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PART 1

RIGHTS AND DUTIES OF SERVANTS



PART I
RIGHTS AND DUTIES OF SERVANTS

l_..qm‘-_

CHAFPTER I

GENERAL RELATIONS OF EMP'LOYERS AND SERVANTS IN
THE IIOAME AND BEFORE THE LAW

Brerore the law of this country servants of various kinds
stand upon the same footing. The term of service is to be
determined by the agreement between employer and employee,
between master and man, between mistress and maid. The
usual engagement is for a week's trial; if both aré suited, the
arrangement is to go on by the month. If the contract is for a
term longer than o year, it should be put in writing or it will be

invalid.

Importance of Clear Understanding between HEmployer and
Employed at the Time of Engagement

A clear understanding between master and servant at the
time of the engagement is most important.

A servant has a right to ask questions about the place in a
respectful manner, and he should gain all the information he
legitimately can about the character and demands of the house-
hold to which he thinks of poing. Masters cannot expect
efficient servants to be indifferent to the duties they are under-
taking, and to their surroundings while performing those duties.

3
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A servant should tell what he or she expects as a part of his
place — to help and not to hinder him in the performance of his
duties. For instance, a lady’s maid las a right to a sewing
room, and & valet to a room where he may press his master's
clothes, free from the possible interference of other servants. In
arranging for a place and its duties these matters should all be
forecast, considered, and definitely settled.

But a servant should not have a right to dictate what he or
she will or will not do. The employar has the right of naming
duties. Bervants are at liberty to accept them or not, as they
wish.

Liability of a Bervant to discharge under Differing
Circumestances

The servant may be lawfully discharged before the expira-
tion of his or her term for immoral conduet, wilful disobedience
of orders, gross incompetence to perform his duty, ete. Iutoxi-
cation, for example, is a sufficient canse for dismissal. In such
casps the servant is paid wages for the period he or she has
served, and not for the entire month.

If the servant is discharged unjustly, and without sufficient
cause, before the expiration of his or her term, he or ghe is
entitled to a week's or & month's wages. In other words, if a
master or mistress, without just cause, discharges a servant
before his or her month expires, the servant is entitled to wages
in full for the week or month, as the arrangement for service
and wages may be. If, on the other hand, an employer has
occasion to speak to a servant for neglect of duty, and the ser-
vant says he or she will leave at once, the employer has a perfect
right to withheld all wages for the week or month. A servant
should give the employer proper notice before leaving. If the
servant is employed by the month, at least one week’s notice
is necessary, and if by the week, not less than two or three
days'.
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If a servant leaves without proper notice and before his
month expires, unless through sickness or because of some acci-
dent, he forfeits his wages for the month.

Wages which may be claimed in Case of Abrupt Dismisaal
or Voluntary Leaving

If a servant employed in a family hears of another situation
and, without the employer's consent, leaves at once, or on the
following day, he or she forfeits claim to wages of his or her
week or month. In many cases servants are influenced by
friends in such precipitate action, and should realize they do an
injustice to themselves as well as to their employer.

An employer may engage a servant on one week's trial and,
ot the end of the week, both may be satisfied. DBut if later, per-
haps in the second or third week, the servant becomes careless,
neglects duties, and when reproved replies impertinently, the
employer may discharge him or her with wages to date.

The Question of Referencea

As a general rule o master is not obliged to give a reference,
and statements in regard to the character’ of servants, to those
who intend to employ them, are generally regarded as privileged
communications. In other words, a master or mistress is not
bound to give a servant a character or letter of recommendation.
If such is given, it should be truthful. If the servant is not a
good one, care must be used in the wording of the referencet

Penalty for forging & Reference by Self or Proxy

A reference made by a person with malicious intent and con-
taining false statements ealeulated to injure and harm the servant
would be libelous and not privileged.

A servant obtaining employment by any false or forged letter
or certificate of recommendation is guilty of a misdemeanor., A
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misdemeanor is punishable by imprisonment in a penitentiary,
or gounty jail, for not more than one year, or by a fine of not
more than §500, or by both.

Penalty for personating an Employer

' Any individual who personates a master or mistress and
gives a servant a character is liable to punishment. A servant
altering a written character, or offering a false one from a person
representing a master or mistress, is also liable.

Right to Fare to Place of Engagement

If servants are going a distance, it should be understood
that if they leave before the master is ready to return, they must
pay their own fare back. If the servant remains during the
period for which he or she is engaped, his fare is paid both ways.

Heads of a House must indorse Management

The heads of a houschold must indorse any one to whom
they depute-the management of their establishment. Too much
stress cannot be laid upon this necessity. The responsibilities
of the housekeeper rést heavily upon her, and the heads of the
house should never give ear to the complaint of o disaffected or
malicious servant. Such reports should always be sent to the
one whom they chiefly concern.

For the heads of the house to listen is to give credence at
least in part, to disintegrate authority, and to take it from hands
in which it is frankly placed. It is the beginning of disorder.
And in housekeeping order is a first law.

To guard Exactions of Bervants, One of Another

The exactions of servanis toward one another is another
point which should be carefully guarded against. In any group
of persons, even if there are only three or four, there is com-
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monly some more dominating and masterful — not to say lazy
— character than the others. Mistress or housekeeper should
guard carefully the more yielding and. kindlier dispositions, and
see that they are not put uponeby their colleagues., Such a

domestic as “the man of all work" is especially apt to I# loaded
with duties by other servants unless he is protected.



CHAPTER 11
GENERALLY RECOGNIZED DUTIES
Duties of Houselteaper

A mawaGING housekeeper should be possessed of thorough
executtve ability. Necessurily she is well bred and well
educated. To her duties she often in our country brings a
knowledge of refined housekeeping gained in her own home, a
knowledge of life and its conventions, and the tact to direct
those serving her which is commonly gwen alone to those bred
in early years to gentle living.

She is, under the mistress, head of the house. She hires and
discharges all servants. She sces personally that all work is
thoroughly and properly done. She is, with constant kindness
in her heart for human frailty, on the watch to detect and
correct any wrongdoing on the part of any servamt. She
should never spy, never go quietly to detect errors. Her ap-
proach should always be known. She should gain the good
will and affection of those she direels by unfailing good order
and kindly interest in each of them. Let her have few
rules, but those few most effectively kept. If she has the con-
fidénce and respect of those under her, she lias their support.
The heads of the house must fully indorse her in every detail
of her administration.

The housekeeper is sometimes also secretary to the mistress
of the house. Bnt at all times she takes entire charge of the
!I:uuae; in fact, is what Ler name denotes, — a keeper of the

ouse.

She oversees the closing of the town house and the opening
B
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of the country house, she sees that all carpets are sent o be
cleaned, that all blankets are put away in good order, that heavy
eurtains are taken down, and the furniture slip-covers put on
early in May. She sends lacescurtains to the cleager’s. She
keeps her cyes open for any defects that might ddmage the
property of the householders and reports the need of all repairs
to the mistress.

Her day is commonly spent in some such wise as this :
She should be up early in fhe morning and see that all under her
charge are at work by seven. 8he has planned their daily work
and must see that her directions are carried out with elocklike
recularity. Ier first dotyis to go throngh the servants’ rooms
and gee that all beds and windows have been left open by the
oceupants for sweetening dnd freshening in the morning air.
Her breakfast, which is commonly served about eight, is brought
by the second chambermaid and is served in her own sitting
room or office. In some large households the children of the
family eat at the lousckeeper's table, which is served by a
footman.

After breakfast the housekeeper goes to the pantry to see
what is wanted in the way of supplies —such as Dbrushes,
sponges, towels, soap, ehamois, and other articles used for clean-
ing und washing., If glass or china has been broken, it should
be reported to her at once. Plenty of towels are needed in the
pantry, and those of good quality are cheaperin the end. Fine
glass and silver require soft linen. If the towels furnished are
too coarse, the men will be driven to use the expensive fable
napking for their polizhing.

