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PREFACE.

OR this work we make no apology, except for
the size of the bhook, which is twice as large
as we originally intended it should he. Rut

the reason for this is, that we have spared no time' dér
pains in the preparation of our recipes, as our main
ohject has been to explain the minutest details so ex-
plicitly that the youngest or most inexperienced cook
may secure satisfactory results.

Our recipes have been written with the view of
economy, not by reducing the quantity or quality of
the ingredients, but suggesting many ways in which a
considerable saving may be accomplished. This is not
only intended for the younger housewives, but for
some of the older ones, who leave their kitchens
altogether in charge of the cook, and the latter indi-
vidual, in a majority of cases, is in the habit of throw-
ing to waste cvervthing that is refused the first time
at the table. There is a vast difference in the expenses
of a kitchen run on this lasis. and one overseen by
the mistress of the house.



To make a good cook youn inust have good tools and
ingredients to work with. If you are withont both
these, then you must give up all hope of being success-
ful, even at the plainest kind of cooking. A great
deal also lies in the manner in which one goes about to
prepare a meal.  First find out what you want, then
how you want it and how mnch of it yon want.
After you have decided this, take your recipe hook
and follow closely the instruetions; and be cpreful in
your preparation that you do not add “a little more
of this™ or “a little more of that™ than is preseribed,
beligving that it will have as good, if not hetter, effeet.
These recipes have all been  thoroughly tested and
proportioned as completely and cconomiecally as possi-
ble, and your success depends entirely with yourself.

As will be seen, we have written a descriptive article
at the beginning of each department of our work, and
for further information on their respective subjects,
we refer you to them.

Tue AvTHOR.



SOUP

IIS is a branch of the culinary art upon whick
much has been said and written, and yet the
subject does not scem to be very well under-

stood by the majority of housckeepers; though a little
attention to the matter will scon convinee anyone that
it is not a very formidable subjeet. We shall only
attempt in this article to state a few prineiples, and
give some direetions which, if carefully followed, ean
not result in faire.

Nothing furnishes a better basis for soup than a
shank of beet's if veal is added the soup will be more
lelicate.

The bones (broken in small pieces) from any kind of
cooked meat furnish a valuable contributior to the
soup kettle.

Always put the meat to cook in cold water, for the
reason that the juices are required in the soup, when
it put into boiling water the pores will be closed at
once and the juices retained.

Never allow to boil rapidly, but let the kettle stand
on the back of the stove or range and simmer slowly.
Remove carefully the scumn that will rise as the soup
nears the boiling point, add cold water, a little at a
tine, to keep the liquid from Dboiling until it has been
thoroughly skinmed, as \:)thout tlns precaution the
sonp will not be clcar '
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Boil the meat several hours or until it is very tender
and falls casily from the bone; when done pour into
an earthen crock and let stand until cool, or over night.
In the morning remove every particle of fat from the
top of the stock, take out the meat and bones, and
return the soup to the kettle ; it is now ready for the
vegetables, and they will be sufliciently cooked in an
hour.  Fifteen minutes before the soup is removed
from the fire add the herbs, as if they are boiled too
long much of their delicate flavor escapes in the steam.
Always strain before serving.

If youw wish to clarify your soup, proceed as follows
Beat the white of one ege for every quart of soup, stir
the beaten ege into half a pint of cold water, now add
a pint of the hot soup, stirring constantly ; remove
the kettle from the five, stir in the mixture and return
to the five. When near boiling the cae will separate and
begin to rise; remove at oncee from the five and strain.

The color of soup will depend much upon the quality
of meat used. Clear soup should be a rich, dark
color, like sherry; such a soup is both attractive and
appetizing.

A nicely roasted (not burned) onion will improve
both the flavor and color of soup.

Be chary of sult; remember it can be added at any
time, but once in, it cannot be removed, and if used in
excess it will greatly impair the flavor of the more
delicate seasoning.

The skillful cook will be careful that no pungent
flavor predominates, but that all are so skilifully
blended as not to suggest any particular herb or condi-
ment, exeept in case of such soups as tomato and celery,
~in which only the flavor of the vegetable is desired.
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Once you can accomplish a really good bouillon you
have the foundation of all soups, and can proceed with
as great a variety as your ingenunity ean invent, for
there is absolutely no limit. One may have a change
of soup cvery day by using different flavorings, such
as celery, asparagus, eggs, potatoes, tapioca, rice,
vermicelli, macaroni, onion, green peas, beans, fried
bread, lemon, spring vegetables, sweet herbs, sorrel,
tho different kinds of catehup, cte.

Soup properly prepared is so wholesome and nutri-
tious, and adds so much to the clecanee of o dinner,
that we could wish all our readers might succced with
at least a few of the more delicions kinds,

STOCK.

The matter of soup-making will be mueh simpiiticd
if you manage to keep on haud a good supply of stock.
For some inexplicable reason, many cooks look upon
the making of stock as something a little too abstruse
for the comprehension of ordinary wmortals, whereas
nothing can he simpler.  The trinunings of fresh
meat, the remains of cooked meats and poultry, bones
and gravy may all he used, but it will be necessary to
clarify such stock and it will not be as strong as that
made from fresh, uncooked meat. The following is
an excellent recipe for making a rich strong stock:
Four pounds ot shin of beef, four pounds of knuckic
of veal, and any poultry trimmings you may happen
to have ; two ounces of butter, three onions, three car-
rots, three turnips (the latter should be omitted m
summer lest they ferment), one head of celery, a few
chopped mushrooms, ong, tomato, a bunch of savory
berbs, including parsiey ;-one and a half ounces salt,
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three lumps of sugar, twelve white pepper corns, six
cloves and three small blades of inace. Cut the beef
and veal in pieces three inches square, and break the
bones in small pieces. Put the butter in a stew-pan,
when melted put the meat in the pan and stir con-
stantly until it is equally browned, then put in the
bones and poultry trimmings, and pour into the kettle
five quarts of cold water. Skim well and oceasionally
add a little cold water to stop its boiling until it be-
comes quite clear.  Remember, it must only just
bubble, as hard boiling will give the stock a cloudy
appearance.  Add the vegetables and other scasoning,
and simmer very slowly for five hours. Strain through
a clotleinto an carthen jar; when cold; remove the fat
from the top, and the stock is ready for use. It will
be a stiff jelly, which will be found very useful for
soups, satices and gravies and for boiling many things,
as pigeons, chickens, ete.  When you wish to prepare
soup, you have only to put some of the stock into
your soup kettle, and when melted add a pint of hot
water for a pint of stock and any thickening or flavor-
ing you may prefer. In cold weather; or if kept on
ice, this stock will keep a week. Stock will keep
longer in summer if the vegetables are omitted ; they
can be added when the soup is prepared for the table.

ECONOMICAL STOCK.

The liquor in which a joint of meat has been
cooked, say four quarts; trimmings of fresh meat or
poultry, shank bone, roast-beef bones, any picces the
larder may furnish ; vegetables, spices and seasoning,
the same as in the foregoing recipe. TLet all the in-
gredients simmer gently for six hours, adding now and
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then a little eold water, and taking care to skim very
carefully. Strain and sct aside for use.

WHITE STOCK.

TO BE USED IN THE PREPARATION OF WHITE BOUPS.

Four pounds of knuckle of veal, any poultry trim-
mings that happen to be at hand, or if you please, you
may use the whole fowl; it should be eut in picees as
for a fricassce.  Clut up the veal into small picees and
puf it with the bones and trimimings of poultry into
the stew-pan, which has been rabbhed with an ounee of
butters add a half a pint of water and simmer till the
gravy begins to flow. Then add four quarts of water,
three carrots; two onions; one head of celery, twelve
white pepper corns, two ounces of salt, one blade of
mace, and a bunch of herbs.  After skimming care-
fully set the kettle where it will siimmer very slowly
for five hiowrs, then strain through a cloth, and the
stock will be ready for use.

TO CLARIFY STOCK.

If, as will sometimes happen, your stock is not quite
clear, you will proceed as follows: For two quarts of
soup or stock take the whites of two eggs, carefully
scparated from their yolks, whisk them well together
with half a pint of water, and (still whisking) add
them gradually to the two quarts of stock, which must
be just warmed. Place the soup on the fire, and when
boiling and well skimmed stir it well, draw it to the
side of the fire, and let it settle until the whites of the
egas become separated. ,’ass through a fine cloth,
and the soup should be clear.  All elear soups should
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be of a licht straw-color, and should not sayor too
strongly of the meat; all white or brown thick soups
should have no more consistency than will enable them
to adhere slightly to the spoon when hot.  All purées
should be somewhat thicker.

EGG-BALLS FOR SOUPS AND MADE
' DISHES.

Pound the volks of six hard-boiled eggs in a mortar,
beat the yolks of two uncooked eggs, and add them
with a little flowr and salty to those pounded.  Mix all
well together and voll - into balls) the size of a small
marble.  Boil them ten minutes and they areready for
soup or whatever dish they may be intended for,

FORCEMEAT BALLS FOR FISH SOUPS.

Pick the meat from the shell of a boiled lobster and
pound it with the soft parts in a mortar ; add one
head of boiled celery, the yolk of a hard-boiled egg,
half of an anchovy, four tablespoonfnls of bread
crumbsg, two ounces of butter, two eggs, salt and pep-
per and maee to taste.  Warm the butter and beat the
eggs before adding to the other ingredients; work all
thoroughly together.  Make into balls an inch in
diameter, and fry a nice brown.  If a less quantity is
desired, divide the recipe, using half or a quarter,
according to the mmount required.

The French are noted for their skill inmaking foree-
meats,  One of the principal causes of their superiority
in this respect being that they pound all the ingredi-
ents so diligently and thoroughly. Any one who aspires
to the same degree of success in the matterof foreemeats,
must, in this particular, follow the examnple of our
friends across the water.
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CROUTONS FOR SOUP.

Many kinds of soup are improved by the added flavor
of fried bread or crolitons. Cut stale bread in little
square or dice shaped picces and fry in drippings
until a golden brown, put into the soup turcen and
pour the soup over. A medium sized slice of bread
will be sufficient for two quarts of soup.

GREEN PEA SOUP.

Put the peas in water enongh to cover them, add
a little pineh of salt, boil until tendery skim the peas
out and pass throongh a colander, then return to - the
water in which they were hoiled; add a little milk
or cream, or some nice hroth, and season to taste with
butter, pepper and salt.  Pour over fried crotitons of
bread (bits of bread fried in butter) in a hot soup
turcen. A quart of broth to a pint of peas is a good
quantity.

CHICKEN SOUP.

Cut up a chicken and break the hones; cook until
very tender, in three quarts of water, adding water as
it boils away so that when done there will he three
quarts of soup. Boil very slowly, and when done
remove the meat and bones from the kettle, pour the
soup into an earthen dish and let stand until cold, then
remove cvery particle of fat from the stock, pour into
a saucepan and set on the stove.

Have ready half a cupful of riee, looked over and
washed, which add to the soup.

Fry in a little butter one small onion, two or three
stalks of celery, half a s;w]l turnip, and one carrot, add
to the soup and 'oil slowly one hour.
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Chop the breast of the fowl very fine, add to the
soup and rub all through a fine sieve. Put back on the
fire, add a pint of rich milk and a tablespoonful of
butter, pepper and salt to taste, hoil up once and serve.
Parsley or thyme may be used to flavor this soup with-
out other vegetables. Or plain chicken soup or broth
may be served with only pepper and salt for scasoning.

BEEF SOUP.

Put the meat on the stove in eold water to extrast
the juices.  Three pounds of heef bhoiled slowly three
hours, then add an onion chopped fine, one cupful of
pearl barley, previously washed and soaked half an
hour, and boil an hour longer.

Add water snfficient to have two guarts of soup
when done.  Season to taste with pepper and salt.

After removing meat and before taking from the
stove, small Dbits of parsley or curled cress may be

a.dded
BEAN SOUP No. 1.

Put one quart of beans to soak over night in luke-
warm water. In the morning, boil up well in water
sufficient to cover them; throw water away, and add
one gallon of cold water and about a pound of salt pork.
Boil slowly about three hours, add a little pepper and
salt if needed. Strain and serve with a slice of lemon
to each person.

BEAN SOUP No. 2.

White or black beans may be used, but black ones
are preferred for flavor and appearance. ~ They should
- be picked over, washed, and put to soak the day before
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they are wanted. A pint of beans will be required
for two quarts of soup, and five hours for their cook-
ing.  Put over to cook in two quarts of cold water in
time to be certain the soup will be in readiness for
dinner. A ham bone may be added, also a small onion
sliced and fried brown in han fat or butter; or a raw
onion with a few cloves stuck into it, a heaping teaspoon-
ful of salt, a saltspoonful of pepper and mustard, and
as much cayenne pepper as can be lifted on the pointof
a penknife. The soup should boil slowly, and as the
water boils away, add a little now and then so as to have
fwo quarts when it is done s then strain through a fine
colander or soup-=strainer and return the liquid to the
kettle s permit it to come to boiling point, then pour
into a hot turcen.  Tlave ready the pulverized yolk of
one or two hard boiled cggs, and a lemon sliced very
thin; sprinkle the yolk on the top of the soup ; then
drop in the lemon and serve.

TOMATO SOUP No. 1.

To about two quarts of good beef stock (made from
three pounds of beef boiled slowly four hours) add one
quart of tomatoes and boil about half an hour. Season
with pepper and salt, strain and serve,

TOMATO SOUP No. 2.

Slice from remains of previous day’s roast chicken
or turkey all the meat sunitable to serve cold ; then put
bones and fragments of meat in soup kettle, cover
with eold water, allow to simmer for several hours;
add one quart of tomatoes and cook an honr longer.
Strain, season with peper and salt to taste, add dice-
sized pieces of bread, browned in butter, and serve,
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TOMATO SOUP No. 8.

Put three finely chopped tomatoes (or a teacupful
of canned tomato) to cook in a quart of cold water;
allow to boil until tender, when add a pineh of soda.
The acid of the tomatoes coming in contact with the
soda will produce a good deal of foan; when this sub-
sides a little, add a quart of sweet milk, and when
nearly boiling set on the top of the stove and add a
piece of butter about the size of an egg, pepper and
salt to taste, and three small erackers rolled fine. Serve
very lhot. ‘

NOODLE SOUP.

Jeat the yolks of two egas very thoroughly, add
sifted flonre to make a firmg smooth paste. Roll thin,
and cut in narrow slices about an inch long.  Put into
boiling water for ten minutes, then into cold water for
two or three minutes and serve in two quarts of hot
soup or consomingé.

VERMICELLI SOUP.

The day before the soup is desired take lamb and
veal hones (of course there is meat upon them) break
them, put in the soup kettle, cover with cold water,
and hoil three hours, adding hot water as it boils away
50 as to keep the same quantity of soup, then sct away
until morning. A little while before the soup will he
required, remove fat and bones, place upon the stove,
when hotadd a small onion, previouslysliced and fried
to a dark brown, add a tablespoonful of Worcestershire
sauce. Season with salt and pepper.  Auy sweet herb
may be added. Strain soup, return to kettle and put
in a quarter of a pound of vermicelli; which has been
boiled tender. Let it boil well, aud serve.
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POTATO SOUP No. 1.

Boil half a dozen large potatoes, mash fine, strain
through the colander into the soup kettle, and add two
or three quarts of sweet milk, a piece of butter the size
of an egg, pepper and salt to taste, three or four crackers
rolled fine, and two tablespoonfuls chopped parsley.
Let come to Doil and serve.  Chopped celery may be
used instead of parsley, a little thyme or summer sav-
ory may be added, or an onion fried a nice brown.
This is really a very excellent and nutritious soup, but
may be improved for some by the addition of a quart
of good soup stock.

POTATO SOUP No. 2.

Joil half a dozen potatoes, mash fine, strain through
a colander into the soup kettle, add two or three
(uarts of milk, a piece of butter the size of an egg,
pepper and salt to taste, three or four crackers rolled
tine, and two tablespoonfuls chopped parsley. Let boil
up and serve. Chopped celery stalks may be used in
place of parsley in this soup, or a little thyme or sum-
mer savory may be added. If convenient add a pint
or so of soup stock. This is really a very excellent and
nutritious soup.

VEGETABLE SOUP.

Cut in slices the following vegetables: Onions,
turnips, carrots and celery, a teacupful of eacl. Fry
in butter until a nice brown, stirring that they may
cook evenly. Put into the soup kettle with a quart of
good sonp stock and a quart of hot water, boil gently
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one hour. Fifteen minutes before serving add a table-
spoonful of chopped sorrel or a squeeze of lemou juice,
and a teacupful of green: peas, previously boiled and
rubbed through a sieve. Salt and white pepper to
taste. '

CELERY SOUP.

One quart of veal stock or chicken hroth, a pint and
a half of ilk, three-fourths of o teacupful of rice, and
two heads of celery.  Look over and wash the rice, put
it into  the milk, and set on the back of the stove,
where it will just simmer. Grate the roois and white
part of the celery and add to the milk,  Cook until the
rice ix tender; adding more milk if necessary. When
done rub through a sieve and add to the stock, which
should have been previously strained.  Salt and white
pepper to taste. This is a most delicious soup.

OXTAIL SOUP.

Cut one oxtail in small pieces and fry in butter until
tender. Remove from the frying pan and add a little
more butter, in which fry until a nice brown the fol-
lowing named vegetables: One onion, sliced, one
teacupful chopped turnip, three or four outer stalks of
celery and a smull carrot, sliced thin.  Have ready in
the soup kettle three quarts beef stock, into which put
the fried oxtail and the vegetables, with a small bou-
quet of herbs, half a dozen pepper corns crushed, a
small piece of sweet red pepper, and salt to taste. Boil
slowly one hour. Strain and return to the kettle. Cut
the meat from the bones and put into the soup, allow

1o get hot and serve.
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LOBSTER SOUP.

fut the meat of a =mall Jobster very fine and put it
into a kettle with three pints of water or soup stock,
add a little cayenne, white pepper and salt to taste.
2ll three or four crackers very fine, add to the soup
and boil twenty minutes.  Strain, rubbing the lobster
meat through the sieve, return to the fire, add two
tablespoonfuls butter and a squeeze ot lemon juiee, let
get very hot and serve. This soup may he varied by
omitting the lemon juice and putting in just before
serving a pint of milk, '

MOCK TURTLE SOUP.

Take half o calf™s head and remove the hrains and
“skin, wash thoronghly in several waters, and put to soak
for half a day or over night in slightly salted water.
When ready to cook put in a sancepan with two quarts
of good beef stock and two guarts of water. Let boil
slowly for two hours, skimming carefully from the
beginning. Take up the head, remove the bones, cut
the meat into sinall pieces and set in a cool place. Fry
in a little butter, one good sized onion, to which add,
just before it is done, a teaspoonful of sugar, the whole
to be nicely browned.  Break the bones of the head
into ineh pieces and return to the soup, put in the fried
onion, simmer and skim.  Now add to the soup the
following: One carrot, one-half of a small turnip,
one cupful of cabbage chopped fine, a few sprigs of
parsley, half a dozen stalks of celery, a little ground
mace, the grated rind of a lemon, a small Duneh
of sweet heruos, salt to taste, a sprinkling of Dlack
pepper, and a quarter o a medinme-sized red pepper.
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Set on the back part of the stove or range and
allow to boil slowly one hour, and then strain throngh
a clean cloth.  Dry two slices of stale bread, rub
very fine and add to the soup. Add the meat, cut
quite fine, and let all simmer ten minutes.  Before
serving add a sliced lemon, two or three teaspoonfuls
of Worcestershire sauce, and a gill or two of port wine.
This soup will be better the second and third day.

GREEN TURTLE SOUP.

After entting ofl the head, let the tartle hang for
four or five hours, with the neek downwards, to bleed
then separate the two shells with a knife, heing careful
to remove the entrails whole, which throw away. The
claws and feshy parts are served, and any of the turtle
meat not required for the soup, save for entrées.

Clean and boil in water enough to cover until the
shiells of the claws loosen.  Remove amd place in cold
water for two or three minutes, then drain, cut into
small pieces and put into about two guarts and a half
of soup stock, with a bunch of sweet herbs, a sliced
onion, pepper, and salt.  Cook slowly abont three
hours; remove from the fire, and strain ; then return
to the stove and thicken a little with browned flour and
water made into a paste.  Simmmer for half an hour
and add the green fat eut into lumps about three-
(uarters of an inch square, and a few forcemeat balls,
(or, if there are eggs in the turtle, use these, they
should be cooked three or four hours by themselves),
the juice of a lemon, a glass of sherry, or Madeira
wine, and the soup is ready to serve. Use canned
turtle if a live one cannot be procured.

ya
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CLAM SOUP.

Iave about fifty clums opened, saving the liquor.
Chop the meats quite fine and put into a kettle with one
pint of cold water and the added liquor ; hoil and skim,
then add half a pint of sweet milk, butter the size
of an ege, and a small teacupful of crushed erackers,
pepper and salt to taste 5 then boil nearly half a minute.
More water may be added it preferred thinner.

OYSTER SOUP.

One quart of oysters, one pint of cold water, hutter
the size of asmall cgen Put oysters into the  water
and allow to come near hoiling,  Skim, then add but-
ter, a teacupful of milk, alittle pepper and salt, and
botl a quarter of a minnte.  Pour into a warmed soup
turcen in which are a couple of erushed erackers.
Serve hot. Those who do not like milk may use water
in the place of it.

BOUILLON (BEEF).

Put into the soup kettle four pounds of ican beef,
two pounds of breast of veal, and a year old chicken,
add six quarts of cold water and place on the stove
where it will boil very slowly. Remove every particle
of senm as it rises.  Add, as it boils away, more water,
as this quantity of meat should make six quarts of
strong bouillon. Boil from three to four hours, or until
the meat is very tender; remove from the fire and set
in a cool place over night, or until cool. Remove care-
fully all the fat from the stock, take out the meat, put
the kettle on the stove and add the following vegeta-
bles: One head of celery, three carrots, a small turnip
" and one onjon prcvioﬁ’sly roasted in the oven or before
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the fire until a nice brown.  Slice the vegetables quite
thin before putting them into the soup.  Boil an hour,
adding at the last salt and pepper to taste. If a smaller
quantity of soup is desired, use lessmeat. If preparing
bouillon for an invalid, it is better to omit all the vege-
tables except celery.

BOUILLON (FISH).

This bouillon is an excellent foundation forall soups
and sauces composed of tish. Put into four quarts of
water three pounds of black bass, three pounds of pike
and a pound of pereh; boil slowly two hours. When
the fish has boiled one hour, wld an onion, three car-
rots, half a dozen eloves; two heads of celery, and salt
and pepper to taste.  Strain and it is rewdy to serve.

PUREE OF ASPARAGUS.

Boil in a pint of water until very tender one bunch
of asparagus. When tender, rub through a colander,
put into the liquor in which it was boiled, add three
pints of soup stock, o pint of milk (cream if you have
it), two tablespoonfuls butter, a light sprinkling of
white pepper, and salt to taste. Boil a few minutes
and serve. ‘

MULLAGATAWNY SOUP.

Make a stock of one chicken eut in pieceé as for
fricassee, and a knuekle of veal; add sutlicient water
to make when done four quarts of soup. When it
comes to the boil, skim thoroughly and add a little
chopped onion, parsley, celery, carrot and eight or ten
cloves. Remove the chicken from the kettle as soon
as tender; the veal will require to simmer gently three
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or four hours. When the veal is done remove from
the kettle, pour the soup into an carthen dish; when
cold remove the fat.  An hour before yon wish to
serve the soup return it to the kettle, and when it
begins to sinuner add the following : An onion (sliced
thin), two carrots, and a bunch of cclery fried in butter
until a light brown. Ialf an hour later, add salt,
white and cayenne pepper, two tablespoonfuls tomato
atchup, the same of boiled rice, a saltspoonful - of
curry powder and the picees of  chicken neatly
trimmed, which serve with the soup.

STALE BREAD SOUP.

One quart of soup stock made from any kind of
bones broken fine, gravies, or bits of meat. One
onion sliced thin, half of a small turnip chopped fine,
one teacupful chopped cabbage, two tablespoontuls
chopped parsley, and a quart of stale bread crumbs.
Fry the onion and turnip in melted butter or dripping
until a nice brown. Pour three pints of boiling water
over the bread crumbs, allow to stand fifteen minutes,
add two or three tablespoonfuls of butter aid beat
thoronghly.

Put the vegetables into the soup an hour before yon
wish to serve, add the bread three-quarters ot an hour
later ; let simmer very slowly fifteen minutes, remove
from the fire and strain, rubbing the bread through
the sieve. Return to the fire to get hot, beat two eggs
very light, add a little of the hot soup to them before
stirring them into the kettle.  Remove from the fire
immediately, to prevept the eggs from curdling.  Salt
and cayenne pepper to-taste. Serve very hot.
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PUREE OF CARROT.

Peel six bright orange-colored carrots, and boil them
until tender in a quart of boiling water slightly salted,
mash themn and rub through a sieve or colander.
Fifteen minutes before yon wish to serve the soup,
heat three pints of milk to near the boiling point; put
three tablespoonfuls of butter in a sauce pan on the
stove, when melted stirin the same quantity of flour and
cook until smooth, stirring constantly. Now add, a
little at a time, the hot milk to the pulp of the carrots,
pour very slowly into the sancepan containing the
butter and flour, stiv all together; add a pint of hot
water or soup stoek, season with salt and white pepper,
let boil a minute, and serve. This soup may be varied
indefinitely by adding in their season, a c¢up of shred
lettnee, a few heads ol asparagus, some string beans
cut i long diagonal strips, or a half a pint of grecn
peas boiled and rubbed throngh a colander.  Lettuce,
beans and asparagus should be boiled in salted water
uutil tender, drained and thrown into cold water for
ten minates to set the color, drained again and then
added to the soup. A few force-meat balls may be
added to the soup, or croitons may be put in the soup
tureen and the soup poured over them.

SOFT SHELL CLAM SOUP.

Delicious soup is made of these clams by following
any oyster soup rule, chopping the hard part of the
clam and leaving the stomachs whole.

ASPARAGUS SOUP.

Two quarts of good soup stock, thirty large aspara-
gus stalks, two tablespoonfuls of Dutter, one of flour,
pepper and salt to taste. Cut off the heads of the
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aspat.zus  and cook until tender in a  little salted
water 3 hoil the stalks until tender, mash them throngh
a sieve and put into the soup kettle, add the butter and
flour, let boil slowly five minutes, pour into the soup
tureen, add the asparagus heads and serve.

JULIENNE.

Clean, cut in slices, and fry in butter or drippings,
until slightly Lrowned, two or three earrots, a small
turnip, three or fonr celery stalks, and an onion. Have
ready three quarts of good stoek, skinmied and strained,
add the vegetables and simmer an hour ;. Lalf an honr
hefore it is done, add aoguarter of asimall head of cab-
bage finely shred and parboiled, and o teacupful of
cooked tomato, or three lurge ripe ones thinly sliced.
Scason with pepper and salt and o tablespoonful of
lemon juice. Put two dozen crottons in-your soup
tureen, pour the soup over them and serve.

SAGO SOUP.

Wash three ounces of sago in boiling water and
add it gradually to two quarts of nearly boiling stock,
with seasoning to taste.  Simmer for half an hour,
when it dould be well dissolved.  Deat up the yolks
of three eggs, add them to halt a pint of milk or
cream, stivquickly into the soup and serve immediately.
Do not let the soup boil after the eggs are put in or it
will curdle.

EGG SOUP.
Beat a tablespoonful of flour smoothly in a table-
spoonful of cold stock, add four well-beaten eggs;

stir this into two quartgaf Lot stock. Simmer fifteen
minutes and serve with fried sippets of bread.



FISH.

B

F food be brought to the table improperly pre-
pared or uninviting in appearancc, it is not un-
likely that the fmpression made will preclude all

inclinations for the artiele, even well cooked, for a
long time to come,

This is especially true in regard to fish and game.

Iish should be perfectly freshy perfeetly cleaned,
and so well cooked that the meat will separate casily
from the bones.

It impairs the flavor of {fresh water fish to allow
them to goak, unless frozen, then they should be put
into ice-cold water to thaw.

When I think of the many people who partake of
unsavory fish, I wish they might have the pleasure ot
eating a freshly caught black bass, white fish, a deep
water or channel perch, brook trout or blue fish, in
fact any kind brought directly from the water to the
kitchen and properly cooked.

I pity onc if they cannot occasionally have this
pleasure. '

The secret of the enjoyment of a * dinnering out”
at the Thousand Islands—where most of the oarsmen
are experts at cooking fish—is the perfect freshness of
the fish. With what a relish it is eaten! what a zest!
One who has once enjoyed it will never forget it.
The head, tail and fins should be removed, though
many cooks insist upon retaining them.
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These parts have a disagreeably, fishy flavor that
does not belong to the meat of the fish and is objection-
able to people of delicate taste.

Fish should be sent to the table hot, upon a hot dish.

The accessories, sauce and garnishing, can be left to
one’s taste and convenience.

Our country is favored with so many small, deep
lakes and running streains, it seems almost ineredible
that cvery table throughout our land cannot have
occasionally that inexpensive luxury, a freshly caught
and well cooked fish.

TO BOIL FISH.

The fish should be thoroughly eleaned, put in salted
hot water and kept boiling gently all th(, time, to pre-
vent breaking the skin, wntil the fish shall be thor-
oughly cooked. In the absence of a fish kettle it is
better to boil the fish in a netting—a new mosquito
netting will do—as it will greatly assist in its removal
from the kettle without breaking and can be well
drained in it. If it be a kind of fish without decided
flavor, it will be improved by adding half a shallot, or
a piece of onion and a few spices, or a little vinegar or
lemon, or a cup of wine to the water when boiling—
there should be jnst a suspicion of whichever is used
about the fish when done. If the water is thus pre-
pared it is a stock, and if kcpt in a cool place will be
sweet for two or three da_)s in which other fish may

be boiled.
TO FRY FISH.

Clean the fish, wipe dry, rub a little salt inside and
sprinkle with a httle pepper after puttmor them in the
" pan, but never roll th’m in flour ; it is not nccessary
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and does not improve them.  Never allow fish to soak
in the fat. The fat should be perfectly hot when the
tish is put in and kept at the same temperature
throughout the cooking. TFish may be fried in lard,
butter, or clarified drippings, but 1 prefer the latter, o
what is better, the fat obtained by frying thin slices of
salt pork, the quantity required depending upou the
size or number of fish, but a generous quantity is
desirable. If a picce of bread dropped into the fat
will instantly brown, it will be hot enough to put the
fish jn. A smadl fish are better fried.

TO BAKE FISH.

Clean the fi<h thoroughly, wipe dry, and salt inside,
stuff with any kind of dressing preferred, and contine
by passing a coarse thread around it a suflicient nuwmber
of times to holdittirmly. A portion of a large tish may
be stutfed and fixed in this way. When ready, place
in the roasting pan with a little water, sprinkle with
pepper and salt and lay thin slices of salt pork on top
to season it. A good steady heat should be kept up,
and the fish basted often until nearly done, then stop,
to allow the outside to become crisp and a delicate
brown. Tlie meat should be moist and delicions, not

dry, as fish not basted often enough and Larelessly
cooked will be.

TO BROIL FISH.

Prepare the fish as for frying. flave the gridiron
hot and well buttered. If the fish is large it may be
gashed across on both sides at equal distances or split
open. Keep a clear, steady fire, that it may cook as
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fast as possible without scorching. A large fish mus.
cook more slowly to become welldone through. When
done place on a hot platter, sprinkle with salt, pepper,
bits of butter, a few squeezes of lemon juice if desired,
or put two tablespoonfuls of maitre d’ hétel butter on
the fish, and set into the oven a sufficient time to melt

the butter—a few moments only will be required. '

BOILED FRESH COD-FISH.

Scleet a white, sweet fish, of medium size, and he
sure that you get a cod-fish, for not half the fish sold
as such have any elaim to the name. The fail of a
cod-fish ends in two points; as though o wedge-shaped
piece had heen taken from the middle. The square-
ailed fish constantly sold ag cod-ish is a species of
haddock, and is a very inferior fish as compared with
the true cod. Cod-ish properly cooked is a most
delicious dish, but carelessly prepared it incets with
little favor. I know of no fish that can be prepared
in so many different and delicious ways.

Boiling seems to be the better way of cooking fresh
cod-fish, and being a large fish it is usually cut in
slices. Put in boiling salted water, to which add half
a cup of vinegar and a tablespoonful of grated horse-
radish. Serve with oyster sauce made as follows:
Prepare a cup of drawn butter or white sauce, before
removing from the stove add a dozen large oysters,
allow to boil up once, remove from the stove, add a
squeeze of lemon juice or a few drops of vinegar, and
serve. The sauce may be sent to the table in a gravy
boat, but it is better to pour it over the fish. These
slices may be egged, dipped in eracker dust and fried,
broiled on the broiler over a clear fire, or baked.
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BOILED COD-FISH (Salt).

Soak over night in plenty of water, with the skin
side up, the desired quantity of cod-ish. "When ready
to cook, place in eold water on the back of the stove,
allow to simmer very gently until tender, or until the
fish drops easily from the bones, but do not on any
account allow to boil hard, as hard boiling hardens the
fibre of the fish. Take from the fish kettle (remove
skin and hones if you have not doneso before hoiling)
and serve with drawn butter, in which put a spoontul
of chopped parsley and a squeeze of lemon juice.

COD-FISH A LA CREME,

Flake very fine (hut do not eut with o knife) one
pound salt cod-fish, the whitest and sweetest you can
get. Wash in two waters and squeeze as dry as possi-
ble. Put into a sauce pan with a pint and a half sweet
cream or the same quantity of sweet milk (if you use
milk add a picce of butter the size of an egg). Rub
two tablespoonfuls corn starch (or the same of flour)
smootlh in a little eold milk, add to the fish and allow
to come to boil, remove from the fire and stir in
quickly one egg, thoroughly beaten. Do not boil after
adding the egg, as it will curdle, thus spoiling the
appearance of the dish, besides boiling hardens the
tibre of the fish and makes it more indigestible.

Have ready as many hard boiled cggs as there are
persons to serve, remove the shells, place on a hot
platter and pour the fish over them; dust with white
pepper and serve.

If preferred, omit the eggs or use only two or three
cut in neat slices, and laid over the fish as a garnish.
This is a delicious way of preparing salt cod-fish.

;.
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BAKXED COD-FISH,

Prepare some rather thick pieces of fish ; if galt, soak
until fresh; remove bones and skin, put in buttered
baking-pan, set in a quick oven and bake a golden
brown. Place on a hot platter, put a bit of butter on
each piece, pour over a little sweet cream ; add a dash
of cayenne pepper, return to the oven a moment and
serve. Garnish with cress.

. SHRED COD-FISH. _
Flake very fine half a pound of very white, sweet
cod-fish.  Wash in two waters and squeeze as dry as
possible.  Put into a sanee pan with a picee of butter
as large as an egg, and two heaping tablespoonfuls
sifted flowr. Mix the butter, lonr and fish thoroughly
‘together, add very slowly two or three cupfuls boiling
water, iet come to boil, and serve. Add if you choose,
just before removing froin the stove, an-egg, well
beaten. A garnish of hard boiled eggs is considered
el [ 2]
an improvement by some.

COD-FISH TOAST.

Flake and wash two teacupfuls salt cod-fish, place in
a saucepan with two tablespoonfuls flour and the same
of butter; mix thoroughly, and add gradually two
cupfuls boiling water. IHave ready several slices of
hot buttered toast, pour the fish over, and serve.

COD-FISH BALLS,

Flake very fine one teacupful cold boiled cod-fish.
Have ready two teacupfuls mashed potato, mazh the
fish and potato together with a vegetable masher. Add
one egg well beaten, fowr tablespoonfuls milk or cream,
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one tablespoonful butter and a dash of cayenne pepper.
Beat all together, roll in small balls, dip in beaten egyg,
dust with' cracker dust and fry in very hot drippings.
Three minutes will cook them enough.  Garnish with
cress.

BROILED MACKEREL Fresh).

Remove head and the dark skin from inside of the
fish, wash thoroughly and wipe dry. Butter the bars of
the gridiron and broil the fish over a clear fire, when
done dip quickly into hot water, and serve with o dress-
ing made as for broiled salt mackerel,

Stit the fish before broiling, so that when Iaid flat
the Lackbone will be in the middle.

BAKED MACKEREL (Fresh.

Dress as for broiling; hake in a gquick oven, and
gerve with a sance made as for broiled salt mackerel.
Pour a tablespoonful of vinegar over the fish just as
it is put into the oven.

BROILED MACKEREL (Salt).

Select a nice fat mackerel. Remove head and the
black skin from the inside of the fish ; wash carefully,
place in cold water, skin side up, and allow to remain
over night. When ready to cook remove from the
water, wipe dry, butter the bars of the gridiron, lay
the fish on, and broil over a clear fire. When you re-
move the fish from the gridiron, dip quickly into boiling
water, remeve instantly, layaupon a hot platter, and
send to the table, accompanied by the gravy boat con-
taining u dressing made as follows: Beat together very
thoroughly four tablespoonfuls melted butter, three

-
e
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teaspoonfuls lemon juice (a few drops at a time), a
tablespoonful chopped parsley, and a slight sprinkling
of white pepper.  The sauce should be hot.

BOILED MACKEREL (Salt).

Prepare as for broiling.  Put to cook in a generous
quantity of boiling water, allow to boil slowly twenty
minutes. Remove to hot platter, scatter over a few
bits of butter, pour over it a cupful of cream, add a
dasht of cayenne pepper, put in the oven for five
minutes, and serve. o preferred) use dressing pre-
pared as for hroiled mackerel. Serve whole boiled
potatoes, or baked ones, with mackerel,

BAKED MACKEREL (Salt.

Prepare as for hroiling or hoiling, place in a baking
panand bake inca Lot oven until a nice brown. Use

cither of the above dressings.

BOILED BLUE FISH.

Sew the fish in coarse netting, if you have no fish
kettle.  Boil very slowly in three pints salted boiling
water, into which you have put a teacupful of vinegar
or the same quantity of wine, two or three cloves, half
a dozen pepper-corns; a blade of mace, and a very
small onion.  Half an hour is usually long enongh to
boil the fish—it is done when the mneat separates casily
from the backbone.  When done, remove the netting,
place on a hot platter, pti.t bits of maitre d” hotel butter
over the fish, sct in the oven for five minutes, garnish
with slices of lemon and serve.

Creant sauce is a very nice accompaniment for blue

“fish.  Put half a pin€”f 1nilk, cream if you haveit, on
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the range ; while heating, rub two teaspoonfuls corn
starch smooth in a little cold milk, add to the cream
witha tablespoonful butter, the same of chopped parsley,
salt and white pepper to taste; let boil up and remove
from the fire; beat in another tablespoonful of butter,
and pour over the fish or serve in a gravy boat.

BAKED BLUE FISH.

If the fish is large, score it down the back; place in
a baking pan, pour over it half a pint of hot, salted
water, in which _you have melted two or three table-
spoonfulsof butter. Baste often. When done, remove
to a hot platter; put two tablespoonfuls maitre d’hétel
butter on it, and sct in the oven until the butter is
melted.  Garnish with slices of lemnon, and send to the
table at once. ‘

BOILED SHAD.

Follow the directions already given for boiling. If

it be a roe shad, place the roes in aseparate nctting to

"boil. Be sure that it is thoroughly done. One must

decide the length of time required by the size of the

fish. Garnish with slices of cold boiled eggs, and serve

hot with drawn butter, in which has been put a little
chopped egg and parsley. :

BAKED SHAD.

Follow directions for baking fish, and serve plain
with slices of lemon or with abrown gravy, in which
put a tablespoonful of catchup and the juice of alemon
_ora wine-glass of wine. Garnish with water-cress,
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BROILED SHAD.

Do not remove the skin, but scale, draw, cut down
the back on the inside on bothsides of the hone, which
remove, then wash, wipe dry and rub with a little salt
on the inside. Place on the hot, well-buttered broiler .
with the inside down, turning over the broiler to cook
the other side. Attend closely to it. The time
required for broiling will depend upon the size of the
fish.  When through broiling, place the fish in a hut-
tered roasting pan in the oven and cover closely to
prevent drying.  This will allow every portion to
become eooked through while preparing the maitre
d’hotel sauce: Two small tablespoonfuls of melted
butter, one of chopped parsley, a little pepper, salt,
and the juice of a lemon § mix well together and pour
over the shad, after removing it to a hot platter.. Gar-
nish with parsley. Before broiling the shad, place
the roes in a spider of hot fat (or clarified drippings),
obtained by frying a few slices of fat salt pork. Season
with pepper and salt, and cook well through. They
should be crisp and brown on the outside. Serve on
the platter with the fish.

FISH FRITTERS.

Take the remains of any fish which has been scrved
the previons day, remove all the bones, make the meat
very fine, adding fine bread crumbs and mashed pota-
toes in equal quantities. Mix together one teaspoonful
of creamn and two well-beaten eggs; a bit of caycnne
pepper and a little anchovy sauce is a nice addition.
Beat it all together to a prper consisteney, cut into
small cakes and fry in hot butter or drippings
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HALIBUT.

Boil and bake aceording to directions for boiling
and baking fish. Egg sance may be served with boiled
halibut in a sauce boat, but it is better to pour it over
the fish.

With baked halibut, serve a sauce that is made by
adding a little water to the gravy in the roasting pan, -
thicken and add the juice of alemon, one tablespoon-
ful of tomato catchup, pepper,and salt. Halibut steaks
are very nice fried or broiled

HALIBUT STEAK.

Ctut the steaks three-quarters of an inch thick, wash
and wipe dry, sprinkle with salt and white pepper, and
allow to stand an honr bhefore cooking.  Beat up two
or three eggs, roll some crackers as fine as possible and
sift.  Dip the steaks into the beaten egg, then into the
cracker dust, and fry in hot lard or beef drippings,
using enough to float the fish. If preferred, dip the
steak in milk and roll in flour before frying.

FLOUNDERS.

Skin the fish, then cut straight down the back, and
with the point of a sharp knife carefully push the
meat from the bone half way out to the opposite edge ;
proceed in the same way with the other half, turn the
fish over and remove the bone, cut off the fins, wash
and wipe dry. Sprinkle the fish with salt, dip in milk,
roll in flour, and fry in hot drippings; test the fat with
a bit of bread before putting the fish into it ; if the
bread browns at once, put in the fish. When done
and of a beautiful brown, which will be in about ten
minutes if the fish is of medium size, remove to



a hot platter, garnish with parsley and bits of lemon,
and serve at once. 1 am awarce that the flounder is a
very common and cheap fish, but cooked in the man-
ner described it is very delicate and delicious.

TROUT.

Brook trout are considered a great delicacy and
should be cooked with care.  Follow the directions for
frying fish, and send to the table hot, placed inalternate
order (each small end by a Laurge one), garnished  with
water-cress.  After wiping the trout dry, many prefer
dipping it in beaten egg, then into Indian meal before
frying. It isa fancy of some cooks to skewer the
head and tail ends of smadl trout together and fry the
rings thus formed, sending to the table without remov-
ing skewers; garnish with water-cress.

Sea trout arc usually treated in the same way as
brook trout, being about the same in looks and size.
They are very plentiful in some streams emptying into
the Lower St. Lawrence, and are caught when the tide
is going out.

The larger trout of our lakes and streams may be

boiled, fried or baked.

SALMON.

Salmon may be treated in the variety of ways given
for fish, and will be found equally delicious, it being
one of our best fish, and admits of different sauces and
garnishings. A white, or cream sauce will be found
excellent for boiled salmon, and directions for making
will be found under sances, also for other sauces
for salmon.  With the whitesauce garnish with cress
and slices of hard boiled yuﬁs of eggs. Do notthrow
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away even a small quantity of the remainsof a salmon.
An ingenious and interested cook can devise many
ways in which it may all be saved and served in a most
appetizing manner.

SALMON SCALLOPS.

These can be prepared from the cold baked, boiled
or broiled salion, or a can of preserved salmon may
be used.  To four cups of finely chopped fish, add two
cggs, well beaten, three tablespoonfuls melted  butter,
the crumb of a small slice of bread, one tablespoonful
chopped parsley, and pepper and salt to taste.  Mix
thoroughly 5 fill huttered seallop-shells or © patty pans”
with the mixture, sprinkle with finely sifted bread
erumbs and bake for a few minutes in a quick oven to
brown them lightly.  Serve in the shells or ¢ patty
paus ” in which they were baked.

SALMON CROQUETTES.

Mince fine one pound cold, boiled or baked salmon ;
work into it one tablespoonful melted butter, the
powdered yolks of two hard boiled eggs, one table-
spoonful lemon juice, the crumb of half a slice of stale
bread, half a tablespoonful anchovy sauce, pepper,
salt, and nutmeg to taste. Make into little rolls, dip
in beaten egg, roll in fine bread crumbs or cracker dust
‘and fry in hot drippings.

BLACK BASS.

Black bass are a favorite with experienced fresh
water fishermen. In the latter part of the season in
the St. Lawrence River, they are found coming up to
the rocky shoals in schools, and they furnish delightful
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sport for the angler. For cooking them, follow the
directions given for boiling, baking and frying fish.
It is better to fry the small black bass. The large ones
arc delicious baked.

For cooking white fish, perch, pike or pickerel, and -
most kinds of fish, the same rnles apply. DPickerel
that are taken from deep water, are better than those
caught along the edge of weed beds.

MUSKALLONGE.

Fewer of these fish are caught in the St. Lawrenee,
but they are fur hetter than those taken at Rice Lake,
where there is less current and the water is dark.  In
cooking them follow the directions given for boiling,
baking and frying fish. It is thought by some that
the water, from which fresh water fish are taken,
ghould be pure enough to use for quenching thirst,
while fishing, or the fish rejected for sanitary reasons,
—Dbut this is a debatable point.

COLD FISH.

Free the fish from the bone and cut into small pieces.
Season with pepper, salt, and a little onion and parsley,
chopped fine. Beat two or three eggs (according
to quantity of fish), with about a tablespoonful of
catchup. Mix with the fish and put into a baking
dish. Place two or three very thin slices of ham or
salt pork on top, and set into the oven. When done
serve hot with oyster sauce.  Garnish with parsley.

EELS.

Eels may be cooked the gme as other fish, cxcept
many prefer to parboil them before baking or frying.
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FROGS.

The hind legs only of frogs are used, and are not
brought to the cook until they are skinned. They
should be carefully and thoroughly cooked.

FRIED FROGS, No. 1.

Wash and put the legs into a spider, with water
enough to cover them, add a little salt.  Allow the
water to boil away (being careful not to scorch the
meat), then add butter and pepper; fry to a delicate
brown.  De sure that they are quite tender when done.
Serve hot, garnished with eress or slices of lemon.

FRIED FROGS, No. 2.

Wash, and boil for ten minutes in salted water.
Drain, and when cool dip the legs separately into
cracker dust, then into beaten egg, again into cracker
dust and fry to a nice brown in a kettle of hot lard,
clarified drippings or butter. Send to the table hot,

garnished with parsley or cress.

FISH CHOWDER.

Fry some thin slices of fat pork in a sancepan until
nicely browned ; now cut the pork into small pieces
and put it, with the drippings in which it was fried,
into a kettle; over this put a layer of thinly sliced
onions ; then a layer of any nice fresh fish cut in pieces
two or three inches square, the skin and bones having
been previously removed; add white and cayenne
pepper and salt to taste, and if you like, minced parsley
or curled cress; on this put a layer of split Boston or
milk crackers, previously soaked until moist, not ready
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to fall to pieces, in hot water or milk. Proceed in the
same order with the next layers, omitting the pork
repeat according to quantity required, cover with cold
water and let simmer until done, which will require
nearly an hour. The last layer should be of crackers.
A cup of sweet eream into which you have stirred a
scant tablespoonful of flour will improve your chowder.
Some prefer to put a layer of sliced raw potatoes
between the onions and fish.



SHELL-FISH.

OYSTERS ON THE HALF SHELL.

Wash thoroughly and wipe, or allow to drain, the
desired number of oysters, (Bluc Points are a
favorite for cating raw from the shell).  Open,
removing half the shell, leaving the oyster with its
liquor in the other half.  Five oysters should  be
served to cach person; and a good sized bit of lemon
should accompany cach plate; pepper and salt to be
added as desired.  Little Neek clams may be served
in the same manner.

OYSTERS A LA POULETTE.

Put two dozen nice large oysters to cook in their
own liquor, allow to just come to boil, or as soon as the
oysters are plump, remove, (having salted them in the
liquor.) Skim the liquor thoroughly, add an ounce of
butter, half a pint of rich milk, and a tablespoonful
flour (first stirred smooth in a little of the milk), and
a squeeze of lemon juice, more or less as you like.
Let come to boil, and just as youremove from the fire,
add two cggs, well heaten, and alittle chop ped parsley
pour over the oysters and send to the table.

FRIED OYSTERS.

Choose large oysters for frying. Drain them on a
cloth.  First roll them in cracker dust, then dip in
beaten egg, roll’again in cracker dust and fry to a nice
brown in hot butter, seasoned with pepper and salt,
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Three eggs will be required for a quart of oysters.
Butter may be added to the pan as needed, but none
should be left when through frying.  Send to the table
hot, garnished with water-cress, curled-cress, or parsley.

STEAMED OYSTERS.

Select large oysters, drain, place on a plate in a
steamer, over a kettle of hoiling water.  About twenty
minutes will be required to cook them.  Season with
pepper and salt.  Serve hot, ou roft buttered toast.

SCALLOPED OYSTERS, No. 1.

Butter an carthen pudding dish, 1ill it with alternate
layers of crushed crackers and oysters—the first layer
should he the crushed crackers—wet them with a mix-
ture of the oyster liquor and milk 5 then add alayer of
oysters, which sprinkle with salt, pepper, and bits of
butter, the size of walnuts. Let the top layer be the
crushed crackers, over which scatter bits of butter
quite thickly. Add a beaten egg to a little milk and
pour over it. For a medium sized baking dish about
an hour will be required for baking. The layer of
cracker crumbs should be thick enough to conceal the
oysters. The crackers should be made very finc.

SCALLOPED OYSTERS, No. 2.

In a decp dish put a slight sprinkling of cracker
crumbs, made very fine by rolling, next a layer of
oysters; sprinkle over salt and pepper, and some gen-
erous bits of butter ; nowalayer of fine cracker crumbs
to just nicely conceal the oysters, then another layer of
oysters and seasoniug. Procger! in this way until the
dish is full, or you have the désired quantity ; let the
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last layer be of cracker crumbs.  When ready for the
oven, pour over (if your dish holds two quarts) two
gills of milk, and the liquor of the oysters, if taken
from the shell.

ROAST OYSTERS.

Wash clean and wipe dry, any number of shell
oysters; remove half the shell, leaving the oyster in
the other half, sprinkle with white pepper and salt,
arrange  on sheet iron pan and bake in o hot oven.
Send to table as soon as done (in the shell), accom-
panied by dressing, made as follows:  Chop fine a
stall buneh of parsley, and beat in two tablespoonfuls
of melted butter; add, it you like, o squeeze of lemon
juice. :

Oysters may be roasted on the coals or on the top of
a hot stove; as soon as the shells open they are done;
serve immediately.

Clams may be roasted in the same way, but are apt
to be a little tough. Serve baked swect potatoes with
roast clams and oysters.

OYSTER TOAST.

Select fifteen plump oysters, mince and season with
minced parsley and a pinch of nutmeg; beat the yolks
of four eggs, and mix with half & pint of milk or
cream. Put the whole into a sauce-pan and set it over
the fire to simmer until thick : stir constantly, and re-
move from the fire just before it boils, to prevent
curdling. Have ready some picces of hot toast, nicely
buttered, pour over and serve.
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BROILED OYSTERS.

Drain the desired number of oysters on a napkin
for half an hour. Rub the wires of your broiler with
a piece of suet, or a little melted butter, arrange the .
oysters on the broiler and broil over a clear, bright
fire, turning the broiler often, to prevent the juices -
from escaping. Ilave ready some nicely buttered toast,
heap the oysters on it, sprinkle lightly with pepper and
salt, and send to the table accompanied by a small dish
of melted butter. |

OYSTER OMELETTE.

Beat thoronghly the yolks of six eggs, mix with them
three gills of sweet ercam, or the same quantity of
milk, m which you have melted a picee of butter half
the size of an cgg.  Put into a sauce-pan and set on
the stove to siwmmer until thick, but do not allow to
boil ; stir gently. Omne minute before removing from
the stove add the minced meat of twenty oysters, sea-
soned with pepper and salt and the least bit of nutmeg.

Serve on toast, either moist or dry, as preferred.

GRIDDLED OYSTERS.

Drain on a napkin for half an hour some fresh large
oysters. lleat the griddle as for pancakes, only hotter,
butter very slightly, put on the oysters and turn almost
immediately. Two minutes will cook them sufficiently.
Have heated a tureen, in which place the oysters with
a generous piecc of butter, salt and white pepper to
taste, and, if you like, a squeeze of lemon juice. This
dish of oysters will be appreciated by those dyspeptics
‘who object to the quantity ;.9f liquid incident to stewed
oysters.
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PANNED OYSTERS.

Choose large fresh oysters, just from the shell if
possible.  Split and toast Boston crackers, or picces of
stale bread cut round to fit the bottoms of *patty
pans.”  Put the liquor from the oysters in a stew-pan
on the stove, boil and skim, season with pepper, salt,
and butter. Put the crackers or toasted bread into
the “patty pans,” moisten with the hot liquor, fill
the pans with the oysters, putting on each oyster as it
is placed in the pan a bit of butter, a little salt and
pepper, and, if you choose, a drop of lemon juice.
Bake fiftecen minutesin a oery hot oven; set the “patty
pans” on a platter and send to the table at once.

PICKLED OYSTERS.

Drain the oysters, put them into a porcelain kettle
with cold water cnough to cover them. Salt the
water so it will taste, and allow it to come to boiling
point, then skim immediately into an earthen dish to
cool, then into a jar that can be covered tightly. Take
vinegar enough to cover the quantity of oysters useq,
and scald it in the same kettle, in which put mace,
cloves, allspice (not ground) and pepper-corns, to taste.
Let it beil up well, and when cold pour over the
oysters. Keep in a cool, dark place.

OYSTER PIE.

Make a nice oyster stew, adding just as you remove
from the fire, a well beaten egg, a tablespoonful of fine
cracker crumbs, and a very little grated nutmeg. Dour
the stew intc a deep disk and cover with a crust made
as for soda and cream of tartar biscuit; set it in a hot
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oven and bake until the crust is done. Serve in the
dish in which it was baked. A quart of oysters makes
a good sized pie.

OYSTERS BAKED.

Cut some very thin slices of fat pork into pieces
about the size of your oysters; lay them on the bottomn
of a sheet-iron dripping pan; on each piece of the
pork lay an oyster, previously drained; dust with white
pepper, cover with a bit of the thin pork, and bake in
a kot oven until the pork is erisp and of a light brown
color; the oysters will then be sufliciently well done.
Remove to a hot dish and serve at once. Pass sliced
lemon with oysters cooked in thisway.  The porkisnot
usually served with the oysters.

OYSTER CROQUETTES.

Scald the hard part of the oysters—the soft part can
be reserved for soup or stews—chop fine, and to two
teacupfuls of the chopped oyster meats, add a slice of
stale bread, which has been moistened in cold water
and then squeezed as dry as possible, one cup of mashed
potato, one egg, three or four tablespoonfuls of sweet
cream, two of butter, maee, tliyme, parsley, grated
lemon peel, pepper, and salt to taste.” De careful not
<0 season too highly ; some put only pepper and salt in
oyster croquettes, preferring the flavor of the oysters.
Have the mixture as moist as will allow you to make
into little rolls ; see that there are no cracks to admit
the dripping in which they are to be fried. Dip the
croquettes in beaten egg, then in eracker dust and fry
‘a golden brown in hot drippings. Drain and serve.
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HOW TO DRESS LOBSTER.

