
ticularly those suffering from delicate constitutions or with looscness of
the bowels, it will be found to give health and strength with more certain-
ty than the crude substances now in use, and not, like them, liable to sour
on the stomach.”

SOME DISHES FOR “BABY.”

No particular diet can be recommended for the infant that
is so unfortunate as to be deprived of its natural nourishment.
‘What agrees with one is_quite unsuccessful with another. Dif-
ferent kinds of diet can only be tested. Children’s little ill-
nesses are often the result of food which, in their case, is unas-
similating and indigestible ; and it is often better to attempt a
change of food than to resort to medicines.

City babies generally thrive poorly with cow’s milk. Some
can stand it, however, diluting it with a third water, adding a
slight thickening of rice, well boiled and mashed, and also a lit-
tle sugar. Others thrive well on goat’s milk, when.no other
kind -will answer. The Borden condensed milk serves like a
charm with very young infants in cold weather; but in warm
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weather its excessive sweetness seems to cause acidification
when taken. In New York, where it may be obtained fresh,
without sweetening, I have heard that it is more satisfactory.

Some babies are ruddy and strong with an oatmeal diet
(oatmeal porridge strained and mixed with the milk). I have
already mentioned this as especially successful in Ireland and
Scotland. However, in the warm climate of many of our cities
in summer I have known the oatmeal diet to cause eruptions
or boils. It is almost a crime to undertake to bring up chil-
dren artificially in warm summer climates. Many a heart-ache
is caused when, failing to supply the natural food, nothing would
seem to agree with the baby.

Pap.

Put a little butter into a saucepan for the purpose of keep-
ing the mixture from sticking. When it is hot, pour in a thin
batter of milk and flour, a little salted; stir well, and boil gen-
tly about five minutes; then add a little sugar. If the child is
over three months old, an egg may be mixed in the batter for
a change.

WHEAT-FLOUR AND CORN-MEAL GRUEL.

Tie wheat flour and corn meal (three-quarters wheat flour
and one-quarter corn meal) into a thick cotton cloth, and boil
it three or four hours. Dry the lump, and grate it as you use
it. Rutton the-fite-cream and water (one part cream to-six
parts ‘watér), and when-it comes to a boil, stir in some of the
grated lump, rubbed: t6 a¥smooth -‘pasté :witha:little water.
Salt it slightly. Judgment must be used asto the -amount of
thickening. For a young infant, the preparation should be
thin enough to be taken in the bottle; if the child is older, it
may be thicker. If the child is troubled with constipation, the
proportion of corn meal should be larger; if with summer com-
plaint, it may be left out altogether.

Roastep Rior

boiled and mashed is a good infant diet in case of summer
complaint.
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CorN-MEAL GRUEL

“is undoubtedly the best relaxing diet for infants, and may be
used instead. of medicine.

FOOD ¥OR INFANTS WITH WEAK DIGESTIVE ORGANS.
Oarmian Grusn (Dr. Rice, of Colorado), No. 1.

Add onetea-cupful of oatmeal to two quarts of boiling wa-
ter, slightly. salted ; let this cook for two hours and a half,
then: strain it through a sieve. When cold, add to one gill
of the gruel one gill of thin cream and one tea-spoonful of
sugar. To this quantity add one pint of boiling water, and
it is ready for use.

Berr (Dr. Rice), No. 2.

Scrape one-half pound of beef, and remove all the shreds;
add one-half pint of water, and three drops of muriatic acid.
Let-it stand one hour; then strain it through a sieve, and add
a small portion of salt.

HOW-TO SERVE FRUITS.

Tae French deserve much praise for their taste in arranging
fruits for the table. They almost invariably serve them with
leaves, even resorting to artificial ones in winter.

In the following arrangements, I have some of their dainty
dishes in mind.

»

STRAWBERRIES.

The French-serve.large fine strawberries without being hull-
ed. Pulverized sugar is passed, the strawberry is taken by the
thumb and finger by the hull, dipped into the sugar, and eaten.
The Wilson strawberry, however, which seems to be our princi-
palzmarket strawberry, certainly requires ‘stemming, and delu-
ging with-sugar before serving.
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Mixep Fruirs.

Always choose a raised. dish for
fruits. Arrange part of the clusters
of grapes to fall gracefully over the
edge of the dish. Mix any kind of
pretty green leaves or vines, which may
also fall, and wind around the stem of
the dish. Although the colors of the
fruits should blend harmoniously, and
the general appearance should be fresh -
and négligé, arrange them firmly, so
that when the dish is moved there will o~
be no danger of an avalanche.
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‘W ATER-MELONS,

A water-melon should be thoroughly chilled ; it should be
kept on the ice until about to
be served. It may be simply
cut in two, with a slice cut
from the convex ends, to cna-
ble the halves to stand firmly
. on the platter. "When thus.
7 cut, the pulp is scooped out
in egg-shaped pieces with a
== table-spoon and served; or it
— = . may be cut, as shown. in fig-

-

ure, when slices. with the.rind attached.may.be.served:. -
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~ Canravoves Merows.

Put it into the refrigerator
until just before serving, to
become thoroughly chilled;
cut it as in figure here given,
removing the seeds. Arrange
four or five grape leaves on
a platter, upon which place =
the melon.
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CURRANTS.

Serve currants in rows of red and white,
with a border of leaves around the outside,
as shown in annexed cut.

Currants orR Oruer Fruirs Joep.

Beat the white of an egg barely enough

= to break it. Dip in selected bunches of

fine currants, and while moist roll them in pulverized sugar.

Place them on a sieve to dry. This makes a refreshing break-
fast dish.

-Plums, cherries, grapes, or any other fruit may be iced in the

same way.

ITow THEY EAT ORANGES IN HAVANA.

A fork is pierced partly through the centre of an orange,
entering it from the stem side; the fork serves for a handle,
which is held in.the left hand, while with a sharp knife the
peel and thin skin are cut off in strips from the top of the
orange to the fork handle; now, holding it in the right hand,
the orange can be eaten, leaving all the fibrous pulp on the
fork.

Fresu Pracuzs,

Choose large, fresh, ripe, and juicy peaches; pare, and cut
them into two or three picces. They should be large, luscious-
looking pieces, not little chipped affairs. Sprinkle over granula-
ted sugar, put them into the freezer, and half freeze them ; this
will require about an hour, as they are more difficult to freeze
than cream. Do not take them from the freezer until the
moment of serving, when sprinkle over a little more sugar.
Serve in a glass dish. Canned peaches may be treated in the
same manner.,

PiNE-APPLES.

‘When pine-apples are picked and eaten fresh in their own
climate, they seem to dissolve in the mouth, and the fibrous
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texture is hardly perceived. Not so at
our tables. Here I have sometimes part-
ly resolved that they are not much of a
luxury after all, especially when the slices
are so tough as to require the knife and
fork. They are better cut into dice, satu-
rated with sugar, and piled in the centre
of a glass dish, with a row & la Charlotie
of sponge-cake slices, or of ladies™fingers
around the sides.

BEVERAGES.

Puxcu (Mrs. Williams).

Rus loaf-sugar over the peels of six lemons to break the
little vessels and absorb the ambrosial oil of the lemons. Then
squeeze out all the juice possible from six oranges and six lem-
ons, removing the seeds; add to it five pounds of loaf-sugar
(including the sugar rubbed over the peels) and two quarts of
water, with five cloves and two blades of mace (in a bag); sim-
mer this over the stove about tén minutes, making a sirup.

This sirup will keep forever. It should be bottled and kept
to sweeten the liquors, whenever punch is to be made.

Mix ‘then.one pint of green tea, a scant pint of brandy,
one quart of Jamaica rum, one quart of Champagne, and one
tea-cupful .of Chartrense. When well mixed,. sweeten it to
taste with the sirap; pour it into the punch-bowl, in which is
placed an eight or ten pound piecerofice. Slice three oranges
and three lemons removing the seeds, which put also into the
punch-bowl.

Mg Puncu (Mrs. Filley).

Ingredients: Four quarts of Jamaica rum, three quarts of
water, five pints of boiling milk, three pounds of loaf-sugar,
twenty-four lemons, two nutmegs.

Cut thin slices, or only the yellow part of the rinds of the
twenty-four lemons. Let these thin parings and the two grated
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nutmegs infuse for twenty-four hours in one quart of the rum.
It should be put in a warm place.

At the:end of the twenty-four hours, add to the juice of the
twenty - four lemons (freed from seeds) the water, sugar, rum,
and also  the: rumy containing the lemon-peel and nutmeg. - Put
all into a large vessel. When the sugar is dissolved, add the five
pints of boiling milk while the mixture is being stirred all the
time. It'will curdle, of course. Then cover it, and let it stand
still one hour, when filter it through a bag, until it is as clear
and’ bright as a crystal. It may take three or four hours.
Pale rum should be used. This quantity will make enough to
fill about one dozen quart bottles. Cork them well, and keep
them standing. It may be used at once, but it will not be in
perfection until it is a year or two old. It will keep forever.
The bag may be made three-cornered with a yard square of
rather coarse Canton flannel.

This punch is nice to serve with mock-turtle soup, or it
may be used for making Roman punch. Like sherry, it is a
convenient beverage to offer, with cake, to a lady friend at
any time,

Roman Puxca.

Make or purchase lemon ice. Just before serving, put
enough for one person at table into a saucer or punch-glass,
and pour over two'table-spoonfuls of the milk punch, made
as in the last’ receipt. A course of Roman punch is often
served at dinner parties just after the roast. There is no bet-
ter, cheaper, or easier way of preparing it than this.

Crarer Puxco.

Cut up the yellow part of one lemon, and let it soak for
three or four hours in half of a quart bottle of claret ; add then
the other half of the wine. Sweeten to taste, and add one bot-
tle of soda. Put a clove into each glass before pouring out the
punch. ' : : :

Leaxoa.

Ingredients: Six eggs, half a pound of sugar, half a pint o
brandy or whisky, three pints of cream whipped to a froth. -

- ‘Béat the yolks of the eggs and the sugar together until it-is
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a froth ; add the brandy or whisky, next the whites of the cggs
beaten to a stiff froth, and then the whipped cream.

SuerrY, CLARET, OR CATAwBA COBBLERS.

Put four or five table-spoonfuls of the wine into a glass with
half a table-spoonful of sugar; one or two thin slices of or-
ange or lemon may be added. Fill the glass with finely chop-
ped ice. Now pour this from one glass to another once or

twice, to mix well. Put then two or three strawberries, or a lit-
tle of any of the fruit of the scason, for a garnish. The bever-

age can not be completed without the addition of two straws.

LeMoxADpE.

Rub loaf sugar-over the peels .of the lemons to absorb the
oil; add to the lemon-juice the sugar to taste. Two lemons
will make three glassfuls of lemonade, the remainder of the in-
gredients being water and plenty of ice chopped fine.

- ToM AND JERRY.

Ingredients: Four eggs and six large spoonfuls of powdered
sugar beaten together very light (a perfect froth), six small
wine-glassfuls of rum, and one pint of boiling water.

Stir the water into the mixture, and then tuen it back and
forth into two pitchers,the pitchers being hot, and the glasses
also ~hot. Glate nutmeg on the top of each glass, and- dlink
immediately.- == - AN |

MinT-sULEP. " Soeas

Bruise several tender sprigs of fresh minf in a toa-spoonful
of sugar dissolved in a few table-spoonfuls of water, Fill the
glass to one-third with brandy, claret, sherry, or any wine pre-
férred, and the rest with finely pounded ice. Insert some sp¥igs
of mint with the stems downward, so that the leaves abowe are
in the shape of a bouquet. Drink through a straw. -

Mix Puvcn anp ‘Eee-anp-minx Puxce (see page 826).

BrackBerry CoRDIAL
Ingredients: Two quarts of blackberry juice, two pounds of
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loaf-sugar, half an ounce of powdered cinnamon, half an ounce
of powdered allspice, half an ounce of powdered nutmeg, quar-
ter of an ounce of powdered cloves.

Boil it all together two hours. Add, while hot, one pint of
fourth-proof pure French brandy. DBottle it.

CurraNnT WINE.

To two quarts of the currant-juice (after the currants are
pressed) add one quart of water and three and a half pounds
of sugar. Let it stand in an open jar until it stops ferment-
ing; then draw it off carefully, bottle, and cork it securely.

Raspserry ViNecAR (Miss Nellie Walworth).

Pour one quart of vinegar over three quarts of ripe black
raspberries in a china vessel. Let it stand twenty-four hours,
then strain it. Pour the liquor over three quarts of fresh rasp-
berries, and let it infuse again for a day and night; strain again,
and add one pound of white sugar to each pint of juice. Boil
twenty minutes, skimming it well. Bottle when cold. "When
it is'to be drunk, add one part of the raspberry vinegar to four
parts of ice water.

SUITABLE COMBINATION OF DISHES.

Tuaere are dishes which seem especially adapted to be served
together, This should be a matter of some study. Of course,
very few would serve cheese with fish, yet general combinations
are often very carelessly considered.

Sour.

Soup is generally served alone; however, pickles and crack-
ers are a pleasant accompaniment for oyster-soup, and many
serve grated cheese with macaroni and vermicelli soups. A
pea or bean soup (without bread crowtons) at one end of the
table, with a neat square piece of boiled pork on a platter at
the other end, is sometimes seen. When a ladleful of the soup
is put in the soup-plate by the hostess, the butler passes it to
the host, who euts off a thin wafer-slice of the pork, and places
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it in the soup. The thin pork can be cut with the spoon. Hot
boiled rice is served with gumbo soup. Well-boiled rice, with
cach grain distinct, is served in a dish by the side of the soup-
turcen. The hostess first puts a ladleful of soup into the soup-
plate, then a spoonful of the rice in the centre. This is much
better than cooking the rice with the soup.

Sometimes little squares (two inches square) of thin slices of
brown bread (buttered) are served with soup at handsome din-
ners. It is a French custom. Cold slaw may be served at the
same time with soup, and eaten with the soup or just after the
soup-plates are removed.

Frsm.

The only vegetable to be served with fish is the plain boiled
potato. It may be cut into little round balls”an inch in diam-
cter, and served in little piles as a garnish around the fish, or
it may be the flaky, full-sized potato, served in another dish.
Some stuff’a fish’ with seasoned mashed potatoes, then serve
around it little cakes of mashed potatoes, rolled in egg and
bread -crumbs and fried. Cucumbers, and sometimes noodles,
arc served with fish.

Bzerr.

Almost any vegetable may be served with beef. If potato
is not served with fish, it generally accompanies the beef, either
as a bed of smooth mashed potatoes around the beef, or & la
neige, or as fried potato-balls (& la Parisienne), or, in fact,
cooked in any of the myriad different.ways. _At-dinner com-
panies, beef is generally served with a mushroom-sauce. How-
ever, as any and all vegetables aré suitable for beef, it is only
a matter of convenience which to choose. Horse-radish is a
favorite beef accompaniment.

CorxEDp BrEF

should be served with carrots, turnips, parsnips, cabbage, or

pickles around it.
TurkEYsS.

. . Cranberry-sauce, or some acid jelly, such as currant or plam



844 PRACTICAL COOKING, AND DINNER GIVING.

jelly, should be served with turkey. Many garnish a turkey
with sausages made of pork or beef. Any vegetable may be
served with a turkey; perhaps onions, cold slaw, turnips, toma-
toes, and potatoes are the ones oftenest selected.