It is well for the housekeeper to look through all drawers and
closets in the pantry, and also into the ice-box, to see that all
things are kept clean and that no stale fruit or food is by
chance left behind. If servants see that the housekeeper is
interested in keeping all such places in order, they themselves
are more neat and careful.
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In smaller establishments the housekeeper now makes up
her lists for the grocer and her menus for lunch and dinmer.
When these have been examined by the mistress of the house,
she goes te‘market and sends in all that is necessary for the
day's meals. She then returns home to see that what she has
ordered hus been sent, In larger cstablishments she first pays
her regular visit to the kitchen, at which time the chef, or
coole, asks for anything needed other than the marketing. In
guch establishments the menu arvanped by the chef or cock
is approved by the mistress of the house, or if not by her, then
Ly the housekeeper.

The same duty and the unswerving vigilance with which
she began the day lead her to go through all rooms of the
house, to be gure that her aids have done their work properly.
She sees that the bath-rooms are in perfect order, the bath-tubs
clean, sonp-dishes and racks wiped, glasses on the basin in
order, and all waterclosets scoured and flushed, If guests are
expected, she helps to welcome them to the house by seeing
that towels are in plenty, fresh soap is in the dish, fresh ink
in the inkstand, fresh pen in the holder, and that stationery is
at hand, and the pin-cushion well supplied with ping. Candles
and matches on the stand by the bedside, whether in a house
where electric lights are used or not, do not miss her over-
sight. Bhe sees to it also that the drawers of closet and
bureau are empty, and that, if sachets are not supplied, smooth
white paper is spread in them.

After luncheon there is often at times a little mending need-
ful in the table linem, and this mending sometimes fulls to the
housekeeper. It should be done before sending away to the
laundry. A linen book is well kept in the pantry. In this
book the pantry maid should make a list of all table linen
before it is sent to the wash. This linen, as well as all other
soiled linen, should be taken to the Isundry Friday afterncons,
50 that the laundress may sort it for washing Saturday. The
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RIGHTS AND DUTIES OF SERVANTS 11

housckeeper checks off the linen when it comes from the lanndry,
and directs the putting away of it. A well-trained housemaid
may assist, but the housekeeper herself should look after it
personally.

The housekeeper has charge of the linen closct, and sees that
the supply is inereased when necessary. It is she also in many
houses who gives out the daily supply of linen, orders the
flowers, and sees that they are properly arranged by the butler.
In fact, the housekeeper aften gives the butler a helping hand
with the flowers, especially when no parlor maid is kept and
the butler and second man have charge of the parlors. The
housekeeper orders all eoal, wood, ete., and in some houses she
has entire charge of the wine closet, giving out daily to the
butler the wines he requires, and handing to the mistress a
weekly list of the contents of the wine closet.

In the evening the lousekeeper usually makes up the
accounts and goes over the books of the different tradespeople,
for she pays all bills and sees that in items and as a whole they
are correct.

Duties of Lady's Maid

A lady’s maid should be a we‘ll—mmm-a.md, respectable-look-
ing young woman. She should be a tolerably good dressmaker
and a good hairdresser.

Her first morning duty is to dress her mistress. About this
it is impossible to give directions, since ladies differ much in
their toilet arrangements. The housemaid generally takes up
the hot water for the mistress. Oceasionally the mistress pre-
fers to have her own maid do so.

The maid draws her mistress’s bath, and after the Iatter has
bathed and is dressed, the maid must examine her wardrobe,
put away everything left about the room, and ghake or iron
out tumbled dresses. She then sits in the sewing room, but
must be in readiness to answer her mistress's bell, and to dress
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her for a walk, drive, or ride, having everything ready and
boots, gloves, ete., in perfect order.

During the day, when not in actunl attendance, she will
have to m.nd and probably to wash and iron fine lace, hand-
kerchiefs ete. Very little instruction can be given on this
point. Different mistresses have different needs and make
different demands upon maids. Bruoshes shonld be washed in
tepid water to which a little ammonia is added, cave being
taken not to wet the back of the brush. The bristles should
be rinsed thoroughly and dried, if possible, in the open air.

Oned a week the lady’s maid will have to send her mistress's
linen to the wash. She should look over the clothes and mend
everything that requires a stitch before sending it, making also
two lists, one in a book for the laundress and one in 4 book to
be kept at home. When the clothes return from the wash, the
maid shonld compare them with the list, examine the marks to
sce that they have not been changed, sew on any buttons, and
set aside any badly washed or ironed garments,

For the dinner toilet she should have everything prepared
and at hand. As soon as the toilet is made and her mistress
lias left the room, she should examine the dress just removed,
brush it if it is n tweed, shake and wipe it if it is a silk or any
light material. Silk dresses should be wiped with a soft piece
of merino or very fine flannel. If anything needs mending, it
should be done at once. Ewverything should be aired, cleaned,
and put away — either folded or hung in the wardrobe.

"The mistress's bedroom must be ready for her at the usual
hour of her retiring for the night. It is the maid’s duty to
undress her mistress, and remain in attendance until she is
dlismis=ed.

A respectful manner is necessary in a lady’s maid. She is
not to keep her seat while her mistress is speaking to her, unless
she is asked to, and she is to rise when her mistress enters the
'om.
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RIGOTS AND DUTIES OF SERVANTS 13

A good deal of sitting up at night is sometimes required
from a lady's maid. She must strive to get what rest she
can, and good-temperedly support any inevitable fatigue. A
cheerful, kindly performanee of Ther duties, and defégence, obe-
dience, industry, and strict honesty will be apt to secute for her
a friend in her mistress and a happy home under all ordinary
circumstances.

A sewing room should be set aside for the use of the lady’s

muid. &
Duties of Valat

The valet's duty is to wait npon his master, In thie morn-
ing he attends to the lighting of the fire and warming of his
master's bedroom. He then eleans his boots and shoes, and
brushes his clothing, which he arranges on a table or chair.
He prepares the master’s bath, and if it is wished, hands gar-
ments to him as he dresses. He is sometimes expected to
shave his master. Later he puts the dressing room in order,
brushes clothes before puiling them away, cleans combs and
brushes, and is at his master's orders whenever required.

Valeting is often done by the butler and footmen or second
men, The latter take turns in valeting gnests.

There should be a room set aside for the valet in which to
press, brush, and care for his master’s clothes. If a specific
room for this use is impossible, he must do the best he can in
the laundry or the front basement.

Duties of Butler

The butler has entire charge of the dining room and of the
under menservants or footmen. Both he and his men should
be at work by seven in the morning. The butler puts the din-
ing room in order, sets the table, and then has his own break-
fast at seven-thirty in the servants’ hall. When three or more
men are kept, he serves his master’s breakfast and takes his
orders for the day. He sees to setting of trays for any break-
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fasts going to bedrooms. He alone waits at breakfast unless
guests are in the house, when he is assisted by the second man.

After lpeakiast he sees that all china and glass are carefully
washed a-.d put away, and thehn cleans the smaller pieces of sil-
ver in daily use. He prepares salads required at luncheon —a
meal in many houses nlmost as elaborate as a dinner. In some
families the butler and footman are on duty alternate after-
noons— attending the bell, seeing to the parlor fires, lighting
gas and lamps, serving afternoon tea, which is in special charge
of the butler, and setting the dinner table.

The butler always takes charge of all wines, and has them
properly cooled or warmed, as the need may be. Heannounces
ull meals and does all earving., 1le serves dinner, assisted by
the footman. Ile serves the principal dishes at the table, and
is followed by his assistant, who serves the sances, vegetables,
ete.  After dinner he carvies eoffes to the parlor or library, as
the custom of the house where he is may be. The silver, wines,
flowers, and froits are commonly in his charge. e puts away
the silver in the safe, closes for the night all rooms under lis
care, and takes alternate evenings with the footman at sitting
up awaiting the return of any members of the family who have
been at the theatre, ete., and may require refreshments on their
return.

The butler is always to open the safe and not to allow the
combination to be known by the men. The housekeeper
ghould know the combination, in case of his sickness; the
hends of the house also. The butler is to keep the wine closet
locked, and he checks off upon his list of wines whatever he
takes out. The wine, cigars, ete., of the house are usually
bought by the master.