Select a lobster that is heavy for its size, if light it
will be watery ; wash, if necessary, and plunge into
boiling water for ten or fifteen minutes or until the
shell is red ; it is then cooked sufficiently; if boiled
too long the fish will be tough and dry. Those found
in inland markets have already been subjected to the
boiling process, as may be known by their bright red
color; the natural color of the lobster being a blackish
green with darker spots. - When done take the lobster
from the kettle and allow it to cool.  If you wish to
use the shells for decorating the dish you are prepar-
ing, rub them over with the thinnest possible coating
of olive oil.  Separate the body from the tail, break
oft the claws and erack them at the joints; remove
the meat, this is the coral.  Lay the body on the back
and open it lengthwise.  On the inside of the shell,
enclosing the soft part of the body, and extending
nearly the whole length, will be found some fringed
appendages, these are not eaten ; pick the meat out of
the body daintily with a silver fork, avoiding the
stomach or sand bag, which will be found uear the
head ; it is a swnall, hard sack, said to contain a poison-
ous substance. Cut the tail shell open on the nnder
side and remove- the meat whole; on the upper part
of the end of this meat which was attached to thg
body, is a small bit of flesh which should be raised;
there is a piece of meat attached to it whicl, if turned
back to the extreme end of the tail, will uncover a
little vein, running the entire length, which must be
removed. This is called the intestinal vein; it is
sometimes of a dark color and sometimes it is as light
as the meat itself. This vein, the stomach, and the
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fringed appendages before spoken of, are the only
parts not caten. It is the popular belief that these
parts are very poisonous, but it is asserted on reliable
authority that this is not true, although for very
palpable reasons they should not be eaten. The eggs
are of a fine red color, commonly called coral, and are
considered a great delicacy. E

BROILED LOBSTER.

Remove the meat from the tail and claws, and cut it
in two lengthwise; season well with salt and white
pepper, dip in butter, and broil over a clear fire until a
delicate hbrown.  Arrange on a ot dish, put some bits
of hutter on the meat, add a few drops of lemon juice,
set in the oven a moment, -and serve.  Or, broiled lob-
ster may be served with Béchamel sauce.

STEWED LOBSTER.

Put three tablespoonfuls of butter into a saucepan
on the stove ; when melted, stir into it very gradually
three tablespoonfuls of flour; when perfectly smooth,
add a pint and a half of good stock, stirring all the
time. Season to taste with mace, salt, white pepper
and cayenne. Cut three pounds of lobster meat into
small pieces, add it to the prepared gravy, simmer five
minutes and serve,

LOBSTER CROQUETTES.

Chop the meat of a boiled lobster very fine, add
pepper, salt, and a little nutmeg or mace. Put some
slices of stale bread in the oven, when dry pound them
in a mortar. or rub them into very fine erumbs. Mix
with the lobster, using onguarter bread erumbs. Mix



43

thoroughly, adding two tablespoonfuls melted butter
to a pint of the mixture. Bind with a beaten cgg
make into round or oval balls, dip in beaten egg, then
in cracker dust and fry in hot drippings. Serve dry
and very hot, garnish with parsley or cress. A nice
dish for luncheon.

SOFT SHELL CLAM CHOWDER.

Thirty or forty large soft-shell clams and one pint
of oyster liguor.  Slice into a good sized kettle six
small potatoes, add a little black pepper and one quart
of cold water.  Set over to hoil. Pecl and eut into
halves four large onions and put in with the potatoes.
Mave in a frying pan fouror five slices of salt pork
when half a teacupful of fat has tried out, add it to
the potatoes and onions.  Also add the oyster liquor.
Split and souk for ten minutes in cold water, cight
Boston crackers and lay them ready on a plate. Try
the onions and potatoes, if tender, add the clams and
cook only a few minutes. Taste to see if perfectly
seasoned. Put in the crackers, which will check the
boiling. Add one quart of milk. Do not let it boil
again, only get smoking hot; it will then be ready to
serve.

CLAM CHOWDER.

Open a peck of clams—more or less, as you choose
—scald and skim the liquor, add to it two ounces of
butter, a teacupful of cracker crumbs, a little cayenne,
salt if necessary, and a quart of boiling water ; add the
clams coarsely chopped, boil five minutes and serve.
Just before serving add thres or four broken crackers.
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{f the chowder seems too thin, add more powdered
crackers. Clamn chowder may be made after the recipe
given for fish chowder.

CLAM STEW.

Open fifty clams, saving the liquor; cut each clam
into four or five pieces. Put the liquor on the stove
in a saucepan, let come to boil, and skim ; now rub a
tablespoouful of flour smooth in three ounces of
butter, stir gradually into the clun liquor, to prevent
lumps, boil two minutes, add half a pint of hot milk
or cream, and half o teacupful of crushed cracker;
serve at onee.

SCALLOPS.

Those in the markets are usually ready for use.
Look them over to sce if they have been kept clean
and perfectly free from specks.  If you get them in
the shell, boil them and remove the hearts, for the
Leart is the only part used. For frying, dip them in
cracker dust, then in beaten egg, again in cracker dust
and fry in hot butter. Season with pepper and salt.
Be sure they are well .cooked. Manage with then,
both for frying and stewing, as you would with oysters
except they require much longer time.

TERRAPINS.

There is so little subject matter furnished in regard
to terrapins, and often none, that we not iufrequently
hear questions, from those who have little opportunity
to ascertain, as to which are the most desirable species.
~ For the benefit of such, the following is given before
giving directions for cook:g.
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The yellow-bellied terrapin lives in stagnant ponds,
and is found from Virginia to Georgia, being replaced
south of the latter and north of the former by the red-
bellied terrapin. It is scen in abundance in the
Charleston markets.

The red-bellied terrapin prefers the rocky bottom in
running water ; it is found between Delaware river
and Chesapeake bay, and about Trenton, N. J. Its
flesh is less desirable for food than the other species
mentioned.

The Florida terrapin is quite extensively distributed
through the Southern states, and its flesh is delicious.

The chicken terrapin is the most esteemed of all,
and is found from North Carolina and Georgia to
Louisiana not far fromn the sea-coast.

The salt-water terrapin lives in salt-water and  salt-
marshes, where it hibernates, and is found :ﬂong the
Gulf of Mexico to South America and West Indies.
It is abundant about Charleston. The meat is excel-
lent, and in the Middle States is most esteemed during
hibernation.

STEWED TERRAPIN.

Put the live terrapin into boiling water.  The tinie
required will depend upon the age and size, but from
an hour to two hours and a half.  When ‘tender, re-
move the skin ; it can be easily picked off, and throw
it away, also the head, heart, sand-bag, intestines, most of
the feet, and the gall, which be very particular about
taking out, not to cut it (it lies within the liver). Pick
the meat from the bones, scrape out all the fat and
weat sticking to thie shells, and put into a saucepan
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with a generous quantity of butter, a large pinch of
galt, a little cayenne, and allow to cook slowly. See
that it is scasoned sufficiently and the meat tender.
Cook up with it a half a teacupful of Madeira or
sherry.  Some vary the above by adding a portion of
the water in which the terrapin has been boiled ; or,
when the meat is picked off ready for the saucepan, by.
adding to it the yolks of two hard-boiled eggs rubbed
smooth, salt, pepper, a little cayenne to taste, two large
spoonfuls of hutter, half a cup of sweet ercam, and half
acup of Madeira. These should he mixed together well
before pouring over the meat 5 let it come to a boil and
serve on brewd toasted to a nice brown,

TERRAPIN IN SHELLS.

Boily and remove the worthless portions from  the
meat, as directed for stewing terrapins. The shells
should be removed carefully; scrape clean, scald and
wipe them dry, so that they will be ready touse. Then
put all the meat cut fine into a saucepan with butter,
pepper, salt, cayenne, a few bread crumbs wet with a
little Madeira or sherry, and the yolks of two hard-
hoiled eggs rubbed smooth ; mix together and only just
boil up, then fill the shells, set into the oven to hrown
over.  Serve hot. A

SOFT SHELL CRABS.

Wash thorouglly (it is better to use a brush) and let
dry, then roll in flour, dip in beaten egg to which you
have added a tablespoonful of miik and enough pepper
and salt to season, roll in cracker dust and fry in hot

-~

drippings. v
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CRABS IN THE SHELL.

Boil the crabs until done, which will be when they
assume a bright red color, remove the meat from the
shells and cut in small pieces; clean the shells. To
six ounces of the meat, mix one ounce of bread ecrumbs,
two hard-boiled eggs chopped, one tablespoonful of
lemon juice, cayenne pepper and salt to taste. Stir all
together, add enough cream or crcam sauce to make
very moist. Put the mixture into the shells, smooth,
and dust with sifted cracker dust and bake in a quick
oven until a light golden brown.

LOBSTER PATTIES.

Put two ounces of butter in a saucepan on the stove
when melted stir into it suflicient flour to thicken it,
add a small teacupful of stock or the same quantity of
hot water, a little lemon-juice, salt and cayenne, to
taste ; let simmer a moment and then add the meat of
a lobster finely minced. 'When thoroughly heated fill
patty-cases, made as for oyster patties, with the pre-
pared lobster, set in the oven a moment and serve.
Be careful not to put too much flour in your patties,
the gravy should just mask a spoon slightly.

OYSTER PATTIES.

Beard two dozen oysters, cut each one into three or
four pieces and scald them in their own liquor. Put
two ounces of butter in a saucepan, dredge in sufficient
flour to take up the butter; strain the oyster-liquor
and put it into the saucepan with the butter and flour;
add a blade of pounded mace, a little lemon-juice,
cayenne and salt to taste ; let boil up, put in the oysters
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and three tablespoonfuls cream, allow to heat but do not
boil. Line patty-pans with puff paste, and put into each
a small picce of bread; cover with paste, brush over
with egg, and bakea light brown. When done remove
the lids of the patty-cases, take out the bread, fill with
the mixture, replace the covers, set in the oven for a
moment and serve. '

BREAD DRESSING.

Stale bread should be used for dressing. Many insist
upon moistening the crambs by pouring water or milk
upon them until soft enough, adding the seasoning in
the same dish.  Expericnee has clearly demonstrated
that the lighter, more wholesome dressing can be made
by putting the quantity of bread required into a dish
of clear cold water until it is perfectly saturated with
the water, then, with a cloth or the hands, squecze out
the bread as dry as possible. Do this daintily, quickly,
giving quick, hard squeezes, and put it into an earthen
dish, with a beaten egg, adding the seasoning preferred,
and most of us have very decided taste about the season-
ing for a dressing. Use butter, pepper, salt, a little sage,
or summer savory, or ‘a bouquet of sweet herbs; also
half of a small onion or shallot chopped fine may be added
with either. The above is a plain dressing which may
be used for fish, fowls, veal or pork. To this dressing
add about a pint of oysters for a good sized turkey, 1f
an oyster dressing is desired.

MEAT DRESSING OR FORCE-MEAT.

Soak a cupful of stale bread crumbs in a pint of
water or milk until soft, then press out dry, put into a
saucepan on the stove and add two tablespoonfuls of
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butter, one of onion juice or a little chopped onion or
shallot, one teaspoonful of salt, once teaspoonful of
pepper, a light sprinkling cach of ground cloves, mnace,
nutieg, and cinnamon; let it thoroughly warm, not
fry, then remove from the fire to cool.  Chop fine half a
pound each of uncooked veal and boiled ham, a few
slices of fat salt pork and four mushrooms, then pound
to 4 poWder in a large mortar or in a smooth, round
bottomed kettle, after which mix thoroughly with the
bread and the yolks of two eggs.  This forec-meat is
put to various uses; for quenelles; for the border of
entrées and game pics.  For quenelles; form into small
balls the size of hickory nuts and fry in hot fat to a
nice brown, or poach in hoiling water “for soups.  [If
used for the border or center of entrées, steam  the
required quantity of force-meat in a buttered mould in
the form desired. If for the border, the salmi or
ragout is poured into the center; if for the center, then
it is poured around it. Veal force-meat is made and
used the same as that already given, except all the meat
used should be veal. For chicken force-meat, use
breasts of chicken in place of veal, and a little sweet
creai is a nice addition. This force-ineat is best for
the lighter entrées. Fish force-meat is for entrées of
fishand is made the same as veal force-meat, using fish
instead of veal. Mushrooms wmay be omitted if pre-
ferred or if not procured easily. If wine be used in
the baking, a little may be added to the force-meat
when the bread and meat are put together.
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DIAGRAM O IFORE AND
HIND QUARTER OF
ALF,

HIND QUARTEIR.

1. Loin,

2. Rump and Hock-bone.

3. Killet.,

4. The Hock or Hind-knuckle.
FORE QUARTER.

6. Shoulder.

6 and 9. Neck.

7. Breast.

8. Fore-knuckle.
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DIAGRAM OF FORE AND
HIND QUARTER OF
MUTTON.
HIND QUARTER.
1. Leg.
2. Loin—the two when cut in one
piece, the saddle.
FORE QUARTER.
3. Shoulder.
4and 5. Neck.
6. Breast.
. -~
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DIAGRAM OF FORE AND
HIND QUARTERS OF
BEEF.

HIND QUARTER.

1. Firat cut of ribs.

2. Porter-House steak or sirloin
roast.

3. Boiling picee, aiteh-bone, end
of rump.

4. Prime boiling piece, or round
steak.

5. Boiling or stewing.

6. Stew or soup, hock.

7. Primest boiling piece, third
flank. .

8. Boiling, thin flank.

FORE QUARTER.

9. Five ribs called the fore-rib,
best roasting piece.

10. Second cut of ribs.

11. Chuck-ribs.

12. Thick end of brisket.

13. Brisket, suitable for boiling
after being salted.

14. Neck.

15. Shin.

MEAT FORKS,



CAKE PAN,

GEM PAN.

S —————.
WIRE BROILER.,

APPLE CORER, "

e® 2 o0 o o
®e0 00 evop

_ASPARAGUS BOILER.
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ICE CREAM FREEZER.

P

ICE PICK.

WAFFLE IRON,

) EETER gy

MILK BOILER.
8ee additional Jllustrations, pag"‘_ 54
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GLAZE.

Either of the recipes given for stock will make
excellent glaze if boiled down enough, though it will
be necessary to use more necat if any considerable
(quantity is required.

The following is an excellent recipe for preparing
glaze: - Eight pounds of knuckle of veal or shin of
beef, four slices of ham, four small onions, three or
four heads of eclery, three carrots, twelve white pep-
percorns, a blade of mace, a small bunchOf herbs and
a very little salt.  Put four ounces of butter into o
l;u‘gu pot, one that will hold at least three gallons ; when
melted stir it about in the kettle, that the sides and
bottom of the kettle may be well coated with the butter.

‘ut the meat into small picces, slice the vegetables,
and put both, with the scasoning, into the kettle, adding
at the same time a pint of cold water.  Set over a good
fire and stir constantly until the juices are well extracted
from the meat and have formed a thick glaze or gravy,
which will partially conceal the bowl of a spoon, if
dipped into it Now add a couple of gallons of cold
water, set the kettle back on the stove and allow to
siminer slowly four or five hours it veal has been used,
seven or eight if the meat.isbeef. Then strain through
a wire sieve, leaving the meat in the kettle, which
again fill, or nearly so, with 4oz water ; simmer several
hours and strain. Put the two stocks together in a
large kettle and boil rapidly, leaving the pot uncovered,
until the stock is reduced to two quarts; now set the
kettle back and simmer very slowly, taking great carc
that the stock does not burn ; remove at once any scum
that may arise. It will now be of a rich brownish-
yellow coior, and a stiff jelly when cold. as you will

5&
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discover by taking a spoonful from the kettle and
allowing it to cool. "When reduced to a quart put into
small jars, cover closcly and sct away for use. Glaze
will keep almost any length of time, and is a very use-
ful article to have in the larder; a spoonful or two
added to half pint of hot water, with a little thicken-
ing and flavoring will make a nice gravy, or sauce, or
a delicious broth may be made by dissolving a slice of
glaze in a cup of hot water.  Inthe preparation of
meat-pics, hashes, and ragouts, glaze is almost indis-
pensable, if it so happen that you have no trimmings
from which to prepare your gravy. A coating of it
will add much to the appearance of a cold boiled ham
or tongue.  Set your jar of glaze in a sancepan of hot
water and when the glaze melts, or softens a little, put
a coating of it over the ham or whatever you wish to
ornament, using a little brush, which should be kept
for the purpose. Pigs shanks are rich in jelly, and
will make an excellent glaze, though I do not think the
flavor is quite as good as that made from beef or veal.
I have more than once seen several quarts of rich jelly
in which pigs feet had been boiled, emptied into the
waste-pail by a careless cook who had not the slightest
suspicion that it could be utilized.

ROUX.

A FRENCH THICKENING FOR GRAVIES.

Melt six ounces of butter in a stewpan over a slow
fire, and dredge in very gradually nine ounces of flour,
stir until it is a hight-brown color; do this very slowly

" otherwise the flour will b‘y,vu and impart a bitter taste
to the sauce it is mixed with. Pour the mixture in a
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jar and put it away for use. When wanted you have
only to put a tablespoonful of your roux into a pint of
hot stock or water, stir until melted, let boil, flavor
with anything you choose and serve. To be used only
for brown sauces.

BLANC, FOR THICKENING WHITE
SAUCES.

Allow the same proportions of hutter and flour as
for roux, in the preceding recipe, and proceed in the
same manner in preparing, taking care not to let 1t
color. This is used for thickening  white sauces,
Pour into a jar and usc as wanted.

WHITE SAUCE.

One tablespoonful of butter, one of flour, a little salt
and white pepper, a small quantity of grated nutmeg
rubbed smoothly together; add slowly a teacupful of
hot water, or what is much better, a teacupful of white
soup stock well flavored with vegetables; stir con-
stantly and allow to just boil. Remove from the fire,
add a little juice of lemon and a tablespoonful of butter.
It should be made so perfectly smooth and well that it
will not need straining.

BECHAMEL.

Put two pints of white stock into a stewpan with a
small bunch of parsley, two cloves, half of 2 bay-leaf,
a small bunch of savory herbs and salt to taste. Cliop
three o1 tour mushrooms (if you can get them con-
veniently), add them to the contents of the stewpan,
let simmer long enough to extract the flavor of the
herbs, then strain, and beil it up quickly again until
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nearly half reduced. Now mix one tablespoonful of
arrowroot smoothly with a pint of cream, and let it
simmer very gently over a slow fire for five minutes;
add it to the reduced stock and continue to simmer
slowly for ten minutes, if the sauce be thick. If, on
the contrary, it is too thin, it must be stirred over a
brisk fire until it thickens. This is a French white
sanee.

 MAITRE D'HOTEL BUTTER.

One-fourth pound of butter, two dessertspoonfuls of
minced parsley, and pepper to taste, salt and a scant
tablespoonful of leron-juice.  Mix all well together,
but do not stir nore than is necessary.  Pack in tiny
jars, lcaving half an inch space at the top, which
should be filled with clarified butter or dripping;
cover close and set away for use.

CREAM SAUCE.

The following is very nice for all kinds of baked
fish, but especially for salmon trout. Put two table-
spoonfuls of hot water with a teacupful of sweet
cream into a sauce pan ; stir in one tablespoonful of
butter and a little chopped parsley. Set the sauce pan
into a kettle of boiling water; add the strained
gravy from the dripping pan, stir well together, boil
up, take from thefire and add another tablespoonful of
butter, then pour around the fish on a hot platter.
Garnish daintily with parsley.

CAPER SAUCE.

Rub together one tablespoonful of butter and one
of flour. Add slowly a pi‘}; of hot meat stock ; when
it begins to thicken, put in chopped capers, boil
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quickly and remove from the fire, then add pepper,
salt, a tablespoonful of butter and the beaten yolk of
an egg with a small tablespoonful of water. Good
with veal, lamb*and fresh pork.

CELERY SAUCE.

Make this the same as caper sauce, using chopped
celery instead of capers. Boil a few minutes, strain
and serve.

HOLLANDAISE SAUCE.

One tablespoontul of  butter, a little salty a little
grated nutmeg, one  tablespoonful of  flour; rub
smoothly together and add slowly one and a half tea-
cupfuls of hot water, stirring constantly.  Boil,
remove from the fire, add a little mustard, a table-
spoonful of vinegar, one of butter and one of sweet
oil, the yolks of two eggs, one at a time.  Beat slowly
and thoroughly together. Add juice of lemon, strain
and serve. Nice with boiled salmon trout, other
boiled fish, asparagus and cauliflower.

HORSE-RADISH SAUCE. No. 1.

Two tablespoonfuls of grated horseradish, two
tablespoonfuls of cider vinegar, onc cupful of cream,
yolk of one egg, salt to taste, one tablespoonful of
butter. Cover the horse-radish with water; let it
boil for half an hour, stirring occasionally. Drain off
the water, add the vinegar, butter, half a teaspoonful
of sugar, and the salt, mixing quite well togcther.
Beat the egg and cream, and add them just before
serving.  Very nice with oysters or any cold meat.
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HORSE-RADISH SAUCE, No. 2.

To one tablespoonful of grated horse-radish add one
teaspoonful of made mustard, one teaspoonful of gran-
ulated sngar and four tablespoonfuls of vinegar; beat
all thoroughly together. This sauce is especially good
with roast pork.

MAYONNAISE, No. 1.

Yolks of two cges, a little cayenne, the juice of a
lemon, half o teaspoonful of dry nmstard, two table
spoonfuls of vinegar, one teaspoonful of salt, half a
teacupful of olive oil.  Stir the yolks, cayenne, salt
and mustard well together s add the vinegar, a little at
a_time, stirring constantly 5 then add the oil, a few
drops at a time nuntil the sauce thickens and the whole
gnantity of oil is used. A most thorongh and constant
beating must be kept up throughout.

Ir the absenee of olive oil, melted butter may be used.

MAYONNAISE, No. 2.

The yolks of two eggs, six tablespoonfuls of salad-
oil, four tablespoonfuls of vinegar,salt and white pep-
per to taste,and three tablespoonsfuls of sweet eream.
Beat the yolks of thie eggs thoroughly, season with pep-
per and salt, then add alternately a few drops at a time
the vinegar and oil, beating all the time, as herein con-
sists the seeret of having a nice smooth sance.  When the
vinegar and oil are well incorporated with the eggs, add
the cream, stirring all the time, and it will then be
ready for use. For a fish Mayonnaise, this sauce may
be, eolored with lobster cgers, pounded ; and for poultry
or meat a little parsley-juice will add to its appearance.
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BREAD SAUCE.

Rub a teacupful of stale bread crumbs through a
sieve, then add a small onion, chopped fine, a little salt
and pepper. DPut to boil for a few minutes, in a tea-
cupful of good stock ; add a little sweet cream or
butter and serve. Nice with fish and game.

MINT SAUCE.

Three tablespoonfuls of chopped, fresh mint, a tea-
cupful of vinegar, two teaspoonfuls of sugar in the
vinegar.  Put into a glass can or bottle. It will keep
well and can e used any time.  Serve with lamb.

EGG SAUCE.

Make this sance by adding chopped hard boiled eggs
to white sauce. g

OYSTER SAUCE.

Put a dozen and a half of oysters into a stew pan,
with a teacupful of cold water ; boil, skim and add a
tablespoonful of butter and one of flour rubbed smoothly
together, a little salt and pepper. Remove from the
fire and add a little juice of lemon, and another table-
spoonful of butter. Serve with boiled codfish, boiled
chicken and boiled turkey.

SAUCE FOR HALIBUT.

Add a little water to the gravy in the roasting pan,
thicken a very little, add the juice of a lemon, one
tablespoonful of tomato catchup or Worcestershire

sance, pepper and salt to taste. Send to the'table in a
sauce boat,
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BROWN MUSHROOM SAUCE.

Prepare a pint of mushrooms by cutting off the
stalks, peeling the tops, and cutting in quarters; boil
twenty minutes in enough stock to just cover them, then
add one-fourth of a teaspoonful of nutmeg, cayeunc
and salt to taste ; thicken with brown flour, boil two or
three minutes, heat in a tablespoonful of butter, add a
teaspoonful (more if you like) of lemon juice and
serve.  Ilot water may be used in place of the stock,
in which case use two tablespoonfuls of hutter, putting
in one when the mushrooms are nearly done and adding
the other after removing from the kettle.

WHITE MUSHROOM SAUCE.

Boil the mushrooms in rich, white stock made of
veal or chicken, thicken with flour rubbed smooth in
butter, a tablespoonful of each to half a pint of Lroth,
add a few spoonfuls of eream, a little nutmeg, cayenne
and salt to taste. Serve very hot. A nice sauce for
boiled fowls.

CREAM SALAD DRESSING.

Yolks of two hard boiled eggs, one teaspoouful made
mustard, one-half teaspoonful of salt, one-fourth tea-
spoonful of sugar, one tablespoonful of melted butter,
thesame of vinegar and a sprinkling of pepper. Ruball
smoothly together, and add at the last half a teacnpful
of sweet cream. Beat thoroughly with an egg-beater.

DRESSING FOR LOBSTER OR CHICKEN
SALAD.

‘One teaspoonful of mustard, a little cayeune pep-
per, otie teaspoonful of salt,’sne tablespoonful of olive
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oil, yolks of two hard boiled eggs rubbed smooth, two
raw egys, half a teacupful of vinegar. Mix thoroughly
and pour over the meat and celery.

HOLLANDAISE SAUCE FOR SALADS.

Cream in a bowl with a silver fork half a cupful of
butter ; add the yolks of four raw eggs, one by one, a .
little pepper, a saltspoonful of salt and the juice of half
a lemon.  Set the hbowl in a sauce pan of boiling water
and beat with an ege whisk until it growsalittle thick
then add hall a cupful of hot veal stoek or of boiling
hot water. '

ANCHOVY SAUCE FOR FISH.

Take the bones from four anchovies, ;.Lml pound
them in a mortar to a p(msto with one ounee of butter.,
Now put on the stove in a saucepan enough butter
to make when melted half a pint ; when the butter is
hot stir into it the pounded anchovies, a sprinkling of
cayenne pepper, and a squeeze of lemon juice. Boil
the whole one minute and serve hot. An excellent
-sauce for turbot or soles.

FISH SAUCE, No. 1.

One and a lalf ounces of cayenne, two tablespoon-
fuls of walnut catchup, two tablespoonfuls of soy, a
few shreds of garlic and shallot, and a quaxt of good
vinegar.  Put all the ingredients together in a large
bottle and shake well every day for a fortnight ; it is

now ready for use ; put in small bottles and sedl This
sauce will keep indefinitely.



67
FISH SAUCHE, No. 2.

One-half pint of walnut pickle, half a pint of port
wine, one-half pint of mushroom catchup, one dozen
anchovies, one dozen shallots, one-fourth of a pint of
soy and half of a teaspoonful of cayenne. Put all the
ingredients into a sance-pan, having previously chop-
ped the shallots and anchovies very small ; simmer fif-
teen minutes, strain, and when cold bottle for use.
See that the hottles are air-tight,

ASPIC OR ORNAMENTAIL SAVORY
JELLY.

Remove the fat from three slices of ham, ent in
small picees and layin the hottom of @ stew-pan; now
cut in small picees four pounds of knuckle of veal
and any poultry trimmings you may happen to have,
place in the stew-pan on the, ham, add two carrots fmd
an onion sliced, a bunch of sweet herbs, three or four
cloves, a glass of sherry, salt and white pepper to taste,
and three qnarts of cold water; let the whole simmer
very gently four hours, carefully taking away all senm
that may rise to the surface ; strain through afine sieve
and pour into an earthen (ll,sh to get (‘(»l(l. after which
remove the fat should there be any, pnt into a clean
stew-pan, leaving the sediment behind, add the whites
of three eggs to clarify, keep sthrring over the fire till
the whole becomes very white, then draw it to the side
and let stand until clear. Strain cdirough a cloth or
jelly- bag Usefnl for molding fish, oysters, and chick-
ens; 1t' is also a nice basis fow»lad-drusmug.

&
.
KK
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MANGO CHETNEY SAUCE.

One and a half pounds of sugar, three-fourths of a
pound of salt, one-fourth of a pound of garlic, one-
fourth of a pound of oniong, three-fourths of a pound
of powdered ginger, one-fourth of a pound of dried
chilies, three-fourths of a pound of mustard-seed, three-
fourths of a pound of stoned raisins, two hottles (two
pints) of good vinegar, and thirty large sour apples.
Make the sugar into a syrup, pound the garlic, onions,
and ginger in a mortar, wash the mustard-sced in cold
vinegar and dry in the sun g peely core and slice the
apples, and boil them until tender ina pint and a half
of the vinegar.  When all this is done, and the apples
are quite cold; put then into w large dish and graduo-
ally mix the whole of the rest of the ingredients, in
cluding the remaining half ping of vinegar. ; Stir until
the whole is thoronghly blended, and then put into
bottles for use. Fruit jars with tight-fitting covers
are preferable. ~ This is a Bengal recipe furnished by
a lady who was for along time a resident of India, and is
said to make a chetney very superior to that found in
the market.

INDIAN CHETNEY SAUCE.

Half a pound of sharp sour apples, pared and cored,
half a pound of tomatoes peeled and the seeds removed,
lhalf a pound of salt, half a pound of stoned raisins, a
quarter of a pound of cayenne, a quarter of a pound
of powdered ginger, two ounces of garlie, two ounces
of shallots, three quarts of vinegar and a quart of
lemon-juice. Cut the apples and tomatoes in small
pieces, mix well with the other ingredients, put in a
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warm place and stir every day for a month ; then strain
but do not squeeze dry ; store in bottles for nse. This
liquor will serve as an excellent sance for fish and-
meat for those who are fond of chetney. If a milder
sauce is preferred use less of the cayenne and ginger.

TOMATO SAUCE.
HOT, TO SERVI WITH CUPLKTS, ROAST MEATS, ETC.

Cut six tomatoes in two and squecze out the juice
and seeds. Put the fleshy part of the tomatoes into
a stewpan with two shallots, one clove, one blade of
mace, onc-fourth of a pint of gravy or stock, and salt
and cayenne to taste.  Let simmer until the tomatoes
are tender enough to pulp; rub the whole through a
sieve, boil for a few minutes and serve.  The shallots
and spices may be omitted if their flavor is objected to.

TO MIX MUSTARD.

Mix mustard with water that has been boiled and
allowed to cool ; hot water destroys its essential proper-
ties. Put the mustard in a cup, with a small pinch of
salt, and mix with it very graduully, sufficient boiled
water to make it drop from the spoon without being
watery.  Stir and rub smooth ; then add to a teacupful
of the mustard, two tablespoonfuls of good sharp vine-
gar, and a scant teaspoonful of sugar. A teaspoonful
of horse-radish or tarragon vinegar may be added to
the above, if liked, or mustard may be flavored with
celery or shallots, though it is not customary in this
country to add any flavoring to mustard, the flavor of
the mustard itself being coffadered sufficient.
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SOYER’S RECIPE FOR GOOSE STUFFING.

Four apples, pecled and cored, four onions, four leaves

“of sage, and four leaves of lemon thyme not broken ; boil

these in a stewpan with sufficient water to cover them ;
when done, pulp them through a sieve, removing the
sage and thyme; then add sufficient pulp of mealy
potatoes to make the mixture so dry that it will not

stick to the hand ; add pepper and salt and the stufling
is ready for nse.

SWEET SAUCE FOR VENISON.

Put a small jar of red-currant jelly, and a glass of
port wine into w stewpan and set them over the fire;
when melted, pour into u turcen and serve. It should

not he allowed to hoil.

'PLAIN SALAD DRESSING. ~

Beat the yolks of three eggs, add a little salt, a
sprinkling of cayenne, and half a saltspoonful of
white pepper ; now beat in a few drops at a time, six
tablespoonfuls of olive oil, and then just as gradually
three teaspoonfuls of vinegar. Tf there is no celery in
your salad put half a teaspoonful of celéry essence into
the dressing. This is an excellent dressing.  The mix-

ture shonld be as thick as cold eream when ready for
the salad. ’

MONTPELLIER BUTTER.

Take a scant quarter of a pound each of parsley,
ga.rdcn cress, chives, tarragon and burnet; scald one
inute, remove from the water, drain and dry ; then
pound in a mortar four hard-boiled eggs, two smal}
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pickled cucumbers, a scant tablespoonful of chopped
capers, and, if liked, one small shallot ; rub through a
sieve; now pound the herbs as fine as possible, sift
through a fine wire sieve, mix thoroughly with a pound
of butter, three tablespoonfuls of olive oil and two of
vinegar, add the cggs, cucumbers, capers, etc., mix
perfectly, and pack in small jars, taking care to exclude
the air with a covering of clarified drippings, before
putting on the cover of the jar.  Thisis an excellent
dressing for salads, cold meat or fish.

BUTTER FORMER. ICE CREAM MOLD.



MEATS.

ANY cxcellent articles have been written upon
the subject of choosing and cooking meats
and upon their relative value as food ; these

arc no donbt very helpful; but for most of us, the most
succeessful teacher is that very exacting master known
ax Experience.  And although we may  profit Targely
by the experience of others, it can hardly he made to
takethe place of personal knowledge 5 this is cminently
true in the matter of choosing meat. [t s alwiys wis-
dom from every point of view, to buy only the best
meat, and usnally the best cuts will be tound the most
cconomical, as requiring less waste, though the ché: aper

picces may often be rendered vcry a(,mpt.tblc by skill-
ful cookery.

Prime beef is of a brighs red color, dry and elastic
to the touch, and the fat, which should be abundant, is
white and tirm. Choose the meat from a rather small
boned animal, as it is of finer texture than that of an
animal having very large bones. ‘

Prepare all meat for the oven by looking it over
carefully to sce that there are no hairs clinging .to it
then wash quickly in a pan of cold water and wipe dry
with a clean towel, or wipe the meat first with a wet
towel and then with a dry one.

The tenderloin and sirloin arc the most desirable
roasts, and there are degrees of excellence even in these.
A 11l roast is the most econowical for a small family,

v
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the sixth, seventh and cighth ribs heing considered
the best ; have your butcher remove the bones, which
should be sent home with the meat, as you have paid
for them and they furnish a valuable contribution to
the soup kettle. :

The roasting pan should be at least four inches deep
and not very mnch larger than the piece of meat to be
roasted, and a roasting rack upon which to set the meat
is really quite essential.  Have the oven Ao when the
meat is put into it, allow twelve minntes to the pound
if the roast is a small one and Aifteen if a large ones
put a teacupful of hot water into the haking-pan and
baste often until the meat is nearly done, but do not
salt or pepper it, as the salt will cause the juices to low,
which should be retained in the meat, and the flavor of
pepper is mueh injured by scorching; put these condi-
ments into the gravy and use white pepper instead of
black, its flavor is mnch more agreeable. Turn the
meat when one side is brown, that the other may brown
also ; when done, your roast should be a nice brown and
covered with a rich glaze, as it certainly will be if it is
put into a hot oven. Very many cooks insist upon
dredging the meat with flonr before putting it into the
oven, the object being to form a crust which shall
brown nicely, but this is a shabby makeshift, whi¢h will
be easily detected by any one who has once seen a piece
of meat that has been properly roasted.

When I speak of roast meat; I use the term roast
as it is usually understood in onr country ; acenrately
speaking, it is baked meat, roasting before the fire
being a process of cooking that is very little practiced
inthis country. Veal and lganb require very thorongh
cooking, therefore your oven will not need to be
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quite as hot as for beef and pork; baste often as for
beef until nearly done, then allow to brown.

When your roast is done, remove from the baking
pan, turn off the drippings—carefully save the drip-
pings from beef, lamb and veal, clarify them, and put
in small jars that may be closely covered—they are
muceh more wholesome for frying than lard; set the
pan on top of the range, add a teacupful of boiling
water, pepper and salt to taste, and let stand a few inin-
utes until the glaze is dissolved, then thicken with a
roux made by rubbing simooth a tablespoonful of bhut-
terand two of hrowned flonryadd to the gravy, let hoil
a minute, and serve. You can add to this, oysters,
mushrooms, chopped pickles or any flavoring you
choose,

Most people arve well acquainted with the theory that
meat should be boiled slowly, bui in actual practice the
theory seems to be forgotten ; now if you can see an

_occasional bubble rising to the surface, the meat is
cooking fast enough, but remember, that although the
meat must boil slowly, it must not stop  boiling, as
steeping would render it tasteless. Boilall fresh meats
and all kinds of fish,very slowly; corned meats, such
as hamn and beef, should not be allowed to more than
simmer, and if they are to be served cold, they should
be allowed to cool in the liquor in which they were
boiled.  The satices for boiled meats should be a little:
more piquant than those to be served with baked or
roasted meats. ‘

Broiling is easily acccmplished if yon have plenty of
bright live coals, have the gridiron well heated and
rubbed with a picee of suet before putting on the
mept; turn often if it is stealk or chops.  As birds and
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chiekens require & much longer time for broiling, it
is a good plan to have a closeitting cover to put over
the broiler, as in this way the tire will remain bright
much longu.

Frying is one of the most common modes ot cook-
ing, and one which is not always attended with suceess.
A frequent cause of failure is in not naving the fat or
drippmgs hot enough.  Now, you can casily decide
whether your drippings are llot cnough, if you will
take the trouble to drop a it of hrewd mt,o the frying-
pu 1 the bread colors wdelicate hrown at onee, you
can put in your fish, chops, fritters; or whatever you
wish to fry.  Many fried articles, such as fish) oysters,
chops and fritters are improved by being first luul(lul
For this purpose save every eramb of stale bread; dry
in the oven until there 18 no moisture left in it th(,u
pound in a mortar or roll as fine as possible, sift through
a rather fine sieve, and putin tightly corked Dbottles
for future use. You will have no trouble in breading
if you willinsist upon having your erumbs wery fine and
will then take the tr 0111)]e to sift them; if yon use
eracker dust for breading let the crackers be first dried a
little in the oven if they are at all stale, and theu rolled as
fiue as possible and afterwards siffed.  Remember that
unless your ermmbs are fine they will be sure to drop
off in spots, thus spoiling the appearance of what should
be an attractive dish, and food to be appetizing must
be pleasing to the eye.

Many kinds of cold weat may be warmed very
acceptably by being first dipped in a batter and then
fried in drippings. DButter may be used for frying
omelefs, cggs, and oysters, pr anything that does not
require long-continued heat. - Have, if possible, frying-
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pans of different sizes. A veal steak will require rather
alarge pan, whereas a sinall omelet would be ruined if
spread over too much surface. All vessels used for fry-
ing require to be washed with the most scrupulous
care; any neglect in this respect being very soon dis-
cernible.

LARDING.

Bacon or salt pork for larding should be firm and fat,
and is better to be cured without any saltpetre, as this
reddens  white meats.  Lay the bacon or pork on a
table, the rind downwards, and cut it into slices of any
equal thickness.  Place the slices one on the top of
another, and” cut them evenly into narrow strips, so
arranging it that cvery picee is of the same size.

lmmn or pork for fricandeaun (a fancy dish of veal
or boned turkey, poultry and game), should be about
two inches 1 length and a little more than one-eighth
of an inch in width. If for larding fillets of beef or
loin of veal, the pieces of bacon or pork (or lardoons,
as they are called often,) should be thicker.

A larding-needle is quite essential to lard well, but
in the absence of one, little slits may be made \'\’lth a
knife in the mecat and the strips of bacon passed
through. The following recipe of Soyer is, we think,
very explicit ; and any cook, by following the directions
here given, may be able to lard, if not well, sufficiently
for general use:

“Have the fricandeau trimmed, lay it, lengthwise,
upon a clean napkin, across your hand, fornung a kind
of bridge, with your thumb at the part you are about
to commence at; then, with the point of the larding.
needle, make three distinet lines across, half an inch
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apart ; run the needle into the third line, at the farther
side of the fricandean and bring it out at the first,
placing one of the lardoons in it; draw the needle
through, leaving out one-guarter of an inch of the bacon
at ceach line; proceed thus to the end of the row; then
make another line, half an inch distant, stick in another
row of lardoons, bringing them out at the second line,
leaving the ends of the bacon out all the same length
make the next row again at the same distance, hringing
the ends out hetween the lardoons of the first row, pro-
cecding in this manner until the whole surface is larded
in checkered rows.  Kverything clse is larded in a
similar way, and; in case of poultry, hold the breast
over a charcoal fire for a minute, or dip it into boiling
water, in order to make the flesh firm.”

ROAST BEEF,

The proeess is about the same, whether your roast is
a sirloin or a rib roast; if the latter, have the bones
removed and the meat rolled in good shape and held so
either by skewers or bands of thin cloth. Wipe the
meat first with a wet towel and then with a dry onc;
put it into the dripping-pan, add a cup of hot water,
and put immediately into a zof oven and roast twelve
minutes for every pound, if the roast is a small one ;
allow fifteen minutes to the pound for a large roast.

Turn the meat that it may brown on all sides.
When done remove to a hot platter, pour the drippings
off from the gravy, add a cap of hot water, season
with pepper and salt, thicken with browned flour, boil
up onee, and serve.  You cau add to this, if you choose,
oysters, mushrooms, or choﬁ)ed pickles.
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BEEF A LA MODE.

Get six or seven pounds of the thick flank of beef,
which prepare for stewing in the following manner:
Take black pepper and allspice, a half a teaspoonful of
each, two cloves finely pounded, salt to taste, one bunch
of savory herbs, including parsley, all finely mineed and
well mixed. Ilave ready some long slices of fat pork
or bacon suitable for larding ; dip them into vinegar
and then into the mixture of spices and herbs, and lard
the heef thickly; rub the beef over with the scasoning
of herbs and hind it in shape with a picce of tape.
Now put two omnees of butfer in a sanee pan on the
stove, in which fry fwo onions, cut in thin slices,
until a pale brown.  Put the meat into the kettle with
sutlicient water to cover it; add two large carrots, a
turnip, and a head of celery, all cut in picces.  Sim-
mer very gently for five or six hours, or until the méat
is tender. When ready to serve, take out the beef,
remove the tape and put iton a hot dish. Skim off
every particle of fat from the gravy, add a glass of
port wine, just let it boil, pour it over the beef, and it
is ready to serve. Great care must be taken that the
meat does not boil fast, or it will be tough—the water
should only just bubble. .

FILLET OF BEEF LARDED.

About four pounds of the inside fillet of the sirloin, .
one onion, a small hunch of parsley, salt and pepper
to taste. Lard the beef and put it into a pan with
sufficient vinegar to cover it. Add a sliced onion,
parsley and scasoning to taste, and let it remain in this
pickle for twelve hours.  Roast in a hot oven for an
hour and a half; baste often.  When done, remove to

/
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a hot platter and glaze.  Pour the drippings from the
baking pan, cet the pan on the stove, put halt a pint
of boiling water into it, let hoil up, scason and thicken
withe browned flour. Add any flavoring you may
choose, mushrooms are especially nice with this dish,
and send to the table in a gravy tureen.

STEWED BEEF.

A picee of meat that roasted in the ordinary way
vould he tough and unsatisfactory, will be mueh ten-
derer and more juicy if stewed or pot roasted. Putoa
picce of heef weighing five or six pounds into a kettle
and let it cook until nicely hrowned; turning  fre-
quently that it may not burn. The ontside will thns
be quickly scared and the juices retained.  Now add
two teacupfuls of liot water and half o eup of vinegar,
or, what is immeh better than vinegar, four tablespoon-
fuls of tomato catchup or a enp of stewed tomato
pepper and salt to taste. Cook until very tender, re-
move from the kettle, drain off the drippings, thicken
the gravy with browned flour and serve. Water may
be added while the meat is cooking, if necessary, or
when the meat is vemoved, if the gravy is too scant.
Cover very closely while cooking.

BROILED BEEFSTEAK.

Have choice steaks, porterhouse or tenderloin, ent
three-fourths of an inch thick, rub the bars of the
broiler with a piece of beef suet, lay the meat on and
broil over a clear, bright fire from twelve to fifteen
minutes, tuwrning as soon as it browns and often enongh
to prevent the juices escaping. When done, remove
to a hot platter, sprinkle ]f?hﬂy with salt and white
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pepper, put some generous bits of hutter on it and set
in the oven until the butter is melted ; serve at once.
Maitre & hétel butter is an excellent dressing for heef-
steak ; put two tablespoonfuls on two pounds of heef-
steak when it comes from the broiler and set in the
oven until the dressing is melted.  Powdered mush-
rooms are also a mniee dressing for steaks; sprinkle
over as soon as the méat is put on the platter,-add the
butter, pepper and salt, and set in the oven for a mo-
ment.,

BROILED BEEFSTEAK WITH ONIONS,

Peel and wash four medium-sized onions ; slice and
put into a spider with cold water enough to cover, and
hoil until tender 5 pour ofl the water, add a little but-
ter and fry to a nice brown, then draw the spider to
the side of the stove to keep hot.  Broil a large and
tender steak, remove the bone and scatter over it bits
of butter, salt and pepper, and cover with the onions,
Curled cress or water-cress for a relish and to garnish
the platter, is a nice addition.

FRIED BEEFSTEAK.

A fried beefsteak is usually a ruined beefsteak,
therefore broil if possible, but if for any reason you
must fry your steak, proceed as follows: Cut the
steak thinner than for broiling, have the frying pan
very hot, so as to sear the meat over at once, thereby
retaining the juices. Rub the frying pan with a piece
of beef suet before putting the meat in, to prevent
sticking ; turn often and be careful that the frying
pan does not cool—it must be Aot. When done re-
move _to a hot platter, season with salt, pepper, and

./
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bits of butter, set in the oven a moment and
serve.  Orv, pour a cup of stock, or in the absence of
stock a enp of hot water, into the frying pan, thicken a
little with browned flour, add a tablespoonful of butter,
let boil up, add a little of any kind of catchup, a few
stewed mushrooms, or a dozen oysters previously
plumped in their own liquor, ponr over the steak and

serve.,

BEEFSTEAK WITH OYSTER SAUCE.

Flave the steaks cutof an equal thickness, broil them
over v clear fire, turning often, that the gravy may not
escape.  Broil from eight to ten minutes, aceording to
thickness,  Scald three dozen oysters in their own
liquory remove the oysters; strain the liguor and add
suflicient milk to make two-thirds of a pint; thicken
with two tablespoonfuls of flour, rubbed smooth in the
same quantity of butter; stir constantly until the sance
is thick enough and perfectly smooth. Add the oys-
ters, let them get well heated but do not allow to boil ;
pour the oysters over the steak and serve.

BEEFSTEAK WITH FRIED POTATOES.

Put four ounces of butter into a frying or santé
pan, set it over the fire and let it get very hot; peel
eight good-sized potatoes and ent then into long thin
slices ; put them into the hot butter and fry them till
of a nice brown color. Now broil the steaks over a
clear bright fire, turning them frequently, that every
part may be equally doune ; as they should not be thick,
five minutes will broil them.  Put some bits of maitre
dhotel butter over the steak, set it in ‘the oven for a
moment, put the fried potat’es around the edgeof the
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dish as a garnish and serve at once. If yon would
have this dish in perfection, a portion of the fillet of
sirloin should be used.

BEEF CROQUETTES, No. 1.

From the remains of the previons day’s roast of beef
or mutton, very niee croquettes may be made. Two
cupfuls of the meat chopped fine, six pickled oysters
or one dozen fresh ones; one cupful of bread ernmbs
soaked in half o copful of hot wmilk; until soft, one
salt-spoonful cach of made mustard, grated nutmeg and
pepper; one even teaspoonful of salt, hutter the size
of an egg, welted in the hot milk, and half a cuptul
of gravy, that is nearly always left over with the roast.
Stir in one heaten ege at the last and make into rolls
like Targe corks; dip them into an egg heaten with
one tablespoonful of cold water and roll in fine bread
crumbs.  Fry in hot drippings or butter.

BEEF CROQUETTES, No. 2.

Fry in a tablespoonful of butter until a nice brown,
two small shallots, or one small onion, then add to the
frying-pan two teacupfuls of finely ch‘opped beet, one
slice of stale bread, which has been soaked in cold
water and then squeezed as dry as possible in a napkin,
one tablespoonful of chopped parsley, two of sweet
milk or cream, a little thyme and nutmeg, a little
grated lemon peel, and pepper and salt to taste:
stir all together until heated, remove from the stove
and stir into the mixture two well beaten eggs, turn
on to a plate and when cold make into little rolls two
or three inches long and an inch in diameter ; handle

/
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very carcfully to prevent breaking; they should be

very moist and will crumble easily ; dip in beaten egg,

roll in cracker-dust, and fry a nice brown in hot drip-

pings. ‘
GRILLED MEATS.

Cut some rather thick slices of cold roast beef, hack
them crosswise with asharp knife, then dip them in a
dressing made as follows: Beat one cgg until light,
now beat in, a few drops at a time, one tablespoonful
of olive oil or melted butter, and the sane quantity of
lemon juice or vinegar, alternating the oil and vinegar
and beating all until the dressing s thick like cold
cream  add a saltspoonful of salt, a Nittle white pepper,
half a teaspoonful of mustard, & very little nutimeg, a
pinch of thyme, and just a dash of cayenne; dip the
nicat in the dressing, lay on a plate for an hour, and
then broil over a clear fire until it browns a little and
is well heated through, remove to a hot platter, put a
piece of butter, or a bit of maitre d’hotel butter on
each picce, set in the oven a moment and serve.

BEEY HASH.

Corned beef is better for hash than fresh beef, though
cither may be used; trim the cold meat, removing all
bone, skin and gristle ; chop rather fine, using a cup and
a half of meat and two of potatoes, chopped after they
are cold. Put the meat into a.frying pan with a scant
cup of hot water for three of meat, add two table-
spoonfuls of butter and pepper and salt to taste. Let
the meat simmer a few minutes, then add the potatoes,
stir all thoroughly together, and when well heated itis
ready to serve. A mixed Rash ynay be made by adding
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any kind of cold vegetables, cold beans being an
especially welcome addition. This dish is improved
for some tastes by being allowed to brown in the fry-
ing pan. Toast is a suitable accompaniment for hash,
a spoonful of hash on each half slice, or the toast may
be served by itself.

SALMI OF COLD MEAT.

Melt two ounces of butter in a sancepan, in which
fry until a nice brown, one small onion, then stir in a
generous tabilespoonful of hrowned flour; add a cup of
stock from the soup kettle, a glass of red wine, o little
thyme or parsley and pepper and salt; let simmer very
slowly fifteen minutesand strain g putin the meat, sliced,
add a squeeze of lemon juice, and serve as soon as hot.
This is a nice way to warm white meats, sucl as veal
and chicken; for these the butter and flour are not
allowed to hrown, and white wine is used instead of red.

FRIZZLED DRIED BEEF.

Prepare the meat as for the above, pour over it a
cup of hot water, let stand five minutes, drain, fry in
a little melted butter until the edges of the meat hegin
to curl. If liked, four or five ges may be stirred
briskly into the frying pan just before serving; serve
very hot.

SALMI OF DRIED BEEF.

Remove the skin and every chance bit of fat from
the dried beef, shave very thin and put into a saucepan
with a teacupful of water for a half ponnd of beef, let
siinnter, not boil, a few minutes, then remove the meat
and add thc following to the water in which the meat

./
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has been simwmering : A little salt and white pepper, a
tablespoonful of butter and half a tablespoonful of
flour rubbed smooth together, let boil a minute, pull to
the back of the stove or range, put the meat back into
the saucepan, let stand until heated, but do not allow to
boil, add anotlier tablespoonful of butter, or two or
three tablespoonfuls of eream. Serve on toast or with-
out, as preferred.  This dish may be varied by stirring
in four or five cggs when the mdat is put into the pre-
pared gravy and allowing them to cook just enough to
set the yolk. '

BEEF’'S HEART.

This very cheap dish is remarkably nice if properly
cooked and is not so mueh despised abroad as in our
own conntry.  Select a fine large heart, wash clean,
cut off the lobes and gristle and soak five or six hours
in vinegar and water. Make a force-meat of chopped
pork, bread-crunbs, parsley, thyme or whatever sea-
soning you prefer, fill the heart with the force-meat,
sew a piece of netting around it, and simmer very
slowly, large end up, three hours, or until tender ; then
remove from the kettle, take off the cloth, place in a
dripping pan, and roast in a hot oven until a nice
brown. A weak stock is very nice to boil the heart in,
but in the absence of stock use water, putting enough in
the kettle to barely cover the heart.  Use the broth in
which the heart was cooked for gravy, thicken with
browned flour. Serve horseradish sauce with Dbeef’s
heart. A nice way of warming this dish, is to slice
the heart very thin, while you are doing this let the
gravy, made by thickening fhe liquor in which the
heart was boiled, be put io a sancepan on the stove,
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add half a glass of sherry, or a tablespoonful of lemon
juice or vinegar, let siminer a few minutes, draw to
the back part of the range, add the sliced heart, let stand
I tahe )
long enough to get very hot and serve.  Veal foree-
g g g
meat may be used in place of the pork if preferred.

BEEF’S TONGUE.

Scrape, wash clean, and soak over night.  ut to
cook in cnough hot water to cover the tongue; add to
the water a picee of sweet pepper, two or three cloves,
half o dozen pepper corns and a blade of mace. 1 the
tongue is a fresh one, has not been corned, put a table-
spoonful of salt into the water in which it is cooked.
Boil very slowly, until casily pierced with w fork,
retnove to an carthen dish, add the water in which the
tongue was boiled ; when cold, remove the tongue
skin, dress with mayonnaise and serve cold. If the
tongue is to beserved hot, proceed as follows : Tuke the
tongue from the kettle when done, trim the roots and
remove the skin; now take from the kettle a cup of
the liquor, strain, put on the stove in a sauce pan,
thicken with a spoonful of flour rubbed smooth intwo
of butter, let boil and add a tablespoonful of lemon
juice and one of cucumber pickle chopped very fine,
pepper and salt to taste.  Pour over the tongue and
serve.  Plain cold boiled tongue requires no dressing,

FRIED LIVER.

Calf’s liver is much better than that of beef, and
abroad sheep’s liver is held in higher esteem than either.
Cut the liver in thin slices, pour over it enough hoiling
water to just cover it, let stand a moment, pour off the
water; drain on a napkin, salt lightly, and fry in butter
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or drippings until nicely browned and thoroughly done;
then remove to a hot platter, scatter some generous bits
of butterover it, dust lightly with white pepper, sct in
the oven long enough to melt the butter, and serve very
hot; or you can fry a few thin slices of bacon or salt
pork, and then fry your liver in the pork drippings;
serve the slices of pork or bacon with the liver, bacon
being especially good with liver.

BROILED LIVER.

Prepare as for frying; then broil over bright coals
until thoronghly done; remove to a hot platier, strew
over it some gencerous bits of butter, dust with salt and
white pepper, put in the oven a moment,and serve.

BOUILLI.

The meat taken from the soup kettle has, of course,
been deprived of most of its juices, but it is still very
good for some purposes. Freed from bone and grizzle,
and chopped fine, it makes a very acceptable hash,
especially if seasoned with a tablespoonful of tomato
catchup or two or three spoonfuls of cooked tomato ;
any, or several kinds of cold vegetables may be added
to a hash made of bouilli. It may be browned in the
oven, or in the frying pan on the stove, and served with
a gravy made Dy thickening a cup of the soup stock
with a tablespoonful of flour and two of butter rubbed
smooth together, or it may be served moist on toast ; in
either case, use a cup of the soup for moistening your
hash. A very good meat pie may be made of the meat
from the soup kettle, using a erust made as for soda or
baking powder biscuit, or a raised crust, if preferred.
Croqﬁetfes may be made n‘(.l)m]i]]i after the reecipes .
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given for those to be made of beef, or yon may dis.
pose of your bouilli by ecutting in dice and adding
sliced cold boiled potatoes, string beans, peas, or lettuce
and a good dressing. Such a salad, if carcfully made,
will be a very welcome addition to the dinner or lunch
table.  Some people are very fond of the marrow from
soup bones; it may be kept in the bones by covering
the ends with a paste made of flour and water. When
the bones are taken from the soup, remove the paste,
evread the marrow on hot erisp toast, sprinkle lightly
with salt; and you have o dainty little dish for those who
are fond of the delicate flavor of marrow.

BEEF (an Entrée).