Cricxens.

- Fried chickens with cream dressing are good served with
cauliflower on the same dish, with the same sauce poured over
both. A boiled chicken is generally served in a bed of boiled
rice. A row of baked tomatoes is a pretty garnish around a
roast chicken. It is fashionable to serve salads with chickens.

Laus

is especially nice served with green pease or with spinach; cau-
liflowers and asparagus are also favorite accompaniments.

Porx.

The-unquestionable combination for pork is fried apples, ap-
ple-sauce, sweet-potatoes, tomatoes, or Irish potatoes. Pork
sausages should invariably be served with apple-sauce or fried
apples. Thin slices of breakfast bacon make a savory garnish
for beefsteak. Thin slices of pork, egged and bread-crumbed,
fried, and placed on slices of fried mush, make a nice breakfast
dish; or it may garnish fried chickens, beefsteak, or breaded
chops.

MurTon.
. The same vegetables mentioned as suitable for lamb are ap-
propriate for mutton. The English often serve salad with mut-
ton, '
VEAL ,
+ Any vegetable may be served as well with veal as with beef.
I would seleet, however, tomatoes, parsnips, or oyster-plant.

Roast Goosg,
apple-sauce, and turnips especially.

GAME.
- Game should invariably be served with an acid jelly, such as
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a currant or a plum jelly. Saratoga potatoes, potatoes & la
Parisienne, spinach, tomatoces, and salads, are especially suitable
for game.
CHEESE

is served just before the dessert. It is English to serve celery
or cucumbers with it. Thin milk crackers or wafer biscuits
(put into the oven just a moment before serving, to make them
erisp) should be served with cheese; butter also for spreading
the crackers, this being the only time that it is nsually allowed
for dinner. Macaroni with cheese, Welsh rare-bits, cheese ome-
lets, or little cheese-cakes, are good substitutes for a cheese

course.
SWEET-BREADS.

Sweet-breads and pease—this is the combination seen at al-
most every dinner company. They are as nice, however, with
tomatoes, caulifiowers, macaroni mixed with tomato-sauce or
cheese, or with asparagus or succotash. -

ROMAN Puxon

is generally served as a-comrse just after the beef. It is a re-
freshing arrangement, preparing one for the game which comes
after. In England, punch is served with soup,-especially with
‘turtle or mock-turtle. One .often seces Roman punch served
as a first course just before the soup.

CanTALOUPE MELONS

are served just .after the soup at dinner.  This is -especially
French ; however, this melon is more 6f a breakfast than a din-
ner d1sh The water—melon is served the same time as fruit at

dinner.

SERVING OF WINES.

A dinners of great pretension, from eight to twelve differ-
ent kinds of wines are sometimes served. This is rather osten-
tatious than elegant. In my judgment, neither elegance nor
good taste is displayed in such excess. Four different kinds of
wine are quite enough for the grandest occasions imaginable, if

15%
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they are only of the choicest selection. Indeed, for most oc-
casions, a single wine—a choice claret or Champagne—is quite
sufficient. In fact, let no one hesitate about giving dinners
without any wine at all. Proper respect for conscientious scru-
ples about serving wine would forbid a criticism as to the pro-
priety of serving any dinner without it. Such dinners are in
quite as good taste, and will be just as well appreciated by sen-
sible people ; and it makes very little difference whether people
who are not sensible are pleased or not.

If three wines are served, let them be a choice sherry with
the soup, claret with the first course after the fish, and Cham-
pagne with the roast. If a fourth is desired, there is no bet-
ter sclection than a Chateau Yquem, to be served with an en-
trée. If Champagne alone is used, serve it just after the fish.
Many serve claret during the entire dinner, it matters not how
many other varieties may be served ; others do the same with
Champagne—for the benefit of the ladies, they say. I believe,
however, Champagne is considered with more disfavor every
day. In England, punch is served with turtle or mock-turtle
soup. = A receipt may be found for one of their best punches
(sec page 339). I consider it, however, a decided mistake to
serve so strong a beverage, especially at the beginning of a din-
ner, A fine ale is often served with the cheese-and-cracker
course at family dinners, when wine is not served.

As a rule, I would say that the white wines, Sauterne, Rhine,
ete., are served with raw oysters, or just before the soup; sher-
ry or Madeira, with the soup or fish; Champagne, with the
meat ; claret, or any other of the red wines, with the game.
Many prefer claret just after the fish, as it is a light wine, and
can be drunk instead of water. If still another wine is added
for the dessert, it is some superior sherry, port, Burgundy, or
any fine wine. Very small glasses of ligueurs, such as maras-
chino and curagoa, are sometimes served at the end of a din-
ner after coffee.

In France, coffee (café noir) is served after the fruit at din-
ner, a plan which should be generally followed at dinner parties
at least. . It is always well to serve cream and sugar with cof-
fee, as many ‘prefer it.
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ProrEr TEMPERATURE IN whicH WINES SHOULD BE SERVED,

Sherry should be served thoroughly chilled.

Madeira should be neither warm nor cold, but of about the
same temperature as the room.

Claret should be served at the same temperature as Madeira,
never with ice; it should remain about forty-eight hours stand-
ing, then decanted, care being observed that no sediment enter
the decanter. :

Champagne should either be kept on ice for several hours
previous to serving, or it should be half frozen ; it is then called
C’kampa gne frappé. It is frozen with some difficulty. The
ice should be pounded quite fine, then an equal amount of salt
mixed with it. A quart bottle of ChampaO"ne well surrounded
by this mixture should be frozen in two hours, or, rather, frozen
to the degree when it may be poured from the bottle

TREATMENT OF WINES.

Connoisseurs on the subject of wine say much depends upon
its treatment before it is served; that it is invariably much im-
paired in flavor through ignorance of proper treatment in the
cellar; and that a wine of ordinary grade will be more palata-
ble than one of better quality less carefully managed. They
say wine should never be allowed to remain in case, but un-
packed, and laid on its side. Above all, wine should be stored
where it is least exposed to the changes of temperature.

'All red wines should be kept dry and warm, especmlly clar-
ets, which are more easily 1n]u1ed by. cold than by heat. Con-
sequently, on account of the rigor- of our winters, clarets are
better stored in a closet on the ‘second floor (not too near a
register) than in a cellar. Champagnes and Rhine wines stand
cold better than -heat, which frequently causes fermentation.
The warmer sherry, Madeira, and all spirits are kept, the better.

Cuoice or BrawDSs.
Champagne.— Perhaps the choicest brands of Champagne

are Pomméry (dry, supposed to mean less sweet), Giesler
(sweet), Veuve Cliquot (sweet), and Roederer (swect). The
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best of the cheaper Champagnes are Charles Roederer, Heid-
sick, Montebello, and Krug.

Claret.— Choicest brands: ChAteaux La Rose, Chateau La
Tour, Chateau Lafitte, or Chateau Margeaux. IBest cheaper
brand, St. Julien,

Sauterne.—DBest: Chateau Yquem, La Tour Blanche. -Best
-cheaper, Haut-Sauterne. -

Burgundy.—Best brands: Clos Vougeot, Chambertm, Cha-
blis, and Red Hermitage.

« +Sherry.—DBest bland Amontillado.
- . Hock.—DBest brands: Steinberg Cabinet and Marcobrunner.
Bost sparkling wine, Hochheimer,

The American dry wines are most excellent, and might be
more patronized by those who know no other wine than that
of foreign manufacture. The Missouri Catawba and Concord
wines are especially good ; so are some of the California wines.
The Ohio Catawba is quite noted.

. . Brri-or-FARE TABLE.

Bills of fare can be easily made by selecting more or less
dishes, and serving them in- the order indicated in the table.
The dishes are to be garnished as explained in receipts.

1st Course.—Raw oysters, little clams, Roman punch.

2d Course.—Soup ( potages): any kind of soup or soups,

3d Course.—Hors-d’ceuvres (cold): sardines, pickled oysters, cucumbers,
_radishes, preserved herrings, anchovies, cold slaw. These dishes are
considered as appetizers, and are scrved just after the soup. Itis a
French custom. Melons are served as a course after soup also.

4th Course.—Fish ( poissons): any kind of fish or shell-fish.

_ 5th Course.—Hors-d’euvres (hot). The hot hors-d’ceuvres are the light
entrées, such as croquettes, all kinds of hot vols-au-vent, or patties (not
sweet ones, however), sweet-breads, brains, ete.

6th Course.—Relevés: the relevés or removes, are the substantial dishes,
Roast joints, 4. e., of beef, veal, lamb, mutton, or venison, roast-or boiled
turkeys or chickens, fillet of beef, braised meats, ham, sometimes game.

7th Course.—Roman punch.

8th Course.—Entrées: cutlets, all kinds of vols-au-vent, or patties (not
sweet); sweet-breads, frlcassees scollops, casseroles, poultry or game
en coquille, croquettes salmis, blanquettes any of the meats or game

- made into side:dishes. - . L
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9th Course.—Entremdéts: dressed vegetables served alone, such as cauli-

flower, asparagus, artichokes, corn, spinach, boiled celery, strmg-beans
(haricots verts), or French pease on toast etc macarom, dressed eggs
fritters.

10th Course.—Rotis: game of any kind.

11th Course.—Salade: any kind of salad; a plain. salad is oi'ten. served
with the game. o s

12th Course.—Cheese, macaroni dressed with cheese, cheese omelet
cheese-cakes ; cheese and salad are often served together.

13th Course. ——-Entremcts sweet: any kind of puddings, Jelhes sweet frx’e
ters, sweet pastries, creams, charlottes, ete. -

14th Course.—Glaces: any thmv iced; ice-creams, water 1ces frozen pud-
dings, biscuits glacés, ete. -

15th Course —Dessert: fruit, nuts and raisins, candled fru1ts, bhonbons,

cakes, etc. -
16th ‘Course.—Coffee, and little cakes or b1seu1ts (cmckers)

TO PREPARE COMPANY DINNERS.

It is very simple to prepare a dinner served & la Russe, as
it matters little how many courses there may be. If it svere
necessary to prepare many dishes, and to have them all hof,
and in perfection at the same minute, and then be obliged to
serve them nearly all together, the task might be considered
rather formidable and confusing. But with one or two assist-
ants, and with time between each course to prepare the suc-
ceedmcr one, after .a very little pra,ctwe 113 becomes a Inere
amuscment

The sotp, or the stock for the: soup, and the desselt should
be made the day before the dinner, . .-

A bill of fare should be written, - and pmned up in the kitch-
en. Every thing should be prepared that is possible in the
early part of the day; then, after the fish, chickens, birds, ete.,
are dressed and larded (if necessary), they shonld be put aside,
near the ice. "If sweet-breads are to be served, they should be
Jarded, parboiled, and put away also. The salad (if lettuce)
should be sprinkled with water (not placed ¢n water), and put
in a-cool, dark place in a basket, not to be touched until the
last three minutes.
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The plates and platters for each course should be counted,
examined, and placed on a table by themselves. However, the
arrangement of the dishes was explained in the chapter on set-
ting the table,

After this, the kitchen should be put in order, and the tables
cleared of all unnecessary things. Then every thing need-
ed for the courses to be cooked should be placed in separate
groups at the back of a large table, so that there may be no
confusion or loss of any thing at the last minute. If there are
sweet-breads, have them egged and bread-crumbed; if pease are
to be served with them, place them in a basin at their side,
properly seasoned. If there is macaroni with cheese, have the
proper quantity desired already broken on a dish, with a plate
of grated cheese and a tin cup, with the necessary amount of
butter to be melted, side by side. If there is a fillet of beef to
be baked and served with a mushroom-sauce, have the fillet in
the baking-pan already larded, the mushrooms in the basin in
which they are to be cooked, at the side; also the piece of lemon
and thie spoonful of flour ready. The stock will be in the kettle
at the back of the stove. - By-the-way, in giving a fine dinner,
there should always be an extra stock-pot, separate from the
soup, at the back of the stove, as it is excellent for boiling the
sweet-breads or the macaroni, and making the sauces, ete.

If a simple salad of lettuce is to be served, have the oil, vine-
gar, pepper and salt, and the spoonful of finely chopped onion,
in a group all ready. If a Mayonnaise dressing is to be served,
that should be made in the morning.

Look at the clock in the kitchen, and calculate the time it
will take each dish to cook, and put it to the fire, so that it will
be finished ““ to a turn” just at the proper minute.

During dinner, one person should attend to placing out. of
the way all the dishes brought from the dining-room, and, if
necessary, should wash any spoons, platters, ete., which may be
needed a second time. She should know beforchand, however,
just what she is to wash, as every one must know exactly her
own. business, so that no questions need be asked at the last
moment. The cook can attend to nothing but the cooking, at
the risk of neglecting this most important part.
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As the course just before the salad is sent into the dining-
room, begin to make the salad, having every thing all ready.
First, pmk over the lettuce-leaves, wash and leave them to drain,
while you prepare the dressing. "It should just be ready when
its turn comes to be sent to table.

If the dinner company is very large, and there are many
dishes, the cooking of them may be distributed between two
persons, and perhaps the second cook may use the laundry
stove; but with a little practice and the one or two assistants,
one cook can easily prepare the most elaborate dinmer, if it is
only properly managed before the time of cooking. She should,
of course, never attempt any dish she has not made before. A
bain-marie is very convenient for preserving cooked dlshes, if
there is some delay in serving the dinner. '

Of all things, never on any occasion serve a large joint or
large article of any kind on a little platter, as nothing looks so
awkward. Let the platter always be at least a third larger than
the size of its contents. X

I give several bills of fare. They are long enough and good
enough for any dinner party.. Guests do not care for better
or more, if these are only properly cooked. They can be easily
prepared in one’s own house, and this is always more elegant
than to have a list of a hundred dishes from a restaurant,

A Winter DiNNER.

: Oysters on the half-shell.
. - - Amber goup.
Salnion;, sauce'Hollandalse .
- Sweet: breo.ds “and peasc.
Lainb- chops ;* témate-sauce,
Fillet of beef, with mushrooms.
Roast quails; Saratoga potatoes.
Salad i lettuce.
Cheese ; celery; wafers.
Charlotte-russe, with French bottled strawberries around it.
Chocolate Fruit Ice-cream.
) Fruit.
Coffee.

The same. bill of fare in French is as follows:
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Mexv.
Huitres.
‘Consommé de beeuf clair,
Saumon ; sauce Hollandaise.
Ris de veau aux petits pois.
Cotelettes d’agneau 3 la purée de tomate.
Filet de boeuf aux champignons,
Cailles grillées aux pommes de terre.
Salade.
~ Fromage ; céleri.
- - -Charlotte-russe aux fraises.
. . Plum-pudding glacé.
T _ Frujts.
R . Café.

This is a bill of fare seen very often at dinner parties. It
is not difficult to prepare, as there are only five of the courses
which are necessarily prepared at dinner-time. The oyster
course is very simple, and may be placed on the table before the
guests enter the dining-room. This soup may be made the day
before, and only reheated at the time of serving. The Saratoga
potatoes may be made in the morning; and if the charlotte-
russe is not purchased at a restaurant, it may be made the day
before. So, after the quails are broiled or roasted, the cook has
nothing more to do but to make the salad, which is an affair of
three minutes, and the coffee, for which she has a long time,
the coffee having been ground and in readiness in the coffee-
pot two or three hours before dinner. The four last courses
before the coffee are easily purchased outside. The cheese
might be a Neufchatel or a Roquefort. The charlotte and the
ice-cream can come from the confectioner’s. The fruit is on
the table during the dinner as one of the decorations.