The butler, as we have said, looks after the footmen. He
sees that they are prompt at their work, respectful in their
behavior, and neat in their persons as well as in their work.
If in these ways he is not competent, the housekeeper is obliged
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RIGHTS AND DUTIES OF BERVANTS 15

to call his attention to his work and himself. In houses whers
no housekeeper is employed he has the table linen in his care,
takes out daily what he requires, and counts it hl;f?l'ﬂ sending
to the laundry.

A butler wears at breakfast, and also at luncheoh, a high
double-breasted black waistcoat (not & low-cut evening one),
trousers of any mixed pepper-and-salt description, never black,
a black tie, and a black dress coat. Inthe evening he wears all
black, with a low cut waisteoat that may be white if he chooses,
and a white tie. At dinner he alwayz stands behind his mas-
ter's ghair, and the footman behind his mistress.

Valeting, especially of guests, is sometimes done by the but-
ler. He valets the master if required.

A single-handed butler takes cliarge of dining room and sil-
ver, and valets the gentlemen of the house. He also helps more
or less with the cleaning of the parlor floor. The parlor maid
assists him at night with the washing of the dinner dishes, and
also answers the bell while he is cleaning the silver.

Duties of First Footman

The first footman lays the table for each meal, serves the
family breakfast either on trays in the different rooms or in
the breakfast or dining room, and attends the door during the
morning. In households where but a butler and one footman are
kept, the two alternate in tending the door. In other establish-
ments the first, second, and thivd footmen take turns at the door,
each one serving every third day. Families differ in the muuage-
ment of these divisions of household labor, but the above and
all other duties mentioned apply in a general rule.

1f the first footman does not wait at breakfast, he is busy
cleaning silver. To keep it in perfect order, silver should be
rubbed every day and cleaned once a week, and he will therefore
need to do some part every day. The large dining room, where
there 18 a breakiast room also, he has to brush before Le sets out
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tho silver on the sideboard, The dining room is thoroughly
swept every Saturday morning, and of course is in perfect order
before the family brealfast. 1f it is used upon the previous day,
it should We brushed every mofning. All sweeping and dusting
should bl finished before brealkfast.

The morning dress of the footman is of a double-breasted
count, waisteont, trousers, and small black tie. At lunch he wears
his regular livery suit with a striped waistcoat. When the
family is in mourning, he wears black fie, studs, and euff-buttons.
At dinner he wears livery., His livery should always be
immacalate.

Euch second man or footman should have every second or
third afterncon from the time lunch work is finished until five
o'clogk.

Duties of S8scond and Third Footman

The second footman has care of the breakfast room, waits at
brealkfast with the butler, helps with trays, leathers the small
gilver, und helps wipe dishes.

The third footman has care of the front Lall and library;
also of cont-room. He dusts every morning and sweeps the
halls thoroughly Saturday mornings and the library on Thurs-
days. He serves breakfast to the housekeeper and children's
talile if there be one, and with his fellow-footmen takes turns at
serving lunch at this table. Ile is dressed in livery at ten
o'clock and in the hall to answer bells, ote.

Valeting is done by footmen. They take turns in valeting
puests.

The Duties of S8econd Man when Three Men (n Butler and
Useful Man) are kept

To be at work at 7 A3 sweep and dust the front hall and
vestibule and to breakiast at seven-thirty. To carry up all
trays with breakfasts to those having breakfast in their rooms.
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RIGHTS AND DUTIES OF SERVANTS 17

To wash up breakfast things; help butler clean small silver ;
unswer door-bell. To see (in winter) that all fires in patlor
and dining rooms are kept Lright]y burning. In some houses
to attend to the clewning and pressing of gentlemen’s clothing,
especially when visitors have come without their valets. To
keep the puntry clean; to bresk ice for cooling wines; in
summer to see that the door and window awnings are up or
down as occasion requires ; to answer the telephone; to wash
up all lunch and dinner dishes, ete., to assist at serving lunch
and dinner.

The Duties of Fourth or Useful Man

He carries all coal and wood to kitchen and laundry and to
boxes on each floor, and keeps them full. He carries down
aslies, carries up and down all trunks and baggage, opens all
express and freight packages, keeps basement hall, trunk-room,
cellar, and court in order. He washes garbage cans, washes all
windows, cleans brasses of the house, sweeps walk, pinzza and
vestibules, Washes steps and sidewalk at least twice a week with
the hose. Shakes door-mats. Helps sweep bedrooms when
such are very large and the furniture heavy, carries all hampers
of clothes to the laundry, and carries clean elothes upstairs.
Freezes ico-cream.  Attends the furnace. In fact he is what his
name implies, o useful man,"”

Duties of Page or “ Buttons™

He assists the waitress in taking care of vestibule steps, sid-
- walk and area. He cleans the front door-knobs, washes up in
the pantry, assists waitress in cleaning dining room and parlor
floors and windows, attends front door and carries coal, wood, ete.

Duties of Waitress

The duties of waitress are those which full to a butler, where

one is kept. She has entire charge of the dining room and
o
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pantry, cleans silver and takes charge of the cooling and warm-
ing of wines, and serves all meals, assisted by the parlor maid.
She serves any refroshment required in the evening, carries
coffee after dinner to the parlor —in fact, her duties are those
of a butler.

She must always have on her black dress, white apron and
cap before lunch is served. She takes turns with the parlor
maid at answering front door-bell and seeing that all windows
and doors on the parlor floor are fastened for the night. She
puts put all gas, lamps, ete.

In some houses she combines with her own work the duties
of a parlor maid. In such arrungements she is expected to rise
at six or six-thirty at the latest, open the parlor floor, and brush
up and dust the dining room before breakfast. After breakfast
she washes china, glass, and silver and puts the dining room in
order. Bhe also has charge of and keeps clean the hall, library,
and entire parlor floor, and she cleans bruss and the front door-
knobs.

Duties of Parlor Maid

In smaller establishments the parlor maid is at work at six-
thirty. She opens up the lower rooms, sweeps and dusts the
halls and parlors, brushes the overcoat and hat required by the
master and lays out his gloves, On the day the waitress clenns
the silver the parlor maid helps her wash dishes in the pantry
and helps generally with the silver. She answers the front door-
hell. She assists at luncheon when there arve guests, and always
at dinner. She keeps her parlors in pood order, attends to the
flowers, lights the gas and lamps, sees that the morning and
evening papers are laid out and that fires burn brightly. In
fact she does the duties of second man.

Where one man is kept, the parlor maid and he work to-
gether. She has charge of the drawing room, butler’s pantry,
washing of glass, china, and silver. She serves breakfast and
waits on the door.
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BIGHTS AND DUTIES OF SERVANTS 19

When two or more men are kept, her work varies. She Las
the drawing, reception and sitting rooms, main stairs and lava-
tories on the parlor floor to dusf every morning., “When the
drawing room and sitting rooms are thoroughly swept the sec-
ond footman or useful man should help, becanse the furniture is
too heavy for a woman to lift. If they begin the work at six in
the morning, their assisting does not interfere with the pantry
work.

The parlor maid washes"dishes and keeps clean the drawers,
closets, and refrigerators of the pantry. The cleaning of brass
in the pantry is done by one of the pantry men. 8She should
see that towels are in abundance and are washed every day.
Slhe sweeps and puts the pantry in order every day, and washes
it up onece or twice a week.

Her dress is the same as that of the chambermaid.

Duties of Chambermaid

She should commence sweeping halls at six-thirty. After
breakfust she dusts halls, draws baths, calls the family or visi-
tors, and opens up shutters in bedrooms. She also assists the
lady’s maid in brushing the dresses.

Alter the family have gone to breakfast, she opens their bed-
room windows, takes clothes off the beds, one by one, placing
them across two chairs to air, and turns the mattress across the
foot of the bed to air. She then puts away any clothing, dress-
ing-gowns, slippers, ete., washes out soap-dishes and other toilet
articles, going through each bedroom in her care, and opening
up each bed to air in each room. She then commences to make,
at the first she opened for refreshing., KEvery day she should
sweep up pieces and thoroughly dust not only the furniturs but
woodwork of the room. Once a week every room should be
thoroughly swept, and plumbing fixtures and silver toilet arti-
cles cleaned. One room o day should be done in this manner,
the useful man cleaning the windows and brasses, and, on a lad-
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der, wiping over tops of doors, pictures, ete. All work should
be finished in the bedrooms before lunch., If thers is not time
to accomplish all before luncly, then she cleans the silver articles
alter, and brings them back to their places.