>

Cut a few rather thick slices from a cold roast of
beef, hack them erosswise with asharp knife 5 dip them
in melted butter, a spoonful will be sutlicient for sev-
cral picees, scason with pepper and salt to taste, and
broil quickly over a clear fire. Iave ready, washed
and peeled, four or five good-sized potatoes, now pare
them round and round as you would an apple; fry
these potato shavings in hot drippings until a light
brown (a wire basket is (uite essential) pile them on
top of the slices of broiled beef, sprinkle very fine salt
over them, and serve.  Garnish this dish with eress and
serve two or three sprigs to each person.  Have.the
drippings heating and the potatoes prepared while you -
are broiling the meat, as it will not be improved by
standing. ‘

.

BEEF OLIVES.

Cut some slices of underdone roast beef about half
an inch thick : dip in melted butter, then in sifted

e
7
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bread crumbs, sprinkle with pepper, salt and chopped
parsley, roll the slices of meat and fasten them with
sinall skewers.  Iave ready some gravy made from
the beef bones, putin the meat, and stew very slowly
until tender, which will be inabout an hiour and a half.
Arrange the meat ina dish, remove the skewers, thickeu
and flavor the gravy, pour it over the meat and serve.
Uncooked beef may be made into olives after the above
recipe.  Cut the beef into rather thin slices, pound it
slightly, and simmer slowly for at least two hours.

STEWED KIDNEYS.

Remove the skin from two beef’s kidneys ; wash
them, and cut in slices half an ineh thick,  Pour over
the sliced kidneys sufticient boiling  water to cover
them, let stand one minute ; pour off the water, drain,
dip in flonr, and fry in melted butter until a nice
brown ; now add six ripe tomatoes, sliced, a pint of
stock or hot water, pepper and salt to taste. Cover
closely and simmer two hours. Add thickeningto the
gravy if necessary, or if too thick, add a little water.
Half a can of tomatoes may be used instead of the
fresh tomatoes.

SPICED BEEF.

Chiop together two ponnds raw beef and a picce of
suet of the size of an egg.  Season with pepper, salt
and a little smmner savory. Add two eggs, half a pint
of bread crubs, four orfive tablespoonfuls cream and
a small piece of butter. Mix and work in a roll, with
enough flour to keep together and bake in a pan like
roast heef. Slice when cold”
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TRIPE.

Ascertain that the tripe is quite fresh, and have it
cleaned and dressed.  Cuat away the coarsest fat and
boil it in equal proportions of milk and water for
three-fourths of an hour. Should the tripe be entirely
undressed, more than double that time should be
allowed for it. Have ready some onion sance, dish the
tripe and pour the onion sauce over it. Tripe may be
dressed in a variety of ways; it may be ent in picees
and fried in batter, stewed in gravy with mushrooms, or
cut into collops, sprinkled with minced onion and
savory herbs, and fried a nice hrown in elarified butter.

CORNED BEEF.

Wash well, or 1t very salt soak over night, put’ to
cook in enough cold water to cover the meat ; five or
six cloves and a piece of sweet red pepper may be put
into the kettle with the mneat. When it comes to the
boil, skim, and set the kettle on the back of the range
where it will just simmer, as fast boiling hardens the
fibre of the meat. Boil thirty minutes for every
pound; serve with drawn butter ; in preparing the
sauce use some of the liquor that the meat was hoiled
in, the remainder may be utilized for soup by the addi-
tion of vegetables and seasoning.  If you are cooking
corned beef to be served cold, let it stand in the liquor
in which it was cooked until cold, or nearly so, then
remove, place on a plate, turn another over it, put a
few pounds weight on it and let it stand several hours.
Mustard, and horseradish sauce are usually liked with
corned beef.

iyl
Ve
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TO CURE TONGUES.

For a tongue of seven pounds, one ounce of salt
petre, four ounces of sugar, six ounces of salt and a
little black pepper.  Rub the ingredients well into the
tongue, put into a jar with a small weight on it and
turn every day. It will be snfficiently cured in eight
or ten days, If you wish to keep the tongue longer,
add enongh brine to cover it.  If the tongue is to be
smoked, take it from the pickle, drain it, tic it np in
brown paper and smoke over sweet corn cobs for five
or gix days, two hours a day.

TO CURE BEEF.

For one hundred pounds of heef, ten pounds of the
hest grade of salt, one pound of granulated sugar, and
~four ounces of saltpetre.  Mix the ingredients well
together. Cut the meat in convenient picces ; rub each
piece all over with the prepared salt, using as much as
can be made to adhere to the surface of the meat,
and allow to stand twelve hours before packing. Have
ready a clean and perfectly sweet cask or barrel; put
an inch of salt on the bottomn of it, then a layer of
beef, packing as closely as possible, add aslight sprink-
ling of salt and then another layer of bheef; proceed
in this order until your beef is all in the Dbarrel; let
the finishing layer be of salt. Tut a cloth on top of
the meat, on this a close-fitting board cover, then a
heavy weight, and over all the cover of the bharrel.
Great care must be used in packing, that the meat be
crowded into as little space as possible. If any of the
prepared salt was left after rubbing the meat, use it .n
packing, otherwise use only salt. Beef salted in this
way will not recuire to be f!’»ffshened hefore boiling
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neither will it keep for a great length of time, buy
it will be found much superior in flavor to that cured
with more salt. If the meat is to be kept a long time,
pour over it, when you have finished packing, enough
strong brine to cover it.

VEAL.

There seems to be a popular prejudice against veal
at the present time, which has not always existed ;
much of this prejudice, 1 think, is direetly traceable to
the uncertainty regarding the age of most of the veal
found in our markets; the knowledge that it is possible
for them to he imposed upon, being suflicient to deter
most people from taking any risk in the matter.  If
you cannot trust your butcher to send you prime veal,
go to the market youwrself. A little experience will soon
cnable you to select with the ntmost confidence. The
meat fromn a well-fatted calf, two months old—itshould
not be younger—is very delicate and if nicely cooked
will, I think, be pronounced delicious by most people.
Our grandmothers certainly prided themselves on their
veal pot-pies, veal roasts and veal steaks, aud T know of
no other kind of meat that can be served in so many
different ways,—roasts, stews, steaks, pies, croquettes,
salads, potted, jellied, in entrées innwmnerable, and all
delicious. '

ROASTED BREAST OF VEAL.

Loosen (or have the butcher do s0) the meat from the
ribs, but not entirely separate it, making an opening at
one end only. Rub salt inside and out.  Fill the open-
ing with the following dressing: A small loaf of stale
bre,fygl,eut in pieces, soak in cold milk or water, squeeze

-/
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out as dry as possible and season to taste with pepper,
salt, a very little sage, a small shallot or enion chopped
fine, one beaten egg and two tablespoonfuls of butter
Sew up the opening. Place the meat in the roasting-
pan, in whieh put a teacupful of hot water, two carrots
sliced, and half ot a shatlot or onion sliced.

Put the pan in a hot oven, and baste the meat fre-
quently until nearly done. When done, and of a nice
hrown, place ou a hot platter.  Strain the gravy (which
has been replenished with water as it cooked away) and
return to the pan; thicken with a little wetted flour,.
tasting to sce if scasoned enonglh.

Send to the table inasancee-hoat.  Serve lettuce with
the veal. A fillet of veal is very nice, cooked in this
way. Ilave the buteher puta pocket in for the dressing.

ROAST VEAL.

Prepare the roast by wiping first with a wet cloth
and then with a dry one. Put a cup of water and an
ounce of butter into the baking-pan to baste with.
When half done, add a little salt to the gravy Bake
in a rather hot oven until ¢horoughly done, basting
freely, and at the last with butter. Remove to a hot
platter, thicken the gravy, and serve.

FRICANDEAU OF VEAL.

A part of a leg of veal is very nice for this dish, but
the best end of the neck may be used. Cut off the
piece of meat for the fricandean with a very sharp knife,
that the surface may be smooth and even. Lard it
thickly with fat pork,—the lean of salt pork is apt to
be hard; besides, it would discolor the veal. Slice into
a stew-pan two or three carrg#® and alarge onion.  On
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these put a bunch of savory herbs, a little grated nut-
meg, eight or ten whole allspice, and salt and pepper to
taste ; now add a layer of very thin slices of fat pork or
bacon ; put the fricandeau on this.  Add enough stock,
which you can make from the bones and trimmings of
the veal, to cover the pork, not the veal ; the veal is to
be cooked in the steamn.  Set the sauce-pan on thestove,
where it will simmer very slowly untii the meat is ten-
der.  Three or four hours will be required if the frie-
andean is a large one.  Baste often with the liquor
and see that a suflicient quantity is kept in the sancee-
pan, adding a little hot water is it boils away.  When
thmnunhly cooked, remove the fricandean from  the
siutee-pan, and p](wc it in a hot oven, long cnough to
brown, after which you can add a coating of glaze.
Strain the liguor in the sauce-pan, thicken with a little
browned flour, adding hutter, if necessary, and send to
the table in a gravy-boat.

VEAL CUTLETS (Fried).

Remove the bones, and trim the same as beefsteak ;
pound thoroughly. - Beat one egg light, add a pinch of
salt ; dip the veal steak into the beaten egg, then into
sifted eracker-crumbs, and fry at once in butter or clar-
ified beef drippings. The butter should be quite hot
when the veal is put into the frying-pan, but it should
be allowed to cook rather s lowl_), as veal requires very
thorough cooking. ~ When nicely browned, turn and
cook the other side in the same way, but cook cachside
sufliciently before turning, as one turn is sufficient;
when done, place on a hot platter, sprinkle lightly w1th
salt and white pepper, add a few bits of butter, set in
the oven a moment, and serve, If you have not al-

. //
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lowed the butter in the frying-pan to burn, a nice gravy
may be made by pouring a cup of hot water into the
frying-pan, into which you have previously stirred a
tablespoonful of browned flour; let boil up, pour over
the veal or serve in a boat.

VEAL CUTLETS (Broiled).

Jut the veal half an inch thick, serape the end of the
bone, if they are rib cutlets, for an inch or so, to make
them smooth and white.  Trim and pound the cuntlets,
then broil over a elear five, turning often, until thor-
onghly done,—rare veal is detestable ;s remove to o hot
platter, put bits of hutter over the eatlets, sprinkle
lightly with salt and white pepper, set in the oven a
moment, and serve,  Or dress with maitre ’hotel but-
ter.  Follow the above directions in cooking veal steaks,
mutton and lamb c¢hops and cutlets.

VEAL FRICASSEE.

Cut four pounds of veal in small pieces, putin a ket-
tle in cold water to just cover, let come to a boil and
skim ; set where it will boil slowly nntil very tender,
adding, just before it is done, salt and a slight sprink-
ling of white pepper.  Thicken the gravy by adding
the following :—Rub smoothly three tablespoonfuls of
butter and the same of flour.  Remove from the fire
and stir in slowly to prevent lmmps; return to the fire,
let boil up once and it is ready to serve. Mave ready
a tin of warm biscuits, break open, lay upon a hot
platter, crust down, and ponrover the fricassce. A very
small onion cooked with the meat isa welcome addition
to some, but there should be only a snggestion of the
onion.  Add a squeeze of }emon juice just before serv-

ing.
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VEAL POT-PIE.

Cut the meat from a knuckle of veal in picces about
two inches square, put them in a kettle with a few very
thin slices of fat salt pork and enough boiling water to
just cover them, allow to boil very slowly until well
done and very tender,—it will require about two hours ;
half an hour before the meat is done, add salt and white
pepper to taste, and, if liked, a very little nutmeg and
Just a hint of cayenne ; when done, thicken the gravy,
by adding two tablespoonfuls of flour and the same
quantity of butter, vabbed smoothly together. If the
gravy is too thin, add more lonr, —it shoald be of the
consisteney of cold ercam; keep the swne guantity of
water by adding more as it boils away.  Have ready a
tin of warn sodi and ercam of tartar, or baking pow-
der Dbiscuit, break them open and lay them on a hot
platter, crusts down; pour over them the meat and
gravy, and serve very hot. - If preferred, roll the dough
about an inch thick, lay in the pot on top of the meat,
cover closely, and steam twenty-five minutes ; or cut in
biscuit form, and stean. In either case thicken the gravy
and serve as before. The pork may be omitted, if ob-
jectionable, though its flavor is usually liked with veal.
A small onion, sliced and put into the kettle with the
meat, is an improvement for most tastes.

Any kind of meat suitable for pot-pies may be pre- -
pared after the above directions.  Cold cooked meats
may be converted into pot-pics by using stock, which
you can easily prepare from the bones and trimmings,

for the gravy in which the meats should be heated, not
boiled.
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VEAL PIE.

Cut two pounds of knuckle of veal, or whatever
“piece you choose, into small pieces—two inches square
is about the right size—and put them into a stew-pan,
with just enough water to cover them ; if you like the
flavor, add a few slices of nicely cured hamj let come
to the boil, skim, and draw to the back of the stove,
where it can simmer slowly until tender; just beforeit
is done, add salt to taste, and a sprinkling of cayennce
pepper ;3 remove the meat to a baking-dish about four
inches deep; thicken the gravy and ponr it over the
meat,  Have ready o erust, baking powder or soda and
ereant of tartar; roll the size of the top of the haking-
pan, and nearly an inch thick 5 lay it over the meat,
brash over with the yolk of an cge,and bakeina rather
quick oven from twenty minutes to half an hour. It
will add to the appearance of your pie, if the crust is
nicely ornamented. A very delicious crust for meat-
pies may be made of light bread-dougly, as follows :

Take a siall bowlful of the bread-dougli, when ready
for the baking-pans, knead into it two ounces of butter
or beef-drippings, let rise very light ; then sprinkle flour
on your molding-hoard, roll the dough the size of your
baking-dish, and not more than an inch thick ; lay the
erust over the weat, brash over with the yolk of an egg,
and bake in a rather hot oven.

GALANTINES.

Poultry, lamb, veal, young pigs and many kinds of
game 1wy be made into galantines.  The following
directions are for veal or lamb, but any other kind of
meat may be used.  Have your butcher cut a breast of
veal, fourteen or fifteen inclet long, and from cight te
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ten inches wide. Remove the bones and gristle, and
use them for making a stock, in which to boil your gal-
antine. Makeaforce-meatof a pound of veal, to which -
add a few slices of cold boiled ham or tongue; chop
all together until fine enough for sausage-meat ; season
with pepper, salt, parsley, a little grated nutmeg and
lemon-peel, and one small shallot ; add to this half a
pound of stale bread, previously soaked in cold water,
and then squeezed dry in a napkin; mix all together
very thoroughly. Spreadalayer of the foree-meat onthe
breastof veal, or whatever meat you are preparing your
galantine of, add a layer of very thin slices of fat pork,
with now and then aslice of boiled hamor tongue ; seat-
ter over this a few blanched pistachio nuts, add another
layer of foree-meat, roil up the galantine, heginning at
one end; confine in place with a cord, and sew a picee
of thin muslin‘around it. Put the galantine into ‘the
stock which you have prepared from the trimmings,
add snflicient water to cover it, and the following veg-
ctables: Two or three small carrots, one small turni p
and half a dozen celery stalks. Boil very slowly four -
hours and allow to stand in the kettle until nearly cold,
then remove ; tighten the cloth, put a light weight on
-it, and set in a cool place. Take the fat from the top
of the stock, strain and clarify it ; add a glass of sherry,
and boil very slowly until a rather stiff jelly. Test, by
putting a little on a cold platee When done, put the
galantine in a deep dish and pour the jelly over it,
Galantines are very handsome dishes for any occasion.
They are to be cut crosswise in thin slices, and are al-
ways eaten cold. Garnish with parsley or curled cress.
Oysters may be added to the force-eat, or a layer of
them may be put between the layers of force-meat,

/
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MOLDED VEAL.

Lay some nice slices of cold roast veal in the bottom
of a tin meld, #prinkle with pepper, szt and chopped
parsley 5 add a layer of sliced hard boiled eggs and
some thin slices of cold boiled or baked ham; now add
more seasoning and another layer of veal.  Proceed in
this way antil your mold is full, or the desired (nantity is
prepared.  Pour over it sufficient good stock to cover
the meat, sct in the oven and hake from forty to sixty
minutes, according to quantity.  Let stand in the
mold until col 1. Cut in thin slices and serve.

VEAL LOAF.

Two ponnds of veal and a half pound of salt perk,
chopped fine together, half a dozen milk erackers,
rolled fine and moistened with half a cupfal of sweet
milk, two eggs well beaten.  Mix all thoroughly to-
gether and season with pepper, salt, allspice, grated
lemon peel and nutmeg, a little of each. Buake about
an hour and a quarter, basting oceasionally with a little
butter and water until the last fifteen minutes. When
done pour ont the fat that may have fried out in the
pan.  Set the loaf away ta become perfectly cold,
then slice and send to the table as required. The loui
is better to be made the day before it is to be used.

e

VEAL CROQUETTES.

Put on the stove in a saucepan two onnces of buiter,
in which fry until slightly colored one small onion or
shallot ; now add two coffee cupfuls of cold, finely-
chopped veal, roast is best, hut any other kind will do,
a slice of bread, first s()ul{“{i in cold water and then
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squeezed as dry as possible in a napkin, a little thyme,
a tablespoonful of chopped parsley, a little grated nut-
meg and lemon peel; and salt, white and cayenne pep-
per to taste ; when thoroughly heated remove from the
stove and add three tablespoonfuls of ecream, or milk,
and a well heaten egg; mix all thoroughly together
and heap on an earthen dish. When cold add another
ego, two if the mixture is at all dry, as it should be as
moist as you can work it ; make into little rolls two or
three incheslong and an ineh in diameter, handle care-
fully that they may not hreak apart, dip in beaten egg,
roll in eracker dust and fry'in hot drippings until a
nice hrowns two minutes will be long cnough to fry
thenm. A teacupful of hoiled rice may he used in place
of the bread, and will he found a great addition to the
croquettes.

VEAL PATTIES.

Mince a little cold veal and ham, allowing one-third
ham to two-thirds veal ; add a hard boiled egg chopped,
and a scasoning of pounded inace, salt, pepper, and
lemon-peel ; moisten with a little gravy and cream.
Make a good puff paste, roll rather thin, and cut it
into round or square picces; put the mince between
two of thewn, pinch the edges to keep in the gravy,
and fry a light brown in beef drippings. They may
also be baked in patty pans; in that case they should
be brushed over with beaten egg before they are put
into the oven.  Oysters may be substituted for the ham
with good effect.

TO WARM VEAL.

Cut a small onion in thin slices and fry until a nice
brown in a little mclted butter. Add half a pint of
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stock, or hot water, and any cold gravy you may hap-
pen to have; season with pepper and salt, cooked
tomato or mushrooms, and thicken with browned flour;
add, if necessary, a tablespoonful or two of butter.
Draw the saucepan to the back of the stove ; cut some
rather thin slices from a cold roast of veal, put them
into the gravy, let them remain until heated, but donot
allow to boil.  Serve hot, garnish with small bits of
toast.  Any kind of cold meat may be warmed in this
way.

SALMI OF COLD VEAL.

Put two or three ounces of butter on the stove in
a sancepan, when it melts stir into it two tablespoon-
fuls of flour, when this hubbles add slowly a half a pint
of good broth, which you can ecasily prepare from the
bones and trimmings of the meat, a minced shallot or a
tiny onion chopped very fine, a teaspoonful of chopped .
parsley, a little thyme, pepper and salt to taste, and a
small glass of sherry. Cut some slices from a cold
roast of veal, lay them in the prepared gravy, after it
has simmered fifteen or twenty minutes, let them get
thoronghly heated, but do not allow to boil; add a
s(ueeze of lemon juice and serve on toast, or simply
garnish the edges of yonr dish with diamond-shaped
bits of toast. Beef, lamb and poultry make excellent
salmis ; if beef is used, brown the onion and flour
lightly in the butter before adding the broth. If you
wish to make your salmi as good as possible, add a
glass of sherry to the gravy for white meat, or a glass
of port wine for dark meat, let it simmer long enough
before adding the meat to destroy the distinet flavor of
wine, only the added 1‘_ic]m{s remainiug.
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SWEET BREADS, No. 1.

Fry in butter, then cook in mushroom sauce about
two minutes. '

Savck:  Put butter in a pan or spider with a little
fine onion, carrot, whole peppers, cloves, marjoram,
thyme, and let it brown. Add one tablespoonful of
flour, brown slowly ; then put in bouillon, tomato,
sherry or Madeéira wine and mnshroom sance.  This
mixture must be cooked slowly one hour.  Strain
through a sieve.  Cut up some mushrooms fine and
put in with the bhread.  Keep hot and serve.

SWEET BREADS, No, 2.

Veal sweet breads are the hest, get them fresh, as
they spoil very soon; wash them and remove any skin
or pipes that may adhere; put to soak for two or three
hours in cold, slightly salted water ; then parboil twcilty
~minutes, or until tender, throw into cold water for ten
minntes, to whiten them, and set in a cool place. When
ready to cook them, dip into beaten egg, then into
cracker dust, and fry in Lot butter or beef drippings.
Many cooks lard sweet-breads, but I do not think they
are at all improved by it. Half a pint of stewed mush-
rooms poured over fried sweet-breads is a very great
improvement, though the sweet breads are very deli-
cious by themsclves. '

CALF'S LIVER ROASTED.

Procure a fine liver and lard it aceording to diree-
tions given for larding other meats, and let it stand
twenty-four hours in a pickle made as follows: Diluted
vinegar enough to cover the liver (if the vinegar is
emfy strong, use one-third water, if not strong use less
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water), one onion sliced, chopped thyme and parsley,
a tablespoonful of each, pepper and salt to taste. Bake
in a hot oven ; put a cup of hot water, in which you
liave put a tablespoonful of butter, iuto the baking-pan,
and Daste often.  Will require from one to two hours
to bake, according to size. Serve with a brown sauce.
This may seem like a complicated recipe for such a
common-place dish, but [ hope you will glV(, it a trial
if you cab liver at (l“

CALF'S LIVER BROILED.

Calf’s liver may be fried and lmnlml after dircetions
given for beef’s liver.

CALF’S BRAIN, Sauted or Fried.

Take the membrane from the outside of the brain
soak in cold water two or three hours; then put into a
sauce pan on the stove with a pint of cold water, half
a tablespoonful of salt and a tablespoonful of vinegar §
boil five minutes, plunge into cold water for ten min-
utes, and set in a cool place. When ready to cook, cut
in inch pieces, dip in beaten egg, roll in cracker dubt
aund fry in butter or drippings. Serve with tomato
sauce, or you may have brains a la Milanaise, by cook-
ing some macaroni with your tomato-sauce and putting
it around the brains.

CALF’'S HEAD.

Scald the head until the hair can be easily scraped
off ; clean nicely, divide the head and remove the brains;
soak over night in cold salted water, then boil until
the bones slip out readily. ,MWhen you have removed
the bones, lay the head on @ clean meat board in as
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flat a position as possible, add a layer of fresh parsley
leaves or sprinkle with powdered parsley, dust with
salt and white pepper and grated nutmeg; on this lay
some very thin slices of hain, and over this at regular
intervals put the yolks of half a dozen hard-boiled cggs;
add more scasoning, roll up the head, tic in a cloth, boil
three hours, then remove the cloth and brown in the
oven.  Iold the roll in place with clean twine or tape,
Scrve cold, it will then cut smooth.

CURRIED VEAL.

Fry six onions in two ounces of butter until slightly
browned.  Rub two desertspoonfuls of eurry-powder
over a pound and a half of veal cutlets and fry themin
another two ounces of butter; add the fried onions, a
pint of milk previously heated, a pineh of salt and two
or three ground cloves; stew very gently until the
liquor is reduced to one-third of the quantity. Thicken
the gravy if necessary with a little flour, and add just
before serving the juice of half a lemon.

POTTED VEAL.

Either boiled or baked veal may he used for potting,
but the meat should be quite dry, free fromn gravies, or
liquor in which it has been cooked, asthese would inter-
fere with its keeping qualitics. To every pound of
veal allow three or four ounces of lean boiled or baked
ham, fried ham can be used, a quarter of a pound
of nice butter, salt, cayenne pepper, and mace or nut-
meg, to taste. Chop the veal and hain together as
fine as possible, then pound them with the hutter and
seasoning in a mortar until a smooth paste; pack in
tiny jars and cover an inch deep with claritied drip-
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pings; let the drippings be only just nicely melted

when you pour them over the meat.  IExamine to see

that there is no space left at the side, between the drip-

pings and the jar, as the air must be entirely exeluded.

Almost any kind of cold cooked meats may be potted,

chicken and veal being especially nice. Remove all |
skin, bone, and gristle, use enough cold tongne or ham

to flavor, pound and mix thoroughly, and keep in a

cool, dark place.  In winter potted meats will keep a
long time, in simmmer they must be used sooner. Niece .
for Inneheon and tea. ‘

ROAST LEG OF LAMB.

Cut off the shank-hone, wash, if necessary, and wipe
dry; pus into a baking-pan, add a cup of hot water,
and bake in a ot oven, basting constantly.  Allow at
least twenty minutes to the pound for roasting, as lamb
and mutton are much better if thoroughly cooked,—
the opinion of many famous cooks to the contrary not-
withstanding. When done, remove to a hot platter,
drain the drippings from the baking-pan, add a little
hot water, season with pepper and salt, thicken with
browned flour, and send the gravy to the table in a boat;
or serve your leg of lamb with mint-sance, in which
case you can omit the gravy from the baking-pan.

ROAST SADDLE OF LAMB,.

This is considered a choice roast. Prepareit for the
oven by wiping first with a wet cloth, and then with a
dry one. IHave the oven Aof, and baste frequently all
the timne the meat is baking. The time required for
baking will depend upon the size of the roast; three
hours will be sufficient fo a large raddle of mutton, a
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little less time will be required for Jamb.  Serve with
mint-sauce and a fresh salad, and send to the table with
1t either peas, canliflower, or spinach.

Loin and ribs of lamb are roasted in the same man-
ner, and served with the same sance as the above.

BOILED LEG OF MUTTON,

Cut off the shank-bone, trim the knuckle, wash clean
and wipe dry; put to cook in enough, slightly salted,
boiling water to cover it remove the seum as it rises ;
boil very slowly; allow thirty minutes for every pound.
Serve with drawn butter, for which use the Tiguor in
which the mutton was boiled 5 pour over the meat, o
send to the table ina gravy-hoat.”  Add two tablespoon-
fuls of chopped capers to your drawn batter, and yon
have caper-saunee.  Pickled n:sturtimin pods may be
used in place of capers.  Proce din the same way with
a leg of lamb, allowing less time tor boiling. Utilize
the water, in which either are boiled, for soup.

BONED LEG OF MUTTON.

Bone the leg of mutton, keeping it as whole as pos-
sible. ~ Remove most of the fat.  Fill the cavity, made
by removing the bone, with force-meat; sew up the
opening, bind the meat as compactly as possible, and
bake for three hours in a hot oven ; remove the t't])e,
and send to the table with a good gravy. A co(mng of
glaze will add to the appearance of this dish.

FILLET OF MUTTON WITH FRENCH
BEANS.

Roll up the mutton in a piece of buttered paper
(\Vl‘}tm”‘-“ﬂp(‘!' of course), and bake in a hot oven for
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two or three hours, according to size ; then remove tho
paper, and allow to brown. Iave ready some French
beans, boiled, and drained on a sieve; remove the mut-
ton from the oven and glaze it ; heat the beans in the
gravy, and lay them on the dish with the meat over
them. The remainderof the gravy may be strained and
thickened, and then served in a gravy-dish.

STEWED BREAST OF LAMB.

Jut the breast into picees and season with pepperand
salt 5 lay these in astew-pan, pour in suflicient wateror
soup-stock to cover themy and stew very gently until
tender, which will be in about an hour and a half.

Just before serving, thicken the saunce with a little
butter and flour; let it come to a boil, and pouritover
the meat, which has been removed to a platter.

Green peas or stewed mushrooms, or a little finely
chopped mint may be strewed overit,and will be found
a very great improvement. The breast may be cooked
whole, which will require about three hours. It may
be served the same as when cut into pieces, or put into
the oven and browned.

B]StEAST OF LAMB AND GREEN PEAS.

Remove the skin from a breast of lamb, put it into a
sauce-pan of boiling water, and let it simmer five min-
utes. Take it out and lay it in cold water ; now linc
the bottom of a stew-pan with a few thin slices of bacon
or fat salt pork; lay the lamb on these; peel a lemon,
ent it into thin slices and lay them on the meat to keep
it white and make it tender; cover with one or two
tnore slices of bacon or pork, add half a pint of broth
or stock—mnore if necessary—-a few slices of onion,and a
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small bunch of savory herbs; set the stew-pan over a
slow fire, where the meat will simmer very gently until
tender. Ilave rcady some boiled green peas, put these
on a dish, and place the lamb on the peas.  The appear-
ance of this dish may be much improved by glazing
the lamb, and spinach may be substituted for the peas,
if desired. Of course, the onion can be omitted from
this dish, or any other, if its flavor is objectionable.

SHOULDER OF LAMB STUFFED

Remove the bone from a shoulder of mutton, fill its
place with force-meat, and sew it up with coarse
thread 5 now put the shoulder into a stew-pan, with
a few slices of bacon under and over the lamb, a
simall onion, one head of celery, a bouquet of sweet
herbs, and a quart of good stock. Stew very gently
for a little more than two hours. Remove the meat
from the kettle, boil down the gravy, with which glaze
the meat, and serve with peas, stewed cucumber, or
sorrel-sauce.

MUTTON OR LAMB CHOPS.

Scrape the end of the hone for an inch or two clean
and white, remove most of the fat, dip in melted butter
and broil over a clear fire, turning often until done,
which will be in about cight minutes. Remove to a
hot platter, put a bit of maitre d’hétel butter on cach
chop, sct in the oven a moment, and serve. Or you
may serve your chop with only a dressiug of pepper,
salt and butter. Chops may also be served on a mound
of mashed potato.
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FRIED MUTTON OR LLAMB CHOPS, PLAIN.

Prepare as for broiling ; then put an ounce of but.
ter or drippings into your saucepan on the stove; when
the butter is hot, but not at all scorched, put the chops
inte the saucepan. Fry a nice brown, turning as soon
as sufliciently cooked, that both sides of the meat may he
seared before the juices have time to cscape. When
done remove te a lot platter, sprinkle with pepper,
salt and bits of butter, or use a dressing of maitre @
Liotel butter.  Set in the oven a moment, and serve.
A nice gravy may be made by putting a cup of hot
water or stock into the sauecepan, thickening with
browned flour and adding any flavoring you choose.

LAMB CHOPS BREADED.

Prepare as for plain fried chops ; then dip in beaten
egg, roll in finely sifted cracker or bread ernmbs and
fry or santé in clarified drippings, using enough to float
the chops. Wheun a golden brown remove from the
kettle, drain, arrange on a hot platter, garnish with
parsley or cress, and serve. Remember that the drip-
pings must be hot before you attempt to cook the
chops.  Test by putting a hit of stale hread into the
kettle, it it browns at once put in the chops.  Aspara-
grus, spinach, or peas are the favorite aceompaniment
for lamb chops.

CUTLETS OF COLD MUTTON.

Cut the remains of cold loin or neck of mutton into
cutlets, trim them, and take away a portion of the
fat, should there be too much; dip in beaten egg,
“roll in cracker dust and ‘f,ryvin hot drippings. Serve
with tomato sauce. .
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SHEEP’S KIDNEYS BROILED.

Ascertain that the kidneys are fresh, and cnt them
open very evenly lengthwise down to the root, but do not
separate them, skin them, and pass a skewer under the
white part of each half to keep them flat, then broil over
a clear fire, placing the inside downwards ; turn them
when done enongh on one side, and cook them on the
other.  Remove the skewers, place the kidneys on a
very hot dish, season with pepper and salt and a tiny
bit of butter in the middle of cach, or put a lamp of
maitre " hotel hatter on each picee. Serve very hot
and send hot plates to the table,

FRIED KIDNEYS.

Prepare as for hroiling 3 put a small picee of butter
in the frying-pan, when it is melted lay in the kidneys,
the flat side downwards, fry them for seven or cight
minntes, turning them when they are half done. Season
with pepper and salt, put a piece of butter in each
kidney, add a squeeze of lemon juice, lay the kidneys -
on dry toast, pour the gravy from the pan over them,
and serve very hot.

. LAMB SWEETBREADS STEWED.

Soak three sweetbreads in warm water for one hour
and then parboil them twenty minutes 5 throw them
into cold water for ten minntes, to whiten them ;' put
them in a stewpan with a pint of good stock and sim-
mer gently for rather more than half an hour. Dish
them'; thicken the gravy with flour rubbed smooth in
butter ; let boil, and add one tablespoonful lemon-juice,
six tablespoonfuls sweet cream, salt and white pepper
to taste ; allow the sauce to get quite hot but do not
boi/],‘;* pour it over the sweetbreads and serve.
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LAMB’S SWEETBREADS FIED.

Follow directions given for frying veal sweetbreads.

SHEEP'S LIVER.

Cook the same as heef and calf’s liver.
CURRIED MUTTON.

Slice two onions and fry them in two tablespoonfuls
of butter until a light brown; now stir in a desert-
spoonful of curry powder, one of flonr and a little salt;
mix all well together,  Cut some thin slices from a
cold roast of mutton and add to the above ingredients
when nicely browned add half a pint of stockor water,
and stew gently half an hour.  Serve in a dish with a
border of boiled rice.

HODGE-PODGE.

Mince a pound of underdone cold mmntton and put
it into a stewpan with a teacupfnl of hot water. Slice
five or six small onions and chop two heads of lettuce;
put these into the saucepan, season with pepper and
salt, and simmer half an hour. Boil a pint of green
peas, mix with the mutton;and serve very hot.

70 DRESS A SHEEP'S HEAD.

Clean the head well and let it soak four or five hours
in cold, slightly salted,water. Put it into a kettle with
sufticient water to cover it. Remove the scum as it
rises, and when the water boils add the following vege-
tables, pecled and sliced: three carrots, one turnip, two
or three parsnips, and three onions; add also a small
bunch of parsley, one teaspoonful of pepper, and three

“teaspoonfuls of salt. Put in two-thirds of a teacupful
of rice, barley or oatmeal and stew gently two hours,
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CORNED MUTTON.

Wash the mutton, and put to cook immediately
boiling water, a generous (uantity ; skim, and sct the
kettle where it will boil “very slowly, until the meat is
done; it will require about twenty minutes to the
pound. Serve with drawn buatter or mint sauce. ass
currant jelly with lamb or mutton.  Corned mutton is
very nice eold ; trim off the fat, cut in thin slices, and
you have a very acceptable dish for tea.  Boiled mut-
ton, cither corned or freshy may be served in o variety
of ways, grilled; hashed, made into croguettes, or
salinis, and will e found delicious in either way.

PORK.

On account of the possible presence of trichina, pork
is entirely banished from the table of many peaple;
but for the benetit of those who are able to obtain good,
healthy pork, and wish to use it, we have given the
most approved methods of cooking it, but we wish to
say emphatically that pork should never be served at
all rare, or underdone. Pork, or rather bacon, is
largely used to give an additional flavor to other meats,
it being especially nice with veal, liver and poultry; a
few small, thin slices of well broiled bacon are a favor-
ite garnish for the morning heefsteak.

ROAST PORK.

If used fresh alinost any part of the animal may be
roasted, but the shoulder, loin, fillet, saddle, leg and
spare rib are considered the roasting pieces. Remove
the skin, dust plentifully with salt, pepper, and
powdered sage ; bake in a ot oven, basting frequently ;
alfow thirty minutes to the pound for roasting. Make
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a droqqinw for spare-rib and other roasts if you choose,
seasoning it well with sage and mineed shallot.  Add
a ta,blmp()(mful of very finely chopped cucumber
pickle to the gravy, which prepare in the baking-pan
as for other kinds of roasts.

PORX CUTLETS OR CHOPS, PLAIN.

Jut the entlets from a delicate loin of pork, bone
and trim them neatly, and ent away the greater por-
tion of the fat.  Plice the gridiron on the fire; when
hot Tay the chops on and Droil them fifteen minutes;
turn them three or four times and be particnboe that they
are thoroughly done, hut not dry.  Dish themg sprinkle
over thent a little fine salt and white pepper; and serve
Plain or with tomato sance, sance piguante, or pickle d
cuctmbers, a few of which should be lwl around the
dish as a’ garnish.

PORK CUTLETS BREADED.

Cut the cutlets from a loin of pork, scrape the top
part of the bone, cut away most of the fat and dip
them in a dressing made as follows: One egg beaten
thoroughly, half a teaspoouful of minced or ponnded
sage, pepper and salt to taste.  Dip the cutlets in the
dressing, roll in cracker dust and fry rather slowly
until thoroughly done; let them fry a niee brown
before turning, as one turn should be sufficient.  Serve
with mashed potatoes.  Tomato sauce is well suited to
pork cutlets.

PORK CUTLETS FROM COLD ROAST
PORK.
Cut some nice-sized cutlets from a cold roast loin of
pork, trim off most of the#%..  Putan ounce of hutter
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into a saucepan, lay in the cutlets and an onion chop-
ped fine, and fry a light brown; then add a desert-
spoonful of flour, half a pint of gravy, pepper and salt
to taste, and a teaspoonful each of vinegar and made
mustard.  Simmer gently five or six iinutes and
serve.

ROAST SPARE RIBS.

This joint frequently comesto the table hard and dry
fromlack of basting. Tut the spare-rib into a hot oven;;
put a cup of salted het water into the baking-pan and
baste constantly until the meat is done; remove to
hot platter, turn off the drippings, add & cup of hot
water to the glaze in the baking-pan, let boil up,
thicken with browned flour, scason to taste, add a tea-
spoonful of finely chopped encumber pickle, and serve.
Turn the spare-rib onee in baking, that both sides may
be browned.: Powdered sage may be sprinkled over
the spare-rib before it is put into the oven, and is con-

-sidered an improvement by many. Spare-rib may be

baked with a dressing ; break the ribs across the mid-
dle so that they will fold, lay some foree-meat or dress-
ing on one half and fold the other over it. Serve
stewed apple with spare-rib.

ROAST LITTLE PIG.

A roasting pig shonld not be more than four weeks
old; put the pig into cold water directly it is killed ;
let it remain a few minutes, then immerse it in a large
pan of boiling water for two minutes. Take it out
and pull off the hair as quickly as possible.  When the
skin looks clean make a’slit down the under side of the
pig and remove the entrails, well clean the nostrils and
ears, wash the pigin cold water, and wipe it thoroughly

i
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dry. Take off the feet at the first joint, and loosen
and leave sufficient skin to turn neatly over. After
preparing the pig for cooking, stuff it with a dressing
made of finely grated bread-crumbs, minced sage, pep-
per, salt, and a picce of butter the size of an egg, all of
which should be well mixed together and put into the
body of the pig. Sew up the slit neatly ; rub the pig
over with a little butter, a very slight coating, or salad
oilj put it into a baking-pan and hake in a rather hot
oven, basting often with melted butter until there are
sufticient drippings from the meat; turn, that it may
brown nicely all over.  When perfectly done,; place
the pig on its side on a hot platter, or if the feet were
skillfully removed, you can, it yon choose, stand him
on all fours.  Put a small car of corn inchis month and
- heis ready to carve.  If your pig is too large to make
a nice appearance on the table, lct the head be removed.
Pour the drippings from the baking pan, set the pan
on the top of the stove, add a cup of hot water,
season with pepper and salt, thicken with browned
flour, add a squeeze of lemon juice and send to the
table in a gravy boat. Apple sauce and the old-
fashioned currant sauce are not yet quite obsolete as
an ace~mpaniment for roast pig.

PORK PIES.

Cu. some thin slices of fat pork, if salt, parboil them
then put alayer of the pork into a baking-pan ana
season it with white pepper, mace, or nutmeg, and salt,
if necessary ; add some slices of apples, cored, peeled,
and sprinkled with sugar. Proceed in this order until
you have the required guantity ; let the last layer be of
apples. Cover with puff paefe, or a crust made after
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the recipe given for soda and ercam of tartar biscuit.
Just before the pic is done brush over the top with-
beaten egg or melted butter. Some cooks put a glass
of sweet cider into this pie before putting on the cover.

RAISED PORK PIES.

For the crust, allow a little more than a third of a
pound of butter to one of flour, and sufficient milk and
water, in equal parts, to make it into a stiff dongh.
Ior filling the pics, to every pound of rather lean
meat allow a desertspoonful of salt, white and cayenne
pepper to taste, and two-thirds of o teacupful of water.
Rub into the flour hatf of the butter (or lard); pnt
the remainder, with suflicient milk and water to mix
the crust, on the stove, and let it sinuner fiftcen min-
utes.  Pour it boiling hot on the flour and knead and
beat it till perfeetly smooth.  Now raise the crust in
cither a round or oval form. You can mold it over
your fist if you have no mold, or a small jar may be
placed in the middle of the paste and the crust
molded on this; but be particular that it is kept warm
the whole time; cut up the pork into small picces,
scason it in the above proportion, pressit compactly into
the pie and pour over it a small quantity of water;
put on the cover of the crust, cut the cdges smoothly
round and pinch them together.  Bake, if the pics are
small, and it is better to make them so, an hour and a

half.
| PIGS FEET.

Cut off the fect at the first joint, then cut the
legs in as many pieces as there are joints, wash and
scrape them well, and put to soak for twelve hours
iI/l_ cold, slightly salted water; scrape again, put
4
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into fresh water and soak as before; do this three
or four times or nntil the skin is white and spotless;
you cannot be too nice in the matter. [Put to boil
in sufficient cold water to cover themm; skim care-
fully; boil until very tender and serve either warm or
coid with a brown sance, for which use some of the
liquor in which the feet were boiled, and flavor with
chopped cucumber pickles or tomato.  If the pigs feet
are allowed to cool and are then browned in the oven,
they will he wmmeh nicer than if caten dircetly from
the kettle in which they were hoiled. Pios feet, are:
very rich in jelly, therefore save cvery drop of the
liquor in which they were hoiled. When cold remove
the fat, which should be clarified, and boil the liguor
down to a glaze; this may be potted and will keep a
long time, is uscful for gravies and for glazing, or it
may be utilized for soups, cither before or after lwiling
down,

PORK CHEESE. :

Cut, bui do not chop, two pounds of cold roast pork
into fine pieces, allowing one-fourth ponnd of fat to
cach pound of lean; scason with pepper and salt.
Pound in a mortar a dessertspoonful of minced parsley,
four leaves of sage, a very siiall bunch of savory herbs,
two blades of mace, a little nutmeg and half a tea-
spoouful minced lemon peel 3 mix thoroughly with the
meat, put into a mold and pour over it enough strong,
well-flavored stock to make it very moist; bake an
hour and a half, and allow to cool in the mold.  When
ready to serve cut in rather thin slices and ""LI‘lllSh
with parsley or cress. -
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HEAD CHEESE.

Have your butcher split the head in two down the
face; remove the skin, cars, eyes, and brains, and cut
off the snout; wash thoroughly and put to soak for
twelve hours in cold, slightly salted water ; change the
water and let soak twelve hours longer; then put it
on to cook in sufficient cold water to cover it; skim
carefully, and when sufficiently boiled to come off the
bones easily, remove to a hot pan, take out every bone
and bit of gristle, and chop the meat with asharp knife
before the five; it is necessary to do this as quickly as
possible to prevent the fat settling in it For six
pounds of meat allow two tablespoontfuls of salt, one
teaspoonful of pepper, a little cayenue, six pounded
cloves and two tablespoonfuls of powdered sage.  Stir
the meat and scasoning well together, put quickly into
a perforated mold, or tie up in a coarse cloth, put a
heavy weight on it and let stand until cold and firm.
The liquorin which thehead was boiled may be used for
pea soup, and the fat may be clarified, when it will
serve the purpose of lard.

SAUBSAGES.

Remove the skin, bits of bone and gristle from rather
lean fresh pork, the inferior cuts are used for sausages.
Chop very fine, or grind in a sausage cutter, and scason
as follows: For ten pounds of meat allow five table-
spoonfuls of salt, four of black pepper, three of pow-
dered sage and half a teaspoonful of cayenne pepper;
mix all together thoroughly. Have ready some clean
mauslin bags, two or three inches in diameter ; fill with
the sausage meat, tie up the end of the bag and hang
in a cold place. When ready to cook cut crosswise in
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slices three-fonrths of an inch thick, lay them in a
frying-pan, and fry until well done, and nicely browned.
Stewed or fried apples should accompany fried sausage.
If preferred the sausage may be packed in jars, and
taken out in slices when required for frying.

TO BOIL A HAM.

In choosing a ham ascertain that it is perfectly sweet
by running a knife into it close to the bone; if, when
the knife is withdrawn it has an agrecable smell, the
ham is good'; choose a rather small ham, the meat will
be of finer graine 1 it is very dry and salt let it re-
main in soak for twenty-four hours; changing the water
two or three times, but the ham should be so fresh and
lightly salted as to require no soaking.  Wash it thor-
onghly clean, and trim away from the under side all
“the rusty and simoked parts that wonld spoil the appear-
ance. Scrape the skin as clean as possible, and put it
to cook in a boiling-pot with suflicient cold water to
cover it; bring it gradually to boil and as the scum rises,
carefully remove it. TPut half a dozen cloves and a
piece of sweet red pepper into the water and simmer
very gently until tender. Be careful that the pot does
not stop boiling, nor boil too quickly. When done, take
it out of the pot, remove theskin, brush over with heaten
egg, dust with finely sifted cracker crumbs, and pnt
into a hot oven until nicely browned. If to be eaten
cold let the ham remain in the water in which it was
boiled until nearly cold; by this method the juices are
kept in, and a ham so treated will be found infinitely
superior to one taken out of the water hot; it should
not, however, remain in the kettle all night. If you
wmh the ham to be partmula,rb’ nice, glaze it. Garnish
with parsloy
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BOILED HAM FLAVORED WITH
VEGETABLES.

Prepare as in the preceding recipe and let the hamn
soak for a few hours in vinegar and water.  Put on in
cold water and when the seum rises, carcfully remove
it; then add two heads of celery, two turnips, three
onions, and a large bunch of savory herbs. A glass of
port wine or sherry will also improve the flavor of the
ham.  Simmer very gently until tender; take it out
and remove the sking or, it to be caten cold, let it re-
main in the liquor until nearly cold s then, in either
case, glaze the ham or hrown "t in the oven. Garnish
with parsley.

TO BAKE A HAM.

As a ham for haking should be well soaked, let 1t
remain in water for at least twelve hours.  Wipe it
dry, trim away any rusty places underneath, and scrape
and wash the skin until perfectly clean ; cover it with a
common crust, taking care that this is of sufficient
thickness all over to keep the gravy in; place it in a
moderately-heated oven and bake four or five hours, if
the hamn'is a swmall one, longer if it is Jarge. When
done, take off the crust and skin, brush over with
beaten yolk of ege, dust with finely sifted bread-
crumbs or cracker dust; return to the oven and let
brown, or glaze the han when you have removed the
crust and skin, in that case you will not return it to
the oven. A ham may be baked without a crust, but
a crust keeps the juices in, which give it a finer flavor,
besides it will keep longer.  This nicthod of cooking
is considered superior to boiling.
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BROILED HAM.

Prepare the ham as for frying, but cut the slices
thinner; remove most of the fat; the fire must he
beautifully elear or the hamn will have a smoky flavor
far from agrecable.  Serve poached eggs with broiled
ham. ‘

FRIED HAM AND EGGS.

Cut the ham in rather thin slices, taking care that
they are of the sume thickness in every part. Cut off
the vind, and if the ham should bhe too salt, souk it
fiftcen minutes in hot water and then dry it in o cloth.
Put it into a frying-pan, set it over the fire; and fry
until thoronghly done and a nice hrown; then remove
to & hot platter.  Break the required number of cges
into a saucer, one at a time, slip them into the hawm-
drippings, dip the hot gravy over the eges until a
white filin covers the top of cuach, then remove them
from the frying-pan, place themn on the slices of ham,
or serve on aseparate platter ; sprinkle lightly with salt
and send to the table at once. The eggs will be more
delicate if voached or fried in butter, but many like
the flavor that they acquire by being fried in the ham-
drippings, or gravy. After the eggs are removed from
the frying-pan, drain off the drippings, and if you
want a gravy, pour a little hot water into the frying-
pan, let sinmmer a minute, and pour it over the meat,
in which case, you will serve the eggs by themselves.

POTTED HAM.
Cut some slices fromn the remains of a cold, hoilea
ham ; fried or broiled ham may also be used; mince
them small, and to every tywe pounds of lean meat
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allow half a pound of fat. Pound the ham, fat and
lean, in a mortar to a fine paste, gradually adding half
a teaspoonful of pounded mace, half a teaspoonful of
cayenne, a little allspice, and a very small quantity of
nutmeg. DBe particular that all the ingredients are
well mixed and the spices well pounded. Press the
mixture into tiny jars, filling them to within an inch
of the top; pour over the ham enough clarified butter
or drippings to fill the remaining space, and keep in
a cool place.  Nice for luncheon or tea.

FRIED SALT PORK.

Take very fat side pork cut in thin slices, remove
the skin, lay in cold water for half an hour, then set
the dish on the stove and let the water become scalding
hot, but do not allow to boil, as boiling will shrivel the
meat; remove the meat, drain, dip in flour, lay in a

- frying-pan which has been moderately heated, and fry
a nice brown on both sides; your frying-pan must be
quite hot, or the pork will not brown. When done,
crisp and golden brown, remove to a hot platter, drain
every drop of the dripping from the frying-pan, leav-
ing the sediment of slightly browned flour at the bot-
tom ; now add a cup of thick sweet cream, let boil up
and if your gravy is not thick enough, add a small
tablespoonful of flour stirred smmooth in a little cold
milk, let boil enough to cook the flour, season with
pepper and salt and send to the table in a gravy boat.
Milk may be used in the absence of cream, in which
case you must add a small piece of butter, but it makes
a very inferior gravy. Serve with baked potatoes.

-

S
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SALT PORK FRIED IN BATTER.

Prepare as for plain fried salt pork; fry without -
dipping in flour and when ready to remove from the
frying-pan dip into batter made as follows: One egg
beaten light, two tablespoonfuls of milk, and two
tablespoonfuls of sifted flour, or cnough to make
a rather thin batter; stir until smooth; add a little
salt, dip the fried pork into the batter, put
quickly back into the hot drippings; turmn as soon
as it browns slightly, and remove from the frying
pan as soon as done; if the drippings are hot, @ minute
will eook the batter sufliciently.  Lay on a hot platter
and send to the table.  Tomato sauce may be served
with this dish of pork.  Cold fried pork may be warmed
in this batter, but should he heated in hot drippings
betore it is dipped into the batter.

BAKED PORK AND BEANS.

Pick over, wash, and put to soak over night a quart
of dry beans; in the morning put them over to boil
in two quarts of cold water ; boil slowly half an hour,
then drain off the water, and put on more ; use hot
water this time, the same quantity as before, boil half
an hour, and pour off this water ; now put enough hot
water into the kettle to a good deal more than cover
the peans. Put half a pound of pickled pork, which
has been well parboiled, into the kettle and boil slowly
until the beans are thoroughly cooked, adding water
from time to time, if necessary. Remove to a baking-
pan, add pepper, salt, if necessary, and, if liked, a
tablespoonful of molasses, or the same quantity of
sugar; put the pork in the center of the dish with the
skin side, scored, up, and bake#%. a hot oven until both
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pork and beans are of a light golden hrown. Sece
that there is plenty of moisture in the baking-pan
when it is putinto the oveny it will require a good deal.
When cold, baked heans should ent smooth and solid
like cheese, and should be as moist as they can be, and
hold together; if they erumble they have been baked
too dry. Serve in the dish in which they were baked.
Tt may be made presentable by pinning a folded napkin
around it there should be always at hand o dainty
ase of some kind for sneh dishes.

LARD.

fut the fat in picces two inchies square or any con-
venient size, put into o kettle with just suflicient water
to prevent its hurning 5 allow to cook very slowly until
the fat is melted and  the seraps are just faintly
tinged with yellow, but be careful not to burn.  Strain
through a cloth into crocks of suitable size. The
coarse lard may be *“rendered ¥ in the same way, except
that it should be first soaked for twenty-four hours in
cold, slightly salted water, changing the water once or
twice.

TO CURE HAMS.

For a ham weighing sixteen or cightecen  pounds,
allow half of a pound of sugar, one pound of conumon
salt,and two onnces of saltpetre. Mix these ingredi-
ents well together; rub the ham with the mixture
every other day, until it has been rubbed four times.
Be particular to leave the ham after each rubbing
with the skin side down, thus preventing the escape of
t/‘he juices and also of the salt.  Tet the ham stand ten
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days and then smoke an hour or two a day for seven
or eight days. Nice hard wood ¢hips may be used for
smoking, hut they are not as good as dry and perfectly
sweet corn-cobs.

TO CURE PORK.

The “side pork” is usually the only part salted for
family mse. It is cut into convenient picees, and
packed closely in layers in barrels made for the pur-
pose. A layer of salt three or fonr inches in depth is
first put into the harrel, on this a layer of pork; then
an ineh of salt until the barrel is full or the pork is all
packed the Tayers of pork and salt alternating,  The
top layer should be of salt. Put a wooden cover on the
meat, add a heavy weight and pour over it suflicient
brine, strong cnough to bear an egg, to cover the pork
to a depth of two or three inches.  Examine frequently
to see that the brine covers the meat; if the meat is
not under the brine it will soon become rusty. Place
a tight fitting cover on the top of the barrel.

HAM SANDWICHES

Cut some thin slices of fresh bread, from which re-
move the crust.  Talke the fat from some slices of cold
boiled or baked ham and ¢hop them very fine. To
every teacupful of the chopped ham add half a tea-
spoonful of made mustard and if liked the yolk of a
hard boiled cgg; mix all well together.  Butter the
slices of Lread; spread with the prepared meat, roll up
tightly and give each end a little pinch to hold them
in place.  Or the bread may be eut in any shape pre-
ferred—always taking care to cut It very thin—but-
tered and spread with the meat and then two slices
put together.  Cold corned Le? f makes very nice sand-
wiches ppepared in the same way.
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TO WARM HAM.,

Cut some very thin slices of cold boiled or baked
ham ; broil them over a clear fire until faintly tinged
with brown ; lay the sliccs on a hot platter and put a
few drops of lemon juice or vinegar on each piecc;
dust with white or cayenne pepper and serve. Or, put
a bit of maitre &’ hotel butter on each piece of ham
and set the dish in the oven a moment to melt the but-
ter.  Scrve at once

OR,

Put an onncee of bhutter into asaneepan on the stove
and when it is melted add o gill of currant wine or
three or four tablespoonfuls of current jelly.  If wine
is nsed let itsimmer a few minutes before adding the
meat, which shonld be ceut in very thin slices from a
cold boiled or baked ham ; let the meat remain in the
sancepan long enough to become thoroughly heated,
but (lo not allow to boil. If you use jelly putthe meat
into the saucepan as soon as the jelly is melted, allow
tu become thoroughly heated and then serve.

HAM TOAST.

Remove the fat from some slices ot eold boiled ham ;
chop fine. Put two tablespoonfuls of butter into a
saucepan on the stove ; add the chopped ham and half
a teacupful of sweet cream or milk ; scason with pepper
and salt, and, when hot, remove from thestove and stir in
quickly three well beaten eggs. Pour the mixture
over thin slices of toast and serve at once.



POULTRY.

HE mnecat of domestie fowls furnishes some of

the most wholesome, elegant, and appctizing

dishes that appear on our tables.  Itmay be pre-
pared in an endless variety of ways and is a welcome
addition to any meal.  The Thanksgiving dinner would
be a failnre withont the traditional roast turkey, and
Christinas wonld be lacking in good cheer if poultry
were omitted from the bill of farce, Ttstlavor, ke that
of other meat, will depend greatly upon the kind of
food upon which it has bheen fed; plenty of grain,
some vegetable, and a little animal food, with abun-
danee of pure water and clean yards are essential to
the highest possible degree of exeellence.