Dixxer Birr or Fare.

Roman punch.
Giblet soup.
Little vols-au-vent of oysters.
Smelts ; tomato-sauce.
Scolloped chickens (en coguille) ; Bechamel sauce.
Saddle of venison; potatoes 3 la neige.
Breasts of quails in cutlets, with French pease.
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Salad of lettuce.
Cheese omelet.
Pine-apple Bavarian cream.
Vanilla ice-cream, and ginger preserve; liftle cakes.
Fruits,
Coffee.

Mexv..

Punch 3 la Romaine.
Bouchéés d’huitres.

Les éperlans frits; sauce tomate.
Coquilles de volaille & la Bechamel.
Selle de venaison 3 la purée de pommes de terre.
Filets de cailles aux petits pois.
Salade de laitue.

Omelette au fromage.

Le Bavaroix.,

Glace & Ja créme de vanille,
Dessert.

Café,

Dixxer Biin or Fare (Spring).
Macaroni, clear soup, with grated cheese.
Salmon; lobster-sauce; cucumbers.
Chicken croquettes ; tomato-sauce.
Sweet-breads in cases, or in silver scallop-shells; sauce Bechamel,
Fillet of beef, with mushrooms.

Roman punch.

Snipe; potatoes & la Parisienne.
Mayonnaise of .chicken.

Asparagus, with cream dressing.

Ramequins, -
Champagne jelly.en macédoine, with whipped cream.
Neapolitan ice-cream; little cakes.
o - Fruits. »

MENU.

Potage au macaroni clair.
Saumon aux concombres ; sauce homard,
Croquettes de volaille; sauce tomate.
Ris de veau en papillotes, & la Bechamel.
Filet de beouf aux champignons.
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Punch 3 la Romaine.
Bécasses ; pommes de terre & la Parisienne.

Mayonnaise de volaille,

Asperges a la créme,
N Ramequins,
Macédoine de fruits.
Glace de créme 3 la Napolitaine.
Dessert,

Dinner Birt or Fare ( Winter).

Oysters served in block of ice.
Julienne soup (can purchase it canned).
Soft-shell crabs.
Sweet-breads; tomato-sauce.
Braised pigeons, with spinach.
Fillet of beef; sauce Hollandaise.
Roman punch, in lemon-skins,
Fillets of ducks, larded; poivrade-sauce; salad of vegetables.
French canned string-beans (haricots verts) sautéd with butter, served on
toast. -
Macaroni, with cheese.
Maraschino Bavarian cream.
Chocolate-pudding, iced.
Fruits. A
Coffec.

, MEexv.

Huitres.
Potage & la julienne.
Ecrevisses frites.
Ris de veau; sauce tomate.
Pigeons 2 I’écarlate.
Filet de beeuf; sauce Hollandaise.
Sorbet.

Filets de canards; sauce poivrade; salade de légumes.
Haricots verts sautés au beurre.
Macaroni au Parmesan.

Le Bavaroix au maraschino,
Pouding de chocolat glacé.
Fruits.

Café.




PRACTICAL COOKING, AND DINNER GIVING. 855

Disver Birs or Fare (Winter).

Mock-turtle soup (can be purchased canned).
Boiled white-fish, garnished with potatoes au naturel and olives; sauce
Hollandaise.
Fried oysters; cold slaw.
Casserole of sweet- breads; cream-sauce, decorated around the base with
green pease.
Roast wild turkey, chestnut stuffing; Saratoga potatoes.
Fried cream.
Spinach on toast, garnished with hard-boiled eggs.
Salad; lettuce, with small, thin diamonds of fried ham.
Cheese; wafers; celery.
Little cocoa-nut puddings in paper cascs.
Ice-cream and cakes.
Fruit.
Coffee,

Mexv. .

Potage A la téte de veau cn tortue, or potage fausse tortue.
White-fish ; sauce Hollandaise.
Huitres frites.

Casserole de ris de veau aux petits pois.
Dinde sauvage rotie.

Beignets de bouillie, or créme frite.
Epinards aux ccufs.

Salade.

Soufflé.

Glace de créme au chocolat.
Fruits.

Café.

R
T 2 i

Wit

Divver Birt or Fare (Winter).

Oysters on half shell.
Amber soup.
Fish eroquettes (pear-shape), garnished with parsley.
Rice casserole, filled with blanquette of chicken.
Roast beef (ribs rolled), with a circle of mashed potatoes 4 la neige and
water-cresses,
Canvas-back ducks; celery.
Roman punch.
Reed-birds cooked in sweet-potatoes.
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Poached eggs on anchovy toast.
, Salad. -
Coffee; Bavarian cream,
Nesselrode pudding,.
Fruits,

Cafe

MEexv.
Huitres
Consomme de beeuf clair.
- Croquettes de poisson,
Blanquette de volaille,
Boouf roti 3 la purée de pommes de terre.
Capards; céleri.
Punch a Ia Romaine,
(Eufs pochés aux crolites d’anchois.

Salade.

Bavaroix au café.
Pouding a la Nesselrode.
Fruits.

Café.

DINNER BiuL or TARE (Summer)

Clear amber soup.

Fried cuts of fish, with toinato-sauce.
Sweet-breads and cauliﬂowers (cream dressing over both).
Croquettes of chicken (in form of cutlets), with pease.
Roast lamb ; caper-sauce; spinach.

Green corn served in husks.*

Sliced tomatoes, with Mayonnaise dressing.
Cheecse; wafers; cucumbers.

Maraschino Bavarian cream, and fresh strawberries.
Ice-cream,

Fruits.

Mexv.

Consommé de beeuf clair,
White-fish & I'Orlay.
Ris de veau aux choux-fleurs,

* Foreigners consider it vulgar to eat corn from the cob, although quite
clegant to eat asparagus with their fingers—Ebp. - -
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Croquettes de volaille aux petits pois.
Agneau r6ti aux épinards.
Mayonnaise de tomate.
Fromage; concombres.
Bavaroix au maraschino.

Glace de créme au chocolat.

Dessert. '

A Smvpre Divser vor Four Prrsons (Menw).
Soup, with fried bread (awx crovitons). ‘
Chicken, with rice (see page 17%7).
Macaroni, with tomato-sauce (see page 210).
Lettuce, with Mayonnaise dressing.
Corn-starch pudding (paoe 27 5), with a-circle of peach marmalade around.

Necessary—a soup-bone, a soup—bunch Wlth plenty of pals-
ley, a large chicken, half a pound of macaxom, a half-pint can
of tomatoes, three-fourths of a tea-cupful of rice.

Make the Mayonnaise dressing with three eggs in the morn-
ing. Use the whites of the eggs for the corn-starch pudding,
which make at the same time, and put away in a mold to hard-
en. Also put aside the rice to soak in cold water.

Five hours before dinner, put on the soup-bone, with the
neck of the chicken also, as every little adds. An hour before
dinner, cut up the soup-bunch, saving part of it for the tomato-
sauce, as one or two sprigs of the parsley and a small onion.
Put the remaining vegetables (frying the onion) into the soup,
leaving only a sprig of parsley for the chicken. Cut up the
pieces of chicken, which fry or sauté brown in some hot drip-
pings; put them then into a stew-pan. Add to the drippings
(about a table-spoonful) a tea-spoonful of flour, and, wher. rub-
bed smooth, a pint of hot water, a ladleful of the soup taken
from the soup-kettle,and a sprig of parsley chopped fine. Add
this now to the fried pieces of chicken in the stew-pan; let
them simmer until about five minutes before dinner.

For the soup, cut some bread into rather large dice, say three-
quarters of an inch square; fry, or rather sauié, them in a lit-
tle butter, turning all sides of the bread to allow it to become
brown. Place the dice in the open oven, or at the back of the
range, to become perfectly dry before the dinner-hour. Half an
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hour before dinner, put the macaroni to boil in another ladleful
of stock mixed with some salted boiling water. Now make the
tomato-sauce : make it as in receipt, and place it at the side of
the fire or in the bain-marie until the macaroni is done. Put
on the rice to boil for about fifteen minutes in a little salted
boiling water.

Just before serving the dinner is the busiest time. Strain
the macaroni, and mix it with the sauce; put it into the oven
for a few minutes to soak. Strain the soup, remove all the
grease, and season it with pepper and salt. Put the bread dice,
or croditons, into the soup-tureen, pour over the soup, and send it
to table. Take out the pieces of chicken, which arrange neatly
on a warm platter; strain the stock in which it was boiled, re-
move all the fat, add the rice to it, season with pepper and salt,
and let it simmer on the fire until it is time to be served, and
then pour it over the chickens, and send them into the dining-
room. The lettuce is next washed and dressed ; afterward the
pudding is turned from the mold, and decorated with the circle
of peach marmalade,
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SOUPS.

Amber or clear SOUP.......evvsieesess..Consommé de boeuf clair.

Soup, with bread.....ceseeriervasesere.... Potage aux crotitons. '

Soup, with vegetables.......e.evereeee..Consommé aux légumes.

Macaroni SOUP..uuveereereessenenrensesss.CoOnsommeé au macaroni,

Noodle S0UD..ueiereereceerenssessenseses Consommé aux nouilles.

Vermicelli SOUP .cuvuvvivrerirernnsennns...Consommé aux vermicelles,

SPring SOUPD. «uveveereerererernsensenenes o Potage printanier.

JulicDne Soup...uvvieerrernnsresiensennn Potage & la julienne.

ASPAragus SOUP.....eeevssversnesseness Fotage d’asperge.

Ox-4ail SOUP vveverreriereresnrnnerennneen Potage aux queues de beeuf.

Chicken purée...uceceverivecesnereaeneann Potage 4 la purée de volaille,

Chicken SOUP tvvvvieerneennnrssensnnessse.Consommé de volaille,

Mock-turtle SOUD «.veveeerensenesnnnsni Potage & la fausse tortue.

OySter SOUP. . ivreirsrsrerenseivassannnn . Dotage aux huitres.

Bean SOUP .vvvvevvesserssenssnnsesnnsenenPotage 3 la purée d’haricots.

ODION. SOUP.cssesesrrrssresrserenseenssnns.Soupe 3 Pognon,

Vegetable purée....cceeeveeereessrsnns.. . Lurée de legumes.

Tomato SOUP...cvvveeveessaareesaenens.aen Potage aux tomates.

Potage & la purée de pommes
terre. .

S0rrel SOUP..iererereenervessnsreneenssesadoupe. & loseille.

Potato SOUP.s.civeriirrerarirnenionannes {

FISH.

Salmon, sauce Hollandaise .............Saumon, sauce Hollandaise.
Salmon, with lobster-sauce .............Saumon, sauce homard.
Salmon, with parsley-sauce.............Saumon, sauce au persil.
Salmon, With egg-Sauce..eisesserrearsssSaumon, sauce aux ceufs.
Salmon, with potatoes...................Saumon aux pommes de terre.
Slices of salmon....ceveveesresensinanisoTranches de saumon,

Middle cut of salmon....................Troncon de saumon.

de

Salmon cutlets, with pickles............Cotelettes de saumon aux cornichons.

Salmon, with cucumbers................Saumon aux concombres,
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Sardines, broiled. ......crververensenssess.Sardines grillées.

Smelts, fried. viererrisiiereserecrereeeesss Jiperlans frits.

Little trous, fried.....ccvveeervseresns.i . Petites truites frites,

Trout, in shellS...cveereeressssnseneress.Truite en coquilles.
Salmon-trout...ceeerieesreresrsersasseres e Lruite saumonée,

Trout cooked au court bouillon .,.....Truite au court bouillon.
Codfish, with caper-sauce........vs......Morue 3 la sauce aux cdpres.
Codfish, with Bechamel sauce..........Morue & la Bechamel.
Codfish, with potatoes . ....eesveresser.. Morue aux pommes de terre.
Eels au gratin...occeseesearessesseesesso . Gratin d’anguilles.

Eels en matelote...viuieieiniinecnnnes o Matelote d’anguilles.

Fresh mackerel, with mmtre-d’hotel

J . 1, A
butter QIQQ'0.0.'0""(0.‘.'.."'.0.'... % Ma:q:uerealll: fr:‘-lls a 1a maitre.d 110tel.

) OYSTERS.

Oysters in shells.. ivveareresniacrens... JHiitres en coquille.

Oysters fried...cceevanssnsossenreersansees Jbitres frites.

Oyster Iritters...covieersrernssreesceeser . Beignets d’huitres.

Petits vol-au-vent d’huitres, ou bou-

Oyster patties.. vevereerncrcrrevencens { chées dhuitres.

SAUCES.

White sauce (made with stock).......Sauce & la Bechamel.
Pickle-Sauce . vuviuiiarieinnsneresenseaasaSauce aux cornichons, ..
Ege-8a1ee . vuvirrinirvirerercrsinerannnnaaSauce aux ceufs, . .
Caper-SaUCe «ivveverersrnisorrerarcrnresesSAUCE AUX CApTES. .
ADChOVY-SAUCE . 1virerereinserarnsnaniasne..DaUCE AUX anchois,
ShIiMP-SAUCE 1eseireernrererrsersarseosess.SAUCE AUX CrEVELLES,
Lobster-satce.cviiesieerencrereennesana..Sauce homard.
Oyster-satce . vuveeinenserinenrnenenraae.Sauce aux huitres.
Parsley-sauce.....cveevevresececnnnannen . Sauce au persil.
Cauliflower-sauce ....civeveueerennnnas.Sauce au chou-fleur,
Madeira-wine sauce....cccvevveeenrnenen. Sauce au vin de Madere,
Currant-jelly sauce.......cocereriunnesa.Sauce aux groseilles.
Tomato-SalICe vuuvrrruirsrsessssrasnnensesadauCe tomate,
Mushroom-sauce.....ceeeueeecereneeeseSauce aux champignons,

MEATS.) e

.....

Roast ﬁllet of beef.......................Fﬂet de boeuf rotx.

Fillet of beef, larded........cuvvers ... Filet de boeuf pigué.

Fillet of beef, with mushrooms........Filet de beeuf aux champignons.
Braised beef.n..ie s iercarrenrerverneeeass Boouf braisé.
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Braised beef, with vegetables..........Beeuf braisé 4 la jardinitre.

Beef hash.....ccccoeniaes reerenens «.....Héchis de beeuf.

Becefsteak, with mushrooms............ Bifteck aux champignons.
Beefsteak pic.....ueireerrinsiennnnnn.,. Pité de biftecks.

A-la-mode beef.....ocvviiiiniiiinneee. L Beeuf 3 la mode.

Pickled tongue. ..ovvveeerireinennss.o. Langue de boeuf & I'écarlate.
Mutton tongues...e.uveesrenssennneennss . Liangues de mouton.

Saddle of mutton (roast)................Selle de mouton rotie.

Shoulder of mutton, stuffed...... ..o Poitrine de mouton farcie.
Mutton steW....cceveveeicrnrnereasennena Ragout de mouton.