One chambermaid is expected to assist in the pantry the
nights of dinner parties, and, where two chambermaids are kept,
they take evenings about. When dusk comes, the chambermaid
draws down the shades and lights the gus. Where there are
open fireplaces, she builds up a bright fire. I guests are stay-
ing in the house, she sees that they have everything they re-
quire. After the family and guests po to dinner she removes
and carefully folds the lace spreads, ete., of the beds. She then
turns the bed down nicely and lays the nightgown on it.
Dressing-gowns and slippers are placed on or by chairs. She
removes soiled towels and puts out fresh ones, tidies wash-
stand, lowers gas, and sees that drinking water is put in all bed-
rooms not later than nine o'clock in winter ; ten will do in sum-
mer. If gentlemen are staying in the house, and have no valet
with thew, the chambermaid in churge of their rooms either
hierself (or sces that the useful man) puts out the evening suit,
a clean shirt with studs, ete., and, alter the guest has gone to
dinner, that the suit of clothes and boots he has worn through
the day are taken away, cleaned and brought back ready for the
next morning.

One of the first things for a chambermaid to learn is how
properly to make a bed. Every bed which has been occupied
should, to preserve the health of its oceupant and the hygiene
of the house, be thoroughly aired both in bed-elothes and mat-
tress every time it is used. The first chambermaid has charge
of all bedrooms and bath-rooms on the second floor and one
stairway. She also assists in the linen room.

All beds are changed on Saturduy so that the soiled clothes
can go to the laundry that morning,

The chambermaid’s dress for morning wear should always
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be of light print material, waist and skirt to mateh. In the
afternoon she wears waist and skirt of black ecashmere or
serge, white collar and cuffs. She wears cap and’ apron at
all times.

Duties of Becond Chambermaid

The second chambermaid has eharge of the bedrooms on the
third floor and third hall and stairs, These should be taken
care of with as scrupulous cleanliness and care as any other. If
on this floor there is n playroom, it should be cleaned and put in
order before the hall, early in the morning. The chambermaid
gives this room its first daily cleaning. The nurses keep it in
order for the day.

Duties of Third Chambermaid

The third chambermaid brushes and dusts the sewing room
early every morning in order not to disturb the ladies’ maids
when they are busy. She has charge of servants’ bed- and
batl-rooms, hall snd stairs. Sometimes nurses make their
own beds; but the chambermaid does their cleaning in their
T0INS.

She mukes the beds of the men, cooks, kitchen muids and
laundresses, ete., and sweeps, dusts, and tidies their rooms—
keeping them in perfect order.

She keeps the servants’ hall in order and eleans silver for its
table. In fact she takes care of this dining hall, except-its
windows.

Duties of Laundress

The laundress should eollect all the linen requiring washing
and compare it with the list given herand then assort it. Linen
should be washed well in two waters. The first water should
be cool. The second should be hot and plentiful. Secald, rinse
in hot water, then in cold water slightly tinged with blue,
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wring thoroughly, and hang in the sunshine and air to bleach
and dry. After the articles are ironed and thoroughly aired the
laundress ‘should fold them weatly and pass them on to the
housemaid or lady's maid to assort. Handkerchiefs should be
ironed wet, to stiffen and give them a gloss.

When the housekeaper pays lier regular visit to the lanndry,
the laundress ghould then tell what she needs to further her
work.

Duties of Becond Laundress

She is to rise not later than six-thirty, make the laundry fire
and put the laundry in order. She washes and irons all the
plain clothes, and sometimes where the fine wash is very lurge
she assists the head laundress in ironing,

Duties of Cook

8he should be in the kitchen early — by six o’clock —and
prepare for the servants’ breakfast at seven. After breakinst
she should+prepare and send up the family brealkfast. Later
she should tell the housekeeper what is wanted for the day, pre-
pare pies, puddings, or ices for luncheon and dinner, see that the
kitehen maid has vegetables and that the meat and pudding are
attended to for the servanis’ dinner at twelve-thirty, After
this dinner she prepares and sends up the family lunch, After
lunch she sees that all vegetables, game, ete., required for the
family dinner, are prepared, and makes cake or anything required
for afterncon tea. She should always have a list of what is re-
quired from the grocer, ete., ready for the housekeeper, should
see that the kitchen maid does her work well and is clean, that
the refrigerator, meat house, ete., are in good order. In fact,
she takes entire charge of the kitchen under the housekeeper,
and she should perzonally supervise the eleaning of the kitchen
and cooking utensils, ice-boxes, ete.

The cook, if cooking only is expected and a kitchen maid is
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kept, is supposed to take entire charge of the family cooking,
She prepares and cooks all game such as canvasback and redhead
duck, efe., and all entrées.

If she is privileged to go out alternate Sundays, she should
have everything prepared and ready for the kitehen maid to
cook.

In smaller establishments the cook is expeeted to clean the
hall and passage, as well as the kitchen, scullery, ete. When the
morning’s dirty work is done, she should carefully wash her
hands and visit thelarder. Here she should look to everything.
Sec if the hanging meat or game requires cocking. Wipe out
and air the bread-box. Clean and scrub the larder at least
twice a week. Receive her mistress's orders attentively, and if
she cannot trust her memory, write them on a slate.  She should
examine the meat sent by the butcher, and if it is not right, re-
fuse to accopt it. She should also weigh the meat and ask the
butcher for a paper of weight.

And now a few hints to the cook about kitchen work :—

Clean up as you go.

Don’t seatter in the kitchen.

Be sure to put scalding water in each saucepan or stewpan
as yon finish using it.

Keep your spice-hox always replenished, and take care to
let your mistress know if you are out of anything likely to be
required, that its place may at once be supplied.

Tuke eare of your copper utensils that the tin does not be-
come worn off. If so, have them instantly replaced.

Dry your saucepans before you put them away.

Pudding bags and jelly cloths require care ; wash and hang
them to dry directly after using them. Air them well before
you put them away or they will smell musty. Keep them ina
warm, dry place.

After washing up your dishes and cleaning the dishpan,
scald out the sink and sink brush.
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Be careful not to throw anything but water down the sink,
lest you should clog it up.

Noverthave sticky, greasy plates and dishes. The way to
avoid this is to use soap, very hot water, and clean dry towels.
Change the water often. Perfectly clean plates and dishes are
one proof of the cook being a good servant.

Be particular in washing vegetables. Lay cauliflower and
cabbage in salt and water for an hour or more to get out the
inseets, eto. »

Lf & dinner party is in prospect, ask for the bill of fare and
get ready all you ean the day before, to ease worry and hurry on
the day fixed.

Talee notice of all orders that require time in the preparation
of a dinner and hurry nothing.

Wear plain cotton dresses and large aprons.

Be sure to keep your hair neat and smooth.

Be careful of fuel. It is a great recommendation to a cook
to use only the necessary amount of coal.

Have gn eye to your mistress's intercsts, not permitting
waste of any kind. A cook who is justand honest and does as
ghe would be done by is worthy of the greatest respect and may
be sure of being successful and happy.

Dutiea of Chef

A chef has the entire charge of his kitchen, and, as a rule,
two nssistants, who are called second cook and kitehen maid.
The chef does all ordering for the kitchen in the way of mar-
keting. Utensils, etc., ave ordered by the housekeeper. He
makes up the menu, and cooks for the family table, and
arranges all the meals for the servants’ table.

Duties of S8econd Cook

The second cook helps the chef with all cooking for the
family, and is expected to cook for the servants’ table. In
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pddition to this the second ecol makes all hot bread, and
helps prepare vegetables. She cleans all store-room closets and
drawers once a week, and suparvises ice-boxes. The second
cook is sometimes called first kitchen maid.