In choosing chickens take those with yellow legs,
the meat will be whiter when cooked and the flavor 1s
also considered superior to that of the dark-legged
ones; you may determine whether the fowl is young
or not by examining the end of the breast bone, it being
in young fowls a cartilaginous substance that will bend
casily without breaking. If it has become bone the
fowl is old.  Young geese have yellow feet slightly
tinged with pink, which age deepens to a rather bright
red.  The custom of offering fowls in the market with
the erop and intestines in the body is a filthy and dis-
honest practice which can not be too severely con-
demmned ; the most surprising part of the matter, is,
that the customer does not himself institute a reform
by deeidedly refusing to purchase poultry that has not
been properly drawn, -~
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All kinds of fowls should be hung neck downward
as soon as the head is cut off, that they may bleed.
At the end of half an hour seald the fowl, if a chicken
—eese and ducks are usually picked dry—and roll it
in a dry cloth for a few minutes to drain and dry a
little ; then pluck, singe and draw as quickly as possi-
ble, not forgetting to remove the oil bag; wash thor-
oughly inside and out, but do not allow to soak.

French cooks do not usually wash poultry, but |
have never dressed a fowl the skin of which was not
visibly improved by washing and seraping, and if done
quickly, T do not think the flavor of the fow] will be at
all hmpaired. Fowls that have attained  their full
growth are hetter for fricassee, soups and broths, than
younger ones only young chickens are suitable for
broiling and frying.

Never buy old geese or ducks, for disappointmenn,
will be the certatn result of your attempt to cook them.

Joth of these fowls are delicious when not of too
mature age, being considered by many superior to the
turkey.

TO TRUSS A FOWL.

Caut off the legs at the first joint if for roasting-; for
boiling, cut off the claws, dip the legs in boiling water
for a few minutes, when the skin can be casily seraped
off. Cut off the entire neck, having drawn back. the
skin an inch or two, so that when brought forward it
will cover the end of the bone.  Turn the pinions un-
der, run a skewer through them and the middle of the
legs, which should be passed through the body to the
pinion and leg on the other side, one skewer securing
the limbs on both sides. Tie the legs together by
pasging a trussing-needle, threaded with twine, through
thé backbone and sceuring it on the other side.
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STUFFING FOR BAKED OR ROASTED
FOWLS.

Cut six slices of stale hread, remove the crust, and
put it to soak for five minutes in cold water; then
squeeze it ag dry as possible in a clean napkin.  Put
three tablespoonfuls of butter in a saucepan on the
stove, add a tablespoonful of minced oniou, and let it
simmer a few minates, but do not allow to color; now
put in the bread, two tablespoonfuls of chopped
parsley, three of chopped eelery, a little powdered
thyme, a very snall quantity of  grated nutmeg, and
pepper and walt to taste. When thoroughly heated,
remove from the stove, add  three tablespoonfuls of
sweet ercamy two well beaten eges and a pint of keleet
raw oysters.  Stir all well together and it is ready
for uze. If objeetionable, the onion can be omitted.
The above is a very nice dressing; if a simpler one
is desired, the oysters may be onitted, also either or
all of the ingredients used for flavoring. A very
palatable and wholesome dressing may be prepared of
bread and butter and a scasoning of pepper and salt,
though I would advise the addition of a little chopped
eclery, previously fried in butter till slightly tinged
with yellow. Chestnuts are a nice addition to a stuffing
for turkeys; let them stand a few minutes in hot
water, then remove the skins, horl in strongly =alted
water until tender, chop and ad o the dressing. Both
Irish and sweet potatoes, boiled, mashed and scasoned,
are used for stuffing turkeys.

ROAST TURKEY OR CHICKEN.
Clean, wash, and wipe dry. Jub with salt inside.
IMi with dressing made of bread erumbs soaked in
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cold water and squeezed out as dry as possible, and
scasoned with butter, pepyper, salt and sage to taste (or
any other dressing preferred), then sew up and truss.
Put in the roasting pan with water and a large picce
of butter, sprinkle with pepper and salt, a few bits of
butter, or what is better, a few very thin shiees of fat,
salt pork.  Baste often until nearly done.

Chop the giblets fine and cook in a small saucepan
on the stove until tender; when the fowl is done, add
them to the gravy, which thicken with wetted  flour,
Bake the fowl until tender and a rich brown.

ROAST TURKEY.

Seleet a plump turkey, and when it has been care-
fully prepared-picked, singed, drawn, washed, wiped
and trussed-—season the inside with pepper and salt,
and stuff with any dressing or forcemeat preferred;
sew up the opening with strong, not coarse, thread.
Put the fowl into a baking pan with two or three
ounces of butter, and roast in a hot oven until well
done, basting frequently (I had almost said constantly),
first with the butter and then with the deippings. Do
not forget that the basting is an hinportant part of the
process of baking all kinds of meats, especially that of
fowls; if this is negleeted the meat will be dry and
hard, instead of tender and juicy.  Allow at least five
lours for baking a large turkey, and keep the oven
hot from the moment the fowl is put into it until it
comes out brown, tender and toothsome.  Boil the
giblets and neck in a pint of water until tender ;5 then
mash the liver and chop the gizzard as fine as possible
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and add them to the gravy, which make as follows:
When you take the turkey from the baking-pan, pour
off the drippings, set the pan on the top of the stove ;
add the water in which the giblets were cooked—there
shiould be at lcast two-thirds of a pint—-rub the glaze
from the bottom of the pan with the back of a spoon ;
let boil up and add the prepared giblets ; thicken with
browned flour; scason with pepper and salt, and send
to the table in a gravy turcen.  Serve eranberry sauce
or jelly, currant, j(rlly or spiced  currants, with roast or

buked turkey.

BOILED TURKEY.

I do not recommend this method of cooking turkeys.
Indeed, T consider it a great mistake to boil any fowl
that can be haked, but for the benefit of those who do
not agree with me, [ give the following directions,
which I think will prove satisfactory: DPrepare as for
roasting, with or without dressing, as you prefer; let
the fowl be very ftirmly trussed and tied in position ;
put it into just sufficient boiling water to cover it, add
plenty of pepper and salt and a tablespoonful of lemon
juice; boil very zlowly until tender, turning once or
twice, particularly if the water does not cover the
fowl. The length of time required will depend upou
the age of the turkey; when the breast and thigh can
be easily pierced with a fork it is nearly done ; but do
not remove from the kettle until it is very tender.
Serve with oyster, parsley or cauliflower sauce, using
some of the liquor in which the turkey was boiled for
preparing it. Reserve the gillets and the remainder
of the boiling liquor for roup. ’
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TURKEY GALANTINE OR BONED’
TURKEY.

Dress without eutting the skin on the breast; re-
move the neck, wimgs and legs; cut the fowl in two
down the back; now begin at the edge and cut the
meat from the bones as closely as possible, keeping the
skin whole.  Cut the breast or fillets from the bone
without breaking the skin. When you have removed
the bones from both sides of the fowl, spread the skin
with what meat adheres to it on a elean meat hoard.
Prepare a forcemeat of two pounds of veal, o quarter
of w pound of cooked fat pork or hacon and the meat
from the legs of the fowl; chop fine, and weason with
pepper, salt, nutieg, grated lemon peely and ehopped
parsley.  Put a layer of this forcemeat on the inside
(which has heen placed uppermost) of the turkey skin;
on this put a layer of the fillets cut in inch square
picees and seasoned with pepper ana salt; now add a
layer of dressed  oysters—those from which  the
stomach or dark colored portions have been removed
—also scason with pepper and salt—then another
layer of forcemecat. Roll up the turkey, sew it in
shape with a daruing needle and strong thread ; tie it
in a piece of clean netting and put it into a ciean
saucepan with euough hot water to cover it.  Add the
turkey bones, broken, a small onion stuck with thre.
or four cloves, two or three carrots, half a lozen celery
stalks, and a small picce of red pepper.  Remove the
seun as it rises; Dboil very slowly four hours; then
remove from the fire and let etand untii nearly <old :
take from the saucepan, tighten the eloth, and put a
light weight on it antil eold and solid. Strain the
liquor in the saucepan and clarify after directions
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given for clarifying stock and soups. Return to the
fire, add a glass of sherry or a squeeze of lemon juice;
boil, until when cold it will he a stiff jelly; test by
cooling a little on the ice or a cold plate. Take the
cloth from the galantine, put it into a deep dish, and
pour the jelly, while yet warm, over it.  Send to the
table enveloped in the jelly; slice when serving.
Galantines will keep in winter a week or two, and are
a very convenient dish for luncheon or tea.  They are
an clegant form of cold meat often served at parties,
the fact that they may be prepared several days
hefore they are wanted, heing a not unimportant con-
sideration.  Chicken galantines may be prepared in
the same way.

ROAST FOWLS.

This will be found a good way to prepare fowls that
are known to be too tough for the usual way of buking
or roasting. When the fowl is ready for cooking,
fasten the legs and wings to the sides with small
wooden skewers; put to cook in just enough boiling
water to cover it, to which add a tablespoonful of lemon
juice, a palatable seasoning of salt, and a small piece
of red pepper. Let boil until thoroughly well done;
then remove to a baking-pan and place in a liot oven
until nicely browned; baste frequently with butter.
If desired, the fowl may be stuffed, before browning,
with oysters which have been plumped in their own
liquor, or with any cooked dressing preferred. While
the fowl is cooking, let the giblets be boiled until
tender, in just enough water to cover them ; then mash
the liver and chop the gizzard as fine as possible.
When you wish to prepare thegravy, melt two ounces
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of butter in a sancepan; add the giblets and a tea-
spoonful of minced onion which has been parboiled ;
let theso color a little and then stir in two tablespoon-
fuls of browned flour (or else allow it to brown in the
saucepan), add nearly a pint of the liquor in which
the fow] was boiled, or that in which the oysters were
plumped ; let boil two or three minutes; scason with
white pepper and salt,and serve. I prefer to prepare
the gravy in the pan in which the fowl las been
baked 5 although there will be only a very small quan-
tity of dripping, it is the butter with which the fowl
has been basted and is an improvement to the gravy.

TURKEY ON TOAST.

Take the remains of yesterday's turkey and remove
all the meat from the bones; chop rather fine; put
two ounces of butter into & sauccpan on the stove,
add, if liked, a teaspoonful of minced shallot or onion,
and a tablespoonful of chopped parsley ; let simner
until the onion is slightly colored, then put half a tea-
cupful of hot water, or better still, cold gravy, into the
saucepan ; when it is hot add the meat, which season
with pepper and galt.  Toast five or six small slices of
bread, or a picce for each person to be served, remove
the crust, arrange on a hot platter, heap the hashed
tnrkey on the toast, and =erve.

SCOLLOPED TURKEY.

Cut the meat from the remains ot yesterday’s boiled
or baked turkey ;remove the skin and gristle and chop
the meat very fine.  Butter the bottom and sides of a
deep pudding dish ; put a layer of cracker crumbs in
the b/gttum of the dish, add some bits of butter and
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moisten with hot milk; on this put a layer of the
minced turkey ; season with white pepper, salt, grated
lemon peel, and nutmeg ; add some pieces of butter,
and, if convenient, a layer of oysters, which season with
pepper, salt and butter ; put over this enough cracker
crumbs to just conceal the meat and mwisten as before
with hot milk ; continue in this order until the dish
is full or you have the required quantity ; let the last
layer be of cracker erumbs.  Pour over all a cupful of
hot milk and bake in @ hot oven, covered, until it be-
gins to bubble on the top, then remove the cover and
allow to bake a delicions golden brown,  The time re.
quired for baking will depend upon the guantity. The
remaing of any kind of eold fowl, or even veal or
lamb, may be prepared in this way and will he found
very satisfactory.
RISSOLES.

Chop tine the remains of cold baked or boiled tur-
key, having first removed the skin and gristle; put it
into a saucepan on the stove with an ounce or two of
butter and a half a teacupful of finely -chopped cold
boiled ham or tongue for every teacupful of the hashed
turkey ; add a slice of bread, svaked in cold water un-
til moist, and then squeezed dry.  Season with white
pepper, salt, parsley, grated lemon peel and nutmeg.
Wheu thoroughly heated remove from the fire and add
half a teacupful of swect erecam and two well beaten
eggs ; mix thoroughly. IHave ready some puff paste—
the trimmings from pies and tarts will do—roll thin
and cut in circular picces with a tumbler or tin cutter.
Put a tablespoonful of the meat on one half of each
picce, fold the other half over, pinch the edges to-
gether and fry o uice biown in’f:ut. drippings.
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GRILLED TURKEY.

The drumsticks of a cold turkey are the parts usual:
ly served in this way, but other pieces may beo used
for the purpose. Score the meat deep and dip it in
a dressing prepared as follows : A little more than half
a tablespoonful of sharp vinegar, one tablespoonful of
any kind of catchup, a small teaspoonful of mustard,
a little cayenne and a tablespoonful of salad oil or
melted butter.  Stir and beat these ingredients thor-
oughly ; dip the meat into the dressing, taking care
that it has o good coating of it. IHave the gridiron
hot, ruby it over with a picee of suet; lay the meat on
it and broil over a clear fire; turning ofteng until nicely
browned.  Remove to a hot platter 5 put some bits of
maitre d” hotel butter on the meat, set in the oven a
moment, and serve.  The legs of cold hoiled or haked
chicken, or picces of rare mutton, or beet, may be
served in this way.

RAGOUT OF TURKEY.

Slice the meat from the remains of yesterday’s roast
turkey. I’ut an ounce or two of butter into a sauce-
pan on the stove, add a tablespoonful of flour and stir
until a pale yellow ; now put in a cupful of hot water
and the gravy that was left when the fowl was served.
Season with pepper, salt, nutmeg, thyine, and two or
three ground cloves. Let the gravy boil up and then
add a small glass of sherry or Muadeira, and two or
three teaspoonfuls of currant jelly. Let hoil enough
tc destroy the flavor of the wine, put the sliced turkey
into the saucepan and let it get thoroughly heated,
but do not allow to boil. Serve in a covered dish
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ROAST GOOSE.

Select a goose with a clean white skin, plump breast
and yellow feet; if the feet are red, the bird is old.
Pluck, singe, draw, and carefully wash and wipe the
goose 3 ent off the neck close to the back, leaving the
skin long cnough to tnrn over ; cut off the feet at the
first joint, and separate the pinions at the first joint;
skewer the wings and legs in the proper position and
fill the body with a rage and onion dressing made as
follows s Peel fonr Lirge onions, put them into boiling
water ; let them sinnner ten or fifteen minutes, and,
Just before they are taken outy put ten sage leaves
into the saueepan with the onions and et them simmer
aminute or two to take off their rawness; remove
from the sancepan, drain, and chop both onions and
sage Jeaves very fine ¢ add a gqnarter of a pound of
bread erumbg, one and a half ounces of butter, pepper
and salt to taste, and one egg well beaten. Mix all
thoroughly together. When the goose is stuffed sew
up the opening with fine strong thread ; tie the skin
over the end of the neck bone, place in a baking-pan
with two or three ounces of butter, and if necessary, a
cup of hot water, and bake in a Aot oven, basting fre-
quently. Fourortive hours will be required for baking
a large goose.  When done, take it from the oven,
reniove the threads and skewers, place on a hot platter
and garnish with cress.  Cook the neck and giblets in
a pint of water: mash the liver and cliop the gizzard
as fine as possible.  Drain off the drippings from the
roasting-pan, sct the pan on the stove, put the water
in which the giblets were (:n(?k"(l into it, add the gib-
lets, thicken with browned tlonr, season with pepper
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and salt, and send to the table in a gravy tureen.
Stewed apples are a nice accompaniment for haked
ZO0SE.

TO COOK A GREEN GOOSE.

Geese are called green until about four months old
and should not be stuffed.  After they have been prop-
erly dressed, truss them after divections given for roast
goose, then put into the body a seasoning of pepper
and salt and botter enough to moisten the inside,
Roast in a Zof oven, basting constantly until well done
and nicely browned,  Garnish with water-eresses

HASHED GOOSE.

Cut up the remains of cold roast goose into pieees
of convenient size: the inferior joints and trinmings
put intoa stewpan to make the gravy. Put two ounees
of butter into a saucepan on the stove; slice two small
onionsand fry them in the butter until a very pale yel-
low : add these to the trimmings; and pour over them
about a pint of boiling water; stew these gently for
three-fourths of an hour, then skim and strain the
liquor. Thicken with browned flour, add two table-
spoonfuls of port wine and the same quantity of any
kind of catchup ; add a seasoning of pepper and salt
and put in the picees of goose ; let these get thoronghly
hot but do not allow to boil.  (arnish the dish with
croutons.

ROAST DUCK.

Pluck, singe, draw. wash thoroughly, wipe dry, and
fill with a dressing of moistened bread erumbs sea-
soned with hutter, pepper, salt, and a little sage (or any
other dressing preferred).  Sew up the opening and
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place the duck on its back in a roasting pan, in which
should be a cupful of hot water and a piece of butter
the siz of asmall cgg. Cut a few slices of salt pork
as thin as possible and place on the breast, to season
it, while cooking. Be sure to baste frequently from
the butter and water in the pan, for much depends
upon this to prevent the meat from being dry.  The
giblets should be cooked in a saucepan by them-
sclves, then chopped fine and ready to add to the
gravy when the duck st done. Thicken the gravy
with a Hittle flowr and water stirred smooth together,
fet it boil, and send to the table in a =auce boat.
About a cupful of water will be suflicient to add
to the pan after the dack is removed to the plat
ter.  ITave a moderately hot oven. About one hour
and a half will be required for the cooking of a duck.
Should there be too much fat in the pan after removing
the duck, it may be poured off before making the
gravy.

FILLETS OF DUCK

Remove the breasts whole ; if too thick, cut them in
two lengthwise; dip in melted butter and broil over
a clear fire, turning often, until well done and nicely
browned.  When done dust- with white pepper and
galt, and serve on huttered toast. The remainder of
the duck can be stewed or fricasseed.

STEWED DUCK.

Cut the duck into suitable picees. Put two ounces
of butter in a saucepan,in which fry one finely chopped
onion and three or four spriggf parsley; add the
duck and allow to brown ; then add sufficient hot water
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to cover, two cloves, one sage leaf, dried and powdered
pepper and salt. Cover closely and allow to simmer
until tender ; keep the same quantity of water in the
saucepan by adding more as it boils away. Thicken
the gravy with browned flour, add a squeeze of lemon
juice and serve.  Garnish with croiitons.

STEWED DUCK AND PEAS.

Tut a pint of good gravy on the stove inasaneepan
season with cayenne, salt andalittle grated lemon lwt"];
let the gravy eet thoroughly heated, hut do not allow
to botl; now add some nice slices o cold roast duek,
Boil a quart of peas in slightly salted water until ten-
der; drain them s then add a teaspoonful of granulated
sugar and two tablespoonfuls of butter rolled in flour,
Stir until the butter is melted and the flonr cooked ;
pile in the eenter of a deep dish and pour the stewed
duck around.

ROAST CHICKEN.

When the chickens are nicely dressed and trussed,
geason them inside with pepper and salt and fill them
with a dressing made as follows: Cut the erust from
three or four slices of stule bread; butter the bread
generously and eut it in tiny hits fill the body of the
bowl with the buitered crumbs or any dressing pre-
ferred; place in a dripping-pan with an ounce of but-
ter and half a cup of water if you do not use a roast-
ing rack. Baste often; allow an hour for baking if
the chickens are young and tender; much more time
will be required if they are at all old. Serve with gib-
let grawy made as for roast turkey. Pass crab apple
jelly with roast chicken.
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BOILED CHICKEN.

When the fowl is ready for cooking, fasten the lege
and wings to the sides of the body with very small
wooden skewers; put to cook in just enough boiling
water to cover, to which add a tablespoonful of lemon
juice, a palatable seasoning of salt, and a small picce
of a red pepper pod. Boil until thoroughly well done,
then remove to a hot platter.  Serve with white or
oyster sauce.

FRIED CHICKEN.

Only young, tender chickens ean be suceensfully
fried ; cut them in picees an for fricassee; dust with
salt and pepper. Put two or three ounees of butteror
clarified drippings in a sancepan on the stove; when
melted, Tay the pieces of chicken in the saucepan ;
cover closely and set where it will cook very slowly,
until well done and nicely browned; then turn, and
cook the other side in the same way. When done,
remove to a hot platter, put some bits of butter on the
chicken, sct in the oven a moment, and serve. Gar-
nish with cress or parsley.  If you like, prepare a gravy,
by putting a coffeccupful of hot waterinto the saucepan ;
let simmer a few minutes, and thicken with browned
flonr.  Send to the table in a gravy boat. Chickens
may be cut in pieces and fried in hot drippings, with
or without breaaing as preferred. Let the drippings
be deep enough to float the pieces.-

BROILED CHICKEN.
Pluck, draw, wash, wipe dry, and split open down the
back ; dip in melted butter, ang place on a buttered
gridiron over a clear fire.  Waiel constantly so it will
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not burn, but cook thoroughly. Sprinkle with salt and
pepper while cooking, and, after placing it on a hot
platter, put a few bits of butter over it, and a few
sprigs of water-cress around it. Lettuce salad, dressed
with oil (or melted butter), salt, pepper and vinegar,
may be served with broiled chicken.

BROWN FRICASSEE.

Cut up the chicken into convenient joints; put three
ounces of butter into a saucepan, in which fry the
chicken a golden brown; add suflicient hot water to cover
the chicken ; season with pepper and salt, and allow to
simmer until tender. Thicken the gravy with browned
tlour, and serve.

WHITE FRICASSEE.

Cut the chicken into joints; put into a sancepan with
sutlicient hot water to cover; remove the scum as it
rises; boil very slowly until tender; scason with pep-
per and salt; rub three or four tablespoonfuls of flour
smooth in the same quantity of butter, with which
thicken the gravy. lave ready a tin of warm soda
bixcuit, break them open and lay them on a platter,
with the crusts down ; arrange the chicken on them;
pour the gravy over, and serve. A tablespoonful of
lemon-juice may be added to either white or brown
fricassees, and a small onion, finely minced and cooked
with the chicken, is an improvement for most tastes.

BAKED SPRING CHICKENS.
The following is a delicious way of cooking young
chickeng,—in some respects it is even superior to broil-
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Ing: whe ready for cooking, cut the chicken in two,
down the back, and spread it open, as flat as possi ble
flatten the breast Lone, by giving it two or three ener-
getic blows wiin the rolling-pin. Lay the fowl in a
dripping-pan, with the skin side down, sprinkle with
salt and bits of butter, and bake in a hot oven, basting
very frequently with butter. A little water may be
added, if necessary, to keep the pan from burning, but
only a little will be required.  When done, remove to
a hot platter, dust with pepper, and lay some generous
bits £ hutter over the ehicken ; set in the oven long
cnough to melt the butter; and rerve s or, dress with
maitre d'hiotel butter.  Garnish with eress or parsley.

CHICKEN POT-PIE.

Two cupfuls of bread-dongh (prepared fromWarner's
Safe Yeast),—when ready for the tins will be a suthi-
cient quantity. Work into it a picee of butter the
size of an egg, and one-quarter of a teaspoonful of soda,
dissolved in a very little hot water. Roll, cut into
squares, and set aside to rise, to be ready for the
chicken,which prepare as for fricasseed chicken,and cook
until within twenty minutes of being done; then drop
the rquares of dough into the kettle, and do not remove
the cover until quite sure they must be done, when take
out the chicken and c¢rust uponahot platter.  Thicken
the liquor, and season with butter, pepper and salt;
pour over the chicken and crust, and serve.

FRENCH CHICKEN CUTLETS,
Trim the remains of a cold roast or boiled fowl into
nice entlets.  C'ut picees of breagd of the same size and
shape. Fry the bread to a pale brown in butter, and



144

put in the warming-closet, or oven, with door open, to
keep warm. Dip the cutlets in melted butter, mixed
with the beaten yolk of an cgg: roll in eracker-dust,
season with galt and pepper,and fry fortive minutes; put
each cutlet on a piece of bread, pile high in the dish, and
serve with the following sauce :  Put two tablespoonfuls
of butter, two of minced onions, one of minced carrot, a
few sprigs of parsley and six pepper-corns into a sanee-
pan.  Fry for five minutes, or until hrown, and pour
in half a pint of broth, mude from the hones. Thicken
with a little wetted flour, stew gently for twenty in-
utes, strain, and serve,

CHICKEN PATTIES.

Remove the skin from the white meat of acold hoiled
or roast fowl; chop fine, and to every teacupful of the
meat allow a tablespoonful of cold boiled or haked ham,
finely minced. Put these into asauce-panon the stove,
add a gill of cold gravy, if you have it, or the same
quantity of hot water, a quarter of a teaxpoonful of
grated- lemon-peel, a little mace or nutmeg, and salt and
white and cavenne pepper to taste. When hot, add a
tablespoonful of flour, rubbed sinooth inalike quantity
of butter; let simmer a few minutes: remove from
the fire, and add four tablespoonfuls of =weet cream.
Line some patty-pans with puff-paste, rub the edge of
the crust with melted butter, to prevent the cover from
sticking, put a picce of bread in each patty-pan, puton
the top crust—rolled thin,—and bake in a quick oven.
When done, remove the tops, take out the bread, fill
with the prepared chicken, return to the oven for a
moment, and serve.

.y
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POTTED CHICKEN.
Cut the meat from the bones of a eold roast fowl;
remove the gristle and skin, and to every pound of ineat
allow one-fourth pound of butter ; salt and cayenne to
taste, and a very small quantity of grated nutmeg or
mace. A little cold boiled hain or tongue will improve
rne flavor.  Cut the meat in small pieces, and pound it
in a mortar with the butter until a sinooth paste, add-
ing very gradually the seasoning.  Pack in small jars
to within an inch of the top; fill the remaining space
with elarified drippings, takimg care that the drippings
adhere to the rides of the jargand thoas effeetually ex-
clude the air. Nice for luncheon and tea, also exeel
fent for sandwiches.  The remains of almost any cold
meat, poultry or tish may be potted, if freed from
gravies and everything that could interfere with the
keeping  qualities.  1n winter, they will keep a long
time, but in summer they must be eaten soone

JELLIED CHICKEN.

By exercising a little forethought when preparing
chickens for roasting, you may secure a delicious dish
of jellied chicken without at all interfering with your
roast. For this purpose save the neck, giblets and
feet ; if the latter are allowed to stand in scalding
water a few minntes the skin can be easily removed ;
take off also the nails. As the feet are very rich in
jelly they are an important factor in the dish we are
preparing. Cnt the meat from the remains of your
roast fowl in neat pieces. removing all skin and gristle.
Break the bones and put them in a sauce-pan on the
stove with the feet and other giblets ; add a gnart of
water and simmer two hours ; sl if necessary. It
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ghould now be boiled down to a pint, remove from the
fire and strainj return to the saucepan and clarify
add white pepper and salt to taste, a squeeze of lemon
juice, a little tarragon vinegar, or half a glass of sherry

simmer a few minutes and remove from thefire.  Ar-
range the pieces of cold chicken in a wetted mold—
a bowl will answer every purpose—putting the nicest
pieces at the top and next the sides of the mold; put
a few very thin slices of lemon on the outside of the
meat, and now and then a dainty sprig of parsley,
When nearly cool, hut before it stiffens at all, pour the
jelly over the ehicken ;o set it ina cool place nntil eold
and vequired for use. The liguor should form a,stifl
jelly which will completely envelop the meat. When
ready to serve hold the mold in hot water an instant,
and then invert it over a small platter; the contents
will slip out casily.  Garnish with eress and glice at the
table.

CHICKEN CROQUETTES.

Put on the stove in a saucepan two ounces of but-
ter, in which fry until slightly colored one small onion
or shallot ; now add two coffee cupfuls of cold, finely-
chopped chicken, roast is best, but any other kind will
do ; aslice of bread, first soaked in cold water, and
then squeezed as dry as possible in a napkin ; a little
thyme, a tablespoonful of chopped parsley, a little
grated nutmeg and lemon peel, salt, white and cayenne
pepper to taste ; when thoroughly heated remove from
the stove and add three tablespoonfuls of cream or
milk, and a well-beaten egg ; mix all thoroughly to-
oether and heap on an earthen dish.  When cold add
another egg, two if the mixture is at all dry, as it
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should be as moist as you can work it ; make into little
rolls two or three inches long and an inch in diameter;
handle carefully that they may not break apart ; dip
in beaten cygg, roll in cracker dust and fry in hot drip
pings until a nice brown ; two minutes will be long
cnough to fry them. A teacupful of boiled rice may
be used in place of the bread, and will be found a
great addition to the croquettes.

CURRIED CHICKEN.

Cutin thin slices two large onions; peely core and
chop one apples fry these in two ounees of  butter
until a nice brown 5 then ada one dessertspoonful of
curry-powder, one teaspoonful of flour, one teaspoon-
ful of sugar, half a pint of gravy, and pepper and salt
to taste.  Cut the meat from the remains of a cold
roast fowl in neat slices 5 add to the gravy and allow
to simmer fifteen minutes.  Add a tablespoonful of
lemon juice, and serve with a border of boiled rice.

PRESSED CHICKEN.

Cut the fowl into joints as for fricassee ; put to cook
't just =utticient boiling water to cover ; add a table-
spoonful of lemon juice, a couple of cloves, salt and a
picee of red pepper. Remove the seum as it rises s
allow to boil very slowly until the bones slip casily
frem the meat ¢ then remove from: the gancepan and
take out the bones ; eeparate the meat into rather
amall piccees 5 add two tablespoonfuls melted butter, a
little grated nutimeg, salt and pepper if necessary.
Remove the erust from a slice of stale bread, thensoak
until soft in the nhquor in which the chicken was
hoiled : pui the soaked bread witfl the chicken ment ;
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mix all well together and put into a mold or any con-
venient dish. Lay a plate or close-fitting cover on top
of the meat, add a small weight and let stand until
cold ; it is then ready for serving.  Cut in thin slices ;
arrange neatly on a small platter and garnish witlh
cress.  The liquor may be used for soup. Jellied
chicken is a more elegant dish.

CHICKEN LIVERS.

Fry a few sprigs of parsley and a tablespoonful of
mineed onion in an ounee of butter untjl the onion s
slightly colored 5 add five or six chicken livers and fry
them until done; then add a tablespoonful of hrowned
flour and cnough hot water or stock to cover the
livers ; let simmer five minutes and serve on toast.

A NICE BREAKFAST DISH.

Cut slices from the breast of a eold fowl (cold veal
¢r any other white meat may be used). Dip in beaten
egg and then in cracker dust, fry to a nice brown in
butter or beef dripping. Cut slices of stale bread in
quarters, dip quickly in cold water, then in the beaten
egg, dust with the cracker and fry the same as the
meat. Send to the table on the same or separate
dishes, as preferred.  Garnish the meats with bits of
parsley.

BROILED SQUABS.

Young pigeons are called squabs, and are very prop-
crly csteemed a dainty and delicious dish. Broiling
and baking are the favorite ways of cooking them,
thouglrthey are sometimes made into a pie.  When
the squabs are prepared for broiling—ekinned, or
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plucked, drawn, washed and wiped—split them down
the back and flatten the breast bone by giving it a
gentle blow with the cutlet bat; lay them on a buttered
griddiron and broil over a clear fire until thoroughly
cooked and nicely browned.  Remove to a hot platter ;
dust with white pepper and salt 5 put a bit of butter on
each picee; set in the oven a moment and serve.  Or,
serve on bnttered toast.

BAKED SQUABS.

Prepare as for broiling, then put into a baking-pan
with a cup of Lot water, an ounce or two of butter,
and a little salt 3 bake in a hot oven, basting often
until done.  Scerve with or without bhuttered  toast.
Thicken the gravy in the roasting-pan with a little
browned flour, and send to the table ina gravy boat.

PIGEON PIE

Skin, draw and wash inside and out ; cut into con-
venient pieces and put into a saucepan with suflicient
lot water to cover ; add a tablespoonful of lemon
juice, a picee of red pepper. and salt.  Cook very
slowly until tender, keeping the sume  quantity of
water by replenishing as it boils away.  When done,
thicken the gravy with two tablespoonfuls of flour
rubbed smmooth in the same quantity of hutter ; put the
pigeons with the gravy into a decp baking dish and
cover with a ¢rust made as for soda biscuit.  Brush
over with beaten egg and bake until the crust is done.
Serve in the baking dish.

GUINEA FOWL ROASTED.

Dress and truss the same as a chicken ; lard the
breast and stuff with a dressing made from either of
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the recipes given for poultry dressing.  Put into a
baking-pan with a cup of hot water and two ounces of
butter ; bake in a hot oven, basting very often. Serve
with giblet gravy or bread sauce.  The flavor and
color of the flesh of the guinea fowl bears a close
resctblance to that of some kinds of game, for which
it is often substituted. It is delicious fried or broiled
when young and tender.

ROAST PEACOCK.

Follow direetions given for roast turkoy 5 if the fowl is
tal ooy
a youngone, it may he roasted without astutling.  Serve
with crab-apple jelly.



GAME.

SE fresh game; avoid stale or ripened game, as

* dealers call it. 1 know it is the custom in Kng-

land to hang poultry, mutton and game for
several days before cooking ity and the meat so treated
is said to be simply delicious.  DBut our elimate scems
to be lacking in the preservative qualities whieh the
English atmosphere ro Lirgely possesses, for the result
of hanging meat for any length of time, in Ameriea,
is quite the opposite of delicious. Venison can be used
within a {ew honrs after being brought ing or as soon
as it becomes perfeetly cold. Those who have never
Idd the pleasure of eating fresh venison do not know
how excellent it really is.

The smaller animals, such as rabbits and squirrels.
should be put into slightly salted water for a short time,
hefore cooking.

All game birds should be plucked or skinned, and
drawn as soon as possible after being killed, that the
meat may not become tainted by the contents of the
intestines.

This is as essential with game birds as with domestie
fowls. The epicure, who insists that a woodcock shall
be served with the trail retained, would lose his appe-
tite very suddenly if his spring chicken, though broiled
to a turn, had not been previously drawn.

This is a matter worthy the attention of all who have
to do with the cuisine of a household. From a scien-
tific point there scems to be but one rule to follow, the
opinions of a class of epicures .nuy-utul chefs to the
contrary notwithstanding.
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The ruleis this: The entrails of all game birds
should be drawn.  There is no nonrishment in the
effete matter which they contain, it being that portion
of the food which the system lias rejected after absorh-
ing all the nutriment during the process of digestion.
A bird to be properly plucked, should have every pin-
feather removed; singe by holding over a blazing
paper, over the open stove, or by setting fire toa table-
spoonful of aleohol on a plate, and holding the bird
over it then draw, cut off the head and feet, and be
sture to ent out the oil hag from the tail, and see that
every particle of the wind-pipe is removed, The gib.
lets are the liver, heart and gizzard.

Cut the gall bag carefully from the liver.

Cut the hieart partly open or press it hetween the
thumb and finger, that no blcod may renain. Wash
all parts carefully in elear; cold water.

Do not parboil game, nor use too many spices in
seasoning it —its peculiar flavor should be preserved.

BREAD-SAUCE FOR GAME.

Prepare a pint of sifted bread-crumbs; put two-
thirds of & pint of milk in a saucepan on the stove
add a scant teaspoonful of grated onion ; scason with
cavenne pepper, salt, and a little nutmeg or mace; let
boil five minutes very slowly, then add half the bread-
“rumbs.  Fry the remainder in an ounce of butter until
(uite dry and a golden brown. After the game is
dished, sift the fried bread-crumnbs evenly over it, and
pass the white sauce, or put a tablespoouful on each
plate.
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SADDLE OF VENISON.

This is the cut of venison pear crcellence, and should
always be roasted either before the open fire, or in a
hotoven.  Lard the meat thickly with fat pork or bacon,
and sprinkle with salt; place in a baking-pan with a
cup of water and two ounces of bhutter; baste often
cnough so that the meat shall not once beecome dry.
Bake one hour for every three pounds; prepare the
gravy in the roasting-pan, as forother baked and roasted
meats s add three or four tablespoonfuls of currant jelly
to the gravy, and put amold of currant jelly on the
table, to he served with the venison,

BAKED HAUNCH OF VENISON.

Trim in good shape, and wipe first with a wet cloon
and then with a dry ones brush it over with melted
butter, and put it-into a baking-pan with a teacuptul of
hot water and two or three ounces of hutter; bake ina
Irot oven, basting continually until done, which will
require at least five hours, if the haunch is a large one.
Remove to a warm platter; put the baking-pan on the
top of the range, add a cup of hot water, a seasoning of
cayenne and salt, half a teacupful of currant jelly, a
glass of port wine or sherry, and a little grated nut-
meg; thicken with browned flour, and serve. A very
nice, plain gravy may be made without either wine or
jelly.  The above is the simplest way of preparing this
roast. It will be more ravory and juicyv it covered,
while baking, with a paste, made of flour and water;
remove the paste half an hour before the meat is taken
from the oven to allow it to brown. Baste with hot
water until the crust is removed, then add wine and

butter. N -
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SHOULDER OF VENISON.

The shoulder may be baked or roasted, the same as
the haunch. Baste often with butter and the drip-
pings, and when necarly done add a glass of wine to
the dripping pan, and continue basting. Serve with a
gravy, prepared us for roast or baked haunch of venison.

VENISON STEAK.

Cut the steaks three-fourths of an inch thick, and
trim them as you would beefsteak 5 place ona buttered
gridiron, and broil over a clear fire, turning often until
well done, - - they ghould not be served at all rare. Re-
move to a hot platter; sprinkle with salt and pepper
and bits of hutter ;5 set in the oven a moment, and serve.
Some cooks put a tablespoontul or two of melted cur-
rant jelly on the steaks, but the tlavor of broiled veni-
son is so delicious, that T dislike to recommend anything -
but a dressing of pepper, salt and butter for this
delectable dish.

VENISON CHOPS.

Dip the chops in melted butter, and broil over a clear
fire, turning the broiler often, so that every portion of
the meat may be thoroughly cooked. Season with
pepper and salt.  Iave ready in a saucepan the fol-
lowing: 2 cupful of hot water, a tablespoonful of cur-
rant ]cll\ half a dozen pepper-corns, two cloves; heat
well together until the jelly is dissolved, then pla(c the
chops in the saucepan for five minutes, and remove to
a hot platter, with the sauce poured around them.

STEWED VENISON.

T'he neck and shoulder picees of venison make very
savory stews. If ashoulder of venison is to be stewed,
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remove the bone through the under side and fill the
space with a foreemeat made of bread erumbs seasoned
with butter, cayenne, salt, and shierry or port wine;
a slice of fat iutton, fincly mineed, will be an improve-
ment to the dressing.  Bind the shoulder in shape with
tape or strips of clean white cloth.  Tut to cook in a
stewpan with enough stock—made from the trimmings
—or hot water to eover it; add salt and cayenne, and
if iked, a glass of wine; allow to simmer until very
tender.  Remove the bands; and dishi 5 strain the gravy,
thicken with browned flour, and add butter if neces-
sary.  Send to the table ina gravy tureen. I desired,
the shoulder may be browned in the oven after it is
removed from the stewpan.

VENISON PIE.

Cut the venison into picees two inches long, and an
inch wide; put into a stewpan with suflicient hot water
to cover; add pepper, salt, half a dozen whole allspiee,
two cloves, and a glass of port wine ; remove the scum
and allow to boil very slowly until tender; as the water
boils away replenish so as to keep the original quan-
tity ; thicken the gravy with two or three tablespoon-
fuls of browned flonr rubbed smooth in the same quan-
tity of butter. Put the fricassce into a baking-dish, .
cover with a puff paste, brush over with beaten egy,
and bake. If the erust browns too quickly cover it
with a piece of buttered paper.

VENISON HAM.
Dried venison is a rare delicacy ; the hain is the part
generally used for drving ; prepare as follows: Trim
the ham in good shape ; rub over }ith a mixture of
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sugar and salt in equal parts 5 repeat the process every
other day for cight or ten days; then dust over, while
moist, with clean, sweet, wheat bran and smoke or dry
as preferred. It is more wholesoine, and to most tastes
more palatable, if dried without the flavor of smoke.
Two ounces of saltpeter rolled fine and added to the
sugar and salt will improve the color of the venison.
Serve raw and in very thin picees, eut across the grain.
Dried venison may bhe prepared after either of the
recipes given for dried beef.

ROAST WILD TURKEY.

Pluck, deaw, wash thoroughly o lay in salted cold
water for half an houry rinse in cold water, \\'iJ)(! dry,
rub inside with salt, till with o dressing of moistened
bread erumbs, seasoned with butter, pepper, salt, and
a little sage (or any other dressing preferred), and sew
up the opening.  Some like the flavor a snall onion
chopped fine gives to the dressing.  Place the turkey
on its back in the roasting-pan, with a cupful of
hot water and a generous lnmp of butter. Lay a few
slices, cut very thin, of fat salt pork on the breast to
season it while cooking.  Cut the rind from the pork.
Sprinkle the bird with a little salt.  DBaste frequently
from the water in the pan, until nearly done, or the
meat will he dry. From an hour and a half to two
hours will be required.  Cook the giblets in a sauce-
pan, chop fine, and have ready to add to the gravy
after the turkey has been taken from the pan.  Add
more hot water to the pan as it may be needed. When
done place the turkey on a hot platter, which garnish
with watercresses or parsley. A row of fried oysters
may be placed around the platter next to the turkey.
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Thicken the gravy with flour and water, season with
more butter, taste to see if sult enough and, after add-
ing the chopped giblets, send to the table in a sauce-
boat.

ROAST WILD GOOSE.

Remove the feathers dry, singe, draw, wash, lay in
salted cold water for half an hour, rinse in cold water,
wipe dry, ruby inside with salt, and fill with a dressing
of mioistened  bread  erumbs, hutter, pepper, salt, a
small onion aud a sour apple, hoth chopped fine, and a
little sage. Sew up the opening, place the goose on
its back in the roasting-pan with w cupful of hot water
and a pice of butter. Sprinkle with salt and l;l:u-u i
few thin slices of fut salt pork on the hreast to season
it while cooking.  Daste from the roasting pan fre-
quently during the first hour, adding water when
neeessary. By using a fork earefully it ¢an be ascer-
tained when the meat becomes tender.  When done
place on a hot platter, and garnish with parsley.
Drain the fat from the pan, add a cupful of hot water
to the glaze, also a bit of butter, pepper and salt.
Thicken a little with browned flour, strain, and send to
the table in a sauee-hoat.  Serve the goose with the
traditional stewed apple.

ROAST RABBIT.

Dress, removing the head and feet, and lay in salt
water about half an hour, then rinse in cold water,
wipe dry, rub inside with salt, and fill with a nch
bread dressing of moistened bread crumbs, butter,
pepper, salt, and a little sage (or any other dressing
preferred).. Sew np the openingemd place the rabbit
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in a roasting-pan, sprinkle with pepper and salt and lay
a few slices of fat salt pork along the top; cut the
slices as thin as possible.  Place in a moderately hot
oven and baste frequently.  DBe sure that it is well
cooked ; a little over an hour may be required.  Baste
with the butter and water that should be put into the
roasting-pan.  Garnish with slices of lemon.  Thicken
the gravy and send to the tsble in a sauee boat.

FRIED RABBIT.

Prepare as for rabbit fricassec ;s after removing
from the salt water and rinsing, wipe dry and place
on a plate.  Obtain w little fat by fryving w few slices
of salt pork, remove the pork and add a generons
picee of butter.  Put the picees of rabbit in the
pan, sprinkle with pepper and salt, eook till well
done and of a nice color and send to the table hot.
Garnish with slices of lemon and eress.  If preferred,
before frving dip the pieces in beaten egg, then in
cracker dust or very fine bread erumbs.  For fryving,
the rabbit should be very tender.

RABBIT FRICASSEE (White).

Skin, removing entrails, feet, head and neck of two
rabbits 5 wash, cut into picces and lay in salted cold
water for half an hour; rinse in cold water, then put
into a saucepan, with hot water enough tc cover. Put
in a pinch of xalt.  Remove the scuun as it rises. Cook
until tender, thicken with flour and water, add a
squeeze of lemon juice. butter and a little pepper to
season/it,. Serve at once on a hot platter.
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RABBIT FRICASSEE (Brown).

Prepare and cook the rabbit as for a white fricassee.
W hen the meat has cooked tender, draw the saucepan
to the side of the stove and prepare the following: A
vow slices of onion, a bunch of sweet herbs, a slice of
fat salt pork, an ounce of butter, a halt a dozen pepper
corns, fried together to a nice brown, being careful not
to secorch ; then add the liquor from the rabbit, allow
it to boil upjy strain back into the  saucepan, in
which the mbbits still remadn, and  thicken with
hrowned flonr, boil, and cend to the fable on a hot
platter with the sauee about the meat,

RABBIT PIE.

Prepare and cook the same as for white or brown
fricassce until ready for the table, then put into a baking-
dish and cover with a crust made as for biscuit, or use
a puff paste.  Cut a slit an inch or two long in the
center of the crust, for the steam to escape, place in
the oven and bake a nice brown and until the crust is

done. Send to the table in the same dish in which it
is baked.

BROILED SQUIRRELS.

Skin, draw, wasli, and lay in salt water ten minutes;
rinse in cold water, wipe dry, and broil over a
clear, steady firc until done, then sprinkle with salt
and a little pepper.  Broil carefullv until well done.
Put on a hot dish and pour over a little melted butter;
cover cloqely and set into the oven for a few minutes,
The covering helps the scasoning to penetrate the
meat. Itis theu ready to serves”
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RAGOUT OF SQUIRRELS.

Prepare the squirrels as for broiling, then eut up and
cook tender in water enough to cover, replenishing if
needed.  Season with butter, salt, a little pepper, and
lemon juice. Thicken with flour and water, allow it
to boil up well, and send to the table on a hot platter ;
or a few slices of onion and a couple of thin slices of salt
pork may be fried together and added when the meat
has become tender, then proceed as above; or both
lemon juice and onion may be omitted; if preferred.
DBesure to skim off the sewm that will rise when it
hegins to boil.

SQUIRREL PIE.

Prepare the squirrels as for broiling, then cut up and
put into a sancepan with water enough to cover them.
As soon as it boils up throw the water away and cover
again with hot water and boil until tender, then season
with butter, pepper and salt. A little salt nay be put
in when the second water is put on. Thicken a little
with flour and water stirred smoothly together, then
draw to the side of the stove, taste to see1if suthelently
seasoned, then dip into an earthen baking dish and
cover with a crust made as for biscuits; or a puft paste
may be used.  Make an opening in the eenter of the
crust an inch or two long to allow the steam to escape.
Bake in a moderately hot oven until the erust is done
and of a rich brown.

ROAST WILD DUCK.

Pluck, singe, draw, wash and lay in salt water for
twenty minutes; rinse in cold water ; wipe dry, season
insid¢” and out with pepper and salt; place in the
roasting pau, in which put a little hot water and a



161

generous lnmp of butter with which baste frequently.
Have the oven hot ; cook about thirty minutes. Do
not fail to serve the bird Zot, or it better not be served
at all. Use the above rule in cooking ducek for those fond
of it served rare, especially hunters, whose daily bill of
fare during their hunting excursions includes game.
For a home party, little accustomed to, or not par-
ticularly fond of game, use the following rule: Prepare
the duck as above, and fill with a dressing of moistencd
bread erimbs; seasoned with butter, salt, pepper, and
sage (or any dressing preferred). Sew up the opening

place the duck on its baek in the roasting pan, in
which should be a teacuptul of hot water and a large
lnp of butter. Add water to the pan as required,
for the tlavor of the duek will be injured if allowed to
scorell.  Cover the breast of the duck with 2470 slives
of fat, =alt pork (from which the rind has bheen re-
moved) to season it, and in cooking it will shrivel and
almost disappear.  Be sure to baste frequently from
the pan, until nearly done.  The duck should be of a
dark, rich brown color, and very tender, when done.
The giblets should be cooked in a saucepan by them-
sclves, chopped fiue, and added to the gravy.  Add a
teacupful of water to the pan after the ducks are re-
moved to the platter  Thicken the gravy with a little
Hour and send to the table in a sauce-boat.  The oven
should be hot and the ducks cooked from an hour toan
hour and a half. A duck that requires parboiling
should never be eooked. The canvas-back, teal, butter
ball, wood-duck, black duck, red head, mallard and
pintail are the best—-the blue billy broad bill and
widgeon would be the next choice. #The above namied
ducks are the only kinds fit to use, although other
varieties are often in the market.
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RAGOUT OF WILD DUCK

Preparc as for roasting, then ent into picces .,
cutting off the neek, wings, legs, which disjoint,
making one picce each of the breast and back.
Lay in salt water for twenty minutes, then rinse in
cold water, and put into a kettle with hot water enough
to barely cover. Putin a little salt and cook until
tender, replenishing the water as it boilsaway.  When
done, season with butter and pepper and thicken with
a little flonr and  water, stirred  smoothly together,
Allow it to hoil up well, remove to a platter, and send
to the table hot.

PARTRIDGES PHEASANTS, OR GROUSE.

3y whichever name known in the localities they fre-
quent, these birds are much sought after, and are very
nice cooked inany of the waysin which chickens may be
used.  The older birds are better for roasting and stew-
ing. The younger birds are most delicious broiled, aud
served on toast.

Also the younger birds may be steamed until nearly
done; then remove to a roasting-pan; scason with salt
and a little pepper, baste with butter and water,
brown delicately, and put a little melted butter over
them. Scrve hot, with or without toust.  Partridges
are often served roasted with or without dressing, with
head and fect retained, but the practice does not mieet
with general approval.

ROAST PARTRIDGE.
Pluck, draw,wash and wipe dry; rub with salt inside
and- out, and place in a roasting-pan with a cupful of
hot water and two ounces of butter.
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Put a thin slice of fat, salt pork on each bird. Be
sure to baste often ; have a moderately hot fire. About
forty minutes will be required, but it will depend upon
the size of the birds. When done, remove to a hot
platter, and serve with a plain gravy, as with chicken ;
or a cupful of stock and half a eupful of claret may be
added to the roasting-pan after removing the birds.
Allow the liquor to come to a botly strain, and send to
the table in a sance-boat. Garnish with eresses or pars-
ley.,  If preferved, fill the birds with dressing, the
game as chiecken,

BROILED PARTRIDGE.

Pluck, draw, remove head and feet 5 cut in two,wash,
wipe dry, dip in melted butter, and broil over a clear
fire until well done, and of anice color.  Sprinkle with
pepper and salt ;5 put a teaspoonful of melted butter on
cach bird.

Garnish with curled ecress or water-cresscs, or pieces
of lemon.

FRIED PARTRIDGE.

Fry partridge the saune as chicken.

PARTRIDGE FRICASSEE.

Prepare the saine as a chicken; wash well, put in
a raucepan with hot water enough to cover, replenish-
ing if it boils away. Remove the scum as it rises,
cook until tender, and thicken the gravy with flour
and water. Season with butter, pepper and salt ; put
a little salt into the water when first put over to boil.

Have ready hot biscuits, sp]it,/nd laid on a hot
platter. Pour the meat and gravy over them, and send
to the table hot.



164

Mushrooms may be nsed with partridge, cooked the
samme as above, omitting the bisenits,

PRAIRIE CHICKEN.
Prairie chickens may be cooked the samme as pa:-
tridge.

ROAST SQUAB.

Pluck, wash, drain, rab each one inside with a little
salt, and plawe in a row in a roasting pan, with a wery
thin slice of fat salt pork, about an ineh square on each
bird 5 sprinkle a very little pepper over them. Place
the panin the oven s put a picee of hutter and o little
hot water into it.  Baste frequently. Use only water
enough to cover well the bottom of the pan, and, by
tipping it a little, there will be enough for basting,
When done, if there ix not a tablespoonful of liquor
for each hird, add a little water.

Place on a hot platter, pour the liquor over them
and send to the table garnished with water-cresses.

BROILED SQUABS.

Pluck, remove head and feet, draw, wash, wipe dry,
split down the back, and press them open to flatten
them.  Dip in melted butter, and broil over a clear,
stecady fire until done, and of a nice delieate color:
then sprinkle with a little pepper, salt and bits of
butter.

Send to the table on hot buttered toast on a hot
platter.

The toast should be made before beginning to broil
the Birds, and placed together, covered closely, and put
into the oven to be ready for use.
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SQUAB, OR YOUNG WILD PIGEON-PIE.

Skin, draw, wash, and put into a stew-pan with hot
water enough barely to cover them, also a pinch of
salt and a tablespoonful of lemon juice. Cook gently
until tender, replenishing the water, if it boils away,
s0 as to keep about the same quantity.

When done, add a little pepper and butter, thicken
a little with flonr and water, smoothly stirred together.
Let it boil up; taste, to see if sufficiently seasoned
then draw to the side of the stove, and dip ont into a
haking dish, which cover with a erust, made as for his
cults, or a pull-paste may be used,

WOODCOCK.
These birds are very delicions eating, and are regarded
by hunters and epieures one of the ehoicest game birds,
Some prefer the English way of retaining the trail,
the head and teet, which most Americans will not tol-
erate and consider most unwholesome.

ROAST WOODCOCK.

Pluck, draw, cut off the head and feet, wash and
wipe dry; then rub inside with salt,and fill witha rich
breaa dressing Place the birds in a roasting-pan,
sprinkle with pepper and salt: put a cupful of hot
water into the pan. Baste themn frequently until nearly
done, then allow to brown.

Some birds will cook sooner than .others, but the
meat should be tender, and about half an hour will be
required after they begin to roast. Send to the tabte
hot. on buttered toast.

If preferred. omit dressing, but cyk and serve the
sane. ;

Tet the oven be hot when the birds are put into it.
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BROILED WOODCOCK.

Pluck, draw, cut off the head and feet, split down
the back, wash and wipe dry ; then put on a hot, but-
tered broiling-iron, over a clear fire.  When done, sea-
son with butter, pepper and salt.  Send to the table
hot, garnished with water-cresses.

SANDPIPERS.

Sandpipers are cooked and served the same as wood
cock.

QUAIL ON TOAST.

Pluck, draw, wash and wipe dry, then putona plate,
set into a steamer over a kettle of hoiling water § steam
until nearly done, then remove to a o roasting-pan,
sprinkle with pepper and salt and baste with the melted
butter in a little water from the pan in which they are
cooking. Allow them to become a delicate brown,
Serve on round or square pieces of buttered toast, ax
may be preferred. Use the dripping in the pan to
moisten the toast.

BROILED QUAIL.

Quail for broiling should be split down the back,
dipped in melted butter, and placed on a buttered
broiling iron over a clear, steady fire.  About twenty
minutes will be required. When done, sprinkle with
pepper, salt, and a few bits of butter. Serve hot on
bhuttered toast.

ROAST SNIPE.

Phick, draw, wash, wipe dry, and place in a row in
a roasting-pan. Sprinkle with pepper, salt, and put a
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cupful of hot water and a heaping tablespoonful of
butter into the pan. Set into the oven and baste fre-
quently.  Have a moderately hot fire.  Wheu done,
remove to a hot platter.  Should there not he enough
liquor for a tablespoonful for cach bird, a little water
mmay be added. Send to the table with or withoun.
toast.

BROILED SNIPE.

Prepare as for roasting, then split down the hack
and press open to flatten them for the broiling iron,
Dip in melted butter and broil ever aelear, steady five,
When donegsprinkle with pepperand salt and place on
buttered toast ona hot platter, and put a teaspoonful
of melted butter on cach hird,  Water-cresses or curled

eress are a nice garnish.

ROAST UPLAND OR GOLDEN PLOVER.

Skin, draw, wash, wipe dry, and place in a row in a
roasting-pan. Sprinkle with pepper and salt, and put a
little hot water into the pan with some bits of butter;
baste  frequently. When done, send to the tabie
on hot buttered toast on a hot platter. Prepare the
toast while the birds are roasting and set it into the
oven closely covered. Tt is a nice addition to have
ready the livers (cooked by themselves in a saueepan)
chopped fine, mixed well with a few bread crumbs,
a little melted butter, the white of an egg, a little
chopped cress and moistened with some of the liquor,
Taste to sce if sufliciently seasoned, and put on the
toast around each bird. [If preferred, the above.
omitting the egg, may be added t#the liquor with
water enough for a cupful of gravy, which thicken
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a little, if necessary, then send to the table in a sauce-
boat. Garnish the platter with water-cresses or curled
eress.

BROILED UPLAND or GOLDEN PLOVER.

Skin, draw, split down the back, wash and wipedry.
Press them open to flatten them.  Dip inmelted butter
and broil over a elear fire. When done, sprinkle with
pepper and salty and send to the table Tot on buttered
toast. with a teaspoonful of melted hutter put on each
bird.  Make the toast hefore broiling the bivds, [t s
nicer to he in round picees without the ernst. Butter,
pile on a plate, cover closely and set into the oven to
be ready for use.