Mutton cutlets, broiled........... ... ..Cltelettes de mouton grillées.
Mutton cutlets, breaded.................Cotclettes de mouton panées.
Mutton cutlets, with pease..............Cltelettes de mouton aux petits pois.
Sheep’s kidneys...vveeesvueereeraesese... Rognons de mouton,

Lamb cutletS.vuieeineeeerinrisennnnna... Cotelettes d’agneau.

Lamb croquettes .....eveeerseeanenees...Croquettes d’agnean.

Veal cutlets, with mushrooms..........Cotelettes de veau aux champignons,
Veal cutlets, with tomato-sauce.......Cotelettes de veau, sauce tomate.
Fricandeau of veal............ veeeseenro Fricandeau de veau.

Liver, broiled....ccoccoeeieaveeneanies... Foic de veau grillé.

Pork cutlets, with pickles...............Cbtelettes de porc aux cornichons.
Cold ham. . ..cvieeenrenrinransssnesennseenJambon froid.

Blanquette of veal.......ccveevueeneneei Blanquette de veau.

SWEET-BREADS.

Sweet-breads, with macaroni. ..........Ris de veau & la Milanaise.
Sweet-breads, with tomato-sauce.......Ris de veau 2 la sauce tomate.

Sweet-breads, with pease........... .....Ris de veau aux petits pois.
Sweet-breads, larded.....oevievieiiiennnne Ris de veau piqué.
Sweet-bread fritters. .ooveeeeeineenne .....Beignets de ris de veau.
Sweet-bread croquettes........... creneas Croquettes de ris de veau.

POULTRY AND GAME.

Stuffed turkey «vveeeeeecieenanns eenveeens Dinde farcie.

Larded turkey...coceeeiiirercsrsnrrcnnnns Dinde piquée.

Turkey, celery-sauce .........coceuvv.o. .. Dinde, sauce céleri.

Roast wild turkey..ceoeeeeereninniinnne. Dinde sauvage rotic.

Boned turkey.coveereerisisreeniannenns ...Galantine de dinde.

Tricassee of chicken ..c..ceevieevnsna.i Jricassée de poulet.

Chicken breasts, with pease....... .....Filets de poulet aux petits pois.
Roast spring chicken.......c............Poulets nouveaux rotis.
Chickens, with tomatoes ......coeeeueee. Poulets aux tomates.

Chickens, with cauliflowers.............Poulets aux choux-fleurs.

16
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Chickens, with rice.......c.ceeeerens.n . Poulets au ris.

Fried chickens......c.coveerveensnnenns Poulets sautés.

Chicken croquettes......coeereesenese....Croquettes de volaille.
Wild duck...ovveeeriasinnseesinnnennens .. .Canard sauvage.
Pigeon-pic...cccervrearvirirencinnenne.... Paté chaud de pigeons.
Pigeon SteW ....vevveierennernnienasenss...Compdte de pigeons.

Roast pigeons, with string-beans......Pigeons rotis aux haricots verts.
Roast pigeons, with spinach............Pigeons rotis aux épinards.
Braised pigeons, with spinach .........Pigeons & 'écarlate.
GTOUSE. « svvrreranerrsssrvssnnssasesnnnnnsss. GTOUSE,

Roast woodeocK..cveirrsrererssnnesarsios Bécasses roties.

Roast quailS..eeeievenrersneaenensseesnss..Cailles roties,
Prairie-chicken, or partridge cutlets,.Cotelettes de perdreux.
Saddle of venison...covevveriiienrinnssioSelle de venaison.

Squabs, with water-cresses.............Pigeonnaux au cresson.
Pheasant, larded......coevvnevreennne.... Jaisan piqué.

VEGETABLES.

Potatoes, with white-sauce .............Lommes de terre & la sauce blanche.
Lyonnaise potatoes ........cevvrseesss... Pommes de terre & la Lyonnaise.
Potatoes in cases........c.eeeenrann ... Pommes de terre farcies.

Fried potatoes .....cevverevinincnneenn.o . Lommes de terre frites.

Parsnip fritters........ccoevvviiinien.. .. Beignets de panais.
ASparagus...iieeeniinienianinenienin.. . ASperges.

Cauliflowers, with cream dressing ....Choux-fleurs & la créme.

SPINACH vvuveereerrrsierereersneeerenres... pinards,
String-beans . vcviviveciriereeresensa..Haricots verts.

Mashed potatoes......cceevveeiensnene. .. Purée de pommes de terre.
Pease, with butter....oovievineenienne. o Petits pois au beurre,

Stuffed tomatoes....veerisrrneeensse .. Tomates farcies.

SHELLS.

Chickens in shells........ccceveuener.....Coquilles de volaille.
Lobster in shells v...vvvvvevivrseseeres...Coquilles de homard.
Fish in shellS.ieeeiiinrreerecrarnienensee..Coquilles de poisson.
Mushrooms in shells...........e........Coquilles de champignons.

MACARONI.

Macaroni, with cheese...................Macaroni au fromage.
Macaroni, with tomato-sauce...........Macaroni, sauce tomate.
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EGGS.

Stuffed eggs . ..civvernreanennns veeenes ..o Enfs farcis.

Poached eggs........... veeerrarseenenesess (Bufs pochés.

Poached eggs, on anchovy toast. ,.....(Bufs pochés aux crofites danchois.
Omelet, with fine herbs........ virliero.Omelette aux fines herbes.

Omelet, with mushrooms................Omelette aux champignons.

Omelet, with ham....eeveeierennrennan....Omelette au jambon.

Omelet, with rum. ....ccccoeeeereeenenee...Omelette au rhum.

Omelet, with preserves...................0Omelette aux confitures. .
Omelet souffiée, with preserves........Omelette soufllée aux confitures.

SALADS.

Chicken Mayonnaise .............eve..... Mayonnaise de volaille.
Cauliflower Mayonnaise.......ccovevunees Mayonnaise de choux-fleurs,
Tomato Mayonnaise............cuve......Mayonnaise de tomates.
Salad of vegetables ....iccovvvivennrennee Salade de 1égumes.

Lettuce salad....coiiveriinnieninncninenn Salade de laitue.

FRITTERS.

Peach fritters..c.ococveeeiiecinrenenn...Beignets de péches.
Oream fritters........ccevveeevinenennsoo Beignets de bouillie, or Créme frite,
Oyster fritters........covrveverinnnnne. . JBeignets d’huitres.

LITTLE VOLS-AU-VENT, OR BOUCILEES,

Patties of chickens ...cceveernrnnnnnes ..Bouchées au poulet.

Almost any kind of meat patties are
called...coivinireiiniiiniiiinininennes

Strawberry patties....covveerunnene. veeeen.Bouchées aux fraises.

Patties, with lemon paste...............Bouchées au citron.

Little tarts of preserves.................Tartelettes aux confitures,

} Bouchées & Ia reine.

Little tarts of apples.....................Tartelettes aux pommes.
PUDDINGS.

Cabinet-pudding......cccosvviereresees .. Pouding de cabinet.

Rice-pudding........... ceveenen veeesseess Pouding au riz.

Roly-poly pudding....coceeveeneen. «seeen. Pouding roulé.

Bread-pudding .....ecevvvieienieanensn.. Pouding au pain.

Rice-pudding, with peaches.............Pouding de riz aux péches.

Apple soufflée. . veuviiiiininniiennena...Soufflé de pommes.
Apple-pie.. civiieviiiieiiniiiinn cveeesennsTarte aux pommes.
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Chocolate Bavarian cream. .....coeueeus Bavaroise au chocolat.

Coffee Bavarian cream..... Crreresnsenes Bavaroise au café.

Pine-apple Bavarian cream............. Bavaroise & I'ananas.
DESSERTS.

Blanc-mange ...o.vveerenirnieniesnesies.Blanc-manger.

Peach compote....cereerearvrsreseseenenCompote de péches.
Apple Compote, .. evrerresreiraisessssne.Compote de pommes.
Iced champagne....cveeveiincrasenesess.Champagne frappé.

Tce-cream, vanilla......uveeie cieesens «ree.Créme glacée A la vanille,
Icgs of any kind generally written Glaces.

in menus. ..eevrens cereresrisseseienes
Chocolate ice-cream..ccvcererrecrsnrasees Glace de créme au chocolat.
Madeira-wine jelly...viveaeesens versreens Gelée au Madére.
Whipped jelly, with fruits.......ceeus ..Gelée fouettée aux fruits.
Champagne jelly.....cooerreesensneenes...Gelée au vin de Champagne,
Jelly, with fruits....... rererarennnoes ....Gelée & la macédoine.
Macaroons, .uu.veeeeeessns rersasreernsesesssacarons aux amandes.

Peach marmalade.....occvevverearnen... . Marmalade d’abricots.
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Ragouts.............. . 156 “ “  with Sauce Tar-
Another Ra"out ............. 157 tare........ 158
LAMB.
Lamb, Leg of, Roasted..... 159 | Saddle of Lamb or Mutton.... 159
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To Cure Bacon.............. 161 | Pork, Roast.. . 161
Roast Little Pig ... .......... 1611 « Cutlets Broiled.. . ...... 162




GENERAL INDEX., 369
PAGE PAGE
Pork and Beans............. 162 | Pork Fried in Batter, or Egged
Boston Baked Beans ......... 162 | and Bread-crumbed........ 164
Entrée of Apples and Pork. ... 163 | Breakfast-bacon Dish (Mrs.
S RVERY /i RN 168 | Trowbridge’s)............. 164
Hams, to Cure............... 168 | Rashers of Pork............. 165
Ham,to Boil................ 164 | Sandwiches (No. 1) ... 165
“ and Bggs., . .vrennn.n.. 164 « (No.2)......... . 165
“ to Fry or Sauté......... 164 | Small Rolls, with Salad lullxng 166
POULTRY.
Turkey, Roast............... 166 ] Chickens or Fish, Baked.... 172
Stuffing for Baked' Turkey, “« Fricassee of (No. 1) 143

Chicken, Veal, and Lamb.... 167
Stuffing for Roast Turkeys,
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Mixed Spices for Seasoning....
Boned Turkey or Chicken (Slm-

ple). . 190
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« to Choose a Young 184
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Smpe and Woodcock Fried. ... 187
“ Roasted .. 187
Reed-bu‘ds .................. 188
Plovers........oo0eeevnse... 188
Pheasants........ocovvuennn 188
Venison....oveveveveiienn. 188
Venison, the Saddle of... ... 188

“  Haunch of, Roast or
Baked ......... 189
“  Steaks, to Broil.... 189
“  Stewed........... 189
Rabbits Roasted............. 189
“  Baked..........0nn .

16%



870 GENERAL INDEX.
VEGETABLES.
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Vegetables, to Preserve the Color 190 | Spinach........... ..o ... 199
Potatoes Boiled (No.1)....... 190 | Tomatoes, Stewed............ 200
to Boil (No. 2)....... 191 “  with Mayonnaise Sauce 226
“ Mashed............ 191 “  Stuffed and Baked ... 200
“ ala Neige...o.oon 192 | Onions. . .. . 201
“ toBake............ 192 “«  with Creama........... 201
“ in CaseS............ 192 | String-beans . . cee.e 201
“  Baked with Beef..... 192 « in Salad.. . 226
“ A la Parisienne...... 193 | Lima Beans.. . .. 201
“  Raratoga........ ce.. 1983} ¢ « with Cream.. . 202
“  Fried......... eee.. 194 Celery, Fried................ 202
“ Lyonnaise .......... 194 | Egg-plant...........oocvint 202
Potato Croquettes............ 194 | Cabbage,to Boil............. 202
€ ROSES.i.veriniernninnn 195 “« Stewed.. .. 208
Potatoes for Breakfast........ 195 | Corn Boiled on the Cob. ... ... 203
Potato Puff........... 195 “ Mock Oysters........... 203
Potatoes, Shoo-fly............ 195| ¢ Custard, to be served as a
Turnips . . 195 Vegetable............ 203
« " in Sauce.. 196 | ¢ Pudding for Tea........ 204
Parsnips Sautéd............. 196 “ Grated, Sautéd.......... 204
Parsnip Fritters............. 196 Cranberries, to Cook.......... 204
Oyster-plant Fritters... . 197 | Artichokes.. . 204
Oyster-plants Stewed ......... 197 | Apples, Frled for Breakfast ... 204
Carrots.. o oovvvveunnn. ceenen 197| A Rico Dish’ (Risotto & la Mi-
Beets...oovveeiiiiiiiiins, 1971 lanaise)..........ovieenn, 204
Cauliflower, with White Sauce.. 197 | Another Rice Dish........... 205
Cauliflowers, with Cheese...... 198 | Mushrooms in Crust (Crofite aux
ASPATagUS. it iieeninnonans 1981 Champignons).. .. 205
Pease.....cooivivviiiinn, 199 | Flaxseed for a Centre-plece . 205
CASSEROLES « 0 vt vu st veesvr e nnneceosanooniasosonneonesnesnnns 205
SHELLS, OR COQUILLES.
Chickens in Shells...... +.... 206 | Lobsters or Shrimps in
Oysters “ “ ... ....... 207 Shells.e.vvoiiin.., 207
Fish “oH 207 | Mushrooms in Shells......... 207
POTTING.
Ham, Potted................ 208 | Birds, Potted................ 208
Tongue, ““ ... .cviviiiiinen 208 | Fish, “ 209
Beef, = % ........ ~v.vv... 208 | Chicken Tongue or Ham Potted 209
MACARONTL
Macaroni, with Cheese........ 209 | Macaroni, with Tomato-sauce.. 210
“ and Welsh Rare-bit., 210 “ au Gratin.......... 211
“« with Sweet-breads. .. 210 | Crackers, with Cheese..,..... 211
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EGGS.
PAGE PAGE
Eggs, Boiled. . .............. 212 Omelet with Shrimps.. . 216
“  Poached.. . 212 “ QOysters........ 216
“ “  on Anchovy Toast 213 “ ¢ Cheese (Fondue) 216
“ Btuffed (No.1)......... 218 “ « “  and Mac-
«“ “ (No.2)......... 213 aroni. 217
“« “  with Cheese..... 218 “  Soufflé, Fried....... 217
Omelets. . . ... 214 “  Sweet............. 217
Omelet Plain. . cees 214 “  with Rum.. .. 218
« ' With Tomatoes... . . . 215 “  Soufflé.. . 218
« “ Green Pease... 216} " “  with Cauhﬂowers As-
“ “ Ham.. . 218 paragus Pomts or
“ « Tine Herbs. ... 216 other Vegetables. . 219
“ “ Mushrooms. ... 216
SALADS.
Sauce Mayonnaise............ 220 Salad of Vegetables........ 225
“ 3 la Ravingote......... 221 | Mayonnaise of Cauliflower... 225
“ Mayonnaise (red) ....... 222 “ of Tomatoes.... 226
French Dressmg veo... 222 Siring-beans in Salad.,....... 220
Combinations. . . 228 Ch1cken Salad ENO Doovnno.. 227
Lettuce ..........ovvvv v 2238 “ (No.2)o....... 228
Potato Salad.......,...... 224 Maymgnmse of Salmon........ 228
ColdSlaw................ 224 | Salad A la Filley.. ... 228
FRITTERS. .
Futter Batter, French (No. 1).. 229 | Fried Cream (Créme Frite).... 230
“  (No.2)....... 229 | Fritters — Peach, Apricot, or
Fmtters—-——Pme apple, Apple Pre- Apple........ Ceraeeeniee 231
serve, or Peach............ 229 | Fritters, Bread ...... o .. 231
Fritters, Oyster cr Clam (No 1) 230 “ Pork........ veveees 164
«  Clam (No. 2)... . 230 I ©6) - | F O 232
“  Kentish... ... 280 “  Apple, . 232
PASTRY.
Puff Paste.. 283 P1e, Pumphm (No. 1).. .. 238
«  Caréme’s Recelpt for 284 No.2)...vuunt 239
To make the Pies............ 2861 “ Mince (No.1)eo.vuvuvenns 239
Pic Paste of Lard and Butter.. 286| “ ¢ (No.2)............ 239
A Common Paste............ 236 | “ Potato...... e 240
An Apple-pie... . 236 | ¢ Pineapple............ .. 240
w“ « (Plam) L 287 % ChesS....ovvineniiinnns 240
Fruit and Berry Pies, or Tarts 237 { Small Vols-au-vent, or Patty-
Pie, Lemon (No.1)..... L 28] CASES . ..iieveiiiiiiiaiea 241
“ooe (NOL2)eerieennnn 288 | Oysters for Vols-au-vent, Scal-
“ Orange.............s... 288} lop-shells, or served on But-
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PAGE TAGE
tered Toast for DBreakfast Salmon, Mush-
No.1)eeiininnninnn. 241 rooms, ete. .. .. 243