Duties of Eitchen Maid

She should be in the kitehen not later than six o'elock ;
start the cook's fire ; sweep the kitchen and dining hall ; and
set the table for servants. She puts over the fire catmeal, — or
whatever cercal is in use, — grinds the coffee, and has ihe pots
and pans ready for the cook. After breakfast is over she
washes dishes, and then helps the cook in sending up the
family breakfast; she prepares vegetables for the servamts'
dinner, sets the table, and serves the servants’ dinner at twelve
o'clock, waiting upon the table. After dinner she washes the
dishes, and helps the cook where she needs help for the family
lunchieon, She serves servauts’ supper or tea at five-thirty,
washes the dishes, and helps the cook for family dinner, carry-
ing dishes to the lift as cook has them ready, ete. " She washes
pots and pums and tidies up the kitchen, and before going to
bed secs to the fastening up of all windows and doors on kitchen
floor. Bhe cleans ont refrigerators one day, ehina closet another
day, pot closet another day. She takes care of the lower floor,
serubbing kitchen, hnsamenl:, and stairs. Where only one house-
maid is kept, she is expected to attend to the servants’ hr.'.!i=
rooms, back halls, and staircase.

She generally washes all kitchen towels, roller towels, and
servants' table linen, and answers the basement bell.

Duties of Becond Eitchen Maid or Beullery Maid

She washes dishes, prepares vegetables, washes towels, helps
keep the kitchen clean, cleans refrigerators, ete., and kindles
fire in the morning where there is no watchman,
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Duties of Coachmen and Btablemen in a Large Hstab-

lishment

An establishment or stable department where all kinds of
carringes are kept, from a coach to a runabout, differs according
to the requirements and life of the family to be served, When
everything is the best of its kind, and every appointment is
to be perfect, eight men at least, besides the head eoachman,
and twenty horses arve required.

The liead conchman should be a man who thoroughly under-
stands his business in every detail, and one who commands the
regpect of men under him.

He should have full and complete charge of everything con-
nected with the stable, be Leld responsible for its service in every
way, and have authority to discharge his men for misconduct.

His duties require him to see the horses fed, and his men at
work in the morning punctually at the hour set by him. He
should see that the men do their work properly, he should say
what horses require exercise, ete., and strictly wateh the gen-
eral health and comfort of the animals.

To the head coacliman falls especially attention to the first
lady of the household. He sees that all his men are properly
fitted with the livery required for each style of carriage, and
that they are at all times clean and neat in person.

To regulate his work he will need a second coachman, who
will drive in his turn, see that all earringes are kept perfectly
clean, pay strict attention to the oiling of wheels, ete., and
care for peneral neatness of the coach house.

A third conchman, or pad groom, will be required to ride
and drive, and to keep clean saddles and bridles. He also has
care of the saddle room.

One man must be appointed harness cleaner, and he will
have care of all harnesses and the harness room, and see that
all harnesses are clean and in their place.
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It will need the time of the other men to clean and harness
horses, and properly attend to them after they are used; to
clean stable drains and stable; "to keep the place free from
foul odor; and to dust, wash windows, ete.

In order to insure the convenience of the family, and to
prevent the men’s being away at meals, ete., it is best to pro-
vide in such an establishment for the men's board and sleeping
asccommodations, bath, ete., in the stable.



CHAPTER IIT

GENERALLY RECOGNIZED DUTIES TN THE AVERAGE WELL-
APPOINTED HOUSEIIOLD OF SIX SERVANTS. DUTIES OF
COOK, WAITRESS, PARLOR JAID, CIIAMBERMAID, LAUN-
DRESS, USEFUL MAN.

Duties of Cook

THE cook rises and is downstairs at six o'clock, and opens
the door for the furnace or useful man, She makes her fire
anidl cleans her range, and cooks and serves at seven o'clock the
servants’ breakfast. After this Lreakfust she cooks the break-
fust for the family, which is usually at eight o'clock. While
the family is at breakfast she washes up her kitchen dishes and
saucepans, and tidies up her kitchen. Laler she puts on a
clean white apron, and goes to her mistress’s room for orders
for the day. The scrvants have their lunch at twelve o’clock,
the family at one. The family dinner is at seven or eight,
and the servants have theirs afterward.

The cook has every other Sunday from three o'clock until
ten-thirty, the laundress cooking the dinmer. She has also
one evening in the week after she cooks and serves her dinner,
the laundress washing up for her. The cook takes care of her
own kitchen, ice-boxes, closets, windows, and cellar stairs.

Duties of Waitress

The waitress has entire charge of dining room and pantry.
She cleans the silver, ice-box, china and glass closets, washing
and caring for her glass and dish towels. She also cares for
the billiard room. The useful man looks after the grate fire,

28
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the brasses, and windows. The parlor maid assists her at
dinner every other night, alternating with the chambermaid.
The waitress serves breakfast, luncheon, and dinner.” She at-
tends the front door until the parlor maid is dressed. She
has every other Sunday afternoon and evening out, and one
evening in the week, the parlor maid or chambermaid taking
her place. She is dressed in black dress, white apron, cap,
gollar, and cuffs.

Duties of Parlor Maid

The parlor maid is at work at six o’cloel. She opens up the
parlors and sitting room, and dusts and puts in order the rooms
on that floor. She then takes her breakfust. After breakfast
she Lrushes the overcoats and hats, and lays out the gloves
required by the gentlemen of the house.

She also waits on the mistress, keeping in order, laying out,
dusting, and putting away her clothes. She helps the waitress
at lunch, if there are guests, and always at dinner, taking her
place every other Sunday afterncon and evening, also one
evening in the week. She answers the front door-bell the
day the waitress cleans the silver. .

She is dressed at three o'clock to attend the front door, and
generally mends, hems dusters and floor-cloths which she uses
for that floor. She cleans the parlors thoroughly once a
month, oftener if used very much, but dusts them thoroughly
every day, taking ecare of her own broom, brushes, chamois,
dusters, pails, ete., and washing dusters daily to keep them
sweet and clean. She draws the shades, lights the gas and
lamps, sees that the morning and evening papers ave ready,
attends to the flowers, sees that the fires burn brightly, and
closes up her part of the house. In fact she has the duties
of a second man. Every other Sunday afterncon and evening
she has out, and one evening in the week, but she must be
Lome at ten-thirty.
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Duties of Chambermaid

The chambermaid rises and is downstairs at six o'clock.
She sweeps and dusts the halls and stairs, draws baths, ealls
the family or visitors, and has her breakfast. After breakfust
she goes to the servants’ rooms, and after making their bueds
and tidying the rooms, she goes to the family rooms and opens
bedroom windows, takes clothes off the beds, one by one, placing
them on two chairs, being careful ‘not to let the clothes touch
the floor, and turns the mattress across the foot of the bedstead
to air. She puts away dressing-gowns, slippers, washes out
soap-dishes, and attends to the toilet articles. She goes through
each bedroom in her eare, opening up beds to air in each room.
She begins at the first she exposed to the air, and makes the
others in turn. Every day she sweeps up pieces, and thoroughly
dusts not only the furniture, but the woodwork of the room.

Once a week she should thoroughly sweep every bedroom,
clean globes and bath-room fixtures, and silver toilet articles.
One room o day should be done, the useful man cleaning the
windows, brasses, wiping over tops of pietures, windows, doors,
ete.,  All work should be finished in the bedrooms before
luncheon.

The chambermaid is dressed by four o'clock, in black dress,
white apron, cap, collar, and cuffs, She does the darning and
mending, hemming of dusters and floor-cloths. At dusk, she
draws down the shades, lights the gus or lamps, and where
there are open fireplaces, builds up a bright fire. If guests are
staying in the house she sees that they have everything they
require. After the family and guests go to dinner, she turns
down the beds and removes and carefully folds the lace spreads,
ete. The nightgowns are then laid on the bed, and slippers
are placed on the floor. She removes soiled towels and puts out
fresh ones, tidies wash-stands, lowers gas, puts ice water in all
the bedrooms not later than ten o'clock.
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The chambermaid has every other Sunday afternoon and
evening off until ten-thirty, the parlor maid or waitress taking
her place. She has brooms, bryshes, dusters, chaniois, pails,
and everything to work with, and must wash her dusters each
day, taking good care of each article.