ROAST WATER-RAIL.

Pluck, draw, wash, and wipe dry, and place in a
roasting-pan with a eupful ot hot water and bits of
butter. Sprinkle with pepper and salt  Baste fre-
quently. When done, send to the table on a hot platter
with or without toast, garnished with water-cresses.

BROILED WATER-RAIL.

Prepare as above, and spliv down the back, dip in
melted butter and broil over a elear, steady  fire until
done and of a nice eolor.  Send to the table hot.  Put
a teaspoonful of melted batter upon cach bird.

REED BIRDS.

Pluck, draw, wash, wipe dry, rub a little salt inside,
and put into asaucepan, with butter, pepper and a light
sprinkling of salt over them. Watch constantly, turn-
ing often, that they may not scorch. A dozen birds
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will need a heaping tablespoonful of butter. Ilave a
piece of toast ready for each bird on a hot platter.
After placing the birds on the toast, add half a cupful
of stock to the pan and a squeeze of lemon juice ; when
heated, pour a little on each bird, using the whole
quantity of liquor. In the absence of stock, hot water
may be used, and a httle more butter added. Serve
with slices of lemon.

BLACKBIRDS.

The wild rice blackbirds, during their migratory
flight south, or while they are feeding on wild riee,
are esteemed by some nearly equal to the English snipe,
though many do not inelude them in their list of gume
birds for food, but a closer acquamtance would con-
vinee them that they are really very niee broiled or
stewed, or cooked in any of the various other ways
in which small birds may be used.

BLACKBIRD PIE

For a mediumsized baking-dish about ¢ four and
twenty blackbirds ™ will be required, whicl, I believe,
is the traditional number given the little ones by
Mother Goose.

Skin, draw, and put the birds into salted cold water
for ten minutes; then take from the water and place
in a stew-pan, with water enough barely to cover them,
also a pinch of salt and a tablespoonful of lemon-juice.
Cook gently until tender, replenishing the water, if it
boils away, so as to retain about the same quantity

When done, add a little pepper and butter ; thicken
a dittle with flour and water, smoothly stirred together.
Taste, to sée if sufficiently seasor®d ; then draw to the
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eide of the stove, and dip out into the baking dish,
which cover with a crust, made as for biscuits, or a
puffpaste may be used. Make an opening in the centre
of the crust, an inch or two long, to allow the steam
to escape.  Bake in a moderately hot oven until the
erust is done, and of a rich brown.

BLACKBIRDS ON TOAST.

Prepare the birds the sune as for a pie, but allow the
witer to boil out, watehing that it does not scoreh
then season with butter and pepper s fry to a niee
brown.  The toast should he prepared a few minutes
hefore it will be required o et in half slices; butter
them, erush the erust gently, put the slices together,
cover closely, and get into the oven. When the birds
are done, have ready a hot platter, upon which spread
the slices of toast ; place the birds on them, and serve
hot.  Garnish- with water-cresses.

TO COOK SMALL GAME BIRDS.

The small game birds, such as plover, snipe, quail and
partridge, it voung and fat, should be broiled or baked,
bur if lean, and perhaps tongh, they will be better
served ina brown fricassee. Dress them nicely, and
cut each bird into at least four pieces: then fry in a
saneepan, with plenty of butter or claritied drippings,
until & niee brown: add satlictent boiling water to
cover  season with pepper and salt. put a tight cover
over the saucepan, and allow to <immmer until the birds
are very tender ; then remove to a hot platter, on which
are smme =lices of buttered toast; thicken the gravy
with hrowned flour, pour it aver the birds, and serve.
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A HINT FOR HUNTERS.

Gentlemen who go out for a day’s sport, and dislike
a cold lunch, or the incumbrance of one, can prepare u
most enjoyable repast for themselves, and find rest and
pleasure in doing so.

When starting out, put a picce of bread and a little
salt and pepper into the hunting-jacket. At lunch-time,
having sceured the bird of conrse, build a fire ; while
it is burning down to coals prepare the bird; by skin-
ning and drawing it 5 eut open, down the back, so it
can be pressed open wide, and hold it before the coals
on a wooden fork, which make of a twig, with two
prongs.  Turn the hivd on the fork, so all parts may be
bronght towards the coals, and  thoroughly  cooked.
Season with pepper and salt;and eat the minute it is done.

With the appetite sharpencd by exereise in the open
air, this meal will be the most delightful  partaken of
for many a day.

An old huuter offering this suggestion, says: * Try
it,—I kuow the verdict.”

RAISED GAME PIE.

Make a puff paste after the usual manner, with the
addition of the yolks of two eggs; work the crust
until very smooth.  Line a buttered pie mold with the
paste.  Boune the bird and lay it, breast down. upon
vour meat board ; season the inside with pepper, salt.
and mace or nutmeg : cover with a layer of forec-meat :
on this put a layer of chopped and seusoned veal. then
another layer of force-meat, and roll up.  Put a layer
of force-meat into the pic mold, add the bird. and put
on the top erust, in the centre of which cut a gash
two inches loug; press the edges together ~o closely as
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possible.  Bake four or five hours according to the
size of the pic.  Make of the bones and trimmings a
strong gravy, which, when cold, will jelly, and just
before removing the pie from the oven pour the gravy
into the opening made in the top erust throngh a small
funnel. Serve cold.  This recipe is suitable for all
kinds of game and poultry. The number of birds
required will depend upon the size of pie you wish to
make.  Oysters, mushrooms or traflles may be added
to raised pies made of poultry, with good effeet,
Raised pies of pork, game; and poultey are very popu-
ular in Fngland, where they are made in perfection.

COLD ROAST BIRDS.

Both game birds and poultry that have been nicely
roasted, are much nteer served cold for luncheon or
tea, then they are inany of the warmed-over or made
dishes, however elaborate the preparation.  If the bird
has not been carved from, put it on the table whole
and garnish the platter with cress or parsley ; but if it
has been cut from and is, therefore, unsightly, cut the
meat from the hones in neat slices, arrange on a platter,
and garnish as before. Parts that cannot be cut into
presentable picees can of course be mineed and warmed.
Cold roast meats are cqually desirable, veal and lamb
being especially delicious when eold.



SALAD.

O be able to dress a salad well is a valuable
accomplishment-—as rare as it is valuable ; and
althongh it is a branch of cookery that has
engaged  the attention of many unoted men of let-

ters, to the average cook the dressing of a salad
ix a mystery whieh she does not care to unravel.
I know a good many well-todo people - some  of
whom take pride in their cookery  upon whose tables
anything more nearly resembling a salad than o few
lettuce leaves dressed with sugar and vinegar, omit-
ting salt and pepper, nev o appears. The idea seems
in xome way to have gained credence that a salad is a
troublesome and expensive dish not to be thonght of as
every day fave, but to be reserved for grand occasions
when the truth is, that a simple, wholesome, refreshing
salad is withiu the reach of every one who has at her
command a potato, a slice of onion, a little eress, or pars-
lev, a cold boiled egg, and a tablespoonful or two of
vinegar and ralad oil: nor need vou lack for variety,
for vou may vary the contents of your salad bhowl by
omitting the potato, or onion, or both, and adding meat,
or fizh and any vegetable =uited to the kind of salad
vou are preparing.  The great seeret of suceess in pre-
paring salads of uncooked vegetables is to have the
vegetables fresh, crisp, and tender.  Very delicious
salads are made of cooked vegetables, several kinds
being used in one salad—a poin‘t/to be remembered for
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future use, both asamatter of convenience and econony.
In this country a mayonnaise dressing is served with
almost all salads, but the simple French dressing of pep-
per, salt, oil, and vinegar, is preferable for most vege-
table salads. Lettuce is the vegetable most commonly
used in salads ; the coarse outer leaves should be removed
—they may be used in soups—and only the tender,
delicate, crisp leaves of the heart used in a salad. Look
over carefully and wash in cold water all vegetables;
sce that they are freed from every partiele of sandand
grit.  Never combine the meat, vegetables; and dress.
ing of a salad until the last moment. before sending
to the table, and then do so as lightly and delicately
ax possible s do not pack or smooth them down in the
dish.  Serve as a separate course. The heavy salads,
such as chicken and lobster, are more suitable for
luncheon and tea than for dinner. Tomato, lettuee and
celery salads make a very nice course at dinner. Tt is
an improvement to fish, lobster, and chicken salad, if
the fish or meat is allowed to marinate for a few hours
in a dressing of one-third olive oil and two-thirds vine-
gar with a light seasoning of pepper, salt and mustard.

MAYONNAISE SAUCE.

Beat the volk of an egg thoroughly; add halt « cea-
spoonful of mustard powder, and a teaspoonful of salt, .
and stir all well together ; now beat in very elowly,
a few drops at a time, four tablespoonfuls of olive oil;
when the sauce begins to be quite stiff alternate a few
drops of lemon juice or good vinegar with the oil and
continune beating. When the oil and egg have been
thoroughly beaten together, add a very little cayenne,
and a fow drops at a time, two tablespoonfuls of good
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vinegar. Be careful not to add the oil to the egg too
rapidly lest the mixture curdle, in which case it will
be necessary to begin over again with a fresh egg and
more oil. If the weather is warm it will facilitate the
process to set the bowl in which you are making the
mayonnaise on ice or in a pan of ice water.

CREAM MAYONNAISE.

Rub the yolks of three hard boiled cggs smooth ; sea-
son with white pepper, cayenne, salty and a scant
tablespoontul of pulverized sugar; work these well
together; then work ing a little at a time, one teacup-
ful of thick, sweet ercam; add Lalf a teaspoonful of
made mustard and a teaspoonful fried parsley, chopped
fine; now beat in a teacupful of whipped eream, after
which add, a few drops at a time, three teaspoonfuls
of lemon juice.

FRENCH SALAD DRESSING.

Mix thoroughly three tablespoonfuls of olive oil, a
scant teaspoonful of salt, a saltspoonful of pepper, and
five or six drops of onion juice; add two tablespoon-
fuls of vinegar, beat a nmwoment and pour the dressing
over the salad.

CREAM SALAD DRESSING.

Put half a teacupful of vinegar in a porcelain-
lined sancepan on the stove; add a tablespoonful of
butter, one of sugar, and salt, and a small teaspoonful
of pepper. Put half a teacnpful of good rich milk
or eream on the stove in another sraucepan and
when hot add  two  well beaten  eggs: let cook
smooth but do not allow to#%il or it will curdle.
Remove  from the ~tve and when pertinlly
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cooled, beat the two sances together.  This is a very
nice dressing for cabbage salad and should be poured
hot over the shaved cabbage.

LETTUCE DRESSING.

Boil three eggs until hard; take off the shell and
remove the yolks ; mash them smooth and fine; add
one tablespoonful of melted butter, and a little salt and
pepper; mix well 5 add gradually half a teacuptul of
vinegar; beat and stiv thoroughly; then pour the
dressing over the lettuee. Cut the whites of the cgus
in rings and Tay then on the taps Serve as soon as

dressed,
CHICKEN SALAD No. 1.

3oil a good sized cehicken until tender ; remove the
meat from the bones, rejecting all skin and gristle;
cut in dice, and add to it one-third as much chopped
celery as you have chicken meat. Cover witha dressing
made of two tablespoonfuls of vinegar and one of olive
oil, with a very little mustard, and pepper and =alt to
taste ; stir well together and let stund and marinate
for an houror twoj then pour over it a mayonnaise
sauce, reserving enough to mask the top, and toss with
a silver fork until wellnixed; pour the remainder of the
dressing over the salad; garnish with blanched celery
leaves or the hearts of lettuce heads, and serve at once.
Lettuce may be used instead of celery in the salad.
but should not be pnt with the meat until the inavonnaise
sauce is added, just before serving.

CHICKEN SALAD No. 2.

Two chickens boiled: when cold chop fine the
white 4nd dark meat. 'Three-fourths of the suine quan.
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tity of eelery will be required.  Six tablespoonfuls of
melted butter, yolks of three hard boiled eggs, one raw
yolk, vinegar to suit the taste, and a i#t7e of mixed
mustard, one teaspoonful of salt and a very little red
pepper.  Garnish with bits of celery.

LOBSTER SALAD No. 1.

Lobster salad is made in the same way, only use
lettuce and sweet oil in place of celery and melted
butter.

JLOBSTER SALAD No. 2.

Pick the meat from the hody and claws of a cold
boiled lobster, reserving the coral for the dressing ; pour
overitadressing made of a tablespoonful of olive oil and
three of vinegar scasoned with pepper and salt.  Let
stand two or three hours to marinate ; then mix the
coral with a mayonnaise dressing, to color it, and pour
it over the salad, adding at the last moment two heads
of crisp lettuce, finely shred. Toss up lightly and serve.
Garnish with the blanched, curled leaves of lettuce
heads.

FISH SALAD.
Fish salad is prepared the same as above, using fish
in the place of the lobster meat.

VEAL SALAD.

A bit of cold roast veal makes a very nice salad pre-
pared after the following manner. Remove bones, fat
and gristle ; cut crosswise of the grain of the meat in
the thinnest shavings possible, an inch long and a half
an inch wide. To a pint of the shaved meat add two
Lard boiled eggs, chopped, th#? or four crisp, tender
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stalks of celery eut in small preces, two small heads of
lettuce finely shred; and pepper and salt to taste.  Add
a dressing made as follows : Beat the yolks of two eggs
very light, add a pinch of salt and a very little cayenne;;
now beat in, a few drops at a time, four tablespoonfuls
of olive oil, then just as gradually add two tablespoon-
fuls of vinegar. Wlhen thick and smooth pour it over
the salad, toss up, and serve at once.  Lamb may be
used in the place of the veal if preferred, or more con-
venient,
OYSTER SALAD.

Drain the liquor from a quart of fresh oysters ; cut
cacl oyster into six picees ; mixo with them one bunch
of minced eelery 5 pour over the salad o dressing made
as follows: Two tablespoonfuls olive oil; one teaspoon-
ful salt, a {ittle made mustard, one saltspoonful of wlite
pepper, a piich of cayenne and half w teaspoonful of
pulverized sugar. Jeat thoroughly, and then add
very gradually two tablespoonfuls of lemon juice or
vinegar.

LETTUCE No. 1.

Pull off the leaves with the fingers, lu(iking over
carefully, and wash i several waters to remove every
particle of grit 1 then put into cold water for awhile
before using.  Shake out the water from the leaves
place lightly on a plate, or in a salad dish and send to
table for each to prepare as they may prefer. To smt
the different tastes vinegar, sugar, pepper, xalt and olive
oil, or a mayonnaise dressing may be provided for the
table. If preferred the lettuce may be cut fine before
sending te the table, but 1t does not look as attractive
nor will’it be as ensp.
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LETTUCE No. 2.

Separate the leaves and carefully wash; place in a
salad dish and put slices, cut half an inch thick, of hard
boiled eggs over the top. Serve the lettuce to each
perzony,with a slice of the egg, and allow them to dress
as they prefer.

LETTUCE WITH TOMATOES.

For this purposc the heads of lettuee are preferred,
as the lighter color of the inner leaves makes a pretty
ceffect. Pull off the leaves of the heads (the couarser,
outer leaves may bhe used for another puarpose), look
over carefully ; place in eold water s wash several times
put into cold water until needed ; then shake the water
from the leaves; arrange a cirele of the darker ones
on the outside, the stemns meeting at the center of the
plate; now put a row of the light tender leaves on top
in the same way and place a peeled raw whole tomato
in the center, pouring over the tomato a mayonnaise
dressing of the consistency of sweet cream. Send to
the table, where each one will cut up the lettuce and
tomatoes, mixing with the dressing for themseclves. This
is a course by itself, and should have bread and butter
served with it.

TOMATO SALAD.

Peelmediumessized ripe tomatoes and cut them in slices
sct them in the refrigerator or on ice, where they will
zet thoroughly cold; cover with either of the mayon-
naise dressings when ready to serve—the erean mayon-
naise is very delicious for tomatoes.  [f preferred, the
tomatoes may be served whole with aspoonful of dress-
ing in each; both tomatoes and diessing should stand
on the ice until the mowent of s@fving.
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CORN SALAD.

For the quantity of salad required have about two-
thirdscorn salad leaves and one-third French sorel.
Look over the leaves carefully, wash, and place in cold
water the same as lettuce. Ilave ready some mayon-
naise dressing. Shake the water from the leaves, place
in a salad bowl, pour the dressing over them and toss
up with a silver fork until quite well mixed, then send
to the table.  This is a very nice relish for luneh or
served -with cold meat for tea, or as a conrse by itself
at dinner.  Corn salad leayves may he used the same as
lettuee.  In the absence of French sorel) the common
ficld sorel will answer every purpose.

POTATO AND CORN SALAD

Slice thin, cight medinm-sized cold boiled potatoes
and put them into a salad bowl with a liberal sprink-
ling of corn salad leaves. Pour over them a mayon-
naise dressing; mix gently, so as not to break the
potato too much.

POTATO SALAD No. 1.

Cut cight or ten cold boiled potatoes into thinslices;
mince two small onions very fine; put a layer of the
sliced potato into asalad dish ; sprinkle with the minced
onion, and chopped parsley, cress, or pepper grass.
Repeat until the potatoes are all in the bowl. Cover
with a dressing made as follows : Put three tablespoon-
fuls melted butter in a saucepan on thestove ; add four
tablespoonfuls of good vinegar, half teaspoonful of made
mustard, one of salt, cayenne and white pepper to taste ;
let come to the boil and just as you remove from the
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stove add one egg, well heaten, stirring constantly that
it may not curdle; when cold beat in three table-
spoonfuls of sweet ecream.  Pour the dressing over the
salad, toss up with a silver fork, and serve. Insummer
this salad may be varied by adding young beets or
string beans—ypreviously boiled in salted water until
tender—peas, lettuce or cucumbers.  Meat or fish
may also be added if desired.

POTATO SALAD No. 2.

Slice thin, cight large cold boiled potatoes and cover
with a dressing made as follows:  Yolk of one hard
boiled egg, mashed fine, one teaspoonful of mixed
mustard, four tablespoonfuls of melted butter, four
tablespoonfuls of vinegar, one teaspoonful of salt and
a little pepper. A finely cut onion gives a pleasant
flavor to the salad.  Garnish with bits of heets, the
white of an egg cut into pretty shapes, lettuce, celery
tops, parsley, or cress.

CABBAGE SALAD No. 1.

[Talf a large cabbage, or one small one, chopped
fine.  Stir together one cupful of vinegar, one tee-
spoonful of Llack pepper, one teaspoontul of salt, one
tablespoonful of mustard, three tablespoonfuls of melted
butter, three well Dbeaten eggs and six tablespoonfuls
of sweeterecam.  Put this in a dish in a kcitle of boil-
ing water and stir until it thickens. Pour it over the
cabbage while hot, and mix thoroughiy. Wlhen cool,
a little sweet cream. poured over it will improve it
Garnish with parsley o1 mus€ard leaves and slices of

cold boiled eggs.
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CABBAGE SALAD No. 2.

Slice or chop the cabbage very fine. For about a
quart of cabbage add the beaten yolks of two eggs, and
a little olive oil or melted butter, stirring in a little at
a time.  Add one teaspoonful of salt, and 1ix with
the cabbage. Beat the whites stiff and stir all to-
gether.  To be served cold, garnished around the edge
of the dish with curled eress.

CABBAGE SALAD No. 3.

Shave very fine the desired quantity of ealbbage 5 put
alayer in o salad dish and sprinkle with pepper and
walt 3 add cabbage and seasoning alternately until you
have the required quantity.  Pass sugar and vinegar
when serving.

CABBAGE SALAD No. 4.

One small head of cabbage chopped tine, or cut into
shreds ; cover with a dressing made as follows: Put
a teacupful of milk and three-fourths of a teacupful of
vinegar on the stove in separate sance-pans; to the
vinegar, when boiling, add one tablespoouful of butter,
one of white sugar, and pepper and salt to taste; add
the cabbage, and heat to sealding, but do not allow to
boil.  Stir one well beaten egg into the hot milk and
let cook until smooth, but take care that it does not
curdle.  Put the hot cabbage into a bowl; pour the
custard over it; tossabout with a wooden or silver fork
until well mixed. Set on ice or in a cold place for
several hours before serving.  This is a very delicious
salad,quite repaying the trouble of cooking the dressing.
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CELERY SALAD.

Take the tenderer stalks, separate, clean, and place
in cold water for half an honr.  Shake off the water
and cut in pieces half an inch long. Put into the
salad bowl and pour over them a mayonnaise dressing
(which should have been placed in the refrigerator
for awhile before using); toss up lightly until well
mixed, then garnish with blanched celery leaves, and
send to the table.

CRESS SALAD.

Look over carefully and wash, removing the greater
part of the stems et in pieces; pile inoa salad bowl
and dress with pepper, salty oil, vinegar and a very little
sugar. - Serve immediately.

STRING-BEAN SALAD.

Boil the beans in salted water until tender; wien
cold cut in slices lengthwise, arrange them in a salad
bowl and dress with salt, pepper, oil and vinegar ; toss
up and serve.

BAKED-BEAN SALAD.

Jold baked or boiled heans make a very nice salad
if dressed with pepper, salt, a little oil, three table-
spoonfuls of good vinegar and one of sugar to a pint
of beans.

BEET SALAD.

Boil the beets in salted water until tender; when
cold cut in thin slices and dress with white pepper,
salt, oil and vinegar, or, pour over thenia French dress-
ing; toss witha silver fork u},ml every piece has a
coating of the dressing.
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VEGETABLE SALAD.

One pint of peas, the same quantity of string-beans,
three Leads of lettuce, finely shred, a bunch of pepper-
grass, parsley, or cress, and one or two small onions
chopped very fine.  Boil the peas and beans in slightly
salted water until tender; drain, eut the beans in three
pieces lengthwise; mix all well together and cover
with French salad dressing ; toss up and serve.

DRESSED CAULIFLOWER.

Cut cold boiled cauliflower into small picees, and pour
over it a sanee made as for cabbage salad, or use the
I'reneh salad dressing.

CUCUMBER SALAD.

Choose fresh large cucumbers, they may be nearly
or quite ripe; pare and slice very thin, then lay in
ice-water for an hour or two. Dress with pepper,
salt, oil and vinegar, to which add a few drops of onion
juice.

CHEESE SALAD.

Arrange some nice, crisp, lettuce leaves in a circle
on a plate, the stems pointing toward the centre; on
the top leaf of cach little pile put a small pat of cot-
tage cheese and a hard boiled egg from which the shell
has been removed.  In serving, dish an egg, a pat of
cheese, and several lettuce leaves to each person, who
cuts up, and dresses the salad with the French dress-
ing of vinegar, pepper, salt, and oil, for himself.



EGGS.

TO KEEP EGGS.

Pack the eggs—small ends down—in crocks or casks
with layers of coarse salt between them; or pack in

stone jars and cover with a pickle, made of halfa pound
of unslaked Time and a pint and a half of coarse salt for
cight quarts of hoiling water.

BOILED EGGS.

The time for boiling an egge must be varied to suit
the different tastes.

For those who wish to have the white set, but the
yolk a perfect liquid, three minutes and a half will be
suficient ; for others, who prefer the outer edges of the
yolk a little hardened, four minutes will be required.
Eggs for garnishing should be boiled about ten minutes,
then placed in cold water for a moment that the whites
may not become discolored.

The water should be boiling hot when the eggs are
put in.

A wire basket is most convenient 5 the eggs are placed
in it, and submerged in the boiling water until cooked,
then removed.

In the absence of a wire basket, a perforated skimmer
may be used for putting them in and removing them.

FRIED EGGS.
Place a liberal quantity of butter in the spider, and,
when lot, put the eggs in, ope at a time; sprinkle
with a little calt and white pe]:)p‘er.
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When the white is set, remove to a warm platter,
and serve. A griddle-cake knife is convenient for re-
moving them. _

Some prefer to have their eggs turned over while
frying—it <hould be done carefully

Eggs fried in hamm gravy are very nice; they should
be served with the ham.

POACHED OR DROPPED EGGS.

Put as much boiling water into the pan or spider as
you think will cover the eggs well) add a little salt and
also some prefer a tablespoonful of vinegar.  Break
the eggs, one at a time, into a saucer and slip into the
hot water. The eggs must be perfeetly covered ; so
add water, if you have not enough.

Allow the water to simmer gently,—from three to
four minutes will be required. A perfect casing of the
white should envelope each yolk, if skillfully done.

Remove with a skinnner, drain, place on a warm
platter, and dust with a little pepper. A few small
bits of butter may be put on the dish. Garnish with
parsley or eress. An egg poacher is very convenient.
The eggs are broken iuto the cups of the poacher,
which then should be submerged in the boiling water
until the eggs are done, when they may be removed
to the platter and scasoned.

BAKED EGGS.

Butter a shallow baking-dish : break the eggs into it;
season with pepper and salt, and put a bit of butter
on cach, bake until well set: remove to a warm platter,
and serve.  The eggs will look nicer if baked in but-
tered “patty-pans.”
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SCALLOPED EGGS.

Boil a dozen eggs until hard ; remove the shells and
slice the eggs crosswise; put a layer of grated bread-
crumbs on the bottom of a buttered baking-dish ; add
a layer of the sliced eggs ; season with pepper, salt and
bitsof butter ; add another layer of bread-crumbs, then
a layer of the sliced eggs until you have the required
quantity ; let the last layer be ot erumbs.  Put half a
pint of ercamm or rich milk on the stove in a saucepan
add atablespoonful of eracker-dust, one of chopped pars-
ley, and a little nutieg or mace 5 pour, hot, over the
geallop, sprinkle with sifted bread-crumbs, and bake
until hot through and delicately browned.

SCRAMBLED EGGS, No. 1.

For one egg allow two tablespoonfuls of bholing
water, a little salt, and a piece of butter, not (uite as
large as a walnut.  Stir rapidly from the moment the
egg is dropped into the water until the mixture is of
the consistency of cold, thick eream ; do not allow to
wley. Have ready some slices of moist, buttered toast,
put the eggs on the toast, and serve. Make twice
rather than have more than six eggsin your frying-pan
at once. This will not be found too rich for an in-
valid’s stomach.

SCRAMBLED EGGS, No. 2.

Allow a piece of butter the size of a hickory-nut
for each egg. Have ready a hot spider or frying-pan,
in which put the butter; when hot, add the eggs ; sea-
son with salt and pepper, stirring gently until the
whites are done ; then put quicb',bv on a warm platter
and garnish with cress or parsiey:
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SCRAMBLED EGGS, No, 8.

Put two-thirds of a pint of milk and an ounce of but-
ter into a saucepan on the stove; when near boiling,
break eight eggs into it ; season with white pepper and
salt; stir to break the yolks, but do not beat at all;
cook until the whites are set, stirring very gently all
the time, but do not allow to curdle. Serve with or
without buttered toast, ax preferred.

SCALLOP WITH EGGS.

Butter a shallow baking-dish; put a layer of eracker
or bread-crumbs in the bottom of it addalayer of not
very finely-chopped cold veal or lanb ;) scason with
pepper and salt and bits of hutter ; moisten with gravy,
milk or cream; put a layer of cracker or bread-crumbs
on the top, and bake covered until the gravy bubbles
up through to the surface. Remove the cover and
break into the dish enough eggs to well cover the top;
put pepper and salt and a bit of butter on each, and
bake until the whites are well set. Serve in the dish
in which the scallop was baked. Cold turkey or chicken
may be used for the above.

BROILED EGGS.

Toast as many half slices of bread as the number of
eggs required ; butter the toast; break an egg carefully
and put one on each piece. Hold a lot salamander, or
hot shovel over each egg until the white is set; also
sprinkle each egg with a little salt, white pepper, und
a few drops of lemon juice. Serve at once.
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EGGS ON TOAST.

Toast half slices of bread, crush the crusts; butter,
and put in a pile on a plate ; cover closely with a tin dish
and set into the oven for twenty minutes; then puton
the dish from which they are to be served and place
on each piece an egg, poached as in recipe given above.

CREAM AND EGG TOAST.

One cupful of cheese crumbs, half a pint of milk,
two eggs, salt, pepper, butter; and toasted bread.  Put
the cheese ermmbs into the milk and boil until melted
beat the eggs well and add; with butter, pepper, and
salt to taste ; stiv rapidly a few minutes and take from
the fire. Thave ready some bread; well toasted, the
glices cut in quarters; pour the cheese on and serve at
once very hot.  This is a nice relish for teca or lunch.

OMELET, No. 1.

Remove the crust from a slice of stale bread and
put it to soak in enough hot milk to cover it. DBeat
separately the whites and yolks of «ix eggs; add the
soaked bread to the yolksand beat sinooth ; season with
pepper and salt; add the whites; stir well together
and pour into a sancepan on the range, in which is a
tablespoonful or two of melted butter; cook rather
slowly, carefully lifting the edges of the omelet with
your sgpoon, that it may be all equally cooked ; assoon
as it is well set, fold one half overthe other, and serve.
It should be a delicate golden brown, light as foam
and perfectly tender. If a fruit omelet is desired,
spread a layer of any kind of jelly, jam or marmalade
over one half of the omelet and fgld the other half over
it; sprinkle with powdered sngz(i and serve.
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OMELET, No. 2.
Allow one tablespoonful of milk, a pinch of salt, and
a picce of butter the size of a walnut for each egg usced.
Beat the whites and yolks separately, add the milk and
salt (and a little chopped parsley if desired), pour into
the hot pan, in which has been put the butter.  Cook
three or four minutes, fold over, and rerve hot.

OMELET, No. 3.

Beat three cggs lightly and not very thoroughly ;
pour thent into a hot spider or omelet pang in which is
a sl tablespoontul of melted butter, Lot but ot
browned 5 rinse the dish in which the eges were heaten
with one tablespoontul of milk and pourover the eggs.
Sprinkle with a little pepper, salt, and a teaspoonful
of chopped parsley ; cook slowly at first, moving the
eggs gently with a fork 5 when nearly done, bring the
spider forward to brown the bottom, then fold over,
making one half of it cover the other half ;5 do this
with a wide bladed knife or pancake turner. Put upon
a hot platter and serve iminediately, for an omelet is
not good when cold.

OMELET WITH HAM.

Take well boiled ham and ¢hop it fine, then put into
a frying-pan or spider with alittle butter.  Sprinkle
with pepper and a little =alt, if necessary. When hot,
pour over it the eggs, which have been prepared as for
a plain omelet. When the eggs are set, fold over by
passing a wide bladed knife under it at the side nearest
the handle of the pan; hy raising he pan at the same
time, the turning will be greatly facilitated, for it is
not an egsy matter for an inexpericnced person to turn
an omelet well.  Send to the table at once on a warm
platter.
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OMELET WITH TONGUE.
Use cold boiled tongue and proceed the same as with
the ham in the recipe, “ Omelet with Ham.”

OMELET WITH OYSTERS.

Drain a dozen oysters (remove the dark portions, if
preferred), chop tine.  Beat four eggs, the whites and
yolks separately as for a plaiin omelet, to which add the
chopped oysters; pepper and =alt 5 then pot a heaping
tablespoonful of butter into the omelet pan ;. when hot
put into it the cges and oysters, stirving gently as they
arc put ing then allow to xety when fold overandserve.

OMELET WITH CAULIFLOWER OR
ASPARAGUS.

Joil the vegetable until tender s chop fine or mash
smooth ; then beat with the eggs and proceed as with
plain omelet.

OMELET WITH TOMATO.

Prepe.e a plain omelet ; when ready to fold put a
layer of fried ripe tomatoes on one half and fold the
other halfoverit. Serve with or withouta tomato gravy,
as preferred.

OMELET WITH CHEESE.

Beat six eggs as light as possible ; put two ounces of
butter into a raucepan on the range ; grate three ounces
of good cheese—not too new—which add to the beaten
egg ; season with salt, cavenne, and white pepper, andl
add to the batter, which should be quitehot ; stir con-
stantly until the mixture is of .gae consistency of cold
thick cream ; serve at onee.
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OMELET WITH RUM.
Make a sweet omelet, and when serving pour over it
a glass of rum, to which touch a lighted wax taper, and
serve, burning.

SWEET OMELET.

Makeas for plain omnelet, adding ascant tablespoonful
of pulverized sugar for every two eggs and omitting
of course salt and pepper. When done spread one-half
with a few spoonfuls of jam, jelly, marmalade or any
kind of preserve; fold over, sprinkle with sugar and
SCrVe.

OMELET SOUFFLE.

Beww the yotks of two eggs as light as possible 5 add
two tablespoonfuls of powdered sugar and a few drops
of flavoring and beat to a crcam.  Deat four whites
until you can turn the plate bottomn upward without
having them fall off ; pour the beaten whites and yolks
together and mix thoroughly; pour into a buttered
baking dish, dust with powdered sugar and bake in a
moderately hot oven until a golden brown; serve at
once. If alarger soutllé is required use more eggs,
but it is better to make two than to put more than six
or seven eggs into one souttlé. A very delicate soutllé
is made of the whites of the eggs beaten stiff ; add a
tablespoonful of pulverized sugar for two whites, and
chopped apricots or peaches ; or any kind of marma-
lade may be cut into little pieces and used in place of
the apricots or peaches.

FRIZZLED HAM AND EGGS.

A very good dish may be made from the remnants
of cold fricd ham. Cut the lLam into thin narrow
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strips and put into the frying-pan with a little butter;
when hot pour well beaten eggs over it, stirring con-
stantly until the eggs are set; then serve on a warm
platter or on buttered toast.

FRIZZLED DRIED BEEF AND EGGS.

Follow directions for ¢ Frizzled Ham and Kges”

S5

using dried beef; shaved very fine, in place of the haw.

EGG SANDWICHES.

The yolks of two havd hoiled  eges pounded in o
mortar with a little chopped eress; butter, salt and
pepper.  When a fine paste, spread on thin slices of
buttered bread; which press together with thin slices
of chicken between,

EGG A LA MODE.

Soak a pint of bread crumbs in a pint of milk.
Beat cight eggs very light ; add the soaked bread erumbs
and beat for five minutes. Have ready a sauce-pan in
which are two tablespoonfuls of butter, hot, but not at
all scorchied 5 pour in the mixture, season with pepper
and salt; stiv briskly for three minutes.  Serve on
squares of buttered toast

STUFFED EGGS, No 1.

Cut in two, lengthwise, some hard hoiled eges;
remove the yolks; mush them smooth and add a quar-
ter of a slice of bread, which has been soaked in milk,
for four yolks, scason with melted butter, pepper, =alt,
minced parsley or onion® fill the_cavities from which
the yolks were taken with the nfi(turc, rounding them
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up to look as though cach half egg contained a whole
yolk; place on a buttered baking dish and bake until
thoroughly heated and slightly colored.

STUFFED EGGS, No. 2.

Cut some hard boiled eggs in two lengthwise;
remove the yolks; mash themn smooth; add a table-
spoonful of cooked ehicken, veal, lamb, tongue or ham
fincly minced; bind with the yolk of a raw egg;
season with peppery salt, nutmeg and a very little made
mustard, or omit, the mustard and add chopped parsley;
fill the cavitios; smooth over; press the two halves
together, dip in heaten egg, then in cracker dust § place
in a wire basket and fry ; garnish with parsley.

CURRIED EGGS.

Prepare a pint of good stock; add to it two tea-
spoonfuls of curry powder, first rubbed smooth in a
little of the stock ; let it simmer until reduced to half
a pint; thicken with a tablespoonful of flour rubbed
smooth in the same quantity of butter; boil six eggs
until hard; cut them into slices, yolks and whites
together; put them into the prepared gravy ; let them
stand to get thoronghly heated and then serve.

SCOTCH EGGS.

Boil six cggs until hard ; remove the shells and cover
themn with a force-meat ; dip in beaten egg and then in
cracker dust and fry in hot dripping until a nice brown ;
drain and serve ; garnish with parsley. The flavor of
ham should predominate in the force-meat. A half pint
of good-brown gravy poured over tho eggs when ready
to serve will be found an improvement.
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OMELET EN CAISSE.

Make little boxes of buttered writing paper, fill half
fuil of any kind of omclet or souflié and Lake in a Aot
oven; serve in the cases.  Or, break an egg into each
littie box, sprinkle with salt and pepper ané chopred
fried parsley. DBuake as before and serve in the boxes.



VEGETRBLES.

N the selection of vegetables too great care cannot

be taken that only fresh ones be secured, for it 1s

imperative that the health of a family be protected
by rejecting all stale ones.

If & desived vegetable cannmat be obtained in a fresh
state, it will be folly to eheat yourself into the helief
that a stale one ean be made wholesome and palatable.
Those having a home garden are able to have the fresh-
est and best of fruits, vegetables, and relishes, if prop-
erly managed.

De sure that all you require from the garden be
picked while the dew is on, and put into a cool place
until required for use.

How delicious are strawberries and raspberries, sent
to the breakfast table wet with the dew! How appe-
tizing the lettuce and cress, picked in the early morning
and placed in the refrigerator until needed.! So differ-
ent from the stale articles known by the same name.

The same marked difference is noticeable between
- freshly-picked green corn, peas, and asparagus, and
those that liave lain in the sun or have been wilted in
the market.

Do not allow vegetables to be spoiled in the cooking ;
they should be neither underdone nor overdone, hut
just right.

Pare potatoes thin; the mealiest, flakiest portion lies
next the skin.
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Old potatoes are improved by soaking in cold water
for a little while before paring for nse, or over night,
if required for breakfast.

A heaping tablespoonful of salt to a gallon of water
is a good rule to follow in boiling vegetables. Putnew
potatoes over to cook in boiling water, old ones into
cold 5 do not allow the latter to soak on the stove, they
should boil up immediately. By old potatoes I mean
those used after the first of March until the new ones
wan be had, which will be about the first of Tuly, in
our northern climate.

Onions should be boiled in two waters ; the first put
on cold and allowed to boil fifteen minntes,  then
drained off, and hot water poured on for the finishing.

For purposes of this kind it is advisable to always
have plenty of hot water in the teakettle. In hoiling
vegetables, should the water boil away, always replenish
with hot water, never with cold.

For a general rule this will be a good one to follow:
Put all vegetables over to cook in hot water, if they
require to have the water drained off when done; but
put those into cold, that retain it, and to which the
seasoning is added.

While cooking, a good, steady fire inust he kept; a
poor one would be disastrous.

To become a thrifty house-wife, one must take a little
forethought in these matters; they enter too largely
into the elements of success in cookery to be disre-
garded. .

Experience can teach us most, but we hope to express
ourselves so simply that we pey enabie the young
Lousekeeper to achieve success Wwith less difficulty.
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ASPARAGUS, No. 1.

Look over carefully, and wash; then tie in bunches,
being careful that the stalks are of equal length. Iut
into slightly salted boiling water and cook until tender,
which will require about twenty minutes ; drain, and
serve on thin slices of toast ; pour over it a white sauce.
Asparagus should be cooked in a poreelain-lined sauce-
pan, or else in a bright, new, tin saucepan.

ASPARAGUS, No. 2.

Waslhiand cut the tender stalks into ineh-long picces ;
put to cook in just enongh salted boiling water to cover.
When tender, add o enp of eream or milk, and, if you
use milk, a good-sized picee of butter; and a little white
pepper.  Ilave some slices of buttered toast in a
turcen, pour the asparagus over it, and serve in small
dighes, giving to each person a piece of the toast, npon
which put the sliced asparagus with a spoonful or two
of the liquor. If preferred, the toast car be omitted,
but it is a decided improvement to the dish.

ASPARAGUS ROLLS.

Cut the tops from ten small stale French rolls; re-
move the crumb, and lay the shells with the tops in the
oven for fifteen minutes, to get dry and crisp. Put a
scant pint of milkin a saucepan on the range; add two
tablespoonfuls of butter and one of flour, rubbed
smooth together, pepper and salt to taste; allow to
simmer a few minutes, and then add three eggs, well
beaten ; stir until it begins to thicken, then add the
tops and tender stalks, chopped fine, of three bunches
of boiled asparagns; simmer until well heated ; fill the
shells, put on the tops, and serve very hot. DBoiled
caulifldwer may be substituted for the asparagus.



199

ASPARAGUS PUDDING.

Boil the green tops of two bunches of asparagus until
tender; cut in small pieces. Put an ounce of butter
in a saucepan on the stove; when melted, add four
eggs, well beaten, pepper and salt to taste, and a cupful
of milk; stir, and beat these together, adding very
gradually four tablespoontuls of flour; cook smooth,
but do not allow to curdle; add the asparagus, turn
into a buttered mould; plunge the mould into a kettle
of boiling water, and boil two hours.  Serve in a pud-
ding-dish, with a cupful of drawn butter poured around
it. An cexcellent dish serve with the sceond course.

FRIED ARTICHOKES A LA GOUFFE.

Remove the leaves from six artichokes ; cut the arti-
chokes into very thinslices ; put them into an earthen
bowl with a pint of water and half a gill of vinegar, to
whiten; allow to stand an houwr or two; drain off the
water, and season with pepper and salt. Put three
spoonfuls of butter into a saucepan on the range ; stir
one teaspoonful of flour into the melted butter, and add
three well-beaten eggs; stir until smooth, then pour
the mixture over the sliced artichokes; see that each
picee is well coated with the dressing, then fry in but-
ter until a golden brown. Drain, pile on a napkin,
and serve, garnished with fried parsley.

BOILED ARTICHOKES.

Cut. the ends of the leaves and also the stems from
six artichokes; put them into two quarts of boiling
water with a heaped tablespoc?ul of salt, half a tea-
spoonful of pepper, one bunch of savory herbs, and two
ounces of butter. When the leaves come out easily,
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they are cooked enough. Serve with plain melted but-
ter. A picee of cinder, tied in a bit of muslin and
boiled with them, will keep them green.

BOILED JERUSALEM ARTICHOKES.

Wash and peel the artichokes ; put them into a sauce-
pan, with suflicient cold water to cover them, salted in
the proportion of a heaping tablespoonful of salt to half
a gallon of water; allow to boil gently until tender
drain, and serve with melted bhutter, o little of which
may he poured over them.

MASHED JERUSALEM ARTICHOKES.

Boil as in the above ; press the water out of them,
and mash free from lumps ; season with butter, white
pepper, and salt.  Stir over the five until quite hot, and
serve.

FRIED APPLES.

Wash and wipe six large, fair, juicy apples that are
not too tart ; remove cores with a sharp knife orapple-
corer ; cut the apple around in slices half an inch thick;
fry in hot butter until the slices are nicely browned on
both sides ; sprinkie with powdered sugar after remov-
ing to the dish in which they are tobeserved. A nice
accompaniment for roast pork.

STEWED LIMA BEANS.

Put a pint of shelled Lima beans into slightly salted
boiling water, with one or two slices of onion. When
tender, drain them and remove theonion ;now add two
ounces of butter, cnongh hot water or stock to moisten
the beans; and a little white pepper; allow to simmer
ton or fifteen minutes, and serve.
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LIMA BEANS WITH CREAM.

Cook the same as « Stewed Lima Beans” until you
drain off the water, then add a enpful of hot milk or
cream, a small piece of butter, and pepper to taste ; let
simmer a few minutes, and serve. Ripe Lima beans
may be soaked over night and then cooked the same as
green beans.

BOSTON BAKED BEANS.

Pick over and wash the beans, and soak them over

nizht s in the morning parboil themy then put them in
a bean pot, or any small-neeked carthen jar, with sufli-
cient cold water to cover them, to which add a table-
spoonful or two of molasses, and salt and  pepper to
taste.  Have ready half a pound, for a quart of beans,
cof pickled pork, parboiled and scored ; put it in the
center of the dish and bake in a moderate oven for
twelve hours; add water as often as necessary. If
objectionable the pork may be omitted and butter used
in its stead ; only a little will be required, just enough
to season the beans.

BAKED BEANS WITH PORK.

Look over, wash and put to soak over night a quart
of dry beans. In the morning put over to boil in two
quarts of cold water, boiling slowly half an hour ; then
drain off the water, putting on the same quantity as
before, but it should be hot water; boil half an hour
and pour off again ; now put on énough hot “water to
a good deal more than cover the beans. Put half a
pound of salt pork, which has been washed and
the skin well scraped, into the kettle, and boil slowly
until both are thoronghly cooke?, adding water from
time to time if necessary. Remove to a baking pan,
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add pepper, salt if needed, and if liked a tablespoon-
ful of molasses or sugar. Put the pork.in the center
of the dish with the skin side, scored, up, and bake in
a hot oven until both beans and pork are of a golden
brown. When cold, baked beans should cut smooth
and solid like cheese; if they crumble, they have been
baked too dry. '

'FRENCH OR STRING BEANS.

Break off each end of the beans, allowing the fibrous
string to pass from end to end; dothis as skillfully as
possible, that all of it iay be removed, as it is very
disagrecable when cooked with the beans. When all
have been through this process, cut into pieees an inch
long and put into cold water for a short time.  The cut-
ting can be greatly facilitated by holding, a bunch of
beans together instead of oncatatime. Use a sharp knife
to preserve the edges of the beans smooth. Drain off
the cold water and put them to boil in a saucepan in
enough well salted boiling water to cover them. Forty-
five minutes or over will be required for the cooking;
when nearly done add a palatable seasoning of salt.
Test them to see if they are very tender. Underdone
beans are unsatisfactory, as well as unwholesome. Drain
off all the water; return to the range and season with
butter, pepper, and milk, or cream, according to the
quantity of beans. For three pints, threc heaping
tablespoonfuls of butter and a cupful of milk will be
needed. Allow the beans to come to a boil after add-
ing the seasoning, then serve. In place of the milk a
few tablespoontuls of sweet cream niay be put over the
beans, or after draining them, season only with butter
and pepper ; some prefer even to retain the water in
wl_lic]i/they are boiled and adding the scasoning to it.
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BOILED BROCOLL

Take off the outside leaves and cut the inside ones
off level with the flower; look over carefully and cut
off the stalk close at the bottom ; put into cold salted
water, the heads downward, for half an hour. Put
into a saucepan with boiling salted water—a heaped
tablespoonful of salt to half a gallon of water—and
boil quickly over a clear fire. Remove from the kettic
the moment it is done; draiu, pour over it a little
melted butter, and serve.

BOILED BRUSSELS SPROUTS.

Pick over and wash nicely ; put to cook in a sance
pan of salted boiling water 5 keep the pan uncovered
and beil briskly until tender ; drain, pour over them a
little melted butter seasoned with pepper, and serve.

BEETS.

Cut off the tops, but do not cut the beets in any part,
not even the rootlets, shonld any be attached, for it
would cause them to bleed, thus injuring the coior and
flavor. Wash well in several waters, then put over to
cook in a plenty of boiling water. DBoil steadily until
done. Quite young beets will require from an hour
to an hour and a half, but the older ones from
three to four lours; the thme they require to boil
tender will depend upon theirage. Do not fail to have
them thoroughly cooked, for they will be very indigest-
ible if underdone. The water should be replenislhied
with more hot water as it boils away. When nearly
done, add sufficient salt to season. = When doue,
remove te a pau of cold water, and with the hands
remove the s'ins, cutting a s'ice from the top and the
rootlets off. Cut crosswise in very thin slices and
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place in a hot dish ; set into the oven for a few min-
utes, then pour over them a few tablespoonfuls of
vinegar and a piecce of butter leated together.
Sprinkle with pepper and send to the table.

BEETS PICKLED.

Prepare as in recipe for “DBeets” until they are
sliced, then place in an carthen dish or jar in clear, cold
vinegar with a few pepper corns. The beets may be
used the next day and will keep well for a number of
days. .

BEET GREENS.

The young tender heets arc used for this purpose, both
the tops and bottoms, without separating.  The beets
themselves are scarcely more thanrootlets. They should
be looked over well to see that no insects or loose par-~
ticles of dirt are left on the leaves, also reject the poor
leaves. Wash carefully in several waters until satis-
fied that no grit remains, then put into salted boiling
water ; cook steadily from three-quarters of an hour to
an hour; drain in a colander, press out all the water
possible ; then put into a saucepan with a piece of but-
ter, a little pepper, and salt. Cut into coarse pieces
with a sharp knife, and when the greens are heated
through with the seasoning, put in a hot dish and send
to the table. Serve with vinegar. Some like to boil
a small piece of salt pork with the greens for seasoning.

FRIED BEETS.

Boil the beets in salted water until tender; remove
the skins; cut in thin slices and fry inbutter ; dust with

pepper and add a squeeze of lemon juice, or a few
spoonfuls of vinegar.
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BOILED CAULIFLOWER.

Remove the flowers carefully ; examzine closely to
see that there are no insects ; wash and allow to stand
for a short time in cold water. Put into salted boiling
water and cook until tender ; drain, and serve hot with
a little melted butter or white sauce poured over it.  If
only melted butter is used for dressing, pass the vinegar
cruet when serving.

CAULIFLOWER WITH CHEESE.
Add Ialf a pint of grated cheese to the white sauce
prepared for cauliflower and let it stand on the range,
stirring constantly until the cheese ismelted, then pour
it over the caunliflower.  Canliflower is a valuable addi-
tion to a vegetable salad.

CABBAGE.

This very common vegetable may be quite spoiled
in the cooking; properly cooked it is almost as delicate
as its near, but more aristocratic kin, the cauliflower.
There are a good many varieties of cabbage, some of
which are much more desirable than others. Do not
choose a large, overgrown head or one in which the leaf
stalks are coarse and fibrous, there will be too much
waste and the flavor will not be as pleasant as
that of a smaller cabbage. The common practice of
boiling cabbage two or three hours has done much to
render the dish unpopular ; treated thus it comes to
the table a yellowish, watery. insipid snbstance, from

~which the delicate flavor has long since departed. Put
cabbage into plenty of boiling salted water, boil fifteen
minutes ; pour off the water and, again fill the kettle
with salted boiling water ; thirty-minutes is ample time
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in which to cook any cabbage tender, and that is all
that is required. Kecp the kettle closely covered while
boiling. To those who have not a similar method I
unhesitatingly recommend the following directions for

BOILED CABBAGE.

Select a medium-sized, firm, white, sweet, crisp head
of cabbage ; remove the outer leaves; cut in quarters
and wash, examinng carcfully to see that there arc no
isects; let stand half an hour in cold water and put
to cook in a kettle of boiling water; when it has
boiled fiftecen minutes pour off the water and fill the
kettle again with salted boiling water 5 allow to boil
thirty minutes from the time it was first put into the
kettle.  Take the cabbage from the water into a col-
ander; remove the heart and all fibrous portions ; press
out every drop of water possible ; put the cabbage inte
a saucepan on the range ; add salt and white pepper to
taste, a teaspoonful of sugar, two tablespoonfuls of but-
ter, and, if you like, half a teacupful of good cider vine-
gar; allow to get very hot, stirring enough to distribute
the seasoning. Serve in a hot dish. Garnish with"
slices of hard boiled eggs.

FRIED CABBAGE.

Shave very thin or chop fine the desired quantity of -
cabbage ; put itinto a saucepan with pepper and salt to
taste and a little hot water ; be sparing of the water, as
more can be added at any time, if necessary. Cook
until tender, when, add a generous piece of butter and
a little good vinegar, but rot enough to make the cab-
bage very moist, as it should be quite dry when served.
Allow to-simmer five minutes, and serve. Thin slices
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of nicely browned, fried salt pork or bacon should
accompany fried cabbage. of you like the flavor of
pork in your cabbage, fry it in the drippings obtained
by frying the pork.

CABBAGE AND TOMATOES.

Shred a small head of crisp,white cabbage as fine as
possible 5 peel and slice three or four ]mro ripe toma-
tocs 3 arrange in a salad dish and add a l‘l( neh dress-
ing.  Toss up lightly in the dish.  Serve cach person
a slice or two of the tomato with a spoonful of cab-
bage.

TO MAKE SAUERKRAUT.

It is necessary to have a perfectly tight barrel or
tub. It should be sweet and clean.  Sclect good, firm
heads of cabbage. Remove the outside leaves; cut
in halves, take out the heart and shave the cabbage
fine with a cabbage-cutter. Sprinkle a tablespoonful
of salt over the bottom of the barrel, then a layer of
twelve quarts of the cut cabbage and a tablespoonful
of salt.

Proceed thus until the barrel is as full as desired.
One and a half pints of salt will be required for a
‘barrel. Pound lightly each time after putting in the
cabbage. Cover the top layer with a white cloth, then
with a round wooden cover that will fit the barrel nearly
tight, on which place a weight according to the quan-
“tity of cabbage. Fortyfive or fifty pounds weight
will be reqmred for a barrel of cabbage. In twenty-
four hours the juice should be gwpr the cover; if not,
add clear, cold water.
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In 4 week, wash, every other day, the cover, cloth,
weight, and the barrel, down to the cabbage ; to remove
the scam. Do this as iong as it seems necessary. If
kept in a moderately warm place it may be used in
about three weeks. It should then be set in a cool
place

SAUERKRATUT.

This may be served raw, boiled or fried.

Tor boiling, put it into a kettle, "with hot water
enough to cover ity and a picee of ham or bacon for
scasoning, It will require to cook as long as green
cabbage.

For frying, put it into a hot spider with butter,—
but a picce of bacon is usually preferred.  Cook until
tender.  Serve hot, with or without vinegar. -

BOILED GREEN CORN (WHOLE).

Select the ears of sweet corn that are full grown;
break through the husks to see they arenot hardened
but full of milk. Strip the husks from the ears, pick-
ing off all the threads of silk, then put over to cook in
a kettle of boiling water, in which put a little salt.
Be sure there 1s plenty of water to cover the corn well,
that it may not become discolored in the boiling.
About thirty minutes. will be required for boiling.
When done, drain off the water and send the corn to
the table hot, covered closely in a napkin. Some pre-
fer to boil the corn with ghe inner husks on, but I fail
to discover any advantage to be derived from that way.
If preferred, after boiling on ‘the cob, it may be cut
off, placed in saucepan with butter, pepper, salt, and a
Jittle ‘eream or milk, heated, and served hot.
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BOILED GREEN CORN (Cut)

Strip the husks from the ears and remove the silk;
then with the left hand hold the large end of an ear
firmly, the small end resting in the dish. With a sharp
knife eut from the top downwards, taking nearly half,
in depth, of the kernels off.  After cutting the whole
car, take the back of the knife and serape gently down-
ward ; this will secure the meat and milk of cach ker-
nel, without any of the husky cup which holds it.
Procecd in this manner until a suflicient quantity is
obtained, then place in a hoiler pail with half a cupful
of water for cach quart of corn. Very tender, but full
grown sweet corn should be used, and it will vequire
bt ten or fifteen minutes to cook.  Allow it to cook
gently.  When done, scason with butter, pepper, salt,
and a half a cupful of sweet milk or sweet cream.
Allow it to come to a boil, then serve. If you do not
have a set of the tin boilers, so much nsed now, take a
tin pail and set it in a kettle of boiling water, or a
saucepan will answer the purpose.

ROASTED GREEN CORN.

Strip off the husk and remove all the silk.  Hold the
ear with a fork or roasting iron over a elear fire, and
roast carefully without burning; turning so cach row
of kernels may be equally well done. Iroceed the
same with as many ears as are required ; place them in
a napkin on a plate in the oven; when all are done
send to the table that they may be served while hot.
It is to be eaten from the eob, each one seasoning it
with butter, pepper, and salt, to suit the taste. Roasted
corn, seasoned when hot, is a fice accompaniment to a
picnic lunch. '
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GREEN CORN CAKES OR FRITTERS. ¢

One pint of grated sweet corn, one pint of sweet
milk, or a part sweet cream would be better, and three
well beaten eggs. Stir all together, beating hard. Sea-
son with a little white pepper, sait, and two tablespoon-
fuls of melted butter, stirring it well in and adding a
little flour to make the ingredients adhere together,
being careful not to have them too thick.  Bake one
on the griddle first to test the batter, that it may be of
the right consisteney, and well seasoned hefore haking
to serve. I preferred, fry in hot drippings or lard.

GREEN CORN PUDDING.

Two cupfuls of grated; green, sweet corn, two tea-
cupfuls of sweet milk, and three well beaten eggs. Stif
all well together, and season with pepper, salt, and a
tablespoonful of niclted butter. Put into an carthen
baking dish in a moderately hot oven. DBake a golden
brown. Send to the table hot, in the dish in which it
is baked.