Oysters for Vols-au-vent, Scal- Vols-au-vent, with Strawberries,
lop-shells, or served on But- Raspberries, etc. 243
tered Toast for Breakfast « with Strawberries,
(No.2)ovurviuiniinnnnnn.. 242 ete....... 243

Vols- au~vent of Oysters (No. 8). 242 | Lemon Paste................ 244

of Sweet-breads .. 242 | Mince-meat Patties.. e . 244
“ of Chickens, Veal Cream Rissoles (Rlssoles A la
Game, Shrimps, Créme).. . .. 244

CANNING,

To Can Tomatoes............ 245 | To Can Greengages .......... 247
“ Peaches......... cees 246 R 07« « RN 247
“  String-beans.......... 246 “  Buccotash.. cee. . 247
¢« QOkra and Tomatoes.... 246 “  Corn and Tomatoes ... 247
“  Raspberries.......... 247

PRESERVES, MARMALADES, AND COMPOTES.
Preserves, Sirup for.......... 249 | Jam, Greengage............. 253
« Citron.. 250 | Brandy Peaches............. 253
u Quince ............ 250 | To Jelly Fruits.............. 254
“ Tomato ........... 251 Jelly, Currant (No. 1)......... 254
“ Grape.. s, 251 “ . (No.2)ewenn... 255
« Apple Gmﬂel ...... 251) “ “  (Mrs.Walworth’s) 256

Candied Fruits.............. 2621 Compotes.....ovvvineniniins 256

Marmalades.. .. voveeeienenns 2562 { Compotes, Sirap for........ 256
Marmalade, Quince......... 2521 Compote of Peaches and Apri-

« Peach......... . 252 COtS e vviiiieiiiineans 257
« Orange......... 258§ Compote of Apples......... 257
Jam, Raspberry.............. 253 “ g Beautiful Stuffed 257

PICKLES AND CATCHUPS.

Pickles, for Country Use...... 25% | Pickled Bell-peppers..........
Pickle, Indian............... 258 | Pickles, Ripe Cucumber.......
“  Chowchow............ 258 | Sweet Pickled Peaches........
To Pickle Cauliflowers........ 259 [ Strawberry Pickle............
Pickled Walnuts............. 259 Catchup, Tomato (No.1)......
“  Green Tomatoes and “  (No. 2) ......
Onions....ovvevene. 259 “ Gooseberry .. Ceee

“  Onions....... . 260 “ Cucumber ..........

CHEESE.

Welsh Rare-bit......ov0vven
Cottage Cheese, vv v vuvnnnnens
Ramekins ....coovvvvvninnen

265
265

264 | Ramekins, with Ale (Warne)

3

Pastry (Warne).. .

262

265 *
. 266
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SWEET SAUCES FOR PUDDINGS.

PAGE PAGE

Sauce, Butter......c.ovvnnn. 266 | Sauce, Strawberry (for Baked
Sauces, Sirup...coveveiinans 266 | Puddings)......cevvivennnn 268
Sauce, a Plain and Cheap...... 266 | Boiled Custard Sauce......... 268
“  Same, Richer.......... 267 | A Good Sauce for Puddings ... 268
“  Whipped-cream........ 267 [Sabyllon.....oovvvrinnnnnn. 268
Sauees, Fruit,............... 267 | Caramel Sauce ....ovvvvnnnn. 269

PUDDINGS AND CUSTARDS.

Plum-pudding, with Brandy or Pudding, a Corn-starch . . 2%5
Rum (Goufté)...... 269 “ 7 Cocoa-nut,..,...... 275
“ No. 2)........ 270 “  Chocolate.. 216

Pudding with Remains of Plum- Puddings, Cocoa-nut in Paper
pudding........... 270 Cases........... 2176
“  Plainer Fruit ........ 270 | Egg Soufflé, in Paper Cases.... 277
“o Buet.iiiiiiiiiie e 271 | Pudding, Snow.............. 277
“ Prune....oeeecnvess 2171 Custard Boiled (No. 1)........ 27
A (- PO 271 “  (No. 2).. . 278
“ a Spiced Apple....... 271 Apple Méringue............. 218
N 64171 SN 272 | Baked Apples..co.v.vivvnn... 278
€ MINUES... e eees 272 | Friar's Omelet.. .....ov0voun e 279
“  Nantucket Berry..... 272 | Floating Islands............. 279
“  QGelatine.........0.n. 272 | Pudding, Tipsy ... oo vvvvvn et 279
€ TapioCie..c.vevnenns 213 “  Lemon............. 280
Tapioca Cream.............. 273 | Blanc-mange. .. vovvvvevnnnnn 280
Pudding, Cabinet ............ 278 Puddmg, Corn-starch......... 280
Puddings, Batter, Baked ...... 24 Bread.......ovvvnns 281
Pudding, Roly-poly, Boiled.. ... 274 “  Bread-and-butter.,... 281
Berry Rolls, Baked........... 274 “  Bread, Fried........ 282
Pudding, Swedish............ 274 “  Indian-cormn......... 282

“ Cherry... .o..ee... 278
BAVARIAN CREAMS, ETC.
Bavarian Cream, Vanilla...... 283 | Bavarian Cream, Pine-apple. .. 284
« “  Chocolate. ... 283 “ “  Coffee....... 284
“ “  Strawberry... 283 | Charlotte-russe. ............. 285
« “  Almond..... 288 | Ambrosia.. ..o evveenns . 286
u “  Peaches,.... 284
DESSERTS OF RICE.

Rice,to Boil vvuvivuneinnntn 286 | Rice-cake, with Pine-apple..... 287
Rice-pudding...cooveneniennns 286 | Orange Snow-balls........... 288
RiCe-CONES. vvvveevisnnnnenn 287 | Apple “ e 288
Rice-cake, with Peaches....... 287 | Rice Soufflé................. 288
Ground Rice - pudding, with “ Croquettes......oovvuens 289
Chocolate Sauce.......ovvee 2871 * Pancakes, with Preserves. 289
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WINE JELLIES.

PAGE PAGRE
Jelly, Wine............ coves 290 | Jellies, Fancy ..oovvvivennnnn 292
“  Orange (molded with What to do with Parts of Jelly
Quarters of Oranges).. 291 | left over in Winter......... 293
AN V755 1105 + RPN 291 { Jelly, Calf’s-foot......c.outts 293
Macedoine of Fruits.......... 2902 | ¢ Whipped, with Fruits.... 294
CAKE.
Cake, Sponge....cccvvvvvnenen 295 | Cream Cake or Pie........... 800
“ O White...oiveiiiinnnnn 295 | Sponge Jelly-cake............ 300
Jumbles.. .. vt iee . 296 | Cocoa-nut Cones............. 300
“  Almond............. 296 | Croquante Cake ............. 301
Cake, Cocoa-nut............. 296 | To Blanch Almonds.......... 301
“  Fruit.. vveenaes 207 | Rebecea Cake.oovovnnnnn.... 301
« Enghsh Pound......... 297 | GInZer-SNapS..v.oeeeeeecesss 301
“  Boston Cream.......... 297 | Plain Cookies............... 301
Crullers...........ooiiiiunn 298 | Almond Macaroons........... 302
Doughnuts.................. 298| Lady'sfingers............... 302
Bread-cake . . veoo. 208 | Méringues 3 la Créme........ 302
Gingerbread (No 1) ... 298| German Cake............... 303
“o- No.2)isiiinnnn 299 | Ranaque Buns .............. 304
Cake, Chocolate.............. 299 | Frosting..... essssasassaans 304
“  Mountain.............. 299 | Boiled Icing,........... eee.. 308
CANDIES.
Caramels.......... bereeaes . 805 [ Candy, Vinegar........... ... 306
Candy, White-sugar......... . 805
ICES.
Cream, Frozen Whipped ... ... 307 | Pine-apple Ice-¢ream Pudding . 810
Jce-cream, Vanilla......... +++ 807 | Iced Rice-pudding. . . . 811
Cream, Delmonico Vanilla. . ... 807 | Biscuit Glaces, in Small Cases . 812
Ice-cream, Chocolate ......... 308 “ (Francatelli)... 312
To Make a Mold of Chocolate Nesselrode Pudding (Caréme .
and Vanilla Creams....... . 808 Receipt)es.vivvvrinnennnn 312
Ice-cream, Strawberry........ 308 | Iced Pudding........covvunen. 318
Cream, Napolitaine.. ....... «o 809 | Tutti Frutti................. 313
Ice-cream, Chocolate Fruit.. ... 809 | Fresh Peaches Half Frozen.... 314
Frozen Fruit Custard......... 809 | Peaches and Cream Frozen. ... 814
Ice-cream, German Steamer, Tee,Lemon.....oovvvinnnnnnn 314
Baked ................ 00 810} * Currant........... vere.. 314

COOKERY FOR THE SICK.

Receipts for the Sick-room ..... 819] Another Beef Tea (for Con-
Tea.. 319 valescents).. .. evvuus vea. 820
Beef. Tea. or Essence of Beef. 319 | Beef JUicC. v ..vvvrnyy.rs.. 320
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PAGE PAGE
Chicken Broth............. 820 Milk Porridge............. 324
“  Custard........... 320| Beef Sandwich............ 824

“ Panada........... 320 | Prepared Flour for Summer
Mold of Chicken Jelly...... 321 Complaints ............. 325
Chicken and Ceylon Moss... 321 | Milk Toast................ 325
Mutton Broth . veee.. 321 Panada........cc.ceiennnn 3256
Veal and Sago Broth. . ..... 321| Ash-cake................. 326
Beef and Tapioca Broth.. 322 Milk Punch.. cee... 326
How to Prepare an Uncooked Egg-and-mﬂk Punch ....... 326
EBgg .o ieiiiii... 822 HerbTeas................ 327
Tapioca J. elly ee..... 822 Boneset for a Cough or Cold 827
Sea-moss Blanc-mange. ..... 828| Botanic Cough Sirup....... 327

Arrowroot Jelly or Blanc- Arrangement of Dishes for In-
mange . 823 walids......oviuiiininnnn. 328
Corn-starch and Rice Pud- Beefsteak ............ ... 328
dings....cviiiiiniinnn. 323 | Mutton-chop.............. 329
Rice J elly ................ 323 Breast of Chicken.......... 329
Rice-water for Drink....... 324 | Chicken Boiled....... cee.. 329
Jelly and Ice (for Fever Pa- Venison Steak............. 39
tients) ..o ovevi s, 824 | To Preparea Bird......... 830

Parched Rice.............. 824

INVALID'S BILLS OF FARE... .. coivviiiiiiiiiiiiieiiiiinienanann 330
PREPARED F0OD FOR INVALIDS, ETC.. oot vivenineainiaraenaansnnas 331

SOME DISHES FOR BABY.

Pap .oovviiiiiiii i 835 | Food for Infants with Weak Di-
Wheat-flour and Corn-meal gestive Organs. ... 336

Gruel........cociiununen . 885| Oatmeal Gruel (No.1)...... 336
Roasted Rice....ovvevivennnn 3385| Beef (No.2).evevevnnnan.. 336
Corn-meal Gruel............. 336

HOW TO SERVE FRUITS.

Strawberries............on. 886 | Currants or other Fruits Iced.. 338
Mixed Fruits.......coovvinnnn 337 | How they eat Oranges in Ha-
Water-melons. .. ..o.oovinvn 83T VADA....viiiirinannnnnnnns 338
Cantaloupe Melons........... 837 | Fresh Peaches...ovvvvnnnnon. 338
Currants ...ovovevveviarvones 338 | Pine-apples. cvvvuvnennnvnnns 338
BEVERAGES.
Punch .....ovvviviveennne. 839 | Tom and Jerry......covevenes 841
Milk Punch.....oovvvevnnan 339 | Mint-julep. .. vove v vienennn 341
Roman Punch............... 840 | Milk Punch and Egg-and-milk
Claret Punch........oooevvns 3401 Punch............v.oenn 841
Eggnog...... e 340 | Blackberry Cordial.. ......... 341
Sherry, Claret, or Catawba Cob- Currant Wine............... 342
blers.. - ve..... 841 | Raspberry Vinegar........... 343
Lemonade. .. . . 341
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SUITABLE COMBINATION OF DISHES.

PAGE PAGR
SOUD. .t evvr et tir e 342 |Mutton.........coovveiinn., 844
Fish...oovvaenn. bt e 843 | Veal......ciiveiinnnon. .. 844
Beef.....ovovevivicieinns.. 343 | Roast Goose ovvvniiiinnnn, 344
Corned Beef........... ve. . 3483 | Game. .t i 344
Turkeys.......... Ceereenaes 343 |[Cheese....oviieivennnnnnnns 845
Chickens..voevevveierennann . 344 | Sweet-breads..........0v.... 345
Lamb.oovveeeiiiiiiianas, 344 | Roman Punch............... 345
Pork..... N 344 | Cantaloupe Melons.......... . 845

SERVING OF WINES.

Proper Temperature in which Choice of Brands.......... .. 847
Wines should be Served .... 847 | Bill-of-fare Table............ 348
Treatment of Wines.......o... 3447

T0 PREPARE COMPANY DINNERS.. st e crtrsenencnconennnncenenesass 349

»
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THE END.
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the Middle Ages. By Hexry Harraym, 8vo, Cloth, $2 00; Sheep,
$2 50; Half Calf, $4 25.

HALLAM'S CONSTITUTIONAL HISTORY OF ENGLAND. The
Constitutional History of England, from the Accession of Henry VIL.
to the Death of George II. By Hexry Harranm, . 8vo, Cloth, $2 00;
Sheep, $2 50; Half Calf, $4 25.

HALLAM'S LITERATURE. Introduction to the Literature of Europe
during the Fifteenth, Sixteenth, and Seventeenth Centuwries. By Hex-
rY Harvaym, 2 vols., 8vo, Cloth, $4 00; Sheep, $5 00; Half Calf,
$8 50.