Duties of Laundreass

The laundress rises and is ready for work at six o’elock;
ghe opens the servants’ rodms, and takes the clothes off their
beds, one by one, placing them across two chairs, also she turns
the mattress across the foot of bedstead to air. She empties
their slops, leaving the rest for the chambermaid to do. She
cleans the laundry stove, makes her fire, and by this time her
breakfast is rendy. She also takes care of the front basement
ball, sweeps, cleans, and dusts it; does the family Iaundry
work ; washes and irons the aprons for waitress, parlor maid,
and chambermaid. She atiends the bnsoment door-bell while
the cook is serving dinner; she also washes up the cook's
dinner dishes one evening in the week.

Duties of Furnace and Useful Man

Comes to the house at six o'clock in the morning, attends to
furnace, cleans the boots, shakes the door-mat, sweeps vesti-
bule, steps, sidewalks and avea, washes steps and sidewalk at
least twice a week with the hose, shakes the rugs, cleans all
the windows and brass in the house, goes messages, carries up
coal and wood, cleans cellar, backyard, opens cases, carries
trunks, and makes himself generally useful. He sleeps and
boards out.



CHAFPTER IV

DUTIES OF SERVANTS UNDER OTHER COXDITIONS, HOUSE-
HOLD OF TWO SERVANTS

Duties of Cook and Laundress, Chambermaid and Waitresa

Cook and lsundress, chambermaid and waitress, if only two
servants are kept, should work together, tuking each other's
place alternate on days or nights out. Their duties are stated
in foregoing pages. 1If there are three maids and the third be
a laundress, she should take the eleaning the lust of the weck
and relieve the waitress one evening in the weelk, and also
Lielp wash up the cook's night off.

Duties of General House Bervant in Hounse or Apartment

If only one servant is kept, and she is engaged 1o do the
entire general work, she does not as a rule expect much time
off. In many cases she has every second Sunday, and one
evening in the week, and oceasionally two or thres hours of
an afternoon for shopping. In some cases the mistress washes
the dishes and makes the beds, especially on washing and iron-
ing days, and on her Sunday afterncon and evening off. But
no two houseliolds are alike. Rules differ very much.
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CHAPTER V
DON'TS FOR EMPLOYER

Dox'T engage a servant without having a clear understand-
ing as to what he or she is expected to do.

Don't give an order and then forget it, and contradiet your-
self.

Don’t send orders to one servant through another if you
can avoid it.

Don’t discuss servants in general, or those of any particular
nationality, while you are being waited on at table.

Doi’t promise a holiday, or any pleasure, and then take it
back.

Don’t spy upon your servants — take pains to be sure they
are honest, and then trust them rationally. %

Don’t expose them to temptation by leaving money care-
lessly about, as if it had no value for you. .

Don't go into your servants’ rooms, unless you have reason to
think they are not clean, — they have a right to some privacy.

Don't blame servants for every fault or mistake, and then
leave good service unthanked. They would rather, being
human, be scolded and praised than have uniform exccllence
taken for granted. *

Don’t expect in your servants a perfection which would be
impossible in any human being.

Don't talk of one servant in the hearing of another. Don't
discuss one servant with another.

Don’t rely on information given you by one servant of the
other without first investigating. ~ Often ill-feeling and jealousy
will prompt a fulse report.

o a3
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Don't allow the cook to stint the table of the servants.
They should be well fed. It pays to drop into the kitchen ag
meal time and see if their meals are properly cooked and served.

Don't fail to see that their beds are good and their rooms
properly cared for. Give each one a separate room when it is
possible.

Don't expect servants to perform duties without proper
utensils to work with. Have dust sheets, cloths, brooms,
brushes, pails, chamois, dusters, ete., and require each servant
to look after his or her own articles,

Don’t neglect to have inventory of china, glass, silver, and
brie-i-brac of eich servant coming and going. Without this
it is difficult to keep track of various articles.

Don’t forget the old proverb, which has generations of
human experience in it: “Like mistress like maid; like mas-
ter like man.”

See that each person in your employ, especially when kept
busy late in the evening, has o time in the day, say of an hour
or two, when he or she may be alone and rest, or do what e or
she wishes,

In arranging*a changing off of work, for instance, the
change about of parlor maid with waitress, when one takes
some hours off, see that each one clearly understands her duties
and privileges. This will save misunderstanding, and perhaps
a complete upsetting of the domestic order.

The best way to get polite and respectful service is to be
respectful and polite and self-contained yourself.



CHAFTER VI
DOR'TS FOR SERVANTS

Dox'r decide the minute you enter a new situation that it
doesn't suit you. Pay no attention to any gossip that may be
told you. Wait and see for yourself. By so doing you will
avoid unnecessary trouble for self as well as your employer.

Don’t tell an untroth about your wages, Tell what amount
you have received a month when asked by an employer. Fulse-
hood will place you in a very bad position. It is sure to be
found out.

Don't be foolish in regard to wearing a cap. It isa great
improvement to one's appearance, and is worn by all first-class
servants. Be sure to keep the hair tidy.

Don’t listen while you are waiting at table— you will prob-
ubly get things twisted and be tempted to repeat them so.

Don't be always standing on your dignity as to what is and
is not “your place” —if you cannot get along go away, but
while you are in a house be pleasant.

Don’t hide breakage from your mistress, — it will get you
into more trouble in the end than if you acknowledge the acci-
dent at once.

Don’t think your mistress is unbearable because she maY
sometimes be a little short in her manner, —ladies often have
worries and responsibilities of which servants have no idea.

Don’t spend your time eomparing the ways of one mistress
with those of another —each one has a right to her own rules
in her own house,

Don’t spy on your masters and mistresses—the fact that their
bread is in your mouth shiould be a reason for keeping it shut.

86



36 MRS. SEELY'S COOK BOOK

Don’t go through your work mechanically —try to notice
how people leave things themselves, and put them in that order.

Don’t *arrunge ™ the papers on n desk or writing table
unless expressly told to; piek them up, dust them, and where
they have lain, and put them down in the same place.

Don't be restless and want to move too often — the longer
you stay in one place the more likely you are to get a good
wedding present or legacy. :

Don’t, when September comes, be influenced by city friends
and give up a good home on account of your employer’s remain-
ing in the country until October or November. Girls often do
this, and it is o great mistake. They are apt to remuin idle
two or three weeks, and then are often compelled again o go
out of town and amongst strangrers,

Don't leave grarbage in the pantry from one meal to another.
Always keep the sink and pantry clean.

Don’t upset the cook by telling her what the family say
about hor cooking. Leave that for the mistress. IF there is
any fault to be found it is not so apt to euuse trouble if it goes
direct to the cook from her mistress,

Don't forget when meats, turkey, and game are served, that
ssuge or gravy, also the jelly, such as cranberry jelly, etc.,
should be served before the vepetables.

Don't, when you are eleaning rooms, forget vour dusters,
broom, and other artieles. Look around before you leave the
room and take them with you. It is not pleasant to trip over
such things,

Don't forget to clean the finger marks from paint when you
are cleaning rooms.

Don’t forget to clean the bLed-springs; they should be
cleaned twice a month. Bedroom closets should also be
cleaned twice a month.
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CHAPTER VII
THE SERVANTS' HALL

Ix large households there is a hall, or dining room, for the
servants. This room should<be so arranged that it can be used
for a general sitting room in the evening. It is taken care of
by the kitelhen mwaid. In some Louses the servants have also
the use of the frout basement as a sitting room.  Again in many
places they are expected to eat in the kitehen and to use a part
of it for a sitting room.

Very few of the old downtown houses have the advantage
of wholesome and suflicient servants’ quarters, but in the newer
dwellings the architects and owners seein to recognize the fact
that the little company, which is to keep the great house clean
and sanitary, cannot be clean or well in its different members
without sullicient room and appliances for keeping clean.

The gencral government of the servants’ hall rests with the
butler and the cook.

Each servant has a right to some time off duty, and to some
time out of the house. The common rule in regard to return
in the evening is that each should be in by half-past ten, and
doors locked before eleven. Any one wishing to remain out
later should obtain permission, the butler reporting the men
and the women applying to the housekeeper.

In smaller honseholds in the question of time off duty, the
cook has every other Sunduy afternoon and evening, one even-
ing in the week after dinner is served, and occasionally an
afternoon, say from three to ten-thirty. If no kitchen maid is
kept, the cook prepares the dinner and the laundress cooks it.