SUCCOTASH.

Cut sweet corn from the cob, but not deep enough
to get any of the hnsky casing; scrape the cob gently
to seeure all of the sweet, juicy.substance of the kernel.
For two teacupfuls of the corn, one of Lima beans will
be needed. Put both together into a saucepan with
cold water enough to cover. Add a little salt and
cook gently. When the beans are tender, ponr in a
teacupful of sweet milk or cream ; season with butter
and a little pepper and allow to boil up, then send to
the table.
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BOILED CARROTS.

Carrots should be used in the early part of their
season, when they are fresh and firm. Wash thoroughly,
scraping the skin all off, and put into boiling hot water,
in which there should be a little salt; boil until tender ;
drain, cut through lengthwise, or slice off in round thin
slices ; put into a hot dish, and sprinkle with pepper
and bits of butter. A littlo vinegar may be served
with them.  Instead of being cooked whole, they may
be chopped fine before boiling, then served as above.
Carrots are also nice boiled with meat with other vege-
tables, or boiled and served with corned beef.

STEWED CARROTS.

Wash and scrape six large carrots ; parboil the:n and
slice them into a stewpan; add a teacupful of broth or
stock, pepper and salt to taste, and half a teacupful of
cream ; simmer until the carrots are tender, but not at
all broken. Thicken the gravy with an ounce of flour,
let boil up, and serve.

GLAZED CARROTS.

Wash and serape six large carrots ; cut them into
rather thick slices and parboil then in salted water;
drain them well, and put them into a saucepan with a
pint of stock and a large lump of sugar; boil over a
brigk fire until reduced to a glaze ; add two ounces of
butter and a seasoning of salt. -Shake the saucepan
until the butter is well mixed with the carrots. There
should be no sance in the dish w¥%n it comes to the
table, it should all adhere to the carrots.
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TO DRESS CUCUMBERS, No. 1.

Pare the cucumbers and put them into ice water for
an hour to make them firm and crisp. Slice very
thin ; arrange in a salad bowl with lumps of poundcd
ice. Pass pepper, salt, oil and vinegar when serving.
Cucumbers are very unwholesome unless perfectly
fresh; if it is necessary to keep them over night, lay
them in ice water or keep them in a cool, dark cellar,
if you have no refrigerator.

TO DRESS CUCUMBERS, No. 2.

Pare, and lay in cold water - ice water if possible—
for an hour; slice very thin; sprinkle  little fine salt
over cach picee; let stand an hour; shake the dish
brigkly ; drain closely ; cover with good sharp vm(,éu
add a dash of pepper, and serve.

FRIED CUCUMBERS.

Pare two or three large cucumbers and cut them
into slices one-fourth of an inch thick. - Drain them on
a cloth, season with pepper and salt; dredge with flour,
and fry in a little hot butter until nicely browned ; pile
lightly in a dish, and serve. Fried cucumbers are often
served as a garnish for beefsteak.

STEWED CUCUMBERS.

Peel three large cucumbers and cut them in two
lengthwise; remove the seeds and parboil them in
salied water for five minutes; then place them in
another stewpan with two-thirds of a pint of good
brown gravy, seasoned with pepper and salt and a lump
of sugar; boil until the cucumbers are tender. Serve
with the gravy in which they were cooked.



CURLED CRESS.

Those having a garden will 1ind a satistaction in hav-
ing a small bed of curled cress. It is very nice for a
relish at tea, for soups and for garnishing, and may be
used in other ways which will suggest thewselves to
the housewife.  For tea, separate the leaves ; look over
carcfully ; wash, shake out the water and place on a
deep plate with the stems pointing toward the center.
Il the plate quite full and put a little cold water in
it; send to the table and cat with salt.  This makes an
agrecable looking dish, as well as an appetizing one.

CELERY.

Let the roots be seraped ; remove all the decayed and
outside leaves; wash thoroughly, carefully removing
all specks and blemishes. If the stalks are large,
divide them lengthwise into two or three pieces and
place root downwards in a celery-glass, which should
be nearly full of cold water. The top leaves may be
curled by shredding them in narrow strips with the
point of a clean skewer.

STEWED CELERY, a La Creme.

Boil six heads of celery in salted water until tender.
Put half a pint of creamn and a blade of mace into a
saucepan on the range; shake the saucepan over the
~fire until the cream thickens; dish the celery, pour the
sauce over it, and serve. Stewed celery may also be
served with white sauce, or like asparagus, on toast,
with melted butter poured overZte. It is delicious in
either way. ’
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DANDELIONS.

About a peck of dandelion leaves will be required
for a pint when cooked. Look each leaf over care-
fully, and after washing well in several waters, lay them
in cold water for twenty minutes. Put over to cook
in abundance of boiling water ; boil ten minutes ; drain
off .he water and cover again with boiling water ; put
in a tablespoonful of salt and cook from thirty to forty-
five minates. They will require & longer time if the
leaves are not tenlor. When done put intoa colander,
drain and press out all the water § return to the stove
in a sancepan; season with a little pepper and a table-
spoonful of butter. Cut through with a sharp knife
and mix thoroughly. Put in a hot dish and garnish,
if liked, with slices of cold, hard boiled eggs.  Serve
with vinegar. Somne prefer to boil a small piece of
fat, salt pork, well washed, with the dandelious, putting
it in when the water is changed. Dandelions make
very nice greens and are considered very wholesome,
but can rarely be obtained outside the rural districts.
They certainly should be as marketable as spinach.

ENDIVE.

This is a beautiful vegetable, in appearance, and,
makes an excellent addition to winter salads when let-
tuce can not be easily obtained. Look it over care
tully ; remove any decayed or dead leaves ; wash well
in abundance of water and dry it thoroughly by shak-
ing in a soft cloth. Serve in a salad. This vegetable
may also be served hot, stewed in cream, brown gravy
or butter ; season lightly, as too much scasoning will
overpower the delicate flavor of the vegetable.
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STEWED ENDIVE,

Look over carcfully and see that there are no msccts.
Wash thoroughly in plenty of water ; put into slightly
~salted boiling water for fifteen minutes; drain and
press the water all out; chop-very fine. Iut into a
stew-pan with a pint of good stock for every six heads
of endive; boil until perfectly tender. When done,
thicken the gravy with two tablespoonfuls of flour
rubbed smooth in half as much butter; add a table-
spoonful of lemon  juice and a small Tump of sugar;
boil up and serve.

EGG-PLANT FRIED.

Cut the plant around in slices half an ineh thick;
sprinkle with pepper and salt, and press with a light
weight for an hour or two; drain on a napkin; "dip
each slice in beaten egg, then in cracker dust, and fry
in butter nntil a light brown.

EGG-PLANT STEWED.

Pare the egg-plant and put it into cold, slightly
salted water ; boil twenty minutes; pour off the water
and add boiling water from the teakettle ; cook until
very tender ; remove from the kettle into a colander ;
press out every drop of water possible ; mash smooth ;
season with butter, pepper and salt, and serve hot.

EGG-PLANT FRITTERS.

Prepare and cook the same as “ Egg-Plant Stewed ”;
-mash tine ; season with pepper and salt to taste; add
three tablespoonfuls of flour rubbed smooth in two
tablespoonfuls of butter and a well beaten egg; mix
thoroughly and place in hot Defuer by the spoonful ;
fry on both sides.



216

A SUBSTITUTE FOR EGG-PLANT.

Cut the end from a summer squash, remove the
seeds and c¢ut around in slices half an inch thick,
sprinkle’ lightly with pepper and salt and lay on a plate
for an hour.  When ready to cook, wipe the slices dry ;
dip in beaten egg, than in eracker dnst, and fry :
golden brown in melted butter or beef dripping ; serve
as soon as done, on a hot platter. If preferred, the cge
may he omitted and the vegetable dipped in flonr and
then fried as bhefore diveeted.

BOILED HOMINY.

The hominy should be soaked over night, whether
the Large orsmall kind he used. Boil in slightly salted
water for three hours, allowing a quart of water for a
pint of hominy. Itisanice breakfast dish served with
sugar and cream. I it is to beserved as a vegetable,
stir butter, pepper, and a little eream into it while hot,
and serve in a warm dish.

FRIED HOMINY.

Butter the bottom and sides of a frying pan gener-
ously; press cold boiled hominy into it as evenly as
possible ; set on the range whereit will fry slowly until
a delicate yellowish brown ; loosen the mass with a
ake lifter 5 invert the frying pan over a circular plat-
ter and a nicely browned hominy cake is ready for the
table.  Or, cut the cold boiled hominy in slices three-
fourths of an ineh thick, roll in flour and fry in butter,
or sauté (immerse) in hot drippings ; nse a wire basket.

HOMINY CROQUETTES.

Stir iuto a pint of Doiled hominy, while warm, a
tablespoonful of melted butter, two of sweet cream, a
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well beaten egg, a little nutmeg, and salt, if necessary.
When cold, make into nicely shaped croquettes ; roll
in flour; place in a wire frying basket and fry in hot
drippings. Cold veal, lamb, or chicken, may be added
to these croquettes, if desired.

HASTY PUDDING FRIED.
ut cold hasty pudding in half ineh slices ; roll in
flour and fry in melted butter to a heantiful golden
brown. A nice breakfast dish in winter. 1t is also a
nice dish to accompany some kinds of roasted small
birds, or a dish of fried bacon.

HORSERADISH.

Grated horseradish should he served with roast and
corned heet, boiled and baked pork, and ham ; it may
also be used for garnishing these dishes. Wash the root
and scrape it thoroughly ; grate as fine as possible and
dress with vinegar, adding enough to make it qnite
moist ; or follow directions given for horseradish in
the chapter on ¢ Sances.”

KOHL RABI MASHED.

This is much esteemed by those familiar with it and
preferred to the turnip, for which it is often substituted,
having a more delicate flavor. Pare, cut in slices
crosswise, half an inch thick, and wash in cold water.
Put over to cook in hoiling water. An hour will be
required to cook it. When tender, drain, put into cold
water for a few minutes, which whitens it and iinproves
the flavor. Drain off the cold water. Put into a sauce-
pan to warm, and mash fine ; scason with white pepper,
salt, and butter. Send to the tadc hot and serve the
same as turnip, '
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KOHL RABI WITH WHITE SAUCE.
Prepare and cook the same as ¢ Kohl Rabi Mashed,”
but instead of mashing, cut into dice-shaped picces.
Put into a saucepanto warm ; sprinkle with pepper and
salt; cover with a white sauce or drawn butter. Serve
hot.

KOHL RABI GLAZED.
Prepare and cook the same as © Kohl Rabi Mashed,”
but instead of mashing, cut into diceshaped picees.
g
PPut into a saucepan atablespoonful of hutter and one of
sugar 3 when hot, put in the picees ; sprinkle with pep-
perand salt. Cook a delicate brown, adding more
butter, if required.  Send hot to the table.

MACARONTI. /

Do not wash macaroni, but wipe it well with a clean
dry towel ; put it to cook in plenty of salted boiling
e water ; the length of time required for cooking it will
vary with the age and kind of macaroni, the large
tubes will require about twenty-five minutes ; when the
macaroni is tender enough to break easily, it is done,
- and should be removed from the saucepan into a large
pan containing cold water ; stir it about briskly until
cach little tube is entirely separated from the mass. It
:an now be heated with butter enough for seasouing,
and a dressing of cheese, with onions previously fried
in butter till a nice brown, with tomatoes, minced
nieats, or mushrooms, or a white or brown gravy may
be added to it.

MACARONI AND TOMATOES.

Make a puree of tomatoes and a little mineed union ;
add alittle good stock and a pat of butter; heat boiled
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macaroni in this, and serve in a deep dish garnished
with erofitons.  Cold hain, or tongue, minced, may be

added.
MACARONI AU GRATIN.

Break the macaroni into pieces of moderate length,
about two inches, and cook until tender in salted boil-
ing water ; it will require about twenty minutes; sea-
son with butter, and add one-fourth as much grated
cheese as you have macaronis put a layer of grated
cheese on the top; set in the oven until the cheese is
melted, and then serve. Or have ready a white or
cream sauce and heat the macaroni in that, adding the
grated cheese as before. -

o

STEWED MUSHROOMS.

Pecl one pint of button mushrooms and cut off the
ends of the stalks; put them into a bowl of water with
a little lemon juice, as they are done. When all are
prepared, take them carefully from the water; put
them into a stew-pan with two ounces of butter, pep-
per, salt, and the juice of half a lemon ; cover closely
and let the mushrooms stew gently for twenty-five
minutes ; thicken the gravy with a teaspoonful of flour
and add sufficient milk or eream to make the gravy of
the proper consistency ; add a little grated nutmeg and
allow to simmer five minutes. Serve very hot,

MUSHROOMS STEWED IN GRAVY.

- Remove nearly all of the stalks from a pint of but-
ton mushrooms ; peel the tops; put them into a stew-
pan with a pint of good brown gravy. Simmer half
an hour; add a seasoning of nut!ﬂ:eg, cayenne and salt ;
simmer a few minutes, and gerve very hot.
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FRIED MUSHROOMS.

Peel, and fry in hot butter until tender ; season with
pepper and saltand puta piece of butter on each mush-
room, and a squeeze of lemon juice if liked. Serve on
buttered toast.

BROILED MUSHROOMS.

Cleanse the mushrooms by wiping them with a clean
flannel cloth and a little salt; ent off & portion of the
stalk and peel the tops; broil them over a clear fire,
turning onee, and arrange them on a hot dish.  Put a
small picee of butter on cach mushroom ; season with
pepper and salt and squeeze over them a few drvops of
lemon juiee ; sct in the oven a moment to melt the
butter, and serve. Moderate-sized flaps are hetter smited
to this mode of cooking than the button mushrooms.

BAKED MUSHROOMS.

Prepare as for “Broiled Mushrooms” ; put into a
baking dish with a very small piece of butter on each
one; dust with pepper and bake twenty minutes, or
longer, if necessary. Pile the mushroormsin the center
of a hot dish ; pour the gravy over them, and serve.

BOILED ONIONS.

Peel off the outer skins, cutting off the top and bot-
tom ; wash, and lay in cold water for fifteen minutes ;
put over to boil in cold water ; boil fifteen minutes,
drain, and cover with boiling water ; put ina little salt.
When tender, drain, put into a hot dish, sprinkle with
pepper and bits of batter. Serve hot.
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A few tablespoonfuls of sweet cream may be poured
over them ; or half a teacupful of sweet milk may be
added to them in the saucepan, after carefully draining
off the water ; add the butter and pepper before putting
into the dish, and allow to get thoroughly heated.

FRIED ONIONS.

Peel the onions and eut them in thin slices § put them
into a frying-pan, with sufficient butter to keep them
from sticking to the pan; scason with pepper and salt,
and fry until well done and nicely browned.  Fried
onions will he more delieate it they are parboiled in
milk and then fried.

BAKED ONIONS.

Boil the onions in milk and water, equal parts, until
well done ; drain them, and place in a baking-dish with
a plece of butter, salt and white pepper on each ; bake
until lightly colored, basting two or three times with
the melted butter in the pan.

RAW ONIONS.

Peel off the outside, coarse skin, wash, and lay in cold
water for a short time. Some prefer to salt the water
a little. Slice very thin into a deep dish, and send to
the table, for each to prepare to suit the taste ; or add
vinegar, sprinkle with pepper, salt, and a little sugar,
before sending to the table.

- Young onions, with thimble-sized bottorns, are a nice
relish. Take off the outer skin, cut off the tops, but
leave about three inches of the green. Wash, and send
to the table with the bottoms stanfing in a glass of cold
water. '
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ONIONS STUFFED WITH KIDNEYS.

Peel six large onions, and cut about an inch off the top
of each ; scoop out the center, so as to admit a piece of
kidney about an inch square ; lay the onions in a sauce-
pan ; season them with salt and pepper; cover with
cold gravy or broth of any kind, and stew them gently
for two lLours; take them up carefully, without break-
ing them, and serve them hot. The picces cut from
the onions should be chopped fine, mixed with any bits
of kidney remaining from the dish, and double their
quantity of cold, chopped potatoes; or with bread,soaked
in cold water. and fried.  Any kind of kidneys can be
used.

OKRA.

Scleet young, tender pods; boil in a tin or porcelain’
saucepan, in a little slightly salted water, until tender ;
drain, season with butter, pepper and salt ; stir until
well mixed with the seasoning, and thoroughly heated.

OKRA AND TOMATO.

Slice young, tender pods crosswise ; peel and slice
enough ripe tomatoes to make one-third as much by
measure as you have of the sliced okra ; slice one or
two green peppers, and stew with the okra and tomato;
when cooked, season with butter and salt, and serve,

BOILED PARSNIPS.

Wash the parsnips and scrape them ; boil in slightly
salted water until very tender ; drain, put two or three
ounces of butter into the saucepan, in which fry the
parsnips a nice brown ; season with pepper; or, when
cooked tender, drain, and pour melted butter over
them.”
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FRIED PARSNIPS.

Wash and scrape the parsnips: boil until tender in
salted water; cut in two lengthwise ; fry a nice brown
in melted butter ; or, when boiled tender, dip in beaten
egg, then in cracker-dust, and fry as before.

PARSNIP FRITTERS.

Boil the parsnips until tender; mash fine; season
with butter and pepper, and add a well-beaten egg and
two tablespoonfuls of flour for every pint of the mashed
parsnips,  When cold; make into little cakes, roll in
floar, and fry orsauté in melted butter or hot drippings,

PARSNIP STEW.

Cut half a pound of fat, salt pork, from which the
rind has been removed, into narrow strips; parboil it
for half an hour; put it into a saucepan with ten or
twelve good-sized parsnips, cutin small pieces, and
sufticient hot water to cover; when half done, add half
a dozen potatoes, which have been parboiled and cut
in quarters; boil very slowly until the vegetables are
done; season with white and cayenne pepper, and salt,
if necessary. This is a very old-fashioned dish, but it
is very good, and is usually liked by those who are fond
of parsnips. ‘

GREEN PEAS.

Shell the peas, look them over carefully, and rinse
in- cold water; put to cook in enough boiling water
to a little more than cover them; when tender, add a
heaping tablespoonful of butter, and " a little white
pepper, and-a scant tablespoonful<Of salt, for a quart
of peas; let simmer a few minutes, and then pour in
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half a teacupful of thick, sweet eream ; heat, but do
not allow to boil, after the ercam is putin. If cream
is an impossibility with you, rub a teaspoonful of flour
smooth with the butier with which you scason the peas.

Peas that are to be served as a ‘garnish should be
dished dry. If the peas are not very sweet of them-
sclves, a teaspoontul of sugar, added when cooking, will
improve them,

CANNED PEAS.

Empty the peas from the can into an open dish, an
hour bhefore you wish to cook themy that there may he
no unpleasant odor about them; put them into a
saucepan on the stove, with enongh hot water to harcly
sovet then; stimer fifteen minutes, and scason the
same as fresh, green peas.

v

PEAS STEWED WITH STRING BEANS.

Half as many string beans, by measure, after they are
“gtrang 7’ and cut in pieces, as you have peas. Boil in
slightly-salted water until tender ; season with butter,
white pepper and cream,—in the absence of creamn use
milk. A small onion is sometimes sliced and cooked
with the peas and beans, if the flavor of that vegetable
is agrecable.

PEA-PANCAKES OR FRITTERS.

Boil a pint of green peas until tender; mash them
while hot, and rub through a colander ; season with
pepper and salt and a tablespoonful of butter ; when
cold,add to the pulp the yolk of two eggs, well-beaten,
a cupful of rich milk, one teacnpful and a half of flour,
:_Llld’]}a’l'f'a teaspoonful of soda and one of ercam of tar-
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tar, sifted three times with the flour; stir and beat
well, and add, just before baking, the whites of the
eggs, beaten stiff. Bake the same as pancakes, and
serve very hot.

PEAS PUDDING.

Make from directions given for ¢ Asparagus Pud-
ding,” substituting a pint of cooked peas for the two
bunches of asparagus tops, used in that recipe.

PEAS STEWED WITH MEAT.

Chop rather fine a pound of veal or lamb; put it
into a saucepan with a pint of green peas.and suflicient
water to just cover; cook until well done; scason with
butter, pepper and salt, and two or three tablespoon-
fuls of sweet crecam. This is a delicious dish ; try it.

PEAS PATES.

Boil the peas until well done; mash as smooth as
possible; season with butter, pepper, salt, two eggs
well beaten, and half a cupful of cream for a pint of
peas. Line some “ patty pans” with puff paste; cut
a round of bread to fit into each; put on the top crust
—having buttered the edges so that it can be easily
removed ; bake in a quick oven; remove the tops;
take out the bread, fill with the purée of peas, set in
the oven a moment, and serve.

STUFFED PEPPERS.

‘Select large green bell peppers, wash clean and wipe
dry; remove the stem and with it enongh of the pod
to admit of j;aking out the seeds ; fi}l with a force-meat
made as follows: cold veal, lamb; or ham, chopped
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fine, a cupful of bread-crumps soaked in milk or cream
and one egg well beaten for every half pint of chopped
meat ; season with butter, pepper, and salt; fill the
peppers, place in a baking dish with enough good
brown gravy to ncarly cover them, and bake.

TO COOK POTATOES.

It would seem to the uninitiated that so simple a
thing as the cooking of a potato might he suceessfully
accomplished by any one of even an ordinary degree
of intelligence, but the facts in the case do not warrant
sueh o conclusion. 1 think it is the exception in most
families, that this very common vegetable is served
pertectly cooked. A hot, white, dry, mealy potato is
a very different vegetable from the dark, watery, sod-
den one sometimes set before us, even at tables where
the bread is good, the meats well cooked, and the
pastry admirable. This betrays either ignorance or
inattention for which there is no excuse.

To begin with, no amount of skill in cooking can
make a good potato out of a poor one, therefore get
the best.

Mediuwnm sized potatoes—and the same is true of all
vegetables—are better than over-grown ones, while the
very small ones are those that have not matured and
are therefore unwholesome. Early potatoes, if not
yet ripe, should be seraped before boiling, later they
may be boiled with the skins on, but during the
winter and spring they will be found more satisfactory
if peeled and allowed to stand in cold water a few
hours befcre boiling.

Put to cook in boiling salted water, two tablespoon-
fuls of salt to & gallon of water, unless old and with-
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ered, when put them into cold water and after they
have boiled fifteen minutes, drain and put a second
time into cold water. It will be found an improve-
ment to boil all potatoes in two waters.

BOILED POTATOES.

Wash potatoes with a brush; if you pare them
remember that the dryest part of the potato is next
the skin.  When ready to cook, drop into boiling salted
water ; the moment 'f,hcy are done pour off the water,
every drop, return to the five for an instant, give the
kettle a vigorous shake and set on the back part of the
range, where they will keep hot without scorvching ;
cover with a crash towel.  Sead only enongh to the
table to serve once and replenish the dish with hot
ones as quuircd.

MASHED POTATOES.

Wash and pare the potatoes; boil in salted water;
the moment the potatoes are done, drain; then
return to the stove and mash, using the potato masher
vigorously until not a lump remains. Have heated in
a clean bright saucepan half a cupful of cream, or
two-thirds of a cupful of sweet milk, two tablespoon-
fuls of butter, the white of an egg well beaten, and a
teaspoonful of salt for a quart of the mashed potatoes;
beat this into the mashed potato until they are light as
possible.  Put into a warm tureen, make into a
smooth, symmetrical mound, dust with white pepper,
and serve. Or, when you have beaten the potato as
light as posmblc press it through a heated colander
into a -warm tureen ; heap it up ps light as I)OSSlble
and serve at once. These are calléu. potatoes @ o neige
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and should be served very hot. A border of potatocs
a ln neige is often served around a roast of beef or
around a baked piece of venison. Mashed potatoes
should be served as soon as prepared, from a hot dish
and on hot plates.

BAKED POTATOES, No. 1.

Choose potatoes of uniform size and smooth skin,
-wash well, using o brush, and be sure that they are
absolutely clean even to the deepest eye. Wipe dry
or drain, put the potatoes into a hot oven and do not
allow the heat to diminish, but rather inercase while
they are baking.  Serve as soon ag done—which will
require about an hour if the potatoes are of medinm
size—in an open dish j if covered the steam will settle
upon them, causing them to be soggy.  Serve baked
potatoes for luncheon and tea.

BAKED POTATOES, No. 2.

Pare medium sized potatoes, wash and place them
in the dripping pan in which you are roasting beef;
bake until done, basting as often as you baste the
meat. Serve as a garnish for the beef. - '

SARATOGA POTATOES.

Peel three or four large potatoes; rub them over a
potato or cabbage cutter to cut them in slices as thin
as possible ; place in ice water until chilled, then fry
in boiling lard or dripping until slightly colored, re-
move with a perforated skimmer, drain, and sprinkle
with salt. Serve hot or cold. Fry only a few slices
at a time. Three large potatoes fried will be sufficient
for six or cight persous.
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FRIED POTATOES, No. 1.

Pare the potatoes and cut them in rather thin slices;
fry in butter, turning as. soon as nicely browned;
geason with salt and pepper, and serve the moment
they are done.

FRIED POTATOES, No. 2.

Peel the potatoes and put them into ice water for
ten minutes ; dry them with a elean cloth and peel them
into ribbons, cutting round and vound.  Ifry and drain;
sprinkle with salt; serve ot as o garnish for beef-
steak.

POTATOES FRIED WHOLE.

Select small potatoes and pare them or- eut larger
ones into the desired shape with a vegetable cutter.
Boil until nearly done in salted water, drain, put into
a wire frying basket and fry immersed in hot lard or
drippings until nicely browned. The potatoes may be
breaded before frying if preferred.

POTATOES a L'ITALIENNE.

This way of cooking potatoes requires fully ripe,
dry, and mealy potatoes; pare and boil them; when
done, instead of mashing, beat as light as possible with
a large vegetable fork ; for a quart of potatoes beat ina
large tablespoonful of butter, a teaspoonful of salt,
half a teacupful of cream or milk and the yolks of two
eggs well beaten ; when these ingredients are thoroughly
mixed with the potato add the whites of the eggs
beaten stiff.  Pile in a warm dishas lightly as possible
and serve. I know that potatoes prepared in this way
are generally browned in the oveput the finish, but [
am also aware that the browning is- the ruin of them,
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DUCHESSE POTATOES.

One quart of mashed potatoes, one heaping table-
spoonful of butter, one teaspoonful of salt, half a tea-
spoonful of pepper, yolks of two raw eggs.

When the potatoes are hot, mash them through a
colander, add the butter, pepper, salt, and a little nut-
meg ; then the raw yolks of the eggs, mixing all
together ; now with a knife form them into cakes two
inches long and one inch wide, put them on a buttered
tin, brush them over the top with the whit, of an cge
and put them into a moderate oven to hrown delicately.
Serve hot. ‘

LYONNAISE POTATOES.

Put two ounces of butter into a frying pan and
when melted add  two  tablespoonfuls of chopped,
onion, fry until slightly colored, add a tablespoonful
more butter and a quart o cold boiled potatoes, peeled
and sliced; sprinkle with pepper and salt and stir
gently until thoroughly heated.

- STUFFEDL POTATOES.

Choose large smooth potatoes; bake until done;
remove from the oven and cut a round piece off the
top of each; take out the inside of the potato, being
careful not to break the skin. Se: aside the empty
skins with the pieces cut from the tops; mash the
potato ; season with butter, pepper, and salt, and moisten
with milk or eream; put into a saucepan on the stove,
and when hot, add a well-beaten egg for every six
potatoes ; stir all together thoroughly, fill the skins, put
oii the tops and return to the oven for a few minutes.
Send tc the table hot, covered with a napkin.

4
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BREAKFAST POTATOES.

The following is an excellent way to warm new
potatoes, particularly those that are not quite ripe;
choose those that are not at all mealy ; cut them in thin
slices and put them in layers in a sancepan; season
cach layer with pepper, salt and bits of butter; pour
over them a teacupful of sweet creant if you have a
quart of the sliced potatoes; let simmer five minutes
and remove toa hot tureen, taking carc not to break the
picces 5 ory when thoroughly heated; diraw the saucepan
to the back of the range and chop quickly with asharp
knife until reduced to very small picees; stiv as little
as possible.  Serve at once.

» TO WARM POTATOSS.

Fry to a ni¢e brown in butter or drippings, one suall
onion. Have ready some cold boiled potatoes, cut in
thin slices; put the potatoes into the frying-pan assoon
as the onion is done; stir and chop constantly until the
potatoes are well heated. Serve at once in a hot dish.

POTATOES A L4 MAITRE D’ HOTEL.

Cut eight cold boiled potatoes into rather thick slices ;
put a teacupful of cream or milk, an ounce of but-
ter, a tablespoouful of chopped parsley, and pepper and
salt, into a saucepan on the stove; add the sliced
potatoes ; let boil np ; remove to a hot dish and squeeze
over them the juice of one lemon.

BROILETL POTATOES.
Cut cold boiled potatoes in rather thick slices; dip
in beaten egg, then in sifted breat™ or cracker crumbs ;
place ou the buttered bars of a double broiler and broil
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over a clear fire until a golden brown. Serve on a
warm dish garnished with cress. After the slices of
potatoes are breaded, they may be fried in butter if
preferred.  Or instead of breading them, dip in melted
butter and then Droil.

POTATO CROQUETTES.

Two cupfuls of mashed potatoes and one-fourth cup-
ful of hot milk beaten together nutil light, then add
one tablespoonful of melted butter, a pineh of mace
and the Dbeaten whites of two “eges. Roll in cone-
shape, dip in beaten egg, and roll insitted bread ermunbs,
Fry in hot drippings or lard, which should be hot
cnough to brown a bit of bread quickly.

- POTATO CAKES.
Add a well beaten egg and a little grated nutmeg to
two cups of cold mashed potato; work smooth and
form into cakes; brush over with the white of an egg,

and brown in a quick oven. A breakfast or luncheon
dish.

BERMUDA POTATOES.

Follow directions given for boiling, baking and warm-
ing Irish potatoes.

BAKED SWEET POTATOES.

Wash the potatoes, scrubbing them well with a stiff
brush and wipe dry ; place in a hot oven and bake for
one hour if the potatoes are large; small ones will
requir¢ less time.
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SWEET POTATOES BOILED.

Wash thoroughly and cook with the skins on in
salted boiling water until easily pierced with a fork;
remove the skins ; put a piece of butter on each potato,
set in the oven a moment, and serve.

SWEET POTATOES FRIED.

Cut cold, hoiled, sweet potatoes in slices and fry in
hot butter until nicely colored ; sprinkle with salt, and
BCTVC. ‘

SWEET POTATOES GLAZED.

Cut cold, boiled,sweet potatoes into dice; put them
into a saneepan in which is a little melted butter; toss
them about until well heated and nicely coated with
the hot butter. Season with salt. |

RADISHES.

Wash the radishes in plenty of water, being careful
to remove every grain of sand, and all specks and
blemishes ; place in very cold water for an hour, and
put cold water in the dish from which they are served.
The large varieties of winter radishes are sometimes
peeled, sliced, and sprinkled with salt before serving.

BAKED RICE.

 Wash thoroughly in several waters, two teacupfuls
of rice ; put it into a buttered pudding dish ; pour over
it four teacuptuls of milk ; add a spoonful of butter,
pepper, grated nutieg, and a lif#ts salt. DBake an hour
and a half. Serve as a vegetable. -
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STEWED RICE.

Put a tablespoonful of butter into a stew-pan; when
it is hot, add a teaspoonful of minced onion and when
this is slightly colored stir in two-thirds of a teacupful
of washed rice, uncooked. Stir quickly over a brisk
fire until the rice assumes aslight tinge of yellow ; add
three teacupfuls of good stock ; season with pepper and
salt; allow to simmer slowly until the rice is well
cooked ; add two tablespoonfuls of grated cheese ; stir
well, and serve as a vegetable with or without a brown
gravy, as preferred.

RICE AS A VEGETABLE.

Look over and wash two teacupfuls of rice ; boil
until tender 5 scason with butter, pepper, and salt 5 add
a teacupful of cold roast lamb, ham or veal, and two~
tablespoonfuls of grated cheese ; stir until well mixed,
and serve, or cover the top of the dish with grated

cheese, set in the oven a moment to melt and slightly
color the cheese, and then serve.

RICE CROQUETTES.

Boil the rice until tender and soft; while still warm,
measure, and to every teacupful of the boiled rice add
an egg, well beaten, a tablespoonful of butter, pepper,
and salt, to taste, and half a teacupful of any kind of
- cold fresh meat, hamn or tongue, chopped fine. When
cold, with floured hands make into eroquettes, cover
with beaten egg, roll in cracker dust, place in a wire
basket, and fry in hot drippings until nicely browned.

STEWED SALSIFY.

Wash well, scraping off the outside skin ; cutin slices
one-fourth of an inch thick, dropping them immedi-
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ately into cold water into which you have put a table.
spoonful of flour or two . tablespoonfuls of vinegar.
When all are prepared put to cook in sufficient boiling
water to cover them ; add a little salt, and Doil until
tender; then add half a cupful of sweet cream, a
tablespoonful of butter, aud pepper and salt to taste.
Send to the table hot, and serve in small dishes.

STEWED SALSIFY OR VEGETABLE
OYSTERS.

Wash and serape; slice thin and put immediately
into cold water, in which there is a tablespoonful or
two of vinegar; this will prevent then from turning
dark. Put to cook in hoiling salted water, allowing a
pint of water for a pint of the cut salsity. When ten-
der, add a teacupful of sweet creamn, or milk, a table-
spoonful of butter—two if you use milk—and a little
white pepper. Let simmer two or three minutes. Have
ready in a tureen some slices of toasted bread cut in
quarters; add the stewed salsify, and serve. It may be
necessary to add more water to the salsify before sea-
soning, as the toast will absorh a good deal of the liquor
and it should not be at all dry. The seasoning in this
recipe is intended for a quart of the sliced root after it
is cooked.

FRIED SALSIFY.

Wash, scrape, cut lengthwise, and throw into floured
water (as directed above) until the whole quantity 1s
prepared ; then put into boiling water with a little salt
and cook until nearly tender. Drain off the waterand
dip each piece in beaten egg, the in cracker dust, and
fry to a delicate brown in hot butter, seasoned with
pepper and salt.
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SALSIFY FRITTERS.

Boil the salsify very tender and mash smooth; sea-
son with pepper, salt, butter, and cream; add a table-
spoonful of flour and a well-beaten egg for a pint of
mashed salsify. When cold, make into small cakes,
roll in flour and fry in hot butter or drippings.

SPINACH.

Look over cach leaf carefully, rejecting the wilted
or discolored ones. Wash thoroughly, changing the
water until satistied the grit is all removed 5 thenallow
it to lic for a while in cold water. 1ut into salted boil-
ing water and boil from twenty to thirty minutes.
Drain, cut into coarse picces with a sharp knife, put
into a lot dish, sprinkle with a little pepper and fine
bits of butter. Set in the warming oven a few moments ;
garnish with slices of hard boiled eggs; serve a piece
with the spinach to each, also vinegar should be passed
with it. Many like spinach chopped very fine, but I
think it is more agreeable both in taste and appearance
if cut or chopped coarse.

SPINACH DRESSED WITH CREAM.

Boil two pailfuls of spinach ; press out the water ;
chop fine and put it into a saucepan with two ounces of
butter ; allow to simmer , stir until the butter is well
mixed with the spinach ; add half of a teacupful of cream,
previously heated, that it may not curdle, a small tea-
spoonful of sugar, and a very httle grated nutmeg.
Serve on-a warm dish and garnish with crofitons or
slices of hard boiled eggs.
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SPINACH ON TOAST.

oil the spinach, drain, and scason the same as
Boil the spinach, drain, and scason tl the
above ; arrange some buttered half slices of toastona
platter ; put a little mound of the spinach on each picce
of toast.

WINTER SQUASH.

Squash is hetter to be steamed, boiled or baked in
the shell) as it will be mueh dryer.

Wash the squash and wipe dry 5 eut into picees, ac.
cording to size of squash; remove the inside, and cook
until tender 5 then serape from the shell 5 mash sinooth,
and scason with butter, a little sugar, pepper and salt
to taste. © Do this quickly, and over the stove as much
as possible, so that it may be served hot.

SUMMER SQUASH,

Many people do not pare summer squash, but it is
better to do so, and also to remove the seeds. Put to
cook in salted, boiling water. When tender, remove
from the saucepan, and press out every drop of water;
mash smooth, and season with pepper and salt, and but-
ter. Serve very hot.

BOILED SEA KALE.

Prepare the kale for cooking, by looking over care-
fully, removing wilted or imperfect leaves, and washing
thoroughly in at least two waters; tie in bunches, put it
into boiling, salted water, and boillquickly until tender ;
drain, untice the bunches, and serge with meited butter
or white sauce. If dressed with melted butter, a little
vinegar or lemon juice may be added.
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STEWED SEA KALE.

Prepare as for boiling ; parboil it in salted water,
and then stew it for half an hourin good brown gravy ;
pour into a warm vegetable dish, and serve.

MASHED TURNIPS.

Prepare by peeling and washing; ent into slices
cross-wise, and lay in fresh, cold water for a few mo-
ments.  Put into salted, boiling water, and cook stead
ily wntil done s then draing and niash fine with a spoon
or potato-masher; season with pepper, salt and butter.
It is better to mash on the side of the stove, inthe pan
or kettle in which they were cooked, that they may be
served hot.

Turnips may heservedin the slices it preferred, with
or without melted butter.

STEWED TURNIPS.

Pare and wash; cut into dice or little balls as pre-
ferred; toss about in a little hot butter until nicely
colored ; add sufficient broth or stock to cover; season
with pepper and salt ; cook slowly until tender ; thicken
the gravy with a little browned flour, rubbed smooth in.
a like quantity of butter.

DRESSED TOMATOES, No. 1.

Select large, smooth, ripe tomatoes ; peel and cut in
rather thin slices ; set on the ice or in a cold place for
an hour or two; season with pepper, salt and oil; or,
omit tl}%foil, and use sugar instead. Pass vinegar, when
serving. '
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DRESSED TOMATOES, No. 2.

Choose perfectly ripe, smooth tomatoes; peel and
cut into rather thick slices; set on the ice or in a cool
place for an hour; sprinkle liberally with pepper and
salt, and pour over them, just before serving, a glass of
claret, or any light wine preferred.

BAKED TOMATOES, No. 1. -

Pecl some smooth,  thoroughly ripe tomatoes, ent
then in two 5 sprinkle with pepper and salt, and put a
bit of butter on cach half; place on an carthen pie dish
and bake in a Aot oven until done, which will require
trom thirty to forty minutes. Dust with powdered
sugar when serving. ‘

BAKED TOMATOES, No. 2.

Peel eight large, ripe tomatoes, those with thick
meat preferred; cut a thick slice off from the top;
serape out the seedsand watery pulp, which put into a
saucepan with pepper and salt, a tablespoonful of but-
ter, a teaspoonful of grated onion, half a teacupful of
sifted bread crumbs, two tablespoonfuls of cold boiled
tongue, minced fine, and a teacupful of cold boiled or
baked lamb, chicken or veal, chopped ; let get well
heated and mix thoroughly ; fill the tomatoes with this
forecemeat ; put on the tops; arrange in a buttered pud-
ding dish and bake in a hot oven for oue hour, the first
half hour covered.

BOILED TOMATOES.
Select large, smooth tomatoes, as near the same size
as possible.  Wash them and it over to cook in
enouch salted hoiling water to cover them. When
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done they will be soft and wrinkled. Remove from the
water with a skimmer, draining each one as it is taken
up; place them in a wari dish and send to the table.
Let each person remove the skin for himself, seasoning
with sugar, vinegar, pepper and salt, as they prefer, the
same as for raw tomatoes.

BROILED TOMATOES.

Peel large tomatoes and cut them m two ; butter the
bars of your broiler and lay the tomatoes on it ; broil
over a clear tire until done and nicely browned § season
with pepper, salt, bits of butter, and sugar; scrve at
once.

FRIED TOMATOES, No. 1.

Peel some ripe tomatoes and cut them in slices half ’
an inch thick ; put two ounces of butter into a frying
pan; when hot, put a layer of the slices of tomatoes into
the pan and fry a nice brown on both sides; remove
to a warm vegetable dish; put half acupful of stock or
hot water into the frying pan; season with salt and
pepper and a little sugar, thicken with browned flour,
pour the gravy over the fried tomatoes, and serve.

FRIED TOMATOES, No. 2.

Dip the slices of tomatoes into finely-sifted bread
crumbs which have been seasoned with pepper, salt,
and sugar. Fry in hot butter, and serve hot.

STEWED TOMATOES.

Peel and slice the tomatoes into a porcelain-lined or
granite ware stew-pan; set on the back part of the
range, where they will boil very slowly for halfan
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hour; season with salt and pepper, a tablespoonful of
butter, two tablespoonfuls of sugar, and half a teacup-
ful of sifted cracker or bread crumbs. This is the
right proportion of seasoning for a quart of stewed
tomato. Green tomatoes may be stewed in the same
way as ripe ones.

TOMATOES AND CORN STEWED.

Pare and slice six large tomatocs; cut the kernels
from four cars of sweet corn; put mto a saucepan on
the stove and boil slowly twe nt_y Afive minutes; scason
with pepper and salt, a tablespoonful of butter, and two
of sugar; simmer ten minutes longer; add two table-
spoonfuls of cracker dust, and serve.

‘TOMATO SCALLOP.

Put a layer of sifted bread crumbs in the bottom of
a buttered pudding dish; add a layer of sliced tomato;
season ‘with pepper, salt, bits of butter, and two table-
spoonfuls of sugar ; on this put a layer of sifted bread
crumbs, then another layer of tomato and scasoning;
continue in this order until you have the required
quantity ; let the last layer be of bread crumbs. Bake,
covered, until it bubbles on the top, then remove the
cover and allow to brown. Canned tomatoes may be
scalloped ; the surplus juice may be utilized for soup.

TOMATOES STEWED WITH ONIONS.

- Put a tablespoonful of minced onion into the stew-
pan with the tomatoes; when they have cooked thirty
minutes, season with butter, pepper, salt, and sugar;
add enough sifted cracker or bre!’ 3 crambs to slightly
thicken the tomatoes.
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STEWED GREEN TOMATOES.

Take good-sized green tomatoes before they begin to
ripen ; wash, cut in slices half an inch thick, and put
into a hot spider in which a generous lump of butter
has been melted. Sprinkle with pepper and salt. Cook
- until tender and serve lot, with sugar and vinegar, or
plain, as preferred. I cannotsay as I consider this very
wholesome, but I know of those who are very fond of
tomatoes cooked in this way, when it is still early in
the season for them.

GLAZED VEGETABLES.

The carrots and turnips taken from soups may be
glazed in the following manner and served asa separate
dish. Cut them in small pieces; put a tablespoonful/,
of butter and one of sugar, into a saucepan together;
when hot, add the vegetables with a light sprinkling of
white pepper; toss about until well glazed. '



FRITTERS.

IIE ingredients for fritters should be put
together as quickly as possible and after all are
well mixed the batter should be thoroughly

beaten for several minutes 5 add the whites of the eggs
just before frying ; it is better to keep the batter in a
cool place for an hour or two before using.  Clarified
beef drippings are better than Jard for frying fritters;
the temperature of the fat must be just right, which
you can ascertain by testing with a bit of bread ; if it-
becomes a golden brown immediately on being put
into the fat, you can venture to put in the fritters;
remove them the instant they are done ; drain them on
a cloth or in a colander ; dust with powdered sugar,
and serve. Fritters will be lighter if no sugar is added
to the batter.

PLAIN FRITTERS, No. 1.

Two teacupfuls of milk, one and a half teacupfuls
of flour, one tablespoonful of butter, -and a scant tea-
spoonful of salt.  Beat the eggs thoroughly, then add
the milk, butter, salt, and flour, stirring very hard at
the last. Fry in hot fat; serve warm, sprinkied with
powdered sugar. -

It must be remembered that the secret of light frit-
ters is in the thorough beating of the batter.
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PLAIN FRITTERS, No. 2.

Mix three ounces of flour and half a pint of milk to
a smooth batter ; add three well beaten eggs ; beat the
whole to a perfectly smooth batter. Drop by the
tablespoonful into hot drippings and fry a nice brown,
turning when nccessary.  Drain, and sift powdered
sugar over them ; or serve with a sauce made of any
kind of fruit juices, or, pass maple syrup with the
fritters

BREAD FRITTERS.

One pint of sweet milk, one cupful of fine bread
crumbs, two eggs, one tablespoonful of anclted hutter,
a little salt, and soda in quantity the size of a pea, dis-
solved in a very little hot water. s

Heat the milk to boiling, pour it over the bread
crumbs and beat thein until perfectly smooth; then add
the well beaten yolks, the salt, butter and soda. Beat
the whites stiff and add last. = Fry in hot fat and sprin-

“kle with powdered sugar. '

APPLE FRITTERS, No. 1.

Beat three eggs thoroughly ; add a cupful of sour
cream, one heaped tablespoonful of sugar, half a tea-
spoonful of salt, one teaspoonful of soda dissolved in a
little warm water and added, a little at a time, to the
cream until it foams, more or less being required ac-
cording to the acidity of the cream. Add sifted flour
to make a slightly stiff batter, beat thoroughly and stir
inat the last, six ripe, sour, juicy apples, pared, cored and
finely chopped. Fry by dropping a spoonful at a time
into hotlard or clarified drippings. Test the lard with
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a piece of bread before putting the fritters into it.  If
the bread assunes a light golden color at once, the tem-
perature is right. '

The fritters should be of a golden brown color.
Drain, sprinkle with powdered sugar, and send to the
table at once.

APPLE FRITTERS, No. 2,

Melt half an ounce of butter to a ercam, hut not so
as to be oily, and add to it the well-beaten yolks of two
eges s beat well and add very  gradually half a pound
of flour and a palatable seasoning of salt;  thin with
warny, sweet milk until the batter will drop from the
spoon smoothly.  Stir until perfectly smooth, then add
the beaten whites of two eggs ; beat fora few minutes
and it is ready for use, but will be better if allowed to
stand for a few hours. Pare, core, and cut in quarters
some tart, ripe apples; dip them in the batter and fry
for five minutes in hot drippings.  Drain, dust with
powdered sugar, and serve. The fritters will be imuch
improved if the prepared apples-are allowed to stand
for an hour or two in a syrup made of sugar and fla-
vored with lemon or any flavoring preferred. Peaches,
oranges or pineapples may be used instead of apples,
and will be found very delicious.

RICE FRITTERS, No. 1.

Three tablespoonfuls of rice, four eggs, one teacup-
ful of English currants, sugar, grated lemon peel, and
nutmeg to suit the taste. Flour sufficient to make a
thick batter. e

Boil the rice gently until it is swelled full. Dredge the
currants with flour. Beat the eggs thoroughly. When
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all the ingredients are well stirred together and the
batter of the right consistency, fry in hot lard or well
clarified drippings; then place for a moment cn a
napkin to drain, when, remove to a plate and send to the
table sprinkled with powdered sugar.

RICE FRITTERS, No. 2.

Look over and wash six ounces of rice ; pour over it
a quart of rich milk and let it simmer over a slow fire
until perfeetly tender, which will require about an
hour.  When the riee is done if it has not absorbed all
the milk dreain it off, and add an ounce of butter, three
ounces of sugar, four  well-beaten eggs, and w glass of
orange marmalade.  Stir over the fire until the eggs are
set 3 theu spread the mixture on a dish to the depth of
an inch.  When cold cut in the desired form, dip in a
batter made as for apple fritters and fry in hot drip-
pings.  Drain, sprinkle with powdered sugar, and serve.

CREAM FRITTERS.

A

Put a pint of milk on the stove in your double

boiler ; if you have no double boiler, a basin or small
tin pail set in a kettle of boiling water will do.  When
the milk boils stir into it two generous tablespoonfuls
of corn starch and one of flour stirred smooth in a
little cold milk, four tablespoonfuls of sugar, a pinch of
salt and half an ounce of butter (half a tablespoonful);
stir briskly and let cook two minutes ; remove from the
stove and stir in the yolks of three eggs and white of
one well beaten together; put back on the stove, let
cook a minute, stirring briskly all the time; remove
from tlie fire, add a teaspoonful extract of Vamlla and
pour into a buttered tin, which should be large so that
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the batter when spread smoothly over it shall not ve
more than an inch thick.  When perfectly cold cut in
pieces three inches long and two inches wide ; dip in
beaten egg, then roll in cracker dust and fry in drip-
pings the same as doughnuts; a wire frying basket is
necessary to perfect success; when done the outside
should be alight golden brown, the inside soft, creamy
and melting. Sift powdered sngar over them, set in the
oven a moment, and serve, or, make a sance as follows
and pour it over theni s Two-thirds of a cup of sugar
slightly browned, one teaspoonful of butter and one of
flonr 5 stir all smoothly together, add a simall teacupful
of boiling water, let boil up, pour over the fritters and
serve. A tablespoonful of any kind of jelly or half a
gill of sherry is an improvement to the sauce. These
are very delicious fritters.

CORN FRITTERS.

Grate the corn from thirteen ears of sweet corn, add
a little pepper, a pinch of salt, one tablespoonful of
flour, and two eggs well beaten. Bake on a buttered
griddie and serve at once. ‘



BRERD.

HE average quality of bread served upon any
table, is a very just criterion from which to
form an opinion of the standard of cookery

in that houschold, for if the housewife lack the
patienee, judgment, and skill, necessary to produce
perfect loaf of bread, their absence will be apparent,
not only in other l)lxlll(,ll(,‘,h of cookery, but also in most
domestic arvangements over which she presides.

Of course j/e/j( ¢t bread can be made only from the
best of materials combined with the most serupulous
sare and attention throughout the process.  There can
be no delay about mixing the sponge when light, mold-
ing the fermented dough into loaves or placing the
loaves in a hot oven when they have attained the
requisite degree of lightness, if you are ambitious to
see upon your table that proud achievement of the
notable housewife, excellent bread.

I would also impress upon the mind of every bread
maker the absolute necessity for keeping everything
that comes in contact with bread—Dbread-pan, baking
dishes, bread cloths and bread-box—perfectly clean
and sweet.

Freshly-ground flour will usually be found to con-
tain too much gluten to make the best of bread and,
therefore, requires a little tine for curing, or drying
before it is ready for use.

(248)
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Press a little flour 1n your closed hand, when the
pressure is withdrawn, the flour should be light and
elastic, and crumble in your hand ; avoid that which
retains the impress of your fingers and falls from your
hand in a lump or mass, like putty. Choose flour of a
yellowish tint rather than that of a bluish white color.

A tinlined box or bin is unquestionably the best
receptacle in which to store flour, and should always
be placed in a dry room.

Good yeast is even more essential to sneeess in bread-
making than good flour, for while the best of flour will
not make good bread if the yeast used be of inferior
quality, a very palatable loaf may be made from sceond
grade flour if you have excellent yeast with which to
raise it.  When we speak of good yeast, we do not
mean a yeast that rises in the shortest possible time, or
one in which fermentation is assisted by chemicals, to
such an extent that real fermentation only partially
takes place; bread made with such yeast, can be neither
palatable, wholesome, nor healthful, as will be readily
understood by any one acquainted with the process of
natural fermentation. We are aware that there are
yeasts in the market which will produce what appears
to be fermentation in two or three hours. This is an
unnatural fermentation for bread, and can only be pro-
duced by the assistance of chemicals ; indecd, it is not
fermentation, but effervescence, which, if it does not
destroy the yeast germs, prevents their growth, and
thus destroys the life of the bread. ,

If a cake of the yeast composed of the elements
which produce this hasty and unnatural fermentation
be forgotten in the store-room, or le?a aside for a few
days, the odor arising therefrom will speedily convince
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the most skeptical, that although such yeast might have
been used in the “dark ages,” it should not be tolerated
in the light of mnodern science and microscopic dis-
covery. :

So many of the too-prevalent stomach disorders of
the present day are directly traceable to the use of
unwholesome and injurious bread made light by chem-
icals rather than by true fermentation, that the matter
has become one of national importance, and is engag-
ing the attention of all prudent and thonghtful people.
Weare sometimes confronted by the fact that very many
people use baker’s hread, and therefore have no  con-
trol over the matter; but they can at least, in justice to
themselves and family, ascertain whether the bread
scrved them owes its lightness to fermentation pro-
duced by dry hop vegetable yeast or to the efferves-
cence of injurious chemicals.

The use of leaven is of very remote antiquity. The
Egyptians claim that Osiris taught them the use of
ferments ; the Greeks assign that honor to Bacchus;
while the Hebrews claim it for Noah. In the most
highly civilized countries, both ancient and modern,
the art of bread-making has been justly regarded as of
the highest importance to both the nation and indi-
vidual. ' ,

Though ferments have been used since Noah’s time
and previously, it is only about fifty years since the
discovery of the yeast plant. As early as sixteen hun-
dred and eighty, it was known that yeast consists of
little globules collected into groups of three or four,
but it was not conclusively proven until eighteen hun-
dred and thirty-seven, that the true ferments are living,
vegetable organisms. They are, of course, microscopic
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plants, and exist in great variety, each special ferment
having its own special plant. The name given to the
yeast plant, to which we are so largely indebted for light
bread, is known to scientific people as Saccharomy-
ces cerevesia, a very large name for a very small plant.
These little.microscopic plants increase during fermen-
tation, six or seven fold, by a system of budding, evolv-
ing during the process, carbonie acid gas and hydrogen.
When natural fermentation takes place in bread sponge,
or dough, these gases, in their efforts to escape through
the dough in which they are imprisoned, separate the
particles of gluten, and are at the same time retained
by them, thus giving lightness to the loaf.  The heat
of the oven expels these gases from the bread during
the process of baking. The natural food of the plant
is sugar, the starch of the flour being largely converted
into sugar during fermentation.

The knowledge that a temperature of from seventy
to eighty-five degrees is most favorable to the growth
of the'yeast plant, very naturally leads us to conclude
that this would beabout the right temperature in which
to raise bread. As at least several hours are necessary
for the propagation and development of the plant, it
follows that if your bread sponge is made at night and
raised with pure vegetable yeast, your bread should be
baked and out of the way early the following morning.

Happily there is now in the market a yeast which is
so perfect of its kind, as to leave nothing further to be
desired in the way of yeast—1I refer to. Warner’s Safe
Yeast, a dry hop vegetable yeast. This yeast is manu-
factured of the best of materials, with the utmost
painstaking and care, and no deleterions substance is
introduced to hasten fermentation.<” very step in the
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process of manufacture is performed by machinery,
which for cleanliness, order and system, would delight
the heart of the most fastidious housekeeper in the
land. It is literally true that these dry yeast cakes do
not come in contact with the human hand until, per-
fectly cured, they are placed in the pastcboard boxes
in which they are sent to the consumer. Not a con-
signment is sent out that has not been tested by a
thorough and practical bread-maker, so that if used
under proper conditions and according to directions, a
failure is impossible.

Make bread sponge at night. We hope we have made
the subject of fermentation so plain that every bread
maker will see the advisability of setting her sponge
at night, if she wishes to have her bread baked in the
carly part of the day. If the weather is cold, warm
the flour slightly for making the sponge, and also that
used in mixing the bread.

A few white, mealy potatoes smoothly mashed and
added to the sponge, will make the bread sweeter and
keep it fresh longer. Make the batter rather stiff ; if,
after standing awhile, the top is covered with water,
more flour is required. Set the sponge in a moderately
warm place to rise ; the degree of temperature at which
the sponge and dough is kept during fermentation,
will materially affect the quality of the bread; great
care must, therefore, be taken, that it does not at any
time become either chilled or overheated, as either con-
dition will be ruinous. Keep bread sponge and dough
as nearly as possible, at a temperature of seventy-five
degrees. More time will be required for fermentation
in cold weather than in warm. It will, therefore, be
advis/g;ble to make your bread sponge early in the even-

-
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ing in winter, if you are obliged to let it stand in a
cold kitehen during the night, for in that case fermen-
tation will get nicely started before the temperature
gets very low, and will continue, though more slowly,
through the night, so that the sponge will be ready to
mix in the morning. It is an excellent plan to cover
your bread pan, especially in winter, with a heavy
folded, woolen blanket kept for the purpose. Mix the
sponge as soon as light ; it should be like honey-comb
and about twice the bulk that it was when set.  Add
flour to make a rather soft dough, if too stiff, the
bread will be hard and tough 3 add flour until you can
handle the dough without having it adhere to your
fingers unpleasantly ; it should not be at all sticky or
wet, and yet it must be soft. A little experience, how-
ever, will enable one to determine when the mass is of
the right consistency more surely than the plainest and
most accurate rule that can be written.