SCHWEINFURTII'S IEART OF AFRICA. The Heart of Africa.
Three Years’ Travels and Adventures in the Unexplored Regions of the
Centre of Afiica. TFrom 1868 to 1871. By Dr. Grore ScHWEIN-
rurti., Translated by ELrexy B, Frewer. With an Introduction by
Wixwoop Reape. Illustrated by about 180 Woodcuts from Drawings
made by the Author, and with two Maps. 2 vols,, 8vo, Cloth, $8 00.
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M‘CLINTOCK & STRONG'S CYCLOPZEDIA. Cyclopzdia of Bib-
lical, Theological, and Ecclesiastical Literature. Prepared by the Rev.
JouN M‘Crintock, D.D., and James Stroxe, S.T.D. 7 wvols. now
ready. Royal 8vo. Price per vol., Cloth, $5 00; Sheep, $6 00;
Half Morocco, $8 00.

MOHAMMED AND MOHAMMEDANISM : Lectures Delivered at
the Royal Institution of Great Britain in February and March, 1874.
By R. Bosworrn Syrry, M. A., Assistant Master in Harrow School ;
late Fellow of Trinity College, Oxford. 'With an Appendix containing
Emanuel Deutsch’s Article on *‘Islam.” 12mo, Cloth, $1 50.

MOSHEIM’S ECCLESIASTICAL HISTORY, Ancient and Modern ;
in which the Rise, Progress, and Variation of Church Power are con-
sidered in their Connection with the State of Learning and Philosophy,

~and the Political History of Europe during that Period. Translated,
with Notes, &c., by A. Macraing, D.D. Continued to 1826, by C.
%oow, LL.D. 2 vols., 8vo, Cloth, $4 00; Sheep, $5 00; Half Calf,

8 50.

HARPER'S NEW CLASSICAL LIBRARY. Literal Translations,
The following Volumes are now ready. 12mo, Cloth, $1 50 each.

CaSAR, — VIRGIL. — SALLUST, — HORACE. — CICERO’S ORATIONS,—
Cicero’s Orrices, &0.—Ci1CERO ON ORATORY AND ORATORS.—
Tacirus (2 vols.),— TERENCE.— SOPIOCLES. —J UVENAL. — X ENO-
riox.—HouMER’s ILiap.—HoMEeR’s OpYssEy.—HEerODOTUS.—DE-
MOSTHENES (2 vols.).—Tuucypipes.—AHscuyLus.—EURIPIDES (2
vols.).—Livy (2 vols.).—Prato [Select Dialogues].

LIVINGSTONE'S SOUTH AFRICA. Missionary Travels and Re-
searches in South Africa: including a Sketch of Sixteen Years’ Resi-
dence in the Interior of Africa, and a Journey from the Cape of Good
Hope to Loanda on the West Coast ; thence across the Continent, down
the River Zambesi, to the Eastern Ocean. By DAvID LIVINGSTONE,
LL.D., D.C.L. 'With Portrait, Maps, and Illustrations. 8vo, Cloth,
$4 50; Sheep, &5 00; Malf Calf, $6 75.

LIVINGSTONE'S ZAMBESI. Narrative of an Expedition to the Zam-
besi and its Tributaries, and of the Discovery of the Lakes Shirwa and
Nyassa, 1858-1864. By Davip and Cmarres Livingsroxe. With
I%Iap and Illustrations. 8vo, Cloth, $5 00; Sheep, $5 50; Half Calf,

7 25,

LIVINGSTONE'S LAST JOURNALS. The Last Journals of David
Livingstone, in Central Africa, from 1865 to his Death.. Continued by
a Narrative of his Last Moments and Sufferings, obtained from his
Faithful Servants Chuma and Susi. By Horace WarLER, E.R.G.S.,
Rector of Twywell, Northampton. With Portrait, Maps, and Ilustra-
tions. 8vo, Cloth, $5 00; Sheep, $5 50; IIalf Calf, $7 25. Cheap
Popular Edition, 8vo, Cloth, with Map and Illustrations, $2 50.

GROTE'S HISTORY OF GREECE. 12 vols., 12mo, Cloth, $18 00;
Sheep, $22 80; Half Calf, $39 00.
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RECLUS’S EARTH. The Earth: a Descriptive History of the Phe-
nomena, of the Life of the Globe, By Erisée Rrcrus. With 234 Maps
and Illustrations, and 23 Page Maps printed in Colors. 8vo, Cloth,
$5 00; Half Calf, $7 25. .

RECLUS’'S OCEAN., The Ocean, Atmosphere, and Life. Being the
Second Series of a Descriptive History of the Life of the Globe. By
Xrisfe RecLus,  Profusely Ilustrated with 250 Maps or Figures, and
27 Maps printed in Colors. 8vo, Cloth, $6 00; Half Calf, $8 25.

NORDHOFF'S COMMUNISTIC SOCIETIES OF THE UNITED
STATIES. The Communistic Societies of the United States, from Per-
sonal Visit and Observation; including Detailed Accounts of the Econ-
omists, Zoarites, Shakers, the Amana, Oneida, Bethel, Aurora, Icarian,
and other existing Societies. With Particulars of their Religious Creeds
and Practices, their Social Theories and Life, Numbers, Industries, and
Present Condition, By CuariLes Norpmorr. Illustrations. 8vo,
Cloth, $4 00.

NORDHOFF'S CALIFORNIA. California: for Health, Pleasure, and
Residence. A Book for Travellers and Settlers. Illustrated. 8vo,
Cloth, $2 50.

NORDHOFF'S NORTHERN CALIFORNIA, OREGON, AND THE
SANDWICH ISLANDS. Northern California, Oregon, and the Sand-
wich Islands, By Cuarres Norpmorr, Illustrated. 8vo, Cloth,
$2 50,

PARTON’S. CARICATURE. Caricature and Other Comic Art, in All
Times and Many Lands. By James Parrox. With 208 Illustrations.
8vo, Cloth, (Nearly Ready.)

*RAWLINSON'S MANUAL OF ANCIENT HISTORY. A Manual
of Ancient History, from the Earliest Times to the Fall of the Western
Empire. Comprising the History of Chaldxa, Assyria, Media, Baby-
lonia, Lydia, Pheenicia, Syria, Judea, Egypt, Carthage, Persia, Greece,
Macedonia, Parthia, and Rome. By Georee RawriNson, M.A.,
Camden Professor of Ancient History in the University of Oxford,
12mo, Cloth, $1 25.

NICHOLS'S ART EDUCATION. Art Education applied to Industry.
By Georee Wirp Nicmors, Author of ‘The Story of the Great
March.” Illustrated. 8vo, Cloth, $4 00.

BAKER’S ISMAILIA, Ismailia: a Narrative of the Expedition to Cen-
tral Africa for the Suppression of the Slave-trade, organized by Ismail,
Khedive of Egypt. By Sir Samuer WHITE BAKER, Pasua, F.R.S,,
F.R.G.S. With Maps, Portraits, and Illustrations. 8vo, Cloth, $5 00;
Half Calf, $7 25.

BOSWELL’S JOHNSON. The Life of Samuel Johnson, LL.D., in-
cluding a Journal of a Tour to the Hebrides. By James Boswswry,
Esq. Edited by Jouxn Wirson CrRokEeRr, LL.D., F.R.S. With a Por-
trait of Boswell. 2 vols., 8vo, Cloth, §4 00; Sheep, $5 00 ; Half Calf,
$8 50.
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VAN-LENNEP’S BIBLE LANDS. Bible Lands: their Modern Cus-
toms and Manners Illustrative of Scripture. By the Rev. Hexry J.
Van-Lexser, D.D. Illustrated with upward of 350 Wood Engravings
and two Colored Maps. 838 pp., 8vo, Cloth, $5 00; Sheep, $6 00 ;
Half Moroceo, $8 00.

VINCENT'S LAND OF THE WHITE ELEPHANT. The Land of
the White Elephant: Sights and Scenes in Southeastern Asia, A Per-
sonal Narrative of Travel and Adventure in Farther India, embracing
the Countries of Burma, Siam, Cambodia, and Cochin-China (1871-2).
By Fraxx Vixcext, Jr. lllustrated with Maps, Plans, and Woodcuts.
Crown 8vo, Cloth, $3 50.

SHAKSPEARE. The Dramatic Works of William Shakspeare. ith
Corrections and Notes. Engravings. 6 vols., 12mo, Cloth, $9 00. 2
vols., 8vo, Cloth, $4 00; Sheep, $5 00. In one vol., 8vo, Sheep,
$4 00.

SMILES’S HISTORY OF THE IUGUENOTS. The Iuguenots:
their Settlements, Churches, and Industries in England and Ireland.
By Samuer Syxres. With an Appendix relating to the Huguenots in

. America, Crown 8vo, Cloth, $2 00.

SMILES’S HUGUENOTS AFTER THE REVOCATION. The Hu-
guenots in France after the Revocation of the Edict of Nantes; with a
Visit to the Country of the Vandois. By Samurr Smires. Crown
8vo, Cloth, $2 00.

SMILES’S LIFE OF THE STEPHENSONS. The Life of George
Stephenson, and of his Son, Robert Stephenson; comprising, also, a
History of the Invention and Introduction of the Railway Locomotive.
By Samuer Syires. With Steel Portraits and numerous Illustrations.
8vo, Cloth, $3 00.

SQUIER’S PERU. Teru: Incidents of Travel and Exploration in the
Land of the Incas. By E. Georee Squier, M.A., F.5.A., late U. S.
Commissioner to Peru, Author of ‘¢ Nicaragua,” “Ancxent Monumentq
of Mississippi Valley,” "&c. , &. 'With Ilustrations. 8vo, Cloth, $5 00.

STRICKLAND'S (M1ss) QUEENS OF SCOTLAND. Iives of the
Queens of Scotland and Xnglish Princesses connected with the Regal
Succession of Great Britain, By AcNES STRICKLAND. 8§ vols., 12mo,
Cloth, $12 00 ; Half Calf, $26 00.

THE “CHALLENGER” EXPEDITION. The Atlantic: an Account
of the General Results of the Exploring Expedition of H.M.S. ¢¢ Chal-
lenger.” By Sir Wyvirre Tuomson, K.C.B., F.R.S. With numer-
ous Illustrations, Colored Maps, and Charts, from Drawings by J. J.
Wyld, engraved by J. D. Cooper, and Portrait of the Author, engraved
- by C. H. Jeens. 2 vols., 8vo. (In Press.)

BOURNE'S LIFE OF JOHN LOCKE. The Life of John Locke. By
H. R. Fox Bourxe. 2 vols., 8vo, Cloth, uncut edges and gilt tops,
$5 00.
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ALISON’S HISTORY OF EUROPE. First Series: From the Com-
mencement of the French Revolution, in 1789, to the Restoration of
the Bourbons in 1815. [In addition to the Notes on Chapter LXXVTI.,
which correct the errors of the original work concerning the United
States, a copious Analytical Index has been appended to this American
dition.] Secoxp Series: From the Fall of Napoleon, in 1815, to
the Accession of Louis Napoleon, in 1852, 8 vols., 8vo, Cloth, $16 00;
Sheep, $20 00 ; Half Calf, $34 00.

WALLACE'S GEOGRAPHICAL DISTRIBUTION OF ANIMALS.
The Geographical Distribution of Animals. With a Study of the Re-
lations of Living and Extinct Faunas as Elucidating the Past Changes
of the Karth’s Surface. By AvLrrep Russer Warrace. With Maps
and Illustrations. In 2 vols., 8vo, Cloth, $10 00,

WALLACE'S MALAY ARCHIPELAGO. The Malay Archipelago:
the Land of the Orang-Utan and the Bird of Paradise. A Narrative
of Travel, 1854-1862. With Studies of Man and Nature, By ALFRED
RusskL Warrace. With Ten Maps and Fifty-one IElegant Illustra-
tions. Crown 8vo, Cloth, $2 50.

GIBBON’S ROME. The History of the Decline and Fall of the Roman
Empire, By Epwarp Gispox. With Notes by Rev. H. H. MiLmax
and M. Guizor. With Index. 6 vols., 12mo, Cloth, $5 40; Sheep,
$7 80; Half Calf, $15 90.

GRIFFIS'S JAPAN. The Mikado's Empire: Book I. History of Japan,
from 660 B.C. to 1872 A.D. Book II. Personal Experiences, Observa-
tions, and Studies in Japan, 1870-1874, By Wirriam Errror Grir-
¥18, A.M., late of the Imperial University of Tokid, Japan. Copiously
Illustrated, 8vo, Cloth, $4 00; Half Calf, $6 25.

THOMPSON'S PAPACY AND THE CIVIL POWER. The Papacy
and the Civil Power. By the Hon. R. W. TroMpsox, Secretary of
the U. S. Navy. Crown 8vo, Cloth, $3 00.

THE POETS AND POETRY OF SCOTLAND: from the Earliest
to the Present Time. Comprising Characteristic Selections from the
Works of the more Noteworthy Scottish Poets, with Biographical and
Critical Notices. By James Grant Winson. With Portraits on Steel.
2 volumes, 8vo, Cloth, $10 00; Half Calf, $14 50; Full Morocco,
$18 00.

*THE STUDENT'S SERIES., With Maps and Illustrations. 12mo,
Cloth.

FrANCE.—G1BBON. —GRrEECE. —HUME.—RoME (by LippELL).—OLp
TesTAMENT HisToRY. —NEW TESTAMENT HISTORY.—STRICKLAND'S
Queexs or ExcrLanp (Abridged). —Awxcrext HIsSTORY OF THE
Bast. — Harram's MippLe AcGEeS. — Harrnam's CONSTITUTIONAL
HisTory OF ENGLAND.—LYELL'S ELEMENTS oF GEOLOGY.—MERI-
vALE'S GENERAL History oF Rome. —Cox’s GeExErAL HisTory
or GrEECE.—CLASSICAL DicrioNaRY. Price $1 25 per volume.

Lewis’s History oF GErMANY. Price $1 50.
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CARLYLE'S FREDERICK THE GREAT. History of Friedrich II.,
called Frederick the Great. By Tmoaas CArryre. Portraits, Maps,
Plans, &c. 6 vols., 12mo, Cloth, $12 00; Sheep, $14 40; Half Calf,
$22 50.

THE REVISION OF THE ENGLISH VERSION OF THE NEW
TESTAMENT. With an Introduction by the Rev. P, Scuarr, D.D.
618 pp., Crown 8vo, Cloth, $3 00.

This work embraces in one volume :

I. ON A FRESH REVISION OF THE ENGLISH NEW TLES-
TAMENT. Byd. B. Ligurroor, D.D., Canon of St. Paul’s,
and Hulsean Professor of Divinity, Cambridge. Second Edition,
Revised. 196 pp.

II. ON THE AUTHORIZED VERSION OF THE NEW TES-
TAMENT in Connection with some Recent Proposals for its
Revision. By Ricmarp Cuexevix Trexcn, D.D., Arch-
bishop of Dublin. 194 pp.

III. CONSIDERATIONS ON THE REVISION OF THE EN-
GLISH VERSION OF THE NEW TESTAMENT. By C.
J. Errrcort, D.D., Bishop of Gloucester and Bristol. 178 pp.