The waitress has the same time off, the chambermaid taking
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her place, if no parlor maid is kept. The chambermaid has the
same privilege, the waitress turning down beds, taking water
to the réoms, and making ether arrangements for the night.
Twao or three servants must be at home to answer family calls
and door-bells, the mistress arranging this matter so that there
may be no misunderstanding.

The butler has every other afternoon off, footman alternat-
ing, returning at five o'clock. If the butler is single-handed,
he has one or two nights a week and a few hours of an afternoon.
Where a number of servants are kept, they have more time off
and arrange this among themselves.

Servants should be downstairs not later than six-thirty in
the morning, and when they have work especially demanding
an early hour, even earlier. Work which takes the maid or
man in the presence or sight of the family or its guests should
be well over in the early part of the day. There are two reasons
for this: one is that the work may be an annoyance and inter-
ruption to the family ; another is that workers cannot do so
well when they feel that they are intruding. In well-organized
households servants are not in evidence after lunch except in
direct personal service.

In the servants' hall breakfast is commonly served at seven
o'clock or half-past seven, dinner at twelve or half-past twelve,
and supper about half-past five. These hours vary, however,
and are subject to the conditions of individual households.
They should be so arranged that all may be prompt at the table,
and that the duties which bring them to the household and keep
them there, may not be interfered with.

In regard to their rooms, as a rule they have the top floor,
some of the men rooming out.

The Etore-room

Groceries and supplies for a household of any size should, if
possible, be bought in quantity, and, therefore, every house
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should have a store-room. In this room an account book should
be kept, and in it should be entered the date when each store
is bought and the price paid for it.

The store-room should be absolutely dry and furnished with
shelves, nails, and drawers. A suspended net or two should
also be supplied for hanging lemons, oranges, ete. Earthenware
jars are necessary for sugar, oatmeal, rice, tapioca, sago, barley,
spices, etc., and if it is wished to keep on hand the pound
cake and froit cake of our grandmothers (and cakes made
from old-fashioned receipts given in this book will keep for
years), no place for their preservation is so good as a dry
store-room and earthen jars with tight-fitting covers for their
snugger quarters.

Onions, shallots, and garlic should not be put in the store-
room, nor in the ice box, but hung from the ceiling in some
cleanly, odorless room. Onions absorb germs, and care should
be taken to keep them under most perfect sanitary conditions.
Vegetables will keep best in a dry dark place out of the air.

The housekeeper, if one be lept, otherwise the mistress, or
the cook, keeps the key to the store-room. The cleaning of the
room is done by the kitchen maid or cook, and supplies are put
in by the nseful man.



CHAPTER VIII
HOUSEIDOLD RECEIPTS

To clean White Paint

To clean white paint, take a small quantity of whitening on
a damp piece of old white flannel and rub over the surface
lightly. It will leave the paint remarkably bright and new.

Mahogany and General Furniture Polish

A mahogany polish that is highly recommended is prepared
by mixing well together one quarter of a pint each of turpen-
tine, linseed oil, alcohol, and vinegar. Putin a bottle and shake
before using. The furniture should be cleaned first with a soft
flannel and a little of the mixture applied at a time.  When well
rubbed in, polish with an old silk handkerchief.

Floor Polish

One quart of turpentine, five cents’ worth of ammonia, and not
quite half a pound of beeswax. Chip the beeswnx up fine and
put it on the stove to melt. 'When melted, pour it in the tur-
pentine and add the ammonia. Then set it in a tin pail of hot
water on the back of the stove to heat ; and leave it in the water
wlle using it, for it goes on better when warm. Rub it on with
a flannel eloth; and for polishing, the best thing is a piece of
Brussels carpet, for it is rough and does not require so much
strength as o smooth eloth,

To make Window Glass Opaque

Dissolve a tablespoonful of Epsom salts in a glass of beer or
ale. The combination is best effected by heating. Wipe the
40
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mixture over the window you wish to cover with erystals. It is
impossible to see through the lace work. Greater opaqueness
is gained by increasing the quantity of salts.

To clean Marble

Take two parts of common soda, one part of pumiee stone and
one part of finely powdered salt. Sift the mixture through a
fine sieve and mix it with water, then rub it well all over the
marble and the stains will be removed. Rub the marble over
with salt and water, wash off, and wipe dry.

To clean Tinware

The best thing for cleaning tinware is common soda.
Dampen a cloth, dip it in soda, rub the ware briskly, wash and
wipe dry.

To clean Cut Glassa

Having washed cut glass articles, let then dry and afterward

rub them with prepared chalk, with a soft brush, carefully going

into all the cavities.

How to clean a Tea or Coffes Pot

If the inside of either is black from long use, fill with water
and use a good-sized lump of washing soda and let it boil for an
hour. Seald well after and it will be clean and bright.

To clean Benares Brasa
‘Wash, and rub with half a lemon.

How to Clean Coppers

Take o handful of common salt, enough vinegar and flour to
make a paste; mix together thoroughly, There is nothing
better for cleaning coppers. After using the paste, wash thor-
oughly with hot water, rinse in cold water, and wipe dry.
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To put away Bilver

In putting silver away, be careful to get the silver tissue
paper which can be bought very reasonably at Tiffany’s. Silver
is not so likely to tarnish when this paper is used. After
wrapping in tissue paper, use brown wrapping paper outside,
never using newspapers, as the printers’ ink has a very bad effect.

Bric-a-brac Mending

The skill of bric-i-brae menders is not {ully appreciated un-
til it has been tried. Often the article is beyond restoration to
its original form or use, but is capable in their elever lunds of
transformation into some other almost equally ornamental or
serviceable thing. A woman whose cut glass carnfe lost its neck
through an accident, had it converted into a beaniiful rose bowl
at a trifling expense. In this ease the bric-i-brac mender was
also a plass cutter, but it is not difficult to find this combination
or to seek the cut-glass worker in his special shop.

To mend Broken China

Powder n small quantity of lime and take the white of one
egg and mix together to n paste. Apply quickly to the china
to be mended, place the pieces firmly together, and they will soon
become set and strong, seldom breaking in the same place again,

Cleaning Fluid

This fluid cleans cloth, felt, silk and woollen goods, and re-
stores the color.

Eight ounces of benzine, quarter of an ounce of chloroform,
quarter of an ounce of sulphuric ether, eightl of an ounce of
oil of wintergreen.

Shake well before using and keep away from all heat and fire.
Apply with a cloth suited to the fabric.
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The Beat Way to wash and astore Flannels

Getting ready to leave towr or getting ready for warm
weather in town means the same thing in many respects.

Flannels and flannel blankets must be washed and put away.
The great point in washing blankets is to do the work so that
they will preserve their softness and that the colored stripes
may not lose their brightness. Soap should not be used in
washing blankets ; instead, put either aqua ammonia or borax
into the water. On delicate Hannels avoid using plain soap.
The best plan is to make soap jelly for the purpose in this
way: —

Shred finely as much sonp as you think will be needed for
the washing ; put it into a saucepan which should be kept for the
purpose with just enough water, hot or cold, to cover it. Let it
melt as slowly as possible until quite elear and free from Inmyps,
Unless it is melted slowly it will boil, and boiling wastes it ;
maoreover, if boiled fast, or if the pan is too full of soap in the
first place, it will boil over very quickly. If preferred, the soap
may be set in & jar and melted in the oven. Any odds and ends
of good soap may be used up in this way. - It should be made
{resh.

To wash the flannels, have a tub half full of warm, not hot,
water, and stir into it enough scap jelly to produce a good
lather. If the water is hard, or the flannels are greasy, add a
littls amamonia to the water, a tablespoonful for every two ga)-
lons of water. If you are using ammonia soap, this last is natu-
rally not wanted. Never rub flannels if it is possible to avoid
it, as it is pretty sure to shrink them. But squeeze them in
your hands, working them up and down in the soapsuds.
Then turn them inside out and wash in a second lot of soap-
suds rather wenker than the first, and rinse them at once in
plenty of water, repeating this rinsing until the flannels feel
quite soft and no soap is left in them. If soap is left in, the
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material becomes hard and sticky and has a disagreeable odor
when dried. Use warm water to rinse in, for either hot or
quite colil rinsing water shrixks and hardens flannels. When
thoroughly rinsed, wring them carefully as dry as possible,
using the wringing muchine as it will not twist the stuff; then
shake them out, pull into shape, and dry at once in the open air
if possible, in a good wind and out of the sun.