The kneading is an important part of the process of
bread-making ; the more thoroughly it is kneaded, the
whiter and finer of texture will be your bread. A lit-
tle shirking in the kneading will declare itself in
unmistakable terms, Knead from the sides towards
the center of the dough, not daintily with the tips of
your fingers, but with your whole hand, using a good
degree of strength ; it is seldom expended in a better
cause. Turn the dough constantly, that every portion
may be thoroughly worked ; knead until it is light and
elastic to the touch and rebounds quickly from a vig-
orous blow; half an hour should be spent in kneading
bread sufficient in quantity for four good-sized loaves.
Allow to rise to twice the bulk that it had when you
stopped kneading and nold at onet into medium sized
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loaves. If the dough is allowed to get too light before
molding into loaves, the bread will be tasteless, possibly
sour, and although the latter condition may be cor-
rected by carefully mixing a little soda, dissolved in
warm water, into the dough, the bread will not be as
sweet as though too much fermentation had not been
allowed to take place.

Bread will be lighter and tenderer if the dough is
pushed down in the rising pan and allowed to get light
again before being made into loaves; this process
should never be neglected with <'l<mgh intended  for
rolls, biscuit or any of the delicions faney breads so
convenient for break fast and tea. When the loaves have
risen to twice their original size, bake in a hot oven,
and be sure that the oven 1s hot when the bread is
light enough to be put into it on no acconnt have the
bread wait for the oven to be heated,  Three-quarters
of an hour is suflicient time toallow for baking medinm-
sized loaves. When done, the outer surface, top,
bottorn and sides, should have a uniform tint of light-
brownish yellow, the crust should be ¢ thin and crisp,”
the inside white, sweet, tender and evenly and finely
porous. When taken from the oven, the loaves
should be turned from the baking dish and placed
on the side, or in such a position that they may
cool without the crust being softened by the steam,
and covered with a thin eloth.. When cold, roll each
loaf in a clean cloth and place in a tin bread box ; if a
wooden box or cask is used for storing bread, extra
care is necessary to keep it sweet and free from mnusti-
ness.
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“WARNER'S SAFE YEAST” BREAD
MADE WITH WATER.

Make a sponge at night as follows: Boil and mash
as smooth as possible, four large or six medium-sized
potatoes ; put the mashed potatoes into the bread-pan ;
add three pints of warm water (or, if preferred, three
pints of milk that has been scalded and cooled until
lukewarm), one tablespoonful of salt, one cake of
“ Warner’s Sare Yeast,” previously softened in a little
warm water, and cnough sifted flour to make a rather
stil batber; heat and stiv the hatter briskly and set in
a warm place over night.  In the morning the sponge
should he very hight 5 mix as soon as possible, adding
Hour until the dough does not stick to the pan; it should,
however, be rather soft 5 knead thoroughly, and then
let rise to twice the bulk it had when you stopped
kneading ; push the dough down in the pan and when
it has again become light mold into loaves and place in
the baking pans. Let each loaf rise to twice its original
size, then bake in a hot oven. This is for four loaves.
A little soda may be added when mixing the sponge,
or molding into loaves, if necessary, but it will seldom
be needed if the mixing and kneading is done as soon
as the sponge is light. If the sponge is set at tea time,
it will be light and can be mixed at nine or ten o’clock
in the evening. It can then be molded into loaves early
/in the morning.

“WARNER'S SAFE YEAST” BREAD
MADE WITH MILK.
Make a sponge at night as follows : Heat three pints

of fresh sweet milk to the boilitg point; cool until
just lukewarm, then add sifted flour to make a rather
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stiff batter ; add a tablespoonful of salt, a saltspoonful
of soda and onc of “ Warner’s Sare Yeast’’ cakes,
previously scaked until soft in a gill of the lukewarm
milk. DBeat hard for ten minutes and set in a warm
place to rise. In the morning it should be light like
honey comb ; mix at once, kneading thoroughly, and
put back into the rising pan ; when it has risen to twice
the bulk that it had when you stopped kneading, mold
into loaves ; when these have risen to twice their
original size bake in a hot oven. The above recipe is
for four loaves.

“WARNLER'S SAFE YEAST” BREAD
WITHOUT POTATOES.

Follow the directions for “ Warner’s Sare Yeast”
bread, made with either milk or water, omitting thé
potatoes. The bread will be just as light without
potatoes, but will not remain fresh as long as though
they had been used.

FRENCH BREAD FROM “WARNER’S
SAFE YEAST.”

Put a tablespoonful (not heaped) of hops into a small,
clean muglin bag ; place in a guart of cold water on the
stove ; when the water has boiled three minutes remove
the hops. Have ready eight mediun sized potatoes
boiled and smoothly mashed; stir three cupfuls of
flour with the mashed potatoes until smooth; pour
the water still boiling, (in which the hops were boiled)
gradually over the mixture of flour and potatoes and
stir m}til no lamps remain. Add half a teacupful of
sugar, a teaspoonful of salt and half a teaspoonful of
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ground ginger. When a little more than lukewarm
add one cake of “ Warner’s Sare Yeast.” Let stand
in a warm place over night to rise. In the morning
dissolve half a teaspoonful of soda in a tablespoonful
of warm water and stir it into the light yeast; add
enough flour to make a smooth dough and do not add
any more during the kneading ; to prevent the dough
from sticking to your hands wet them in lukewarm
water.  When you have kncaded the dough two or
three minutes, take hold of the side next to you and
pull the dough towards you, stretehing it out as long
as yon can 5 double it over and throw it foreibly npon
the molding board 5 knead again for a few minutes
and be sure that you kncad all this time in the same
direction, the object being to make the grain of the
bread run in one direction; repeat the process of
stretehing, throwing, and kneading. Continue to work
the dough in this way for half an hour when it will be
very -elastic and full of bubbles ; now cover and set in
a warm place to rise ; when light, sprinkle flour on
your moulding board and take enough dough from the
rising pan to make a French loaf, about half the quan-
tity you wounld use for an ordinary loaf of bread; do
not knead or mold, but gather as dexterously as possible
into a round loaf; press the rolling pin across the
center, pushing the dough on each side of the rolling
pin; roll each of the puffy sides towards the center ;
lap carefully ; turn the loaf clear over ; take hold of the
ends, streteh to give the requisite long form to the loaf.
Sprinkle flour liberally over flat baking tins, lay the
loaves on them ; when light bake in a quick oven about
thirty minutes. This bread will be #%astic and moist.
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BROWN BREAD, No. 1.

Three and a half cupfuls of boiling hot water, one
teaspoonful of soda dissolved in the water, one cupful
of molasses and one scant teaspoonful of salt. Add
sufficient Graham flour to make a rather stiff batter.
When cool enough not to scald, stir in very thoroughly
one pint of light sponge made from “ Warner’s Sars
Yeast.” I’ut into buttered tins and set in a warm
place until light.  Bake in o rather quick oven.  The
ingredients named in the recipe will make two medium-
sized loaves. '

BROWN BREAD, No. 2.

One quart each of Indian mneal, wheat flonr and sour
milk ; a small teaspoonful of salt, one teacupful of
molasses, and one even tablepoonful of soda, dissolvéd
in a very little hot water and added to the milk. Beat
very hard before putting into the tins, which should be
well greased or buttered. Bake about two hours.

BOSTON BROWN BREAD, No. 1.

Take two cups rye meal (not rye flour), four cupfuls
of yellow corn meal, and enough warm water to make
a batter as stiff as you can stir it; add one gill of
molasses, a teaspoonful of salt, half a teaspoonful of
soda dissolved in a little boiling water, and a teacupful.
of yeast.  Let the bread rise over night or till very light,
then put into deep iron pans and smooth over the top
with a knife or the hand dipped in cold water. Let it
rise a little longer and then bake for six hours in aslow
oven. This recipe was very popular in the days of
brick ovens, but it can be very successfully baked in a
common stove or range.
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BOSTON BROWN BREAD, No. 2.

One and a half cupfuls of rye flour, two cupfuls of
[ndian meal, half a cupful of molasses, two cuptuls of
sour milk, one teaspoonful of soda dissolved in a little
hot water and added to the milk, stirring until it
foams ; half a teaspoonful of salt. Stir all the ingre-
dients well together, and beat ¢uite hard before put-
ting into the well-buttered, round, deep vaking tin in
which it should be haked.

Stewn two and a half hours, then bake fifteen or
twenty minutes. 16 is better eaten warm, but is very
nice either warm or cold.

STEAMED INDIAN BREAD.

One pint of sweet milk and one of sonr, three pints
of Indian meal and one of flonr, one cuptul of
molasses, one teaspoonful of soda, one of salt. Steam
one honr, then bake one hour. Eat either warm or
cold.

RISEN BISCUITS.

Prepare a sponge as for ¢ Warner's Sarr Yeast
Bread,” making much or little sponge according to the
quantity of Dbisenits desired. Let rise the same as
bread, and when ready to make into biscuits mix into
the dough, very thoroughly, three-fourths of a cup of
butter or clarified beef drippings, a scant tablespoon-
ful of sugar, and the white of one egg, well heaten, for
every pint of wetting used in maxing the sponge:
Make into small biscuits, and place cylite near together
in buttered tins ; let rise very light #.4d bake in a quick
oven. '



260
FRENCH BISCUITS.

One pint of milk or water, a piece of butter the size
of an English walnut, one tablespoonful of sugar, and
one teaspoonful of salt.  Stir together and let it boil up,
then remove from stove. When lukewarm add half a
cake of “ Warner’s Sare Yeast,” softened in a little
tepid water, and set .it in a warm place until light.
Then take ont on the molding beard and work in a
tiny bit more flour. Put in o pan and let rise again.
When light cut in rolls; erease with a knife, put a picee
of batter in the middle, fold over and set in pans for
two howrs, or, until very light. Bake about twenty
minutes, or until they are done and a nice brown.

BREAKFAST OR TEA ROLLS.

Soak half a cake of “ Warner’s Sare Yeast” in one
pint of warm milk or water, (if milk is used it is ad-
visable to scald it and let it cool, till slightly more thau
lukewarm, before setting the sponge), when soft, add
two large potatoes, boiled and smoothly mashed, a
scant teaspoonful of salt, and sifted flour to make a
rather stiff batter; beat the batter well for five or ten
minutes and set in a warm place to rise.  When light,
mix, adding flour until you have a soft elastic dough,
which does not stick to the molding board—take care
that yon do not add too much flour, as the dough must
not be at all hard or stiff; return to the rising pan, let
rise to twice the bulk that it had when yon stopped
kneading, push down and let rise again; repeat the
“ pushing down” process at least two or threc times
it you would have perfect rolls, for ou the frequent
risings depend much of that light, tender condition so
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desirable in rolls.  When the dough has risen suf-
ficiently, knead into it, very thoroughly, three table-
spoonfuls of butter (not melted), one tablespoonful of
white sugar, one-fourth teaspoonful of soda dissolved
in a little warm water, and the "well-beaten white of
one egg. Roll half aninch thick ; spread with melted
butter ; ent with medium sized cookey or bisenit cut-
ter; fold over so that the edges will nearly meet ; place
in buttered ting, let rise very light, and bake in a quick
oven.  Send to the table ina folded napkin.  Ef the
rolls are required for breakfast, make the sponge at
noon, mix at tea time, and push down the dongh in
the rising-pan once or twice during the evening.  Make
into rolls as soon as the fire is started in the morning.

' VIENNA ROLLS.

One tablespoonful of butter, one quart of flour, half
a cake of “ Warner’s SArr Yeast,” one pint of sweet
milk scalded, and half a teaspoonful of salt. At night
scald the milk, add the butter, and when cool, the yeast
(softened in warm water), flonr, and salt. Mix well
together and beat hard nearly ten minutes, then set in
a warm place to rise. In the morning roll out half an
inch thick and eut with a large eutter or saucer. Fold
each one over to form a half round, wetting a little
between the folds to make them .stick together.
Place on buttered tins so they will not touch each
other and set in a warm place until light, which will
require from thirty to forty-five minutes. Bake about
twenty ‘minutes in a moderately hof oven. Brush the
tops with milk to give them a gioss. Send to the
table hot, covered with a napkin.
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FRENCH ROLLS.

One cake of “ Warner’s Sark Yeast” softened in
warm water enough to cover it, the beaten white of one
egg, two tablespoonfuls of melted butter, two table-
spoonfuls of sugar, one and a half pints of warm sweet
milk or water, and a little salt. Use flour suflicient to
make : spouge as for bread. Do this at night. In
the morning knead well aud let the dough rige again.
When light, roll out about three-fonrths of an m(:ll
thick 5 cut ont with a large cooky entter or saucer.
hutter the edges ; roll each side towards and up o the
center 3 put in bhottered tins, and when light, bake in

.

« moderately hot oven.

RUSK.
One cuptol of white sugar, one cupful of warm wilk -
or water, a small cupful of butter, two eggs, half a cake
of “Warner’s Sarwk Yeast ” softened in a little warm
water, and flonr enough to make a sponge. Let it rise
through the night and knead in the morning. After
kneading down twice, mold into biscuit form and
brush over the top with the sweetenad white of an
egg; let them stand until light, then bake. If desired
fm' tea, the sponge should bc made in the morning.

CURRANT BUNS.

Three cupfuls of flour,.one of sweet milk or water,
half a teas]«mmlful of salt, half a cake of “ Warner’s
Sark Yeast,” four tablespoonfuls of butter, four heap-
ing tablespoonfuls of sugar, half a coffee cupful
of English currants. Have the cupful of milk luke-
warm, stir in the yeast, softened with a little warm

water, the salt, and two and a half cupfuls of tonr.
Beat Tard a few minutes and put in a warm place to
rise—it will require about five hours.



When light, work in the butter and sugar, lastly the
currants, which should be dredged with flour, using
the remaining half cupful of flour for the hands and
molding board.  Roll out half an inch thick ; cut in
round cakes, lay in a buttered dripping pan, and let
stand until light. Bake in a good oven to a golden
brown and brush the tops with the sweetened, beaten
white of an egg.

HOT-CROSS BUNS.

Mix two pounds of flour, half a pound of sugar, one
pound of English currants; one teaspoonful of mixed
spices, and half a teaspoonful of salt well together.
Soak half a cake of © Warner’s Sawvi Yeast” in half
a pint of warmed milk ; add enough of above mixture
to make a thin batter; eoverand set in a warm place until
light ; then add half a pound of melted (not oily) butter,
the remainder of the flour, and enough milk to make
the whole into a soft paste. Cover and set to rise.
When light, shape the dough into buns, lay them apart
ou buttered tins; let rise until light. Press a cross
mold on them (this may be done roughly with the back
of a knife), and bake in a quick oven from fifteen to
twenty minutes.

ROLL BREAKFAST CAKES.

Two coffee cupfuls of bread dough (made from
“ Warner’s Sare Yeast), when ready for the bread
tins. Four scant tablepooufuls of butter, two table-
spoonfuls of sngar, white of one egg well beaten, one
saltspoonfui of soda dissolved in a little Lot water,
and half a tablespoonful of gronndt"{.‘jnmuuon. Mix all
thoroughly together, using sufficient flour to make
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dough stiff enough to roll.  Roll oné-fourth of an inch
thick and spread with a paste made by stirring two-
thirds of a cupful of sugar into one well beaten egg.
Roll up like jelly cake—cut transversely into pieces
an inch thick, and set on the ends close together in
shallow tins. v

Let stand until very light and bake in a rather quick
oven.  To be caten either warm or cold with coffee.

SODA BISCUIT.

Two quarts of sifted flour; a picee of butter the size
of an egg, one saltspoonful of salt; one teaspoonful of
soda, two teaspoonfuls of cream tartar, and  sweet
milk (or water) to make a soft dough.

Put the flour, soda, and cream of tartar into a dish and
sift three times. Put the butter into the flour, add”
the salt, and lastly the milk.

Mix as soft as possible. Roll three-fourths of an
inch thick, cut with a biscuit cutter and bake in a quick
oven.

This is a nice crust for all kinds of meat pies, short-
cakes and frnit dumplings.

BAKING POWDER BISCUIT.

Three teaspoonfuls of baking powder, half a tea-
spoonful of salt, two heaping tablespoonfuls of butter
to a quart of flour, if milk is used ; but if water is used,
four tablespoonfuls will be required. First sift the
baking powder well through the flour, add the salt,
work the butter in thoroughly, then mix lightly and
quickly with the milk or water into a soft dough.
Roll eut three-quarters of an inch thick, cut with a
round cutter and bake in a hot oven.
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CREAM BISCUITS.

One pint of sour cream, one teaspoonful of soda,
dissolved in a little warm water, and stirred into the
cream ; the white of one egg, well beaten, and a little
salt.  When the cream foams nicely, as it will from
putting in the soda, stir into it, as quickly as possible,
enough sifted flour to make a soft dongh.  Roll out;
cut in biscuit form and bake in a quick oven.  The
soonetr the biseuits arc in the oven after the soda is put
into the eream, the lighter they will be.

BUTTERMILK BISCUITS.

One pint of buttermilk, into which has heen stirred
one teaspoontul of sodu, previously dissolved in a little
warin water, two tablespoonfuls of butter ov elarified
beef (hlppm(rs, a little sait) and sifted flour to make a
soft dough.  Mix quickly, roll, cut with small Dbiscuit
cutter, and bake in a quick oven.

MARYLAND BISCUIT.

Ten cups of flour, one cup of lard (butter or drip-
pings may be nsed), two small. teaspoonfuls of salt;
wmix very stiff with cold water.. Knead twenty
minutes, then beat hard for half an hour with the roli-
ing pin, which will greatly change the appearance of
the dongh, making it soft, elastic, and pliable; and
indeed, for a gratifying result, much depends upon the
severe beating. Pinch off into pieces as large as a small
waluut, and work smooth.  Slightly flatten on the top
and bake in a (uick oven. Do not let the Dbiscuits
touch each other while baking.  About two cupfuls of
cold water will be needed, bnt it sh}guld be so skillfully
added that the dough will be stiff dhd no flour reqmred
for the moulding boald.



266

WHEAT CRUMPETS.

One pint of sweet milk scalded, a piece of butter
the size of an egg, half a cake of “ Warner’s Sawr
Yeast,” one tablespoonful of sugar, half a teaspoonful
of salt, one egg and flour to make it of the consistency
of griddle cake batter. At night scald the milk well,
add the butter, and when cool, the yeast (which should
have been previously softened in lukewarm  water
cnough to cover it), sugar, salt and flour.  Beat the
batter very hard for about ten minutes, then set in
a warm place to rise. In the nun"ning add the ege, well
beaten, and put in buttered gem tins to rise.  When
light bake in o moderately hot oven.  Send to the
table Jiot, in the folds of a napkin. A little soda may
be added in the morning, it necessary, but it will not’
be necessary if properly managed.

GRAHAM CRUMPETS.

One pint of sweet milk scalded, a piece of butter
the size of an egg, half a cake of “ Warner’s Sare
Yeast,” one tablespoonful of sugar, half a teaspoon-
ful of salt, one egg and flour to make it of the con-
sistency of griddle cake batter. At night, scald the
milk, add the butter, and when cool, the yeast (soft-
cned in a little warm water), sugar, salt, and flour. Beat
the batter very hard for about ten minutes, then set
in a warm place to rise. In the morning, add the egg,
well beaten, and put into buttered gem tins to rise.
When light, bake in a moderately hot oven. Send
to the table hot in the folds of a napkin. A little
soda may be added in the morning if necessary, but
it will not be necessary if the dough is properly
managed.
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BREAKFAST GEMS.

One pint of sweet milk, one cupful of wheat Hour,
one cupful of Graham flour, onc egg, half a teaspoon-
ful of salt, and one tablespoonful of sugar. Beat the
egg separately and stir all well together.

Butter the tins and have themn quite hot when the
dough is put into them. Bake in a quick oven.

MUFFINS.
One quart, of milk, two eges) w picee of butter the
size of an ege, one tablespoonful of sugar, half a tea-

spoonful of salt, two heaping teaspoonfuls of haking
powder sifted in flour sufficient to make batter the
stiffness of sponge cake. Bake in a quick oven in gem
tins or muflin rings, which should he buttered and
heated.

One teaspoonful of soda and two of cream of tartar
may be used in place of the baking powder.

“ WARNER’S SAFE YEAST MUFFINS.”

One pint of milk or water, two eggs, one-fourth of a
cake of “ Warner’s Sark Yeast,”” a pinch of salt, one
teaspoonful of white sngar, and flour to make a thick
batter. Five or six hours will be required for it to
rise, or over night. Bake in muflin rings or gem tins,
which should be well buttered and heated when the
dough is put in.  Send to the table hot, in a napkin.

INDIAN MEAIL MUFFINS.

One pint of Indian meal, two tablespoontuls of
butter, one cupful of milk, one-third of a cake of
“ Warner's: Sarr Yeast,” a littler salt, and one egg.
Scald the milk, add the butter, and when lukewarm.
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the yeuast (softened in warm water), the sifted meal, and
salt. Stir together, beat well a few minutes, and set
in a warm place to rise. Do this at night. In the
morning, add the well beaten egg, and put in buttered
gem tins, filling them half full. Let rise until light
and bake in a good oven. Send to the table hot, in a
napkin. '

CORN MUFFINS.

One quart of Indian meal sifted, one heaping table-
spoonful of butter, one quart of sweet milk, « little
salt, one tablespoonful of molasses, a quarter of a cake
of “ Warner’s Savw Yeast?? softened in warm water
cnough to cover it.

Stir  thoronghly and briskly.  The batter will
require about five lours to rise, or over night, if for
breakfast. Bake in buttered muflin rings or patty
tins. Send to the table Lot, in the folds of a napkin.

WAFFLES.

One pint of milk, two eggs, one and a half table-
spoonfuls of butter, a small teaspoonful of salt, two
tcaspoontuls of baking powder sifted thoroughly
into the flour, and flour enough to make a soft batter.
Bake quickly in buttered waflle .irons and send to the’
table hot. :

RICE WAFFLES.

One and a half pints of sweet milk scalded, one
tablespoonful of butter, one cupful of boiled rice, half
a teaspooutul of salt, halt a cake of * Warner’s Sare
Y east;’{ three and a half cupfuls of flour and two eggs.



269

At night, scald the milk, add the butter and rice, and
when cool, the yeast (softened in a little warm water),
salt, and flour. Beat the batter very hard for about
five minutes, then set in a warm place to rise. In the
morning add the eggs, well beaten, and bake on a well-
buttered wafile iron. Bake one first to test the consis-
tency, before sending to the table. They should be of
a golden brown color. Serve hot.

BATTER BREAD.

Put one cupful of white Indian meal to soak over
night in boiling water enough to cover it.  In the
morning, add two thoroughly beaten eggs, one ping of
milk, half a teaspoonful of salt, and oune tablespoonful
of lard or butter. Thin with water if too thick, for
the batter should be very thin. Deat hard for ten
minutes ; bake a nice brown in a hot oven. This

‘recipe may be used for muflins and griddle cakes.

JOHNNY CAKE.

One quart of souwr milk, three eggs, three tabie-
spoonfuls of melted butter, one of sugar, a tea-
spoonful of salt, one teacupful of flour, and enough
corn meal to make a rather thin batter, once teaspoon-
ful of soda (dissolved in a little hot water), or enough
to make the milk froth. Beat the whites and yolks
separately. After the soda is put into the milk, add
the sugar, beaten yolks, and melted butter, stirring
gently ; then add the flour and meal ; lastly the beaten
whites; a little more meal may be added if the
whites have thinned the batter top much. Beat thor-
Oughly} Bake in a long pan or gen tins, in a hot oven.
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BREAD CRUMB PANCAKES.

Stale bread makes nice pancakes, and it is sometimes
an economical way to use up broken bits of bread if
they have been properly cared for when taken from
the table.  Crnmmb the bread as fine as possible, and
pour over them cnough milk to a little more than
cover them ; allow to soak several hours, or over night.
When rcady-to use, beat the bread erumbs smooth
measure, and for two cupfuls of the bread crumbs,
add one eges well beaten, one cupful of flour, a salt-
spoonful of salt; and enough milk to make a thin bat-
ter.  If you use sweet milk, sift o teaspoonful of
ercam of tartar, and half o one of soda with the flour;
it the milk is sour add half a teaspoonful of soda to
the wilk, first sifting it and then dissolving it in a
small quantity of milk. Jorn meal may be nsed in
Place of the flowr in these cakes, and will be found
very nice.

SOUR MILK PANCAKES.

Either buttermilk or sour milk may be used for
these cakes; add enough flour to a quart of either to
make a rather stiff batter; beat thoroughly, much of
the lightness of all kinds of Dbatter cakes dependsupon
this ; add one heaping teaspoonful of soda; two eggs,
well beaten, and a little salt. '
“WARNER'S SAFE YEAST” GRIDDLE

CAKES.

One and a half pints of sweet milk scalded aua
cooled, a piece of butter the size of an egg, half a cake
of “ Warner’s Sarr Yeast ” dissolved in warm water
enough to cover it, a pinch of salt and flour enough
for a batter. Mix all together; beat very hard for
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ten minutes and set in a warm place to rise. In the
morning add two well beaten eggs, and soda in guan-
tity as large as a pea, dissolved in a little hot water.
Jake one to see if of the right consistency. DBake a
griddleful at a time, and send to the table hot.

BREAKFAST GRIDDLE CAKES.

One quart of sour milk, one egg, butter the size of
an egg, one teaspoonfnl of soda dissolved in a little
hot water.  Add the soda gradually to the sowr milk
until it becomes frothy in stirving, then add the ego
well beaten, the butter; a little salt, and  enongh flonr
to make the batter sufliciently thick.  Bake one first
to test them.  Bake on a griddle and serve hot. Sweet
milk may be used in place of sour, and baking powder
instead of soda, putting the baking powder into the
flour. '

INDIAN MEAL GRIDDLE CAKES.

Two cupfuls of Indian meal, one and a half cupfuus
of sour milk, one teaspoonful of soda, two eggs,
one tablespoontful of flour, a half a teaspoonful of salt,
and a tablespoonful of butter. Dissolvesodaina very
little hot water and stir into the sour milk until it
foams ; add the other ingredients, beating the eggs
well.  Bake on a buttered griddle, and send to the
table hot.

MUSH BATTER CAKES.

Two cupfuls of mush, one of flour, two eggs, a pinch
of salt. Use sweet milk sufficient to make the batter
of the right consistency. Add the eggs, well beaten,
last. ' S
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GREEN PEA GRIDDLE CAKES.

" One pint of green peas, boiled and mashed, a little
pepper, a saltspoonful of salt, one tablespoonful of
butter, one pint of sweet milk, half a teaspoonful of
soda, one teaspoonful of cream of tartar, two eggs,
beaten light, about two cupfuls of flonr, or enongh to
make a batter of medium thickness. Mash the peas
while hot, add the pepper, salt and butter, then the
milk, in which has been put the soda, previously dis-
solved in a little hot water. Put the cream of tartar
into the flonr. Stir in the flour) lastly the eggs, add-
ing a little more floury if the eggs have thinned the
batter too much.,  When all the ingredients have been
added, the batter must be well and vigorously beaten
before baking.  Serve hot.

“WARNER’S SAFE YEAST” PEA GRID-
DLE CAKES,

Two cupfuls of sweet milk, scalded, half a cake of
“Warner’s Sare Yeast,” softened in warm water
enough to cover it, one and a half teacupfuls of flour,
two teacupfuls of mashed, cooked peas, two eggs, one
tablespoonful of butter and a scant half teaspoonful
of salt. At night scald the milk, add the butter, and
when cool, the yeast, salt, and flour.. Beat very hard
for five minutes, then put in a warm place to rise. In
the morning, add the mashed peas, and the eggs well
beaten. Bake on a buttered griddle. Send to the
table hot, a few at a time.

BUCKWHEAT CAKES, No. 1.

Scald two gills of fine corn meal in one quart of
boiling Avater. Add a scant teaspoonful of salt. When
cool, add one teacupful of yeast or half of one of «“ War-
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ner'’s Sarr Yeast Cakes,” previounsly softened in a lit-
tle lukewarm water, and e¢nough buckwheat flour to
make a rather thin batter. [Let rise over night. In
the morning add a tablespoonful of molasses, and if
necessary, a little soda. Bake a delicious golden brown,
on a griddle. Do not omit to beat the batter well
when adding the yeast.

BUCKWHEAT CAKES, No. 2.

Two quarts of warm water, one eake of < Warner’s
Sare Yeast,” softened in o little warm water, o scant
teaspoonful of salt, and buck wheat lonr enough to make
anice batter, not too thick ; stir well 5 make the batter
at night.  In the morning thin the batter with a little
warni water, if neeessary, and add a teaspoonful of
molasses to make them brown, or each morning after
baking, add to the batter left, a buckwheat cake,
thoroughly soaked in a little warm water, so it can be
mashed fine ; to this add the water for the batter for the
following morning. At least a teacupful of the batter
should be left after baking if cakes are desired for the
following day. If the cakes seem sour a little soda
may be dissolved in the warm water added in the
morning.

GREEN CORN GRIDDLE CAKES.

To every cupful of grated sweet corn, allow one
egg, one tablespoonful each of cream, butter, and flour,
and a little salt. Beat the egg well and mix with the
other ingredients. Bake on a griddle, first cooking
but one, to test the consistency. Tl).k‘ken with flour or
thin with milk as the case may require.
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GREEN CORN OYSTERS.

To one pint of grated corn, add two well beaten
eggs, half a cupful of sweet cream, half a cupful of
flour, in which is well stirred half a teaspoonful of
baking powder. Season with pepper and salt, fry in
butter, dropping the batter in tablespoonfuls in the hot
frying pan. Serve a few at a time, very hot.

CORN MUSH.

Ycllow corn meal is preferable for this dish; sift
the meal 5 put the required quantity of fresh cold water
~-one quart of water to a pint of the meal is about the
right proportion-—into a kettle on the stove 5 salt to
suit the taste.  When the water boils, stir in the meul)
allowing it to sift slowly through the fingers to prevent
lumps. Make as thick as yon can conveniently stir it
with one hand. A small wooden paddle, called in
the days of our grandmothers “a pudding stick " is
convenient for stirring the mush. DBoil slowly from
one to two hours, stirring often to prevent burning.
Corn meal must be well cooked. Serve warm or cold
as preferred, with abundanee of rich milk. Very nice,
fried, when cold.

FRIED MUSH.

Cut cold Indian meal mush in slices three-fourths of
an inch thick; rollin flour and fry a golden brown in
melted butter or beef drippings. Graham mush may
be fried in the same way. REither makes a very nice
breakfast dish. Fried Indian meal mush is a nice
accompaniment to some kinds of roast small birds.
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GRAHAM MUSH.

Proceed the same as for «“ Corn Mush ” or cook in a
double boiler, stirring briskly and adding flour to make
a rather stiff batter. Cook slowly one hour. Graham
mush may also be cooked by steaming three or four
hours, the flour being first stirred into boiling water.
May be eaten warm or cold with milk, cream and sngar,
or butter and sugar or syrap. Niee sliced when cold,
and fried the same as corn mush.

OATMEAL MUSH

Oatmeal is mueh improved by soaking some two
hours before using.  H desired for breakfast, put to
soak at night, allowing three and a half eupfuls of
cold water to one cupful of oatimeal.  In the morning
add a teaspoonful of salt and cook about an hour;
avoid stirring. It is essential to success that it be
- cooked in a tin pail set in a kettle of boiling water, if
one has not a set of tin boilers now so much used for
the purpose. To be eaten with cream, or cream and
sugar, as preferred. '

FINE WHITE HOMINY OR GRITS.

Put a cupful of hominy into a quart of cold water,
add a palatable seasoning of salt and allow to soak over
night ; in the morning cook three-fourths of an hour in
a double boiler. Serve with cream and sugar.  Very
nice sliced when cold, rolled in flour and fried a nice
brown in melted hutter or beef dripping. The large
kind of hominy should be soakgé over night in cold
water and cooked the same as fine hominy.
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SAMP.

Take the desired quantity of crushed or coarsely
ground Indian meal, called “ Samp,” and wash it well
to remove the bran; this is done by ponring water on
the meal, and stirring it with a large spoon so the bran
will rise to the top; pour the water off through a sieve
into another dish to save the water ; repeat the process,
using the same water, until all the bran has been separ-
ated from the meal.  The same water may be used in
which to boil it ; for a quart of the washed meal about
four (uarts of water will be required; and one table-
spoonful of salt.  The wafer should not be heated, but
put on the meal cold when placed on thestove to cook
stiv frequently to prevent scorching 5 five or six hours
will be required for the cooking, allowing it to boil
slowly. It should seemi rather thin when done, for
when cold it will be quite firm. In cooking, should
more water be needed, be sure that hoiling water be
used. Serve hot or cold with milk, or milk and sugar,
the same as Indian meal mush.

HULLED CORN.

Take good ripe field corn and boil it in lye (lye from
wood ashes preferred) sufliciently strong to remove
the hulls, which will require about an hour and a half ;
then test a few kernels by rubbing them ; if the hulls
loosen take the corn from the fire and wash in several
waters to remove the hnlls and lye ; then return to the
fire in a clean kettle with plenty of cold water ; season
with salt ; cook five or six hours until tender. When
done skim ont the corn. Serve warm or cold with
milk or cream the same as mush. Hulled corn may
be fried; and sweetened or not, as preferred, served as
a vegetable.
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OAT CAKE.

One cuptul of sonur milk, one cuptul of cold water,
one cupful of fine oatmeal, a tablespoonful of molasses
and a small teaspoonful of soda. Roll thin, cut in
cakes and bake in a moderate cven.

GERMAN CRACKNELS.

Half a cupful of warm milk, half a cake of “ War-
ner’s Sark Yeast,” one teaspoonful of caraway sced,
three-fourths of o teacupful of white sugar; and flour
sufticient for a sponge.

In the morning knead and let rise ; after this knead
down twice ; then roll the dough into little halls the
size of walnuts.  Let rise and partially bhake.  'When
a little more than halt done, split and bake again.

RICE PONE.

Two cuptuls of boiled rice, four heaping tablespoon-
fuls of corn meal, two tablespoontfuls of butter, two
teacupfuls of sweet milk, three eggs and a scant tea-
spoonful of salt.

Add the butter to the milk, which warm enough to
melt the butter, then stir in the rice, corn meal, and
salt, beating well.

Beat the yolks and whites separately, then add them
to the mixture, putting in the whites last.

Bake in a hot oven in a buttered baking tin from
thirty to forty minutes.

CORN-MEAL PONE.

To eacn pint of corn-meal allow one tablespoontul
welted lard, a saltspoonful of salt. and cold water
enough to make a soft dough or batter.
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Beat well together and quickly spread on a well
buttered dripping pan and bake in a quick oven.

This is the famous corn-meal pone of the South. It
should be sent to the table hot, and broken, not cut.

TOAST.

Bread for toasting should not be too fresh. Cut the
slices thin and let them be evenly so; remove the
crust (which can be nsed for breading).  Toust over a
clear fire, holding the toaster far cnough from the
coals and turning often enough so that the hread may
warm through and dry w little before it begins to toast
then allow to become Tight golden color on both sides.
Serve immediately 5 do not toast a slice of bread until
the moment it is to be caten. :

If moist toast is desired, dip the toast when you take’
it from the toaster, quickly into boiling hot water in
which there is a very little salt, spread with butter,
set in a hot oven a moment, and serve.

MILK TOAST.

Put a piece of butter the size of a large egg in a
sancepan on the stove. 'When the butter is melted agd
a | eaping tablespoonful of flonr and alittle salt. When
stirred entirely smooth add a quart of milk or eream
and stir until it boils, being very careful not to let it
scorch.

Put the saucepan where it will keep hot. Toast
some slices of bread nicely—the above quantity of
wmilk is sufficient for ten or twelve slices—dip each
quickly into hot water and place in a dish for the
table ;_dip the prepared gravy over each piece as it is
placed in the dish. If cream is used less butter will
be required. "
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MILK OR CREAM TOAST.

Bread that has been baked several days is preferable
for toasting. Cut as many slices of bread as will be
required, and it will be found Dbetter to place them in
the oven a short time before toasting them (leaving
the door open), to warm.  Toast a golden brown, and
he careful not to scorch them.

Have rcady the milk, which has been allowed to
heat slowly ina spider or sancepan ; season it to the
faste with a little salty add a generous Tunip of butter,
and when it has come to a hoily thicken with a little
Howr and water stirred smooth together.  Draw the
spider to the side of the stove ; take each slice of toast,
dip quickly the edgze of <1|M,,s in hot water; and pat
the slices in the thickened milk; then place in a
warmed, deep dish; do this quickly and one at a
time. When all have been treated in this way, pour
the thickened milk remaining in the spider over the
toast and send to the table. About a quart of milk
will be required for six slices of bread. Allow the
milk to cook very little after adding the thickening,
or it will become starchy. Make it quite rich with
butter. This will be found very nice in the absence
of sweet cream, as a substitute for cream toast. The
slices will be more convenient to serve if cut into
halves. 1f cream is used, very little butter will be
required. If preferred, omit the thickening, prepare
the slices of bread as for the above, place dry in a dish,
pour the hot milk over them and serve hot.

CRISPED CRACKERS,

Split Boston erackers, butter w"'l and put into a
hot oven for five minutes or until a light brown,
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TOASTED CRACKERS.

Split Boston crackers, lay themm on a wire broiler
and toast a light golden brown, over a clear fire.
- Toast quickly on both sides that they may not get too
hard ; remove from the toaster, spread with butter and
send to the table at once. If thinner ecrackers are
used, it will not be necessary to split them.

CREAM SCONES.

Jream scones may  be made with either white or
brown flour. Heat a pint of good ¢ream and when it
comes to the hoily dredge in the flour, until you have a
thickisli paste ; stiv carefully all the time.  Season
with a little salt. Turn the paste out on a floured board ;
roll to the thickness of a quarter of an inch; cut with
a round cutter.

The griddle mnst be heated meanwhile. There
must be a good fire. Lay the scones on the griddle,
turn when done on one side, and bake the other. Five
minutes ought to do each side, as they are to be limp,
not erisp.  Serve in a napkin so folded as to keep in
the heat. This will be enongh for four persons.

.. CRISP BROWN SCONES.

Use brown flour for these scones, and make them of
cream if possible. If creamn cannot be obtained, use
milk, and add a little butter to give richness. Season
with salt.  Warm the cream, and as it warms, dredge
in the flour, and stir as if to make porridge. Keep
stirring until the mixture is a smooth paste. Roll out
on a floured board, cut with a round cutter or tumbler
and bake on a griddle. These scones are to be erisp ;
the ¢dlor a rich hrown, but they mmnst not be allowed
to get dark by too great heat’
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WATER SCONES.

Water scones should be made with white. flour.
Allow one tablespoontul of butter to-half a pound of
flour and rub them.well together. Add a little salt.
Pour in boiling water cnough to make a paste. Turn
out on the board ; work well with the hand ; then roll
out a little less than a quarter of an inch thick, cut
into round cakes, and bake on a griddle.



PKSTRY.

ANY arve deterred from eating pastry, simply
hecause they are so unfortunate as to have
it poorly prepared for them, orarve as incom-

petent to do it themselves as to instruct assistants.

Use the very best materials always) if possible. But-
ter is preferable, but if Laed is used, let it bhe the home
rendered Jeaf from corn fed hogs.

Good pastry should be light, erisp, and flaky, whether
puft paste, ov the simple erust, that may be quickly -
made and baked ilmmediately.

Use ice-eold water for wetting, and as little as can
be used to make o rather stiff dough, thongh not too
stiff to roll out conveniently. The three necessary
conditions to light pastry, are goo< flour, ice-cold water,
and the most delicate handling throughout the process
of making. A little experience will soon enable one to
take about the right quantity of dough for one crust
for the size of plate used, as repeated rollings will
injure the lightness of the erust; the trimmings
can be used for patties, tartlets, or any of the httlc
fancy dishes for which puff paste is desirable. Roll
the paste out on a floured board quickly, and lightly ;
flour the rolling pin with the hand, rolling from you,
changing the position of the dough, so it may be rolled
out as nearly as possible in the shape of the plate used ;
when quite thin, flour the plate well (do not butter 1t),
shaking off the loose particles, cover smoothly with the
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crust, so no air will be left under it; trim the edge
evenly, but not too close, with a sharp knife. Till the
shell or plate thus lined, adding the seasoning required ;
if a top crust is wanted, roll it out the same as the
other, but make a few ornamental or plain, short gashes
with a knife at and near the center to allow the stean
to escape ; wet the edge of the lower erust and lay the
upper one neatly over it, pressing the cdges firmly
together, that the juice may not escape, and trinuing
off the over-lapping  edge of the upper crust. Bake
in a moderately hot oven to a light brown, secing to
it that the oven heats properly on the bottow, so that
the under erust will be rightly baked,

For pies where no upper crust is used, the edge of
‘the lower erust should be formed with the thumbs and
fingers into a little wall or edge at a  right
angle with the edge of the plate; this will per
mit of the plate being handled more easily, besides
improving the appearance of the pie. In making a pie
that will be very juicy, one may escape some annoy-
ance by passing an inch wide strip of white cloth
around the edge of the pie when ready for the oven;
do not fasten it—it will stay in place and can be
removed as soon as the pie is done.

PIE CRUST.

Two cupfuls of flour, one cupful of shortening—
lard and butter in equal parts—and a half a teaspoon-
ful of salt mixed thoroughly with the flour. Add
just ice-cold water enough to make a stiff dough. Put
another cupful of flonr on the molding board ; put
the paste into it and roll it out: them™arn the corners
over toward the center and roll again, always on the
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floured board ; repeat this process half a dozen times
then set it aside for an hour or two in the refrigerator,
or out of doors, if very cold weather. This crust is
better if made the day before it is required, but it may
be used immediately.

PLAIN PIE CRUST.

A good rule for plain pastry for ordinary family nse,
is, one-fourth as much shortening as flour, whether it
be butter, Lard, or elarified drippings. Work the short-
ening thoroughly into the flonr and add o little salt;
wet with ice-cold water, using as little as possible to
make the erust roll out conveniently.  Mix quickly ;
avoid unnecessary handling, and hake as soon as the

o
pie can be prepared. .

SOYER’S RECIPE FOR PUFF PASTE.

To every pound of flour, allow the yolk of oneegg,
the juice of one lemon, half a saltspoonful of sait, and
one pound of fresh butter. Enough ice-water or very
cold water to mix into a rather stiff paste. Put the
flour on to the paste-board ; make a hole'in the center,
into which put the yolk of the egg, the lemon juice,
and salt; mix the whole with cold water (this should
be iced in sunmer, if possible,) into a soft flexible pns'te,
with the righe vand, handling as little as possible ; then
squeeze all the buttermilk from the butter, wring it
in # cloth, and roll out the paste ; place the butter on
this and fold the edges of the paste over, so as to hide
it; roll it out again to the thickness of an inch ; fold
over one-third, over which again pass the rolling pin ;
theiy fold over the other third, thus forming a square ;
place it with the ends, top, and bottom before yon,
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shaking a little flour both under and over, and repeat
the rolls and turns twice again, as before. Flour a bak-
ing-sheet, put the paste on this and let it remain on ice
or in some cold place for half an hour; then roll twice
more, turning it as before ; place it again upon the ice
for one-fourth of an hour, give it two more rolls,
making seven in all, and it is ready for use when
reqaired.

FRENCH PUFF PASTE,

Take equal quantities of flonr and butter—say one
pound of cachj half-a-saltspoonful of salt, the white
of one egg, and rather more than one-fourth of a
pint of water.  Weigh the flour; ascertaiu that it is
perfectly dry, and sift it; squeeze all the water from
the butter, and wring it in a clean cloth till there is no
moisture remaining.  Put the flour into a large
bowl, and work lightly into it one-quarter of the
butter ; into this put the white of the egg, well beaten,
the salt, and about one-fourth of a pint of ice-cold
water (the quantity of water must be regulated by the
cook, as it is impossible to give the exact proportion
of it); knead up the paste quickly and lightly, and,
when smooth, roll it out square to the thickness of
about half an inch.  Presuming that the butter is
perfectly free from moisture, and as-cool as possible,
roll it into a ball, and place this ball on the center of
the paste; fold the paste over the butter all around,
and secure it by wrapping it well all over. Flatten
the paste by rolling it lightly with the rolling-pin until
it is quite thin, but not thin enough to allow the
butter to break through, and keep t#% board and paste
~dredged lightly with flour during the proeess of
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making. This rolling gives it the first turn. Now
fold the paste in three thicknesses, and roll out again,
and, should the weather be very warm, put it in a cool
place or on ice to cool between the several turns; for
unless kept cold the paste will be spoiled. Roll out
the paste twice, put it by to cool, then roll it out three
times more, which ~ will make seven fwurnings in all.
Now fold paste in two, and set in a cold place, or on
ice until ready to use.  If well made and properly
haked, this erust will he delicious, and should rise in
the oven very much.  The paste should he made
pather firnin the first instance, as the hutter is lable
to break through; you must also avoid getting it too
soft.  Grreat attention nust be paid to keeping the
butter cool.  When covering baking dishes with puff
paste, handle the paste as deftly and lightly as possi- 7
ble, if you would have light crust. Cut the paste
from the edge of the baking dish with a sharp knife
first dipped in hot water or flour.

TO GLAZE PASTRY.

To glaze pastry, which is the usnal method adopted
for meat or raised pies, break an egg, separate the yolk
from the white, and beat the former for a short time.
Then, when the pastry is nearly baked, take it out of
the oven, brush it over with the beaten yolk of egg,
and put it back into the oven to set the glaze.

TO ICE PASTRY.

This is the usual method adopted for pies and tarts;
beat the white of an egg to a stiff froth, add a table-
spoonful of sifted pulverized sugar and stir smooth.
When the pie is done, take it from the oven; spread
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the méringue over it and return it to the oven for a
few minutes to set the icing. Tt is advisable to leave
the oven door open, and watch carefully, if the oven is
very hot, for when done. the méringue bllOllld be only
nicely set.

APPLE PIE.

Choose ripe, tart and juicy apples.  Pare, core, and
quarter them, (if too large, et the quarters in two).
Line the pie plate with a cerast fill with the apples
sprinkle liberally with sugar, (lmlf a teacnpful or more
as the apples may requive,) a fow bits of butter, and a
little cinnaumon ov nutmeg, as may be prefeered. Put
in two or three tablespoonfuls of  water, cover with
upper erust, wetting the edge of the lower so they will
stick together, and cutting away portions of the erust
not needed. Bake a light brown. Through slits that
should be in the center of upper crust, test, daintily,
with a fork, the apple, to see if it has become soft as
it should be hefore removing the pie from the oven.
Serve cold, with or without white sugar sprinkled over
it. Sweet cream is a delicious addition to apple pie;
add when serving.

APPLE MERINGUEL PIE.

Line a pie plate with crust and fill with stewed
apple. DBake until crust is done, then cover with a
méringue made of the whites of eggs and powdered
sugar, using one tablespoonful of sugar to each white ;
three whites will be required for a large pie. Return
to the oven to brown, -
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APPLE PIE.

Some prefer an apple pie made as follows: Line a
pie plate with a nice crust and fill the shell with pared,
cored, and quartered tart apples ; add a little waterand
cover with an upper crust, which, when the pie is done
and the apple cooked tender, remove, and season the
apples with sugar, butter, and a little nutmeg. Replace
the erust and cat the pic when it shall become cool.

DRIED APPLE PIE.

Those who are fond of these pies; may have very
nice ones by soaking the apples (and they shonld be
good ones) over night with water suflicient to cover
then ; in the morning stew until soft, and when cold,
fill a pie plate lined with erust, with the apples ; sprinkle
over them a small teacupful of sngar, a few Dbits of
butter, and two or three thin slices of lemon; or the
apples may be mashed, then seasoned with the sugar,
butter, and nutmeg or cinnamon. Bake with an upper
crust or with a lattice work made with thin, narrow
strips of paste. A few dried or canned raspberries,
blackberrics or huckleberries, stewed with the apple,
are an excellent addition to dried apple pie or dried
apple sauce.

BLACKBERRY PIE.

Line a pie plate with plain or puff paste; carefully
look over a pint of ripe blackberries ; put thew in the
pie dish, heaping them. a little in the middle of the
dish; dust with two level tablespoonfuls of flour and
- add a cupful of sugar. Make a paste of a teaspoonful
of flour'and a little water, with which brush over the
edge of theunder crust, to prevent the juice from



289

escaping ; add the upper crust and trim the supertlu-
ous crust from the edge with a sharp knife.  Bake in
a quick oven. Dust with powdered sugar or cover
with a thin méringue made of the white of one ege
and a tablespoonful of pulverized sugar, or omit both
and eat plain. '

CHERRY PIE.

Prepare the requisite quantity of cherries by remov-
ing the pits.  Line a pie plate with crust; fill with
cherries 5 sprinkle with a fow bits of butter, about two
tablespoonfuls of floury and three-fourths of a teacup.
ful of sugar, if white cherries are used, but if thered,
sour ones, a whole teacupful of sugar will be required.

Jover with an upper crust, making a few short gashes
in the center.  Bake until the erust is done and of o
delicate brown.

COCOA-NUT PIE.

One cupful of grated fresh cocoanut, one and a half
cupfuls of sweet milk, the yolks of four eggs, a little
salt, one tablespoonful of melted butter, and sugar to
taste. Beat the whole about five minutes and put into
a shell previously prepared.  Set into the oven and
bake until the erust and filling are done; then cover
with the whites (which have been beaten to a stiff
froth), and brown before removing the pie from the
oven. If dessicated cocoanut is used, soak it in the
milk over night. '

CREAM PIE.

Line a pie plate with a nice crust, and bake; while
hot fill the shell, with the following, which has heen
thoroughly stirred together and cooked for five min-
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utes : One pint of milk, three tablespoonfuls of sugar,
yolks of two eggs, one and a half tablespoonfuls of
corn starch, and a piece of butter halt the size of a
hickory nut ; then cover with a méringne made with the
well beaten whites of the two eggs and two tablespoon-
fuls of powdered sugar, sprinkling the top with cocoa-
nut. Return to the oven and brown lightly.

CREAM-JELLY PIE.

Three eges, three tablespoontuls of sugar, one tea-
cupful of rich cream, three tablespoonfuls of quinee
or currant jelly, and one tablespoonful of hutter. Beat
the yolks and whites M'pn'ltoly then stir all the ingred-
ients well together.  Bake with an under erust ; then
cover with a méringne and return to the oven to brown.

s

CRANBERRY PIE.

Pick over, and wash the cranberries ; stew them in
a porcelain-lined saucepan until well done ; sweeten to
taste ; line a pie plate with paste, fill with the stewed
cranberries and bake with or without a top erust. (A
lattice work of thin strips of paste is often used for
these pies). Cover with a méringue when baked, or
dust with powdered sugar when serving.

RIPE CURRANT PIE.

Remove a sufficient quantity of currants from their
stems.  Line a pie plate with crust; fill with currants ;
sprinkle a heaping teacupful of sugar, a little flour, and
a few bits of butter over them. Cover with a crust
and bake in a hot oven until done and of a delicate
(;0101' This will make a very juicy pie, and great care
bhuuld be taken that the edges are well pressed t()(fbtllel
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GREEN CURRANT PIE, No. 1.

One pint of green currants, two tablespoonfuls of
currant jelly, six heaping tablespoonfuls of sugar, two
of flour, and two of water. Line a pie plate with puft
paste ; put in the ingredients in layers; cover, and
bake twenty minutes, or till done.

GREEN CURRANT PIE, No. 2.

One teacupful cach of good sized green currants,
sugar, and sweet cream, and one cgg. Line a pie plate
with a good crust; beat the egg; add the cream and
sugar ; stir well together ;5 pourinto the shell 5 sprinkle
with a few bits of butter; and dust o little flonr over
the currants and add them; cover with an 111)1)0,14 crust,
and bake. When cold, dust the top with powdered
sugar. '

CUSTARD PIE, No. 1.

Line a pie plate with crust and fill with the follow-
ing: Three eggs, half a cupful of sugar (or more if
preferred sweeter), one teaspoonful of flour and a little
grated nutmeg ; beat all very thoroughly together and
add milk enough to fill the plate; then grate a very
little nutmeg over the top, and bake until the custard
is well set.  To he eaten cold.

CUSTARD PIE, No. 2.

Line a deep pie plate with a good paste ; beat four
good-sized eggs, but not too thoroughly; add four
- generous tablespoonfuls of granulated sugar and
enough rich milk to fill the pie plate. Bake rather
slowly, as the custard must not be allowed to boil or it
will curdle and the pie will be spoilea;. When done,
the top should be a uniform tint of delicate straw color
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and the custard nicely set; be sure that the crust is
thoroughly baked. Custard pies should be eaten the
same day they are baked.

FRUIT TURN-OVERS.

Make a crust as for pies and roll one-quarter of an
inch thick ; cut out with a sancer- sized cutter ; ; putthe
fruit on half of the circle, folding the other ]mlf over
it; wet the inside edges so they will stick together.  If
the froit used be thinly sliced apples, sprinkle them
with o little sugar and cinnamon s add asmall picee of
butter and w tablespoonful of  water before folding
over the erust; but if berries are nsed; flour, sugar and
butter should be used. When ready for the oven
brash them with the white of an ege.  They Wl” .
require from twenty to thirty minutes to bake. W hen
done, dust with powdered sngar.

GOOSEBERRY PIE.

Remove the tops and stems, and wash the gooseber-
ries ; fil. the pie plate (which has been lined with crust),
and sprinkle over them a heaping teacupful of
sugar, if the berries are very sour, a few bits of butter,
and a little flonr.  Cover with an upper crnst and bake
in a moderately hot oven.

HUCKLEBERRY PIE.

Look the berries over carefully and wash them.
Line a pie plate with plain or puff paste, as preferred,
and strew over it a pint of Liuckleberries, heaping them
in the middle; there will then be roomn at the sides
for the juices and consequently less likelihood of their
escaping between the crusts while baking ; sprinkle
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with one tablespoonful of flonr and a teacupful of
sugar; add the top crust, in the center of which cut a
gash an inch or two long to allow the steam to escape;
trim the edges neatly with a sharp knife. Bake in a
quick oven.

JELLY-MERINGUE PIE.

Cover the bottom of a pie-plate with pie erust lLalf
an inch thick ; whendone, and cold, split open caretully
with a long-bladed, sharp knife.  Lay the under erust
on a plate and spread with jelly, well beaten s then fay
the upper ernst top side down on the jelly covered
crust and spread that with jelly ;5 then cover with a
méringue made with the whites of two cggs and
two tablespoonfuls of powdered sugar, well beaten
together. This is for a small pie; for a large one, one
more white and another spoonful of sugar will be
required.

Should one be so unfortunate as to have pie crust
left when making pies, it can be used for the above
pie—also different kinds of jelly, which have been cut
for the table, may be put together, beaten hard, and
used for the purpose, just as well as to open fresh
molds.

LEMON PIE.

The juice and grated rind of one lemon (being care-
ful not to grate through the yellow into the white
lining, as it will mnake it bitter), one tablespoonful of
corn starch, one cupful of sugar, one egg, a piece of
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butter the size of a small egg, and one cupful of boil-
ing water.. Put the water into a small sance-panand
add the corn starch, stirred smooth"l’u a little cold
water; when it boils up after stirring it in, set it off
the stove, add the butter and sugur, which have been
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previously well stirred together; when cool, add the
beaten egg and lemon. Bake with upper and under
crust, or with under crust, then cover with a méringue,
and return to the oven and brown.

LEMON-RAISIN PIE.

One cupful of cliopped raisins, seeded; the jnice
and grated rind of one lemon, one cupful of cold
water, one tablespoonfnl of flour; one eupful of sugar,
and two tablespoonfuls of batter. Stir lightly together
and bake with upper and under crust.