ADDISON'S COMPLETE WORKS. The Works of Joseph Addison,
embracing the whole of the Spectator. 3 vols., 8vo, Cloth, $6 00;
Sheep, $7 50; Half Calf, $12 75.

ANNUAL RECORD OF SCIENCE AND INDUSTRY. The Annual
Record of Science and Industry. Idited by Professor Srexcer T,
Bairp, of the Smithsonian Institution, with the Assistance of Eminent
.Men of Science. The Yearly Volumes for 1871, 1872, 1873, 1874, 1875,
1876 are ready. 12mo, Cloth, $2 00 per vol.

BROUGHAM'S AUTOBIOGRAPHY. Life and Times of Henry, Lord
Brougham. Written by Himself. 3 vols., 12mo, Cloth, $G 00.

BULWER’S HORACE. The Odes and Epodes of Horace. A Metrical
Translation into English. 'With Introduction and Commentaries. By
Lorp Lyrron. With Latin Text from the XEditions of Orelli, Mac-
leane, and Yonge. 12mo, Cloth, $1 75.

BULWER'S XING ARTHUR. King Arthur, A Poem. By Lorp
Lyrron. 12mo, Cloth, $1 75.

BULWER'S PROSE WORKS. The Miscellaneous Prose Works of
Edward Bulwer, Lord Lytton. 2 vols., 12mo, Cloth, $8 50. Also, in

uniform style, Caxtoniana. 12mo, Cloth, $1 75.