They must not be dried in so hot a place as to make them
steam, as it is as bad for them as using boiling water. Shake
the flannels and turn them now and again while drying, pulling
them gently into shape. Iron when nearly dry with a cool
iron, Flunnels shrink from the soap being rubbed on to them
instead of using soap jelly; from being washed or rinsed in
aver hot or cold water; from being left lying about wet instead
of drying them at onece; from Leing dried too slowly or in too
ot an atmosphere, and from being ironed while wet with too
hot an iron. New and sanitary flannels may be soaked for half
an hour or so in warm water with a little ammonia as before ;
cover the tub to keep in the heat and squeeze and wring them
out of this before the water gets cold.

Rica Water for washing Challiea

Rice water is about the best thing to use in washing chal-
lies. Boil one pound of rice in five quarts of water. When
somewhat cool, put the challics in with rice and the rice water
and wash well, using the rice much as you would soap. If no
rinsing is used, the rice will have a good effect upon the [nbric.

To make Starch

With cold water thoroughly dissolve the starch. Then
pour on boiling water, stirring constantly. When made, stir it
round two or three times with a wax candle. By doeing this
you keep the starch from sticking to the iron.
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To remove Iron Hust

Mix salt with a little lemop juice; put in the sun. If
necessary, use two applications.

To take Mildew from Linen
Rub the spots with soap, serape chalk over them, rub them
well, lay the linen on the grass in the sun and, as it dries, web
it a little. The spots should come out in two applications.
To take out Mildew
Dip the stained cloth in buttermilk and luy in the sun.

To cleanse a Chamois Skin

Wash it in cold water with plenty of soap, rinse well in
clear cold water. You may wash a skin in this way as often
us you please and still keep it soft.

To press Eibbons

In pressing slightly rumpled ribbons with a hot iron, lay
them between two sheets of manilla paper and they will come
out new.
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CHAPTER I
DINNERS AND DINNER-GIVING

Tuk two things most essential to o successful dinner in these
days are,— well-chosen company and good service. If to these
you can add artistic cooking and beauntiful table ornaments, so
much the better, but the best food loses half its savor if we are
bored while eating it, and the best talk is apt to flag if there
are long pauses between the courses.

The hostess shonld send out her invitations at least two or
three weeks befurehand, (These invitations should be answered
at once, certainly within twenty-four hours. No obligation is
more exaeting than a dinner engagement, and nothing but ill-
ness should ever permit one to break it.)

To nssure the suceess of her dinner she should be certain
that her guests ave agreeable to one another, and when seating
them at her table arrange so that the talkative ones may be
nekt to the more silent ones. She should consider the eapa-
bilitics of her ook and not attempt dishes beyond his skill and
knowledge. 1ler dining-room servants should be so trained
that they serve the dinner in silence, not even the sound of a
foolfull should be leard.

To begin with the table : the prettiest to look at are those
which are five feet square, where two people sit on ench side,
but they are by no means the best for social purposes. The
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vorners stick out and interfere somewhat with the serviee, and,
what is more serious, the talk does not seem to pass them easily.
At dinners of more than ten or twslve, conversation must neces-
sarily, most of the time, be a series of duets, and all a hostess
can do is to assort her pairs carefully beforehand. But one of
the chief charms of a small party is that the talk may be gencral,
and experience has shown that it is not nearly so likely to flow
smoothly back and forth if there is a little angle juiting out
between two of the guests. And then, if there should be only
six people, two of them sit on one side, two on the otlier, and
the host and hostess at the ends alone, with an empty space on
cither side of them, which has a somewhat chilling influence.
The old-fashioned round table, which may be made as long as
one chooses by the insertion of leaves, is much more practical,
and one which is four fect six across is quite large enough for six
people,  I6is a good plan to have one of the leaves cut in half, and
the addition of a half-leaf will usually make the table large enough
for eight, People do not want to sit with their elbows pressed
agrainst their sides, like trussed fowls, and there must be room
to pass the dishes between them. But after comfort is once
assured, the closer together people are seated the better for the
payety of a dinner.

The most convenient dining room, so far as service is con-
cerned, is one in which the deor into the pantry is at the farther
end, away from the entrance into the room, because the sereen,
which should always hide a pantry door, can in that case also
hide a table from which the service of the table is performed,
Besides the dining-table with its chairs, and the sideboard,
every dining-room should have a serving-table, which is usually
of polished wood, with a shelf across it halfway down. This
table is in view of the guests, and on it are placed the finger-
bowls with their doilies and plates, and any reserve glasses or
table accessories which are pretty to look at, such as the cakes
for dessert. Decanters of wine always look well standing on
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the sidebonrd until the time for wine servinp. The carving can
be done in the pantry if there is no way of coneealing what may
be called'a working serving-table, but if oue can be placed be-
gide the pantry door and behind the sereen, it is a great advan-
tage, as it obviates much opening of the pantry deor, which, by
the way, should always have a spring and no latch, so that it
may be pushed open and will close noiselessly. The working
serving-table is best made of ordinary soft wood, with the legs
stained dark, and should be covered between meals with any
table cover which will look well in thie room. While in use it hus
a canton flannel undercloth, and a white tablecloth over that,
folded like a searf lengthways, so that it may not interfere with
the servants’ feet. It should be large enough to admit of the
curving being done on it comfortably, and on it the butler keeps
his reserve plates, except those which must be brought in hot
from the pantry, his knives, forks, spoons, and the other tools of
his trade.

Following the prineiple that the appearance of the table is
less important than the enjoyment of the dinners, any high orna-
ment or decoration should be avoided at a little dinner. If your
guests have to dodge a plant or peer round an urn, in order to
see their opposite neighbors, they will soon be discouraged, and
limit themselves to those on their own side. So in preparing
the table it is a good plan for two persons to take seats on
opposite sides of the table and move the candles or vases until
the right position is determined. If eandles are used, they
should be made secure in the sticks and the shade-holders so
placed that they will slip down steadily as the candle burns.
The wicks should be lighted for a few moments and then ex-
tinguished before being placed on the table, so that they may be
easily relighted just before the guests enter the dining room.

A fuvorite decoration for a lurge table is a centerpiece of
flowers. But those who prefer to enable puests to sce one
another across the table often prefer a piece of silver of graceful
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shape, but not too tall in the middle, and slender vases of silver
or glass, each holding a few flowers. The little dishes holding
candied fruits, peppermints, nuts, pr things of that sorl (which
the French eall * the four beggars,"” probably because they appear
so persistently) stand among these vases. If Lhere are candles
on & small table, in order to avoid crowding it is better to have
merely a bowl of flowers in the middle. The bowl should not be
packed full, nor be flat, squat, and ungraceful in effect. The
flowers may be stuck into wet sand or moss, or fitted in between
twigs twisted together in the bottom of the dish, and thus held
the stems will stand upright and slightly apart, instead of lolling
over on each other. The custom of laying flowers and leaves,
or ferns, divectly on the tablecloth is not wholly to be recom-
mended. In the first place, nnless they are arranged with great
taste and skill, they look messy, and then there may be some one
at the table who cares for flowers, and it will not add to his
pleasure to see them dying slowly of thirst before his eyes.

Asg dinner is supposed to be the pleasant ending of a day,
the table should convey an impression of rest and simplicity
when the party is informal. At a large entertainment the dee-
orations may be elaborate if the host chooses, but if o small
tuble is ¢rowded with odds and ends of china and silver, they
are sure to be soon pushed away, and the effect is fussy and
untidy,

Opinions vary as to using colored glass. Some Venetian
and French glass is certainly very decorative ; but the beautiful
color of wine demands pure white glass, and taste now tabooes
the colored. Elaborately embroidered cloths are also heautiful ;
but nothing ean be handsomer than fine white damask, spotless,
and looking as though it could easily be washed.

In the following remarks, the words