MINCE-PIE.

The remains of a roast of heef, or of several beef
steaks, will be found nice for mince meat. Take the
fat and lean portions ; chop fine, and to each cupful
add two cupfuls of tart, juicy apples, also chopped
fine, one cupful of well washed and dried English cur-
rants, two tablespoonfuls of boiled cider, and sweet
cider enough to make the pies sufficiently moist. Rem-
nants of jelly from the table, canned fruit juice and the
liquor from sweet pickles, are all nice to use in mince-
pies. If one manages in this way, nsing really good
things that are ahnost always at hand, not a particle
of wine or brandy will be necessary in mince-pies..
Use sugar, cinnamon, cloves, nutmeg, and mace to
taste, using more of one than another, or omitting one,
as may be preferred. Mix the meat, apple, and sea-
soning thoroughly together and lLeat through. It may
be used when cool, or put into tight glass cans, to be
used any time; but when used, after filling the
shell or_bottom crust, sprinkle over it a few snmll
bits of ‘butter and a few seeded raisins—it will then be
ready for the upper crust.
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MINCE-MEAT, No. 1.

Four pounds of cold, boiled, lean beef, chopped
fine ; ten pounds of apples, chopped fine ; one and a
half pounds of suet, chopped ; two pounds of eurrants,
four pounds of raisins, chopped fine ; half a pound of
citron, sliced fine; four pounds of sugar, one uart of
the liquor the meat was boiled in, one pint of boiled
cider, three pints.of best New Orleans molasses, three
teaspoonfuls ground cloves, ten of ground cinnunon,
three of ground mace, and one of white pepper; six
tablespoonfuls of salt, two nutmegs, and the juice and
grated rind of three lomons. Mix well) and add any
kind of fruit syrups.  This makes o large quantity,
which, if prepared in cold weather, may be packed in
jars and kept as long as desived.  The addition of a
few spoonfuls of sweet ecream, when filling the baking
plates, will be found a great improvement to mince
pies.

MINCE-MEAT, No. 2.

Two pounds each of raisins, enrrants, suet, beef, and
sugar; one pound of candied peel, one tablespoonful
cach of allspice, cloves, and salt, two tablespoonfuls of
grated nutmeg, two dozen apples, half a pint each of
wine and brandy. Stone and chop the raisins, wash
and dry the currants, look over the suet and chop very
fine ; boil the beef and when cold, chop fine. Pare,
core, and chop the apples, also chop the candied peel.
When all the ingredients are prepared, stir them
together (except the wine and bl);gmdy) and cook
througl, well ; put into a stone jar, and when cool, add
the wine and brandy, and mnix well,



296

MINCE-MEAT. No. 3.

Two pounds of ripe, tart, and juicy apples, pared,
cored, and chopped fine ; three-quarters of a pound of
beef suct, chopped fine; one pound of raisins, stoned
and chopped fine; one pound of c¢urrants, washed and
dried; juice and grated rind of one lemon, two pounds
of sngar, and two teaspoonfuls of salt. DPrepare the
ingredients ; mix well together ; put into a stone jar,
and in a day or two add half o pint of brandy and a
glass of sherry. Cover the jur close.

MINCE-MEAT, No. 4.

One pound of tongue, two pounds of suet, two and
a halt pounds ot currants, half a pound of raisins, one
and a half pounds of sugar, six large apples, one and
a half ounces of spices, one pint of wine, juice and
rind of one lemon, one pound of citron, one gill of
brandy, and two spoonfuls of rose water. DBoil the
tongue; when cold, chop fine; pare, core, and chop
the apples fine, also the suet and citron. Wash the
currants and dry them. Seed the raisins, then add all
together with the spices, the juices, and grated rind
ot the lemon ; stir well together and heat thoroughly ;
put intc a stone jar; add the wine and brandy, mixing
it well in, and when cool, cover 'the jar closely.

ORANGE PIE, No. I.

Grate the rind, and squeeze the juice from one large
orange or two small ones; in either case, the rind of
one orange will be sufficient.  Cream a heaping table-
spoonful of butter, and add by degrees a cupful of
sugar, and two tablespoonfuls of corn starch ; then add
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very slowly a eupful and a half of boiling water; set
the sauce pan in a kettle of boiling water until the
corn starch is cooked ; then remove from the fire, and
add the yolks of three eggs, well beaten. Line a pie
plate with paste ; fill with the orange paste and bake
in quick oven ; when done, remove from the oven and
cover with a méringne made of the whites of the eggs,
beaten stiff, and suflicient powdered sugar to sweeten,

usually one tablespoonful for cach egg.

ORANGE PIE, No. 2.

The yolks of three eggs, beaten until guite light,
five tablespoonfuls of white sugar, the juice of two
and the grated rind of one orange, a little salt and one
cupful of eream or milk. Mix all well together; then
add the whites, beaten to a stiif froth, and stir lightly.
If milk is used instead of cream, put in a small piece
of butter. Bake with an under crust.

PEACH PIE.

Pare, halve, and remove the stones from a sufficient
number of peaches for the size of plate nsed ; as soon
as each half is ready put into cold water and allow to
remain until ready to use, to prevent discoloring.
Line a pie plate with erust, pour the water from the
peaches and neatly fill the shell with pieces cut into
quarters, or once again if the peaches were large;
add a few tablespoonfuls of water (and sweet cream
if convenient), sprinkle with a little flour, nearly a
cupful of sugar, and a few bits of butter; cover with
upper crust and bake.
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PLUM PIE.
Make the same as “ Peach Pie” except peeling and
putting into water, which will not he necessary.

PEACH MERINGUE PIE.

Prepare peaches and proceed as in recipe for
“Peach Pie,” omitting upper crust.  Bake until
crust and fruit are done, then cover with a méringue
made with whites of three eggs, beaten stiff, and three
tablespoonfuls of  powdered sugar 3 have this ready
when the erust is done, cover quickly, brown, and
remove from the oven.

PUMPKIN PIE, No. 1.

Line a pie plate with puff paste. Filling: Three
tablespoontuls of stewed punpkin strained through a
colauder, two eggs, well beaten, two generous table-
spoonfuls of sngar, a little salt, and a slight sprink
ling of ginger; mix thoroughly, and add sufficient
milk (also, if possible, a few spoonfuls of sweet cream),
to fill the pie dish. DBake in a quick oven.

PUMPKIN PIE, No. 2.

One cupful of stewed pumpking a cuptul of sugar,
two eggs, and milk enough to fill the plate. First
lme the pie plate with crust, then beat the eggs
and sungar together, adding the pumpkin and milk.
Put in a half a teaspoonful of,ginger for seasoning,
and after stirring, pour into the shell and put in a
moderately hot oven. A pumpkin pie should be well
haked.” Some prefer other seasoning, but the above
given will be generally liked.
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RHUBARB OR PIE-PLANT PIE.

Use an equal quantity of rhubarb and apple. Wash
the rhubarb, strip off the skin, and cut in thin slices.
The apples should be pared, cored, and sliced. Line a
pie plate with crust and fill with the rhubarb and
apple. Sprinkle over it threefourths of a teacupful
of sugar, a few bits of butter, and a tablespoonful of
flour.  Cover with an upper crust. Wet the edges
of the under erust and eut a few small gashes in and
near the middle of upper erust, and lay it over the pie;
press it gently to the edge of the under erust and cut
off the over-lapping portions.  Be sure that the edges
are well pressed together, so the juice will not eseape.
The pie may be made entirely of rhubarb, but more
sugar will be required

RASPBERRY PIE.

Line a pie dish with good paste ; look over carefully
one pint of raspberries; spread them over the crust,
heaping them in the center; sprinkle over themn two
tablespoonfuls of sifted flour and a teacnpful of sugar;
brush over the edge of the crust with a thin paste
(made by stirring a teaspoonful of flour into a little
water); add the top crust; trim the edges neatly
with a sharp knife and bake in a quick oven. Glaze
with a thin méringue made of the beaten white of an
cgy, and a tablespoonful of pulverized sugar, the
méringue to be added just before taking the pie from
the oven, where 1t should remain le“g enough to set
the 1cing.
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STRAWBERRY PIE.

Hull the berries, look them over carefully, and avoid
washing them if possible, for it injures their flavor.
In faet, it would be well if no berries need be used
that required washing to remove the grit. Line a
pie plate with crust and fill with the berries; sprinkle
liberally with sugar, a little flour, and bits of batter;
add a few tablespoonfuls of water; then Tay over the
upper erust, pressing the edges firmly, after wetting
the under one, to make them stick together.  Bake ina
moderately hot oven. When cold, dust with powdered
sugar, or not, as preferred.

SQUASH PIE, No. 1.

One cuptul of stewed squash (the winter is pre-
ferred), a cupful of sugar, two eggs and a sufficient
quantity of sweet milk to fill the pie plate. ILine the
pie plate with crust; then beat the eggs and sugar
well together, adding the milk and squash, and half a
teaspoonful of ginger; stir all lightly together and
pour into the shell. Bake well done.

SQUASH PIE, No. 2.

Pare, take out the seeds, and stew till the squash is
very soft and dry. Strain through a colander. Mix
rich milk with it till it is a very thin batter, and add
sugar to taste, and a little salt. Allow four eggs to a
uart of-milk, beat the eggs well and add them to the
squash.  Season with a little ground ginger.



301

FRUIT TARTS.

The English tart is baked in a deep dish with only
an upper crust; our method of making tarts is just the
reverse; we use an under crust and the fruit is stewed
with sugar before being baked with the crust. Narrow
strips of thin paste may be put across the top if desired.

CHERRY TART, No. 1.

Pick the stems from fresh, ripe cherries and stone
them,  Choose small) deep pie dishes for tarts 5 place
asmall cup upside down in the middle of the dish and
fill the pic dish with the cherries; adding two heaping
tablespoonfuls of sugar and a Jevel tablespoonful of
flour.  Lay a border of cither puff paste or short crust
around the edge, put on the top crnst and ornament
the e¢dges ; bake in a brisk oven from thirty to forty
minutes. When done take from the oven, cover with
a thin méringue made of the whipped white of one
ege and a large tablespoonful of pulverized sugar ;
return to the oven, leaving the door open long ¢nough
to set the icing.. Or the tart may be served plain, or
the crust may be dusted with pulverized sugar before
serving.  Berries and currants make delicious tarts.

CHERRY TART, No. 2.

Line *“patty pans’ or pie plates with puff paste.
Stew the desired quantity of cherries with a liberal
amount of sugar and a little water—add a tablespoon-
ful of flour for a pint of the stewed cherries: fill the
shells and bake in a quick oven; when the crust is
done remove from the oven. Dust with powderced
sugar when serving. Dried cherries make excellent
tarts; they require to be soakeds#or several hours
before being heated and must then cook very slowly
and for only a short time.
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RASPBERRY TART.

Make as *Cherry Tart”—sweetening to taste.

CREAM STRAWBERRY TART.

Make the same as ¢ Cherry Tart, No. 1,” taking care
to secure a very light and rather thick upper crust;
use plenty of berries and sweeten to taste. When
baked, pour into the pie, throngh the opening in the
center of the erust, a mixture prepared as follows:
Stir half a teaspoonful of corn stareh, the whites of
two cges, well heaten, and two tablespoonfuls of white
sugar into a little more than half a teacapful of sweet
milk; set the sauce-pan containing it in boiling water
and cook until smooth, stirring constantly ; when cold,
add half a teacupful of sweet eream s beat thoroughly; -
pour the eream into the tart when you take it from
the oven.

CREAM RASPBERRY PIE OR TART.

Follow directions given for “Cream Strawberry
Tart.”’

CUSTARD TARTLETS.

Line some round tartlet pans with good puff paste ;
fill them with a custard made as follows: The yolks
of four eggs, well beaten, two ounces of butter (two
level tablespoonfuls), creamed, two ounces of sugar,
three dessertspoonfuls of flour; mix well, and add
three-fourths of a pint of milk; put into asaunce-pan ;
set the sauce-pan in hoiling water; cook the custard
until a smooth, thick cream, but do not allow to whey.
Il tie tartlet panc with the custard and bake twenty
minutes. When done, cover with a méringue made of
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the whites of the eggs beaten stiff, and a tablespoonful
of powdered sugar to each egg; set in the oven until
the méringue is daintily colored. Klavor to suit the
taste.

LEMON PASTE (for Tarts or Patties),

Squeeze the jnice from fonr lemons and grate the
rind from two; add the yolks of six eggs and the
whites of two . add a ponnd of grannfated sugar;
place ina sance-pan inoa kettle  of boiling water;
stir one way until the mixture is w nice thick paste,
but do not allow to boil.  Line patty pans  with
pulf paste ; rather more than half {ill them  with
the lemon paste and bake in o quick oven for one-
fourth of an Lhour. Take from the oven and spread
with a thick méringue made from the well-beaten
whites of eggs and pulverized sugar—one tablespoonful
of pulverized sngar to each egg; return to the oven
to set, and daintily color, the méringue. This lemon
paste may be kept for several months if placed in
small, closely covered glass jars, and will be ready for
use at any time. '

LEMON TARTS.

Make the same as “Lemon Pie,” and bake in
)
small shells or ¢ patty pans.” Cover with a méringue,

PUFF-PASTE RINGS.

Roll out some good puff paste to the thickness of
one-fourth of an inch, and with a round fluted paste-
cutter, or any cutter preferred, stamp out as many
pieces as may be required; cut gat with a smaller
cutter sufficient pieces to correspond with the larger
ones’; stamp out the center of the smaller rings ; brush
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over the others with the white of an egg; place a ring
of paste on the top of every large cirenlar picee of
paste; egg over the tops, and bake from fifteen to
twenty minutes. Sift over sngar and put them back
in the oven to color them ; then fill the rings with pre-
serves, marmalades, or jellies of bright color. Very
many pretty dishes of pastry may be made by stamp-
ing out puft paste and filling the picces, when baked,
with jelly or preserve. Tt is o good way to utilize the
trimmings of puff paste.

VOIL-AU-VENTS (AN ENTREE).

The trimmings of pufl paste may he used for these
little pastry cases 5 take care that the paste is rolled out
evenly and that it is baked in a hot ovens this is nee-
essary to insurc lightness, without which your vol-au-
vent will be a failure. TRoll out the paste to the thick-
ness of about one and a half inches; stawp it out in
the desired shape, either round or oval, and, with the
point of a small knife, make a slight incision in the
paste all around the top, about an inch from the edge,
which, when baked, forms the lid.  Put the vol-au-
vent into a good brisk oven, and keep the door shut
for a few minntes after it is pnt in. . When of a nice
color without being scorched, withdraw it from the’
oven, instantly remove the cover where it was marked,
and detach all the soft crumb from the center; in
doing this, be careful not to break the edges of the
vol-au-vent ; but should they look thin in places, stop
them with small flakes of the mside paste ; these can
be kept in place by being first dipped in the white of
an egg and then placed in the required position. This
precaution is necessary to preven* the fricassee or
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agolt from bursting the case and so spoiling the
appearance of the dish. Fill the vol-au-vent with a
rich minece, or fricassee, of fish, poultry, meat, or
oysters, aud do not make them very liquid, for fear of
the gravy bursting the crust; replace the lid, and
serve. To improve the appearance of the ecrust,
brush it over with the yolk of -an egg after it has
risen properly.

VOL-AU-VENT OF OYSTERS.

Make the cases as in the preceding recipe.  Fill
then with oysters prepared as follows: Beard a pint
of oysters; if large ent them in (uarters, small ones
in halves; put them on the stove in a saucepan with
their own liquor; skim, season with pepper, salt, and
nutineg ; add half a teacupful of eream and thicken a
little with flour rubbed smooth with butter. Fill the
cases, and serve.

SWEET VOL-AU-VENT OF ANY KIND OF
' FRESH FRUIT.

Make the cases the same as in the preceding recipe.
Have ready suflicient stewed fruit, the syrup ot which
must be boiled down until very thick; fill the vol-an-
vent with this, and pile it high in the center; powder
a little sugar over it, and put it back into the oven tc
glaze; the vol-aun-vent is then ready to serve. They
may be made with any fruit that is in season, such as
rhubarb, oranges, gooseberries, currants, cherries,
apples, peaches, ete.; but care mugt be taken not to
have the syrup too thin, for fear- of its breaking
throngh the crust.
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VOL-AU-VENT OF FRESH STRAWBER-
RIES WITH WHIPPED CREAM.

Make the vol-au vent case the same as in the preced-
ing recipes, rolling the paste thinner. When nearly
done, brush over the paste with the white of an egg,
sprinkle on it some powdered sugar, and put it back in
the oven to set the glaze.. Remove the interior, or
soft erumb, and at the moment of serving, fill it with
strawberries, which should be picked and cut up with
stufficient sngar to sweeten them nicely. Place a few
spoonfuls of whipped ercaun on the top, and serve.
Or, instead of sprinkling sngar on the top of the vol-
au-vents, glaze them with a syrup boiled to a candy ;
fill them with fresh strawberries and pour over them
some of the candy syrup in which a few strawberries
have been mashed and cooked ; it must be cold and
quite stiff.

VOL-AU-VENT OF FRESH RASPBERRIES
WITH WHIPPED CREAM.

Make the same as * Vol-au-vent of Fresh Strawber-'
ries with Whipped Cream.”



SRUGES FOR PUDDINGS.

SAUCE FOR APPLE DUMPLINGS.

One cupful of sugar, half a cupful of butter, two
teaspoonfuls of corn starch (or sifted flour), and a little
lemon  juice or a sprinkling of nntmeg  Rub the
butter and sugar to a cream; then add the corn
starch ; mix thoronughly, and pour in one cupful of
water, boiling hot, stirving constantly ; add flavoring,
and if you like, half a gill of wine.

BRANDY SAUCE. _
Take a piece of butter the size of an egg, and two
tablespoonfuls of sugar ; beat them to a cream ; add the
well beaten yolk of one egg, and a tablespoonful of
corn starch; mix well together. Put a .cupful of
boiling water on the stove in a saucepan; add to it a
little powdered cinnamon, and nutmeg. Let the spices
boil a few minutes in the water; then stir in the butter,
well mixed with the other ingredients. Stir without
ceasing until it is just ready to come to a boil ; then
remove at once or it will curdle and be spoiled.  Flavor
with two tablespoonfuls of good brandy.

CHOCOLATE SAUCE.

Grrate two tablespoonfuls of chocolate into two tea-
capfuls of ecream or sweet milk; put it into a saucepan
and set the saucepan into boiling wator ;5 let it come to
*he boiling point, then add the well-beaten yolks of two
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or three eggs. When the sauce thickens a little—do
not allow it to whey—take it from the fire, and add to
it the whites of the eggs, beaten to a stiff froth, and
two heaping tablespoonfuls of powdered sugar.  Flavor
with vanilla. A good sauce for cottage pudding or
corn starch blanc-mange.

FOAM SAUCE.

One cupful of powdered sugar and two cges. Beat
the sugar and yolks together in a bowl ; set into boil-
ing water, and stiv until hot; then add the whites,
beaten stiff.  Put a small picce of butter and a table-
spoonful of brandy in a dish; pour over them the
sugar and eggs just before serving,

FRUIT SAUCES.

Obtain the Jumes of any ripe berries or lurger fruit,
by siinmering in a saucep‘m with a very little w ater,
for a little w hlle ; then strain through a thin cloth, but
do not squeeze ; add a teaspoonful of corn starch for
a pint of juice ; sweeten to taste, and, if liked, flavor
with wine or lemon juice. ILet boil two or three
minutes. The juice of canned fruit may be used, and
will not need more sweetening.

GERMAN SAUCE, No. 1.

Boil a teacupful of sugar and half a teacupful of
water in a saucepan for ten or fifteen minutes; beat
the yolks of two eggs and stir them into the syrup; put
the saucepan into another containing boiling water,
and beat the mixture well, until it begins to thicken ;
then add one tablespoonful of butter, and three of
bmndy/ ; add the whites of the eggs, beaten stiff ; stir
a moment, and remove from the fire.
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GERMAN SAUCE, No. 2.

The yolks of two eggs, a wine glass of sherry, and a
tablespoonful of sugar. Put together in a saucepan
and stir constantly over the fire until the sance froths.
For a ¢ Christmas Pudding” use three yolks and a
wine glass of brandy.

GOLDEN SAUCE.

Make o smooth, hoiled custard with the yolks of
three eggs, half a cupful of sugar, and w pint of milk.
Flavor it to taste.

HARD SAUCE, No. 1.

Oue cupful of butter, and two cupfuls of powdered
sugar. Stiruntil of the consistency of eream ; then add
three-fourths of a cupful of white wine and the juice of -
a lemon. Boil long and hard until you have a nearly
solid mass.  Smooth with a knife, and stamp as you
would a pat of butter; keep in the refrigerator until
required. Brandy may be used instead of white wine.
Half the quantity may be made, if desired for a very
small pudding.

HARD SAUCE, No. 2. ‘
One teacupful of sugar, and half a teacupful of
butter ; stir together until light; flavor with wine or
lemon extract. Smooth the top with a knife, and grate
nutmeg over 1t.

PUDDING SAUCE.

One cupful of butter and two of _sugar, well stirred
together; add two well beaten cggs, and beat five
minutes; then add a cupful of sherry wine and set in
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a kettle of boiling water ; cook ten minutes, stirring it
most of ‘the time. It is then ready to serve.

PLUM PUDDING SAUCE.

One glassful each of Madeira and brandy, two table-
- spoonfuls of butter, and sugar to taste. Put the sugar,
butter, and a part of the brandy,into a sancepan ; set
on the stove, stirring until the butter and sugar are
melted ; then add the Madeira and the remainder of the
brandy. Pour over the pndding or serve in a sauce-
boat. ‘

STRAWBERRY SAUCE FOR BAKED
PUDDINGS.

Half a cupful of butter, one eupful of sugar, the

beaten white of an.egg, and one cupful of strawberries,
mashied and strained. Beat the butter and sugar to a
cream ; add the beaten white and strawberries. Set
over a kettle of hot water on the back of the stove,
just a minute—do not let it get hot—but just luke-
warnm. Send to the table in a sauce-boat.

SAUCE FOR BAKED PUDDINGS.

One egg aud one cupful of sugar beaten very light ;
pour on, very slowly, one cupful of boiling water,
stirring constantly while doing so. Flavor with grated
nutmeg, or any extract.

A GOOD SAUCE FOR VARIOUS BOILED
PUDDINGS.

Beat four ounces of butter to a cream ; add one-
fourth pound of granulated sugar, and a wineglassful
of brapdy. Mix thoroughly, and serve. This sauce
may either be poured round the pudding, or served in
a sauce-boat.

/
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SAUCE FOR STEAMED PUDDINGS, No. 1.

Ten tablespoonfuls of water, six of sugar, four of
butter, and one of wine. Stir well, and cook. Send to
the table hot, with the pudding. ‘

SAUCE FOR STEAMED PUDDINGS, No. 2.

One cupful of sngar, half a eupful of butter, and two
cupfuls of swoot.nnﬂ\, just scalded.  Cream the butter
and sugar 5 add the milk 5 then, just before sending to
the table, the well-heaten white of an cggr.

SUET PUDDING SAUCE.

One cupful of sugar and half a cupful of butter
beaten to aercam ; then add one beaten egg, and one
teaspoonful of flour; just before sending to the table,
add three-fourths of a teacupful of boiling water, and
boil a minute, or until clear.

SOYER'S SAUCE FOR PLUM PUDDING.

The yolks of three eggs, one tablespoonful of pow-
dered sugar, one gill of milk, a very little grated lemon
rind, and two small w mewlassfuls of brandy. Separate
the yolLs from the \\lutcs of the eggs and put the for-
mer, beaten, into a saucepan ; add the sugar and milk
and grated lemon rind; stir over the fire until the
mixture thickens, but do not allow to boil. Put in the
braudy ; pull the saucepan to the back of the range;
stir for five minutes. Serve in a boat separately or
pour over the pudding.

SWEET SA UC;

One tablespoonful of flour, four of cold water, one
cupful of hoiling water, sngar to taste, one tablespoon-
ful of butter, and one of lemon juice. Mix the flour
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smooth, with the cold water ; then stir in, gradually,
the boiling water, and add the sugar. Allow it to
just Dboil ; remove and add the butter and lemon
juice. If preferred, a little nutmeg or ground cinna-
mon may be used for flavoring, instead of the lemon
juice; or a tablespoonful of raspberry jam, or any fruit
juice.

WHIPPED SWEET SAUCE.

The yolks of four eggs, beaten, two tablespoonfuls
of powdered sugar, one glass of sherry, the juice of one
lemon, and a grain of salt.  Use a saucepan, whisk the
sauce on the fire until it is & creamy froth, and pour
over the pudding or send to the table in a sance-hoat.

WHIPPED CREAM SAUCE.

One teacupful of sweet eream, the whites of three
eggs, and three tablespoonfuls of powdered sugar. The
cream should be quite ice-cold when ready to whip;
after whipping return to the refrigerator or to a cold
place, while preparing the whites of the eggs, which
beat to a stiff foam ; add the sugar, then the whipped
cream, beating lightly with a silver fork. Use wine or
any extract for flavoring. This sance is very nice to
serve in glasses,with cake, orserved with fruit pudding,
or any of the puddings put in large or ecupmolds.  For'
the large mold, put the sauce around it, but for the
small molds, pile the sauce higl in the center with the
puddings around it. ‘

WINE SAUCE, No. 1.
One and three-fourths cupfuls of powdered sugar
and halfa cupful of butter, stirred well together ; then
add three-fourths of a cupful of wine (sherry or Madeira
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are better)  Put the wixture into a tin pail and set
into a kettle of boiling water, stirring briskly all the
time until hot.

WINE SAUCE, No. 2.

Beat well the yolks of six eggs ; add one tablespoon-
ful of sugar, half a pint of sherry, and the grated yellow
part of the rind of a lemon.  Warm until the sauce is
about the consistency of eream.

If brandy is used instead of wine, it must be diluted
with water, and the juice of thelemon added. A little
more sugar will be required, if lemon is used.



PUDDINGS.

———

N baked puddings the custard separates into curds
and whey if the heat of the oven is too great.
For this reason, rice, tapioca, and like ingredients,

must be cooked as long as cach may require, hefore
the eges are added to thene in making puddings which
are to be haked.

Butter the dishes or molds in which paddings are to
be cither baked or boiled.  When a cloth is used for
boiled puddings, it must be dipped in hot water,wrung
dry, and well coatéd on the inside with flour before the
pudding is enveloped in it. A batter pudding should
be tied lightly in a cloth, and a bread or plum pudding
also requires room to swell.  The water should be boil-
ing when the pudding is put in, and it should be kept at
the boil during the whole time of cooking.

Care should be taken with pudding cloths, that they

‘be. well washed, and scalded, and perfectly dry before
they are pu$ away, for it is better to keep cloths and
bags for this purpose, both to receive the pudding itself
and for tying over the different sized molds nsed ; and
on no account should these cloths and bags be washed
with other articles, but always by themselves.

APPLE SOUFFLE.
Stew threc large apples (leaving them in quarters),
in only water enough to half cover them; add sugar to
make & syrup and flavor with lemon.
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Use the yolks of three eggs for a boiled custard,with
not quite a pint of milk; sweeten, flavor with lemon,
and, when the custard has become thick as eream, pour
over the apples (which have been put in a deep dish);
then spread with ainéringne inade with the three whites,
beaten stiff with a tablespoonful of sugar; sprinkle the
méringue with sugar ; then place the sonflié in the oven
a moinent to become a very delicate brown.

BOILED APPLE DUMPLING.

Make a erust as for biscuit 5 roll three-fourths of an
inch thick; strew over it a layer of good sized gnarters
of ripe, sour apples (pared and cored); roll up so that
there will be alternate layers of apples and ernst.  Put
into a floured pudding cloth, tie loosely, and plunge the
pudding into boiling water; boil two hours. Serve
with ““Sance for Boiled Apple Dumpling.”

BAKED APPLE DUMPLING.

Make a soda and cream of tartar, or baking powder
crust as for biscuit; roll thin, and cut in circular form
threc inches in diameter. Have ready, pared, quartered,
and cored (or remove the core and peel, leaving the
apple whole) some good tart apples ; place on the erust
in an upright position four large quarters, or one whole
apple; bring the crust together at the top, and pinch
together close. Lay the dumplings in buttered baking
dishes and bake one hour, or until the apple is tender.
Serve with “Sauce for Apple Dumplings.”

STEAMED APPLE DUMPLINGS,
Pare, quarter, and core a dozen goo( sized apples and
place in a buttered pudding dish. Make a crust as for
“ Baked Apple Dumplings” ; roll three-fourths of an
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inch thick ; put on the top of the apples; place in a
 steamer over a kettle of hot water, and steam an hour

and a half, Serve with “Sauce for Apple Dump-
lings.” : '

BIRD’S NEST PUDDING.

Fill a pie plate with tart, juicy apples, pared, quar-
tered, and cored ; cover with a baking powder crust
(or a soda bisenit crust); bake to a nice brown, and
“antil the apple is cooked tender.  Serve warm with
any saunce preferred. '

CABINET PUDDING.

Butter the mold or basin in which the pudding is
to be boiled, and strew over the bottom of it one ounce ”
of candied peel, cut in small pieces, and a cupful of
large, fine raising; on these place a layer of sponge
cake, cnt in thin slices; put a few drops of
melted butter on each piece of cake, and scatter a layer
of English currants over the whole; then add another
layer of sponge cake and more currants; proceed in
this way until the dish is nearly full. Now flavor a
pint of milk with some grated lemon peel ; add four
eggs, well beaten, and three tablespoonfuls of sugar.
Beat the mixture thoroughly; then strain it into the
mold, which should be quite full. Let the pudding
stand for two hours; then tie a cloth over the top, or
cover closely, set in builing water, and let boil for one
lour. Let stand a few minutes after taking it up
before removing the cover; then turn quickly out of
the mold or basin. Serve with “Fruit Sauce’ or
“Wine’Sauce.”” This pudding is delicious when iced.

-
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CORN STARCH PUDDING.

One quart of milk, one cupful of sugar, three table-
spooufuls of corn starch, one teaspoonful of lemon or
vanilla, and a little salt. Boil the milk and sugar, add
the corn starch, stirred smooth in a little cold milk;
. boil two minutes, add the flavoring, and mold in a
large dish ov in little ecups.  To be caten cold with
sweetened cream or milk.  Many prefer an egg or
two added to the above on account of the richer

aives to it

coloring the egge o

BAKED CORN STARCH PUDDING.

Four tablespoonfuls of corn stareh, a small teaspoon-
ful of butter, one quart of milk, a seant teacupful of
sugar; three eggs, and a little jelly or jam.  Add the
sugar and butter to the milk, and heat to boiling ; stir
in the corn starch, rabbed smooth in a little cold milk ;
boil a few minutes, stirring constantly ; remove from
the stove, and stir in thoroughly the beaten yolks of
the eggs ; pour into abuttered pudding dish, then place
in a moderately hot oven for about fifteen or twenty
minutes; take from the oven; spread over it the jelly
or jam—four or five tablespoonfuls will be required—
cover with & méringne of the whites of the eggs,
beaten stiff . with three tablespoonfuls of powdered
sugar. Return to the oven to become a delicate brown.
Eat cold with sweetened cream.

CHOCOLATE PUDDING.

One and a haif pints of milk, and three squares of -
chocolate, grated into the milk.  Letjt come to a boil ;
remove from the stove, and when cool, add the beaten
yolks of three eggs, three tablespoonfuls of corn starch,
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and one cupful of sugar. Put into a pudding dish
an: set into the oven until well heated through ; then
spread over the top a méringue made of the whites of
three eggs and three tablespoonfuls of powdered
sugar. Return to the oven until of a delicate brown.

COCOA-NUT PUDDING.

Half of a grated cocoa-nut, one quart of milk, three
eggs, one teacupful of sugar, and any flavoring prefer-
red.  Beat the yolks and whites separately,  Bake
about three-quarters of an hour, or'until the custard is
well set 5 then remove from the oven, and cover with a
méringue, then return to brown,  Serve cold.

CHERRY PUDDING, No. 1.

One teacupful of cream, one of milk, one egg, one
teaspoonful of soda, one teacupful of fruit, and flour
enough for a thick batter, adding fruit last. Bake in
a buttered baking dish and serve with sugar and cream.

CHERRY PUDDING, No. 2.

One cupful of sugar, one tablespoonful -of butter,
two eggs, one cupful of sweet milk, three of flour, half
a teaspoonful of soda, and one of cream of tartar, (or
two teaspoonfuls of baking powder); one teaspoonful -
of salt, and one teacupful of cherries. Dissolve the
soda in a little hot water and add it to the milk. Sift
the salt and cream of tartar into the flour. Rub the
butter and sugar together, add the beaten yolks, the
milk, then the well beaten whites alternately with the
flour ; lastly the cherries dredged with flour. Bake in
a buttered mold for about an hour. When done,
turn from the mold, and serve in slices with a liquid
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sauce. Sce “Sauce for Baked Puddings.” The sour
cherry is preferred for this pudding, and canned ones
may be used in winter, but first drain the juice from
them.

BLANC-MANGE.

A pretty way to arrange blanc-mange is to mold it
in small cups, then place a mold of jelly in the center
of a platter with the molds of blanc-mange around it.
Sweetened ercam should e served with it To half
of the blane-mange, chocolate enough to color and
flavor may be added, then every other mold will be
hrown, making a nice effect.

COCOA-NUT BLANC-MANG-E.

For a delicious cocoa-nut blanc-mange, add to the
recipe for “Corn Starch Pudding,” half of a grated
cocoa-ntit.

CHOCOLATE BLANC-MANGE.

To the recipe for “Corn Starch Pudding,” add
grated chocolate to suit the taste, putting the chocolate
into the milk.

FARINA BLANC-MANGE.

Use four tablespoonfuls of farina, two eggs, aud a
little pinch of salt, to a quart of milk. Wet the farina
with a little cold milk, add the well beaten eggs, and
stir thoroughly into the milk when jnst at boiling.
Flavor, and when boiled enough to thicken, ponr into
small dnps.. To be eaten cold wi}.h sweetened cream
or other sauce, )
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CHRISTMAS PUDDING.

Two pounds cach of raisins, currants, bread erumbs,
flour, suet, and sugar ; one dozen of eggs, half a pound
of candied peel or citron, one teaspoonful each of salt,
allspice, and cloves; two nutnegs, grated, four tea-
spoonfuls of baking powder, and a half a pint of
brandy. Stone the raisins, and chop fine; wash, dry,
and chop the currants ; pick over the suet carefully, so
as to got off skin and hard bits, and chop it very fine ;
beat the eges thoronghly ;5 grate the nutimegs; chop
the candied peel or citron fine and put the baking
powder into the flowr.  Mix the ingredients thoroughly
together, and put into a pudding cloth or bag, which
has first been dipped in hot water, wrung out, and well
Houred on the inside.  The water should be boiling
when the pudding is put over, and it should boil
steadily for five hours. Eat warm with sauce.

BREAD AND APPLE PUDDING.

Butter an earthen baking dish; put a layer of
chopped apples (juicy, sour ones preferred) at the bot-
tom ; sprinkle with sugar, cinnamon, and a few bits of
butter; cover with fine bread crumbs. Proceed in
this manner until the dish is full, having a layer of
bread crumbs on the top. Cover close, and bake
about three-fourths of an hour;  then remove cover,
and allow to become a nice brown. To be eaten warm,
with a hard sauce of butter and sugar or a sweet,
liquid sauce.

BREAD WITH A COMPOTE.

With g round cutter, eut out pieces of bread the
. ./ . . .
size of & patty tin, and two inches deep; with asmaller
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cutter scoop out the center of the bread, so as to rmake
a place for the fruit. Soak the bread in milk and water,
but do not let it absorh enough to break it up. Give
each piece a coating of beaten egg, and fry a gold color.
Prepare a compote of pineapple, peaches, apricots
or green gages, and put on each piece a picce of the
fruit ; arrange neatly on a dish, and pour the syrup
around the bread and frnit.  Prepare the compote by
cooking the frait until tender, in the syrup, using half
its weight in sugar, and hot water enough to dissolve the
sugar, which should he boiled and skimmed before put-
ting in the fruit.  Canned fruit may be used for  this
purpose, but be sure the syrup is thick enougly, if not,
boil it down. .

COTTAGE PUDDING.

Three tablespoonfuls of melted butter, one cuptful
of white sugar, one egg, a light pint of flour with
two small teaspoonfuls of eream tartai sifted in; one
cupful of sour milk in which dissolve one teaspoonful
of soda. Mix butter and sugar well together; add
beaten egg and flour, then the milk.  For one loaf.
Sauce for same: One and three-fourths cupfuls of
powdered sugar and half a cupful of hutter, stirred
well together; then add three-fourths of a eupful of
wine (Madeira or sherry are better). Put the mix-
ture into a tin pail and set into a kettle of boiling
water, stirring briskly all the time, until hot. For the
above pudding, pieces of stale cake may be steamed
and used.

COTTAGE PUDDING.

. ~
Two tablespoonfuls of melted buttés; one cupful of
sugar, three cupfuls of flour, one cupful of sweet milk,
one egg, and three teaspoonfuls of baking powder
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put into the flour. Mix the ingredients well together
and bake in a well buttered cake tin. Serve warm
with the following sauce: One cupful of powdered
sugar and two eggs; beat the yolks and sugar together
in a bowl, which set into boiling water and stir until
hot ; then add the whites beaten stiff. Put a small
piece of Dutter and a tablespoonful of braudy into a
dish, pour over them the sugar and eggs just before
serving.

COTTAGE FRUIT PUDDING.

Put into any shaped baking dish desired; about an
inch in depth of fresh berries (canned berries may be
used) of any kind, then pour over them the following
ingredients well stirred together: One egg, one cuptul’
of sugar, one cupful of sweet milk, one tablespoonful
of butter, three teacupfuls of flour, and two teaspoon-
fuls of baking powder. Bake until the crust is done;
then remove from the oven, turn top side down upon
an earthen dish (the berries being on top), and serve
warm with “ Foam Sauce.”

CRACKER PUDDING.

One quart of milk, one and a half cupfuls of sugar,
two eggs, six Boston crackers, powdered fine, half a
pound of raisins, half a nutmeg, grated, half a tea-
spoonful of cinnamon, one tablespoonful of butter,
and a little salt. Beat the whites and yolks of the
eggs separately ; stone and flour the raisins; mix all
the ingredients together ; pour into a buttered pudding
dish,”and hake slowly two hours. Serve with or
without méringue, as preferred.
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CUSTARD PUDDING.

There are two kinds of custard pudding, the one
mmade with whites of eggs, the other with yolks. It is
desirable to select that kind which utilizes the eggsleft
by other dishes. The proportion and mode of cooking
are the same for both. Six eggs (whites or yolks); if
whites, beat to a froth; one eupful of cream, a little
sugar, a very little salt, and two tablespoonfuls of sour
wine or a flavor of bitter almonds or lemon.  Steam
slowly in a mold (which should stand in o kettle of hot
water), for about twenty minutes.  If the water is
allowed to boily the pudding will be tough, instead of
clastic and light.  Serve with a fruit sauce.

| FRUIT ROLLS.

Make a crust as for biscuit ; roll it out thin, cut in -
four-inch size squares, over which spread fresh Dberries
or any thinly-sliced ripe fruit; then form into a roll,
and place in a floured dripping pan. Have a moder-
ately hot oven. DBake until the crust is done and of a
nice brown. Serve warm, with ¢ Sweet Sauce” or a
fruit sauce.

« FRUIT PUFFS.

One pint of flour, two teaspoonfuls of baking pow-
der, or one teaspoonful of soda and two of cream of
tartar, and half a teaspoonful of salt; sift all together ;
then stir in sweet milk until a thick batter is formed.
Put a tablespoontul of batter into teacups until half the
batter is used ; place on it a spoonful of any kind of
canned fruit, preserve, or stewed apple, without the
juice ; put a spoonful of batter on 4rp of the fruit in
each cup ; set the cupsin a steamer ‘and steam twenty
minutes. Eat with sugar and eream or prepare a sauce
of the fruit juice.
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GRAHAM PUDDING.

Two cupfuls of Graham flour, one of molasses, one
of milk, one of raisins, seeded and chopped, one egg,
-well beaten, one teaspoonful of soda, dissolved in a
little hot water, half a teaspoonful of ground -cloves
and cinnamon, a little nntmeg, and a little salt. Pay
the flour in a pan; add all the other ingredients, flour-
ing the raising, and mixing thoroughly. Put the mix-
ture in a well battered pany or mold, and steam  for
three hours.  Serve warm with the following sanee:
Oue cupful of sugar, half o cupful of hutter, and two
cuptuls of sweet milk, just scalded.  Cream the butter
and sugar, add the milk; then, just before sending to
the table, the well beaten white of an egg.

HUCKLEBERRY PUDDING.

Three pints of flour, one pint of sweet milk, one
pint of berries, one teacupful of sugar, half a teacupful
of butter, two teaspoonfuls of cream of tartar, and one
teaspoonful of soda.  Bake about forty minutes and
erve warm with ¢ Sweet Sauce.”’

INDIAN PUDDING.

Into one quart of boiling milk, stir slowly, seven
tablespoonfuls of Indian meal; then remove from the
stove and add one egg, beaten, half a teaspoonful of
ginger, two-thirds of a cupful of molasses, and a little
salt. DBake one hour.

DELICIOUS INDIAN PUDDING, STEAMED.

Put a quart of milk over the fire in a double Loiler,
and when it boils add to it one teacupful of yellow
meal, which has been stirred into a little cold milk.
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(This cold milk may be taken from the quart of milk
before it is put over the fire). Let the milk and meal
boil together well for full an hour. Then take it off
the fire and let it get perfectly cold. Now add three
or four well-beaten eggs, a half a pound of suet finely
chopped, one teaspoonful of powdered cinnamon, a half
a cupful of stoned raisins, one teaspoonful of baking
powder or a teaspoonful of crean of tartar and half a
teaspoonful of soda, and a little salt.  Mix; and beat
well together.  Butter o tin mold] cover tightly and
steam ina kettle of boiling water from two to threee
hours.  Serve witlh any suitable sauce or with sngar
and erear. '

MINUTE PUDDING.

Butter a saucepan; put one quart of milk into it salted
to taste; when it boils, stir into it about a pint of flour,
allowing it to sift slowly through your fingers, stirring
briskly all the time; add at the last two well-beaten
eggs ; stir quickly for a moment, and serve. Cream
and sugar are the best sauce for this pudding. The
pudding 1s not as apt to be lumpy if the flour is first
stirred smooth in a little cold milk, and then added to
the boiling ilk, but it is not as light as when the flonr
is stirred, dry, into the boiling milk. If preferred, or
more convenient omit the eggs.

ORANGE PUDDING.

Peel cight oranges ; cut in very thin slices, removing
the sceds ; put into a baking dish and cover with one
and a half cupfuls of powdered suge:. Place a pint
of milk in a saucepan on the stove, and when hot, add
a tablespoonful of corn starch mixed smooth with a
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little cold milk, and the yolks of three eggs; stir con-
stantly, and pour over the oranges. Beat the whites
of the three eggs to a stiff froth, sweeten and pour over
the custard. Set into a quick oven until a delicate
brown. Serve cold.

PICNIC PUDDING.

Butter six thin slices of bread. Stew  together
one pint of currnits; one pint of raspberries, and one
(uart of blucberries.  Sweeten to taste.  Lay two of
the buttered slices in a pudding dishs pour on the froit
while boiling lLot; then add more bread and fruit,
making the fruit the top layer.  Put a plate over the
whole on which lay o weight.  Let it stand unatil the
next day, when, eat cold with sugar and whipped/
cream. If properly made it will be like jelly, the
bread having disappeared. It makes a most delicate
contribution to picnic supplies. In winter it may be
made of canned currants, with raspberry jam.

ENGLISH PLUM PUDDING.

One pound of suet, one pound of moist sugar, one
pound of raisins, one pound of sultana raisins, one pound
of mixed candied peel, one-half pound of bread-crumbs,
one-half pound of flour, one teaspoontul of salt, one of
mixed spices, eight eggs, and a gill of brandy. Chop
the suet fine ; stone the raisius; thoroughly wash and
dry the currants; chop the peel, and sift the bread-
crnmbs. - Mix in the following ovder: Flour, salt,
spices, sugar, raisins, peel, bread-crumbs, sultanas, and
currants.  Beat the eggs for ten minutes; add the
brandy to them, and pour over the other ingredients;
stiv for twenty-five minutes or until the ingredients
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are well mixed.  Butter a mold and put the pudding
into it ; boil ten hours. It is usnally more convenient
to make this pudding the day before, or even several
days before, it is required. [t can be heated by placing
the mold in boiling water for an hour before serving.
Serve with ¢ Brandy Sauce.” This pudding will keep
a long time.

ENGLISH PLUM PUDDING.

Chop very fine one pound of heef suet 5 mix well
with two pounds of flour and two pounds of very
fine bread erumbs; add two pounds of stoned raisins,
two pounds of IKnglish currants, washed, dried, and
chopped fine, halt a pound of candied lemon or orange
peel, shaved as fine as possible, three teaspoonfuls of
{)aking powder, and a little salt. Put in spices, nut-
meg, and ground cloves, or any prepared spices to suit
the taste ; add one pint of brandy and a dozen eggs,
well beaten. Mix these ingredients very thoroughly.
Have a pudding cloth well floured, or a mold buttered,
and put the pudding in; boil constantly ten or twelve
hours. This pudding will keep a long time and can
be warmed over by steamning.

PLUM PUDDING.

One pound of raisins, stoned and chopped fine ; one
pound of suet, chopped fine; half a pound of sugar,
and a pinch of salt ; one quarter of a pound of mixed
peel, chopped fine; half a pound of bread crumbs.
Prepare all these ingredients and mix with six well
beaten eggs, and a gill of milk. Brcer a mold, fill
with the pudding mixture, and tie in a cloth. The
pudding is to be pnt ou in boiling water and kept at
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the boil for five hours.  Turn out on a napkin, and
sprinkle the top with white sugar.  Serve with
“ Brandy Sauce” or plain cream.

PLAIN STEAMED PUDDING.

One cupful each of 1olasses, warm water, and
chopped raisins; two and a half cupfuls of flour, one
egg, and one teaspoonful of soda.  Steam two hours.
Sauce for the pudding: Ten tablespoonfuls of water,
six of sugar, four of  butter, and one of  wine or
currant jelly.  Stir well;and cook. Send to the table
hot with the pudding.

POOR MAN’S PUDDING.

One capful cach of  New Orleans molasses, sweet,
milk, chopped suet, and raisins, stoned and chopped
fine, three cupfuls of flour; one teaspoonful of salt, and
one of soda. Season with cinnamon and cloves to taste.
Stean three hours. Serve with any pudding sauce.

PINE APPLE CUSTARD.

One quart of milk, one cupful of sugar, and four
cggs. Mix well the sugar and eggs; add the milk and
set on the fire to thicken, stirring it constantly ; when
done set away to cool.  The day before yon need your
custard, pick to pieces with a silver fork a nice ripe
pineapple ;. put plenty of sugar on it and set it in a
cool place. Just before serving the custard, stir the
pineapple into it; it will have become soft and
luscious.

A GOOD PUDDING.

One-quart of sweet milk, one pint of bread crumbs,
soaked in the milk, one cupful of sugar, two table-
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spoonfuls of butter, the beaten yolks of four eggs, and
the grated yellow part of the rind of one lemon. Stir
all the ingredients well together and put into an
carthen pudding dish. Bake about an hour; then
sover with a méringune made of the whites of the
eggs, four tablespoonfuls of powdered sugar, and the
juice of the lemon. Beat the whites very stiff before
adding the sugar and lemon.  Bake a nice brown, and
retrove from the oven,  Serve either warm or cold.

PUFFS.

One pint of milk, two cggs, three teacupfuls of flour,
and o little salt.  Bake in a quick oven.  This will
make six cupfuls.  Serve with.a sweet sauee, in whieh
put a f’ll)l(‘Sl)OUllﬁll of currant jelly or wine, or with
“ Strawberry Sauce

QUEEN’S PUDDING.

One pint of bread crumbs, and one quart of milk
warmed and poured over the crumbs; add the yolks
of four eggs well beaten with one cupful of sugar,
and one teaspoouful of butter. "When baked, spread
over the top a layer of jelly or preserves; then spread
on this a méringne made of the fouwr whites, beaten
stiff with two tablespoonfuls of powdered sugar.
Bake a light brown. Serve warm with sauce or cold
with sugar and creain.

RICE PUDDING.

Put half a teacupful of rice in three teacupfuls of
milk. Let it steamn until the rice is,soft; then add
one pint of milk, half a teacuptul o‘f/sweet cream (or
a little butter), and the yolks of three eggs, well beaten
with five tablespoonfuls of sugar. Set on the stove;
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stir gently until boiling; then put into an carthen dish
and make a mdérhigue of the three whites and five
tablespoonfuls of powdered sugar, flavored with one
teaspoonful of lemon extract; spread it over the pud-
ding and brown in the oven. To be eaten warm or

cold.

BAKED RICE PUDDING.

Soak half a teacupful of rice over night in a pint of
milke s in the morning add a pint ol milk and set on
the stove, allowing it to heat very slowly until sealding
hot 5 remove from the stove ; add the yolks of four
egas, well beateng o teacupful of sugar; one tablespoon-
ful of butter, and a little grated nutmeg; stir the
ingredients well together and bake nntil the pudding
is well set, but do not allow to whey; cover witha mér-
ingue made of the whites of the eggs. Eat cold or
warm as preferred. Raising may be added to this
pudding if desired, but it is more delicate without
them.

RICE CUSTARD.

Halt a cupful of rice, soaked in one and a half cup-
fuls of water until fully swelled; add a pint’ of
milk and boil slowly to a jelly: then add the beaten
volks of three eggs and four tablespoonfuls of sugar,
to the rice, while boiling ; turn into a baking dish ; set
into the oven for a few minutes; then cover with a
méringue made by beating the whites of the three
eggs with three tablespoonfuls of powdered sugar ;
remove from the oven assoon as it becomes a delicate
brown. Serve cold.
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ROLLY-POLY PUDDING.

Make a dough as for soda and cream of tartar bis-
cuit and roll it about a fourth of an inch thick.
Spread over it—leaving an inch wuncovered at the
edges—almost any kind of fruit, berries, cherries, jam
or marmalade.  Roll it up quite tight. Sew the pud-
ding in a cloth, leaving room for it to rise. DBoil or
steam an hour if the pudding is of medimm size,
Serve with any pudding sauce preferred, or sugar and
crean may be passed.

SNOW PUDDING.-

Half of a shilling-box of gelatine dissolved in one
pint of l)oﬂiug water.  Add two cupfuls of sugar and
the juice of two lemons; strain and put into a cool
place until it begins to stiffen; then add the whites
of two eggs, well beaten. When perfectly mixed, put
into a mold; make a soft custard of the yolks of the
two eggs, one pint of milk, and sngar and salt to taste ;
vour around the pudding when served.

SUET PUDDING, No 1.

Oue cupful each of suet, raisins, mnolasses, anu »weet
milk ; two and a half cupfuls of flour, and t'ree tea-
spoonfuls of baking powder. The suet should be
chopped fine. The raising, seeded, aid chopped fine.
Mix the baking powder thoroughly through the flour.
Stir all well together ; steam three hours. Sauce for
the pudding : One cupful of sugar and half a cupful of
butter, beaten to a eream ; add oneacaten egg, and one
teaspoonful of flour. Add threc-quarters of a teacup-
ful of boiling water, let boil half a minute, and serve.
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SUET PUDDING, No. 2.

One and a half cupfuls of milk, one cupful of chopped
suet, one cupful of raisins, two teaspoonfuls of baking
powder and flour sufficient to make a stiff batter.
Steamn three hours, and serve with ¢ Brandy Sauce.”

SWEET SOUFFLES.

One and a half pints of milk, two tablespoonfuls of
corn starch, once tablespoonful of sugar; and a little
salt. Flavor with lemon or vanilla, to taste.  Stir, and
keep on the five unfil it is o perfectly smooth paste,
and of course in a sancepan that sets in another of hot
water; then remove from the stove, and after o few
minutes, stir in the heaten yolks of six eges; then the
whites, beaten to a stifl froth ; pour the whole into a ;
souflé case or baking dish; bake in a quick oven for
about twenty minutes, or until it has risen ; and be sure
there is not one minute of delay in the soutiés being
taken from the oven to the table and served. '

TAPIOCA CREAM, No. 1.

Three tablespoonfuls of tapioca soaked in one tea-
cupful of water over night.  In the morning add oue
guart of milk, stirring gently together, and boil twenty
minutes - then add the yolks of three eggs, well beaterr
with one cupful of sugar, and allow to boil a few min-
utes longer ; flavor with one teaspoonful of vanilla
and pour into an earthen dish upon the stitly beaten
whites of the three eggs. Serve cold.

TAPIOCA CREAM, No. 2.

Four even tablespoonfuls of tapioca soaked until soft
in a_teacupful of water; then add one pint of milk,
with a little salt: set in a kettle of hot water nntil
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scalding hot, when add the yolks f threc eggs, well
beaten with a small cupful of sugar. When done, let
it stand until cold; then stir in flavoring preferred,
and cover the top with a méringue made of the whites
of the eggs, beaten stiff, and four tablespoonfuls of
powdered sugar.

TAPIOCA PUDDING.

One enpful of tapioea soaked over night in a pint of
water.  In the morning add one quart of milk, stivring
gently, and boil about twenty minutes 5 then add the
yolks of four eggs, well heaten, two teacupfuls of sugar,
and a little hutter, and allow to boil a few minutes
longer ; flavor with a teaspoonful of vanilla and pour
into an carthen dish; cover with a méringue made of
the whites of the fowr eggs, beaten stiff, and four table- -
spoonfuls of powdered sugar. Serve cold.

TRIFLE.

Fill a deep, glass dish nearly full with layers of
sponge cake, macecaroons, and some delicately flavored
preserves. Pour over it sherry wine sufficient to soak
the cake. Make a custard of the yolks of four eggs,
one pint of milk, and three tablespoonfuls of sugar.
Pour over the cake. Cover with a méringue made of
the whites of the eggs and three tablespoonfuls of pow-
dered sugar. Set in the oven to get a faint tinge of
yellow.

VICTORIA PUDDING.

Stir. the well beaten yolks of five eggs with one pint
of apple sauce that has been stpained, flavored, and
sweetened ; then add one spoonful of flour, one of but-
ter, and the grated yellow part of the rind of a lemon
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(the white being bitter). Line an earthen pudding
dish with a crust, put the pudding into it and bake
until the crust is done; then cover with a méringue of
the five whites, five tablespoonfuls of powdered sugar,
~and the juice of half a lemon. Beat the whites very stiff
before adding sugar and lemon. Bake a delicate brown,
and remove from the oven.

YORKSHIRE PUDDING.

This pudding is to be served with roast beef, and is
made as follows:  Rubsix large tablespoonfuls of flour
to a smooth, stiff batter in half a pint of milk ; beat

thoroughly, and add, very gradually, one pint of milk,
and three eggs, well beaten ; add a little salt and beat
the mixture a few minutes.  Pour the batter into a
shallow tin baking dish, which has been previously well
rubbed with beef dripping.. Bake half an hour; cutin
squares, and serve with roast beef. If you have a roast-
ing rack upon which to place your beef while baking,
the pudding may be baked in the same baking pan with
the meat and will be much improved by receiving the
drippings from the beef. Tt should be put into the
oven half an hour before the meat is done.

SNOW-BALL PUDDING.

Wash two teacupfuls of rice and boil until tender.
Pare and core (leaving apples whole) twelve large, sour
apples.  Fill the apples with the cooked rice and put
it around the outside. Tie each one in a separate cloth
and drop into boiling water. Cook until soft, then
serve, while hot, with cream and sugar or any sauce
desired.



GUSTRARDS AND GREAMS.

N heating milk for custards the saucepan should
stand in another saucepan or kettle containing
hot water ; if one has a sct of the patent hoilers

so mueh the better.  The milk shonld come to the
hoiling point and be kept there long enough to set the
cu