DAVIS'S CARTHAGE. Carthage and her Remains: being an Account
of the Excavations and Researches on the Site of the Phoenician Me-
tropolis in Africa and other Adjacent Places. Conducted under the
Auspices of Her Majesty’s Government. By Dr. N, Davis, F.R.G.S.
Profusely Illustrated with Maps, Woodcuts, Chromo-Lithographs, &c.
8vo, Cloth, $4 00; Half Calf, $6 25.
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	PRACTICAL COOKINGANDDINNER GIVING.
	PREFACE.
	CONTENTS.
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	SETTING THE TABLE AND SERVING THE DINNER.
	THE DINNER PARTY.
	COOKING AS AN ACCOMPLISHMENT.
	BREAKFAST.
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	Mrs. Collier’s Lunch (February 2d). 
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	Mrs. Miller’s Lunch (January 6th).
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	TEA.
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	CHOCOLATE (Miss Sallie Schenck).
	COCOA.
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	Stock, or Pot au Feu.
	A Simple Stock.
	GouffÉ’s Receipt for Stock, or Bouillon.
	Bouillon served at Luncheons, Germans, etc.
	Amber Soup, or Clear Broth.
	To make Caramel, or Burned Sugar, for coloring Broth.
	Thickenings for Soup.
	Receipt for Force-meat Balls.
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	Noodles (Eleanore Bouillotat).
	To serve as a Vegetable.
	Noodle Soup.
	Beef Noodle Soup.
	Spring Soup.
	Julienne Soup, with Poached Eggs (Dubois).
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	Spinach Green.
	Ox-tail Soup.
	Chicken Soup (Potage à la Reine).—Francatelli.
	Purée of Chicken (Giuseppe Romanii).
	Plain Chicken Soup.
	Giblet Soup.
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	 Bisque of Lobsters.
	FISH.
	To Boil Fish.
	 To Boil au Court Bouillon.
	To Fry Fish.
	Fish Fried in Batter.
	To Broil Fish.
	To Bake Fish.
	STUFFINGS FOR FISH.
	Bread Stuffing.
	Meat Stuffing.
	To Stew Fish, or Fish en Matelote.
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	Fish À la Crème (Mrs. Audenreid).
	SALMON
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	Salmon Cutlets.
	Slices of Salmon Boiled.
	Canned Salmon.
	SHAD.
	TROUT.
	Trout in Cases or in Shells (en Coquilles).
	COD-FISH.
	Crimped Cod-fish (Rudmanii).
	Salt Cod-fish.
	Cod-fish Balls.
	Fish Chowder.
	Small Pan-fish (Perch, Sun-fish, etc.).
	MACKEREL
	SMELTS
	Fried Slices of Fish, with Tomato Sauce (Fish à l'Orlay).
	To Fry Eels.
	Eels Stewed (London Cooking-school).
	SHELL-FISH.
	OYSTERS.
	Raw Oysters.
	Fried Oysters.
	Scalloped Oysters in Shells.
	Scalloped Oysters.
	Oyster Stew.
	Oyster Soup (see page 93).
	Oyster or Clam Fritters.
	Fricassee of Oysters (Oysters a la Boulette).
	To Roast Canned Oysters.
	Spiced Oysters (Miss Lestlie).
	CLAMS.
	Clams Cooked with Cream (Mrs. Audenreid).
	Clam Chowder.
	Tunison Clam Chowder.
	Clam Fritters (see page 230).
	Clam Soup (see page 93).
	CRABS AND LOBSTERS.
	SOFT-SHELL CRABS.
	Deviled Crab.
	Deviled Lobster
	Lobster Chops.
	A Good Way to Prepare a Lobster.
	FROGS.
	Frogs Fried.
	SAUCES.
	Drawn-butter Sauce.
	Pickle Sauce.
	Boiled-egg Sauce.
	Caper Sauce.
	Anchovy Sauce.
	Shrimp Sauce.
	Lobster Sauce.
	Oyster Sauce.
	Parsley Sauce (for Boiled Fish or Fowls).
	Cauliflower Sauce (for Boiled Poultry).
	Lemon Sauce (for Boiled Fowls).
	Chicken Sauce (to serve with Boiled or Stewed Fowls).
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	Tomato Sauce (No. 1).
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	Sauce Hollandaise, or Dutch Sauce.
	Mushrooms, for Garnish (Gouffé).
	Mushroom Sauce (to serve with Beefsteaks, Fillets of Beef, etc.).
	Mushroom White Sauce (to serve with Boiled Fowls or with Cutlets).
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	A Simple Bechamel Sauce.
	Bechamel Sauce.
	Sauce aux Fines Herbes.
	Sauce Tartare (a Cold Sauce).
	A Simple Brown Sauce.
	BEEF.
	To Roast or Bake Beef.
	Yorkshire Pudding.
	Beef À la Mode.
	Braised Beef (No. 1).—New York Cooking-school.
	Braised Beef (No. 2).
	Braised Beef, with Horse-radish Sauce.
	Fillet of Beef. .
	To Trim a Fillet of Beef.
	To Cook a Fillet of Beef.
	To Make the Mushroom Sauce.
	To Garnish a Fillet of Beef.
	To Roast a Fillet of Beef.
	To Braise a Fillet of Beef.
	To Trim with Vegetables (à la Jardinière).
	Fillet of Beef cut into Slices or Scollops.
	Beefsteak.
	Corned Beef.
	Corned Beef to serve Cold (Mrs. Gratz Brown).
	Beefsteak Stewed.
	Beefsteak Rolled.
	Beef Roll (Cannelon de Boeuf).
	What to do with Cold Cooked Beef.
	Beef Hash.
	Meat Pie (French Cook).
	Meat Rissoles.
	Beef or any Cold-meat Sausages.
	For Rice and Meat Cakes,
	Beef Croquettes.
	A Cheap Arrangement.
	Mince-pies (made from Remnants of Cold Beef).
	A Common Pot-pie of Veal, Beef, or Chicken.
	Calf’s Heart.
	Tongue, with Mustard Pickle Sauce
	Tongue Slices, with Spinach and Sauce Tartare.
	VEAL.
	Roast of Veal—the Fillet.
	A Fricandeau of Veal.
	Veal Cutlets, Broiled.
	Veal Cutlets, Sauted and Fried.
	Veal Cutlets, Braised.
	Mutton or Veal Chops (en papillote).
	Blind Hare (Mrs. Charles Parsons).
	Bewitched Veal (Mrs. Judge Embry).
	Plain Veal Stew or Pot-pie.
	To Cook Liver (Melanie Lourant), No. 1.
	To Cook Liver (No. 2).
	Calf’s Brains.
	SWEET-BREADS.
	Fried Sweet-breads.
	Sweet-breads À la Milanaise.
	Sweet-breads Larded and Braised (English Lady).
	Baked Sweet-breads (New York Cooking-school).
	Sweet-bread Fritters.
	Sweet-bread Croquettes (New York Cooking-school).
	Skewer of Sweet-breads.
	MUTTON.
	Boiled Leg of Mutton.
	Mutton Cutlets.
	Ragouts (made of Pieces of Mutton, Veal, Beef or Rabbits).
	Another Ragout (of Pieces of Mutton, Veal, Beef, etc.).
	Sheep’s Tongues, with Spinach.
	Sheep’s Tongues à la Mayonnaise.
	Sheep’s Tongues, with Sauce Tartare.
	LAMB.
	Roast Leg of Lamb.
	Boast Fore Quarter of Lamb.
	Lamb Chops.
	Saddle of Lamb or Mutton.
	Lamb Croquettes
	Sheep’s Kidneys,
	PORK.
	To Cure Bacon.
	Roast Little Pig.
	Roast Pork.
	Broiled Pork Cutlets (Dubois).
	Pork and Beans.
	Boston Baked Beans.
	 Entrée of Apples and Pork.
	Sausages (Warne).
	To Cure Hams (Mrs. Lestlie).
	To Boil Ham.
	Ham and Eggs.
	To Fry or Saute Ham.
	Pork Fried in Batter, or Egged and Bread-crumbed.
	Mrs. Trowbridge’s Breakfast-bacon Dish.
	Rashers of Pork (to serve with Beefsteak, Boast Beef, etc.).
	Sandwiches (Mrs. Geo. H. Williams), No. 1.
	Sandwiches (New York Cooking-school), No. 2.
	Small Rolls, with Salad Filling.
	POULTRY.
	Roast Turkey.
	Stuffing for Baked Turkey, Chicken, Veal, and Lamb (New York Cooking-school).
	Stuffing for Roast Turkeys, Chickens, Ducks, and Geese.
	Chestnut, Potato, Veal, and Oyster Stuffings.
	  Boiled Turkey.
	Turkey or Chicken Hash
	Turkey Braised.
	Turkey Galantine, or Boned Turkey.
	Mixed Spices for Seasoning.
	CHICKENS.
	Spring Chickens.
	Spring Chickens, Baked.
	Boast and Boiled Chickens.
	Baked Chickens or Fish (for Camping Parties).
	A Fricassee of Chicken.
	Fricassee of Chicken (Mrs. Gratz Brown).
	Ranaque Chickens.
	Chicken Breasts.
	Deviled Chicken, with Sauce (Cunard Steamer).
	Chicken Croquettes (French Cook).
	Chicken Croquettes (Mrs. Chauncey I. Filley}.
	Chicken Cutlets.
	Chicken, with Macaroni or with Rice (French Cook).
	Chetney of Chicken (Mrs. E. L. Youmans).
	Curry of Chicken (Mrs. Youmans).
	Chickens for Supper (Mrs. Roberts, of Utica).
	To Fringe Celery for Garnishing.
	Chicken Livers.
	Turkish Pilau.
	GEESE, DUCKS, AND GAME.
	Roast Goose.
	Goose Stuffing (Soyer’s Receipt).
	Ducks.
	Wild Ducks.
	Duck and Pease Stewed (Warne).
	Stewed Duck.
	Fillets of Duck.
	Poivrade Sauce.
	Pigeons Stewed in Broth.
	Roast Pigeons.
	Pigeons Broiled.
	Prairie-chicken or Grouse.
	To Choose a Young Prairie-chicken.
	Prairie-chicken or Grouse Boasted.
	Quails Parboiled and Baked.
	Quails Roasted.
	Bread-sauce, for Game (Mrs. Crane).
	Cutlets of Quails or of Pigeons.
	Scollops of Quails, with Truffles (Gouffé).
	Espagnole Sauce.
	Quails Broiled.
	Quails Braised.
	Snipe and Woodcock Fried.
	Snipe and Woodcock Roasted. 
	Reed-birds (Henry Ward Beecher’s Receipt).
	Plovers
	Pheasants
	VENISON.
	The Saddle of Venison.
	Roast or Baked Haunch of Venison.
	To Broil Venison Steaks.
	Stewed Venison.
	Rabbits Roasted.
	Rabbits Baked.
	VEGETABLES.
	To Preserve the Color of Vegetables.
	Potatoes Boiled.
	To Boil Potatoes (Captain Kater to Mrs. Acton).
	Mashed Potatoes.
	Potatoes À la Neige.
	To Bake Potatoes.
	Potatoes in Cases.
	Potatoes Baked with Beef.
	Potatoes À la Parisienne.
	Saratoga Potatoes.
	Fried Potatoes.
	Lyonnaise Potatoes.
	Potato Croquettes.
	Potato Roses.-
	Potatoes for Breakfast.
	Potato Puff.
	Shoo-fly Potatoes.
	Turnips.
	Turnips in Sauce (French Cook).
	Parsnips SautÉd.
	Parsnip Fritters.
	Oyster-plant Fritters
	Oyster-plants Stewed.
	Carrots.
	Beets.
	Cauliflower, with White Sauce.
	 Cauliflowers, with Cheese.
	Asparagus.
	Pease.
	 Spinach.
	Tomatoes Stewed.
	Tomatoes, with Mayonnaise Dressing (see Salads, p. 226). 
	Stuffed Tomatoes Baked.
	Onions.
	Onions, with Cream.
	String-beans.
	String-beans in Salad (see Salads, page 226).
	Lima Beans (London Cooking-teacher).
	Lima Beans, with Cream.
	Celery Fried.
	Egg-plant.
	Cabbage to Boil.
	Cabbage Stewed.
	To Boil Corn on the Cob.
	Corn Mock Oysters.
	Corn Custard, to be served as a Vegetable.
	Corn Pudding for Tea.
	Grated Corn SautÉd.
	To Cook Cranberries.
	Artichokes.
	Fried Apples for Breakfast.
	A Rice Dish (Risotto à la Milanaise).
	Another Rice Dish.
	Mushrooms in Crust (Croûte aux Champignons).
	Flaxseed for a Centre-piece.
	CASSEROLES.
	SHELLS, OR COQUILLES.
	Chickens in Shells.
	Oysters en Coquille.
	Fish en Coquille.
	Lobsters or Shrimps en Coquille.
	Mushrooms en Coquille. 
	POTTING.
	Potted Ham.
	Potted Tongue (Warne).
	Potted Beef.
	 Potted Birds.
	Potted Fish. 
	Potted Chicken and Tongue or Ham.
	 MACARONI. 
	Macaroni, with Cheese (London Cooking-school).
	Macaroni and Welsh Rare-bit.
	Macaroni, with Sweet-breads.
	Macaroni, with Tomato-sauce.
	Macaroni au Gratin (New York Cooking-school).
	Crackers, with Cheese.
	EGGS.
	Boiled Eggs
	Poached Eggs.
	Poached Eggs on Anchovy Toast.
	Stuffed Eggs (for Lunch).
	Stuffed Eggs (French Cook).
	Stuffed Eggs, with Cheese.
	OMELETS.
	 Plain Omelet.
	Omelet, with Tomatoes.
	Omelet with Green Pease
	Omelet, with Ham.
	Omelet, with fine Herbs.
	Omelet, with Mushrooms.
	Omelet, with Shrimps.
	Omelet, with Oysters.
	Omelet, with Cheese, or Fondue.
	Omelet, with Cheese and Macaroni.
	Fried Omelet Soufflé (for Breakfast}.
	Sweet Omelet (for Dessert}.
	Omelet, with Rum.
	Omelet Soufflé.
	Omelet, with Asparagus Points, Cauliflowers, or other Vegetables.
	SALADS.
	Mayonnaise Sauce.
	Sauce À la Ravingote.
	Red Mayonnaise Sauce.
	French Dressing.
	COMBINATIONS.
	String-beans in Salad (French Cook).
	Chicken Salad.
	Chicken Salad (Carême's Receipt).
	Mayonnaise of Salmon.
	Salad À la Filley.
	FRITTERS.
	French Fritter Batter (French Cook), No. 1.
	Fritter Batter (No. 2).
	Pine-apple, Apple Preserve, or Peach Fritters.
	Oyster or Clam Fritters (No. 1).
	Clam Fritters (No. 2).
	Kentish Fritters (Mrs. Acton).
	Fried Cream (Crême Frite).
	Peach, Apricot, or Apple Fritters (French Cook).
	. ,, Bread Fritters.
	Pork Fritters (see page 164).
	Corn Fritters.
	Apple Fritters.
	PASTRY.
	Puff Paste.
	Carême’s Receipt for Puff Paste.
	For Pies.
	Pie Paste of Lard and Butter (Mrs. Treat).
	A COmmon Paste (for Meat-pies and Puddings).
	An Apple-pie (Carême).
	A Plain Apple-pie (Miss Amanda Newton).
	 Fruit and Berry Pies, or Tarts. 
	Lemon-pie (Mrs. Hunt), No. 1.
	Lemon-pie (Long Branch), No. 2.
	Orange-pie (Mrs. Miller).
	Pumpkin-pie (Mrs. Otis, of Boston), No. 1.
	Pumpkin-pie (No. 2).
	Mince-pies (Mrs. Bonner), No. 1.
	Mince-pies (Mrs. Hazard), No. 2.
	Potato-Pie (Mrs. Osborne).
	Pine-apple-pie (“Choice Receipts").
	Chess-pie.
	Small Vols-au-vent, or Patty-cases.
	Oysters for Vols-au-vent, Scallop-shells, or served on Buttered Toast for Bbeakfast (No. 1).
	Oysters for Vols-au-vent, Scallop-shells, or served on Buttered Toast for Breakfast (No. 2).
	Vols-au-vent of Oysters (No. 3).
	Vols-au-vent of Sweet-breads.
	Vols-au-vent of Chickens, Shrimps, Salmon, Mushrooms, Veal, Game, etc.
	VOLS-AU-VENT, WITH STRAWBERRIES, RASPBERRIES, OR Cur­rants (English Lady).
	VOLS-AU-VENT, WITH STRAWBERRIES, ETC.
	Lemon Paste (for Tarts or Patties).
	Mince-meat Patties.
	Cream Rissoles (Rissoles à la Creme).
	CANNING.
	To Can Tomatoes.
	To Can Peaches.
	String-beans.
	Okra and Tomatoes
	Raspberries
	Greengages
	Corn.
	Succotash.
	Corn and Tomatoes
	PRESERVES.
	Sirup for Preserves.
	Citron Preserves (Miss Leslie).
	Quince Preserves (Mrs. Hazard).
	Tomato Preserves (Mrs. Wilson).
	Grape Preserves.
	Apple Ginger.
	Candied Fruits.
	MARMALADES.
	Quince Marmalade.
	Peach Marmalade
	Orange Marmalade.
	Raspberry Jam.
	Greengage Jam.
	Brandy Peaches.
	 To Jelly Fruits.
	Currant Jelly.
	Currant Jelly (from Scribner's Monthly).
	Mrs. Walworth’s Currant Jelly.
	COMPOTES
	Sirup for Compotes.
	Compote of Peaches and Apricots.
	Compote of Apples.
	A Beautiful Stuffed Compote.
	PICKLES AND CATCHUPS.
	Pickles, for Country Use (Mrs. Shaw).
	Indian Pickle.
	Chowchow Pickle (Miss Beltzhoover).
	To Pickle Cauliflowers.
	Pickled Walnuts.
	Pickled Green Tomatoes and Onions (Mrs. Monks).
	Pickled Onions.
	Pickled Bell Peppers.
	Ripe Cucumber Pickles.
	Sweet Pickled Peaches.
	Strawberry Pickle.
	Tomato Catchup.
	Tomato Catchup (Mrs. Cramer, of Troy).
	Gooseberry Catchup (Mrs. Shaw).
	Cucumber Catchup.
	CHEESE.
	Welsh Rare-bit.
	Cottage Cheese.
	Ramekins (Ramequins à la Ude, Cook to Louis XVI.).
	Ramekins, with Ale (Warne).
	Pastry Ramekins (Warne).
	SWEET SAUCES FOR PUDDINGS.
	 Butter Sauce (Mrs. Youmans).
	Sirup Sauces.
	A Plain and Cheap Sauce.
	Same Sauce, Richer (Mrs. Osborne).
	Whipped-cream Sauce (Mrs. Embry, Kentucky).
	Fruit Sauces. 
	Strawberry Sauce (for Baked Puddings).
	Boiled Custard
	A Good Sauce for Puddings (Miss Amelia Foote).
	Sabyllon.
	Caramel Sauce (New York Cooking-school).
	PUDDINGS AND CUSTARDS. 
	Plum-pudding, with Rum or Brandy (Gouffé).
	Plum-pudding (Mrs. General Sherman).
	Pudding with Remains of Plum-pudding.
	Plainer Fruit Pudding.
	Suet-pudding (Mrs. Gratz Brown).
	Prune-pudding (Grace Greenwood).
	Eve’s Pudding (Mrs. Frank Blair).
	A Spiced Apple-pudding.
	Cottage-pudding.
	Minute-pudding.
	Nantucket Berry-pudding.
	Gelatine-pudding (Miss Colby, of Rochester).
	Tapioca-pudding. 
	Tapioca Cream.
	Cabinet-pudding (mrs. Pope).
	Batter-puddings Baked.
	Roly-poly Pudding Boiled.
	Baked Berry Rolls.
	Swedish Pudding.
	Cherry-pudding (Mrs. Bonner).
	A Corn-starch Pudding.
	Cocoa-nut Pudding.
	Chocolate-pudding.
	Cocoa-nut Puddings, in Paper Cases.
	Egg Soufflé, in Paper Cases. 
	Snow-pudding (Miss Amelia Foote).
	Boiled Custard (No. 1). 
	Boiled Custard (Miss Eliza Brown), No. 2.
	Apple Meringue (Mrs. Shaw).
	Baked Apples.
	Friar’s Omelet (Mrs. Treat).
	Floating Islands.
	Tipsy-pudding.
	Lemon-pudding.
	Blanc-mange.
	Corn-starch Pudding.
	Bread-pudding. 
	Bread-and-butter Pudding.
	Fried Bread-pudding.
	Indian-corn Pudding.
	BAVARIAN CREAMS.
	Bavarian Cream, with Vanilla (Mrs. Blair).
	Bavarian Cream, with Chocolate,
	Bavarian Cream, with Strawberries.
	Bavarian Cream, with Almonds. 
	Bavarian Cream, with Peaches.
	Bavarian Cream, with Pine-apple.
	Bavarian Cream, with Coffee.
	Charlotte-russe.
	Ambrosia.
	DESSERTS OF RICE.
	To Boil Rice.
	Rice-pudding.
	Rice-cones.
	Rice-cake, with Peaches.
	Rice-cake, with Pine-apple.
	Ground Rice-pudding, with Chocolate Sauce.
	Orange Snow-balls (Mrs. Acton).
	Apple Snow-balls.
	Rice Soufflé.
	Rice Croquettes. 
	Rice Pancakes, with Preserves.
	WINE JELLIES.
	Wine Jelly.
	Orange Jelly (molded with Quarters of Oranges).
	Lemon Jelly.
	Macedoine of Fruits.
	Fancy Jellies.
	What to do with Parts of Jelly left over in Winter.
	Calf’s-foot Jelly.
	Whipped Jelly, with Fruits.
	CAKE.
	Sponge-cake.
	White Cake (Miss Eliza Brown).
	Jumbles (Mrs. Wadsworth).
	Almond Jumbles.
	Cocoa-nut Cake (Miss Emma Witt, of Cleveland).
	Fruit-cake (Miss Abbie Carpenter, of Saratoga).
	English Pound-cake.
	Boston Cream-cakes.
	Crullers (Miss Amanda Newton).
	Doughnuts (M. Bartlett).rs
	Bread-cake.
	Gingerbread (Mrs. Lansing), No. 1.
	Gingerbread (No. 2).
	Chocolate-cake.
	Mountain-cake.
	Cream Cake or Pie (Mrs. Arnold).
	Sponge Jelly-cake (Mrs. Pope).
	Cocoa-nut Cones.
	Croquante Cake (Mrs. Lackland).
	To Blanch Almonds.
	Rebecca Cake (Mrs. North).
	Ginger-snaps (Mrs. Leach).
	Plain Cookies.
	Almond Macaroons.
	Lady’s-fingers.
	Mèringues à la Crème.
	German Cake (Mrs. Schulenburg).
	Ranaque Buns.
	Frosting.
	Boiled Icing.
	CANDIES.
	Caramels (Mrs. Wadsworth).
	White-sugar Candy (Miss Eliza Brown).
	Vinegar Candy (Mrs. Clifford).
	ICES.
	Frozen Whipped Cream.
	Vanilla Ice-cream.
	Delmonico Vanilla Cream.
	Chocolate Ice-cream
	To Make a Mold of Chocolate and Vanilla Creams.
	Strawberry Ice-cream.
	Napolitaine Cream.
	Chocolate Fruit Ice-cream.
	Frozen Fruit Custard.
	German Steamer Baked Ice-cream.
	Pine-apple Ice-cream Pudding.
	Iced Rice-pudding (Francatelli).
	Biscuit Glacés, in Small Cases.
	Biscuit Glacés (Francatelli).
	Nesselrode Pudding (Carême's Receipt).
	Iced Pudding.
	Tutti Frutti.
	Fresh Peaches Half Frozen.
	Peaches and Cream Frozen.
	Lemon Ice.
	Currant Ice.
	Iced Pudding.
	Tutti Frutti.
	Fresh Peaches Half Frozen.
	Peaches and Cream Frozen.
	Lemon Ice.
	Currant Ice.
	COOKERY FOR THE SICK. 
	RECEIPTS FOR THE SICK-ROOM.
	Tea.
	Beef Tea, or Essence of Beef.
	Another Beef Tea (for Convalescents).
	Beef Juice.
	Chicken Broth.
	Chicken Custard.
	Chicken Panada.
	Mold of Chicken Jelly.
	Chicken and Ceylon Moss.
	Mutton Broth
	Veal and Sago Broth (Marian Harland).
	Beef and Tapioca Broth.
	How to Prepare an Uncooked Egg.
	Tapioca Jelly.
	Sea-moss Blanc-mange.
	Arrowroot Jelly or Blanc-mange.
	Corn-starch and Rice Puddings
	Rice Jelly.
	Rice-water for Drink
	Jelly and Ice (for Fever Patients).
	Parched Rice.
	Milk Porridge.
	Beef Sandwich.
	Prepared Flour for Summer Complaints (Mrs. Horace Mann).
	Milk Toast.
	Panada.
	Ash-cake. 
	Milk Punch.
	Egg-and-milk Punch.
	Herb Teas
	Boneset for a Cough or Cold (Mrs. General Simpson).
	Botanic Cough Sirup.
	ARRANGEMENT OF DISHES FOR INVALIDS. 
	Beefsteak.
	Mutton-chop.
	Breast of Chicken.
	Chicken Boiled.
	Venison Steak.
	To Prepare a Bird.
	INVALID’S BILLS OF FARE.
	PREPARED FOODS FOR INVALIDS, ETC.
	SOME DISHES FOR “BABY.”
	Pap.
	Wheat-flour and Corn-meal Gruel.
	Roasted Rice
	Corn-meal Gruel
	FOOD FOR INFANTS WITH WEAK DIGESTIVE ORGANS. 
	Oatmeal Gruel (Dr. Rice, of Colorado), No. 1.
	Beef (Dr. Rice), No. 2.
	HOW TO SERVE FRUITS.
	Strawberries.
	Mixed Fruits.
	Water-melons.
	Cantaloupe Melons.
	Currants.
	Currants or Other Fruits Iced.
	How THEY EAT ORANGES IN HAVANA.
	Fresh Peaches.
	Pine-apples.
	BEVERAGES.
	Punch (Mrs. Williams).
	Milk Punch (Mrs. Filley).
	Roman Punch.
	Claret Punch.
	Eggnog.
	Sherry, Claret, or Catawba Cobblers.
	Lemonade.
	 Tom and Jerry.
	Mint-julep. 
	Milk Punch and Egg-and-milk Punch (see page 326). 
	Blackberry Cordial.
	Currant Wine.
	Raspberry Vinegar (Miss Nellie Walworth).
	SUITABLE COMBINATION OF DISHES.
	Soup.
	Fish.
	Beef.
	Corned Beef
	Turkeys.
	Chickens.
	Lamb
	Pork.
	Mutton.
	Veal. 
	Boast Goose,
	Game.
	Cheese
	Sweet-breads.
	  Roman Punch
	Cantaloupe Melons
	SERVING OF WINES.
	Proper Temperature in which Wines should be Served.
	Treatment op Wines.
	Choice of Brands.
	Bill-of-fare Table.
	TO PREPARE COMPANY DINNERS.
	A Winter Dinner.
	Menu.
	Dinner Bill of Fare.
	Menu.
	Dinner Bill of Fare (Spring).
	Menu.
	Dinner Bill of Bare (Winter).
	, Menu.
	Dinner Bill of Fare (Winter).
	Menu. 
	Dinner Bill of Fare (Winter).
	Menu.
	Dinner Bill of Fare (Summer).
	Menu.
	A Simple Dinner for Four Persons (Menu).
	ENGLISH AND FRENCH GLOSSARY.
	SOUPS.
	FISH.
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	SAUCES.
	meats.
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	POULTRY AND GAME.
	VEGETABLES.
	shells.
	MACARONI.
	EGGS.
	SALADS.
	FRITTERS.
	LITTLE VOLS-AU-VENT, OR BOUCHÉES.
	PUDDINGS.
	DESSERTS.
	GENERAL INDEX
	DIRECTIONS AND EXPLANATIONS.
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	SOUPS.
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	SAUCES.
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	LAMB.
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	VEGETABLES.
	SHELLS, OR COQUILLES.
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	MACARONI.
	EGGS.
	SALADS.
	FRITTERS.
	PASTRY.
	CANNING.
	PRESERVES, MARMALADES, AND COMPOTES.
	PICKLES AND CATCHUPS.
	CHEESE.
	SWEET SAUCES FOR PUDDINGS.
	PUDDINGS AND CUSTARDS.
	BAVARIAN CREAMS, ETC.
	DESSERTS OF RICE.
	WINE JELLIES.
	CAKE.
	CANDIES.
	ICES.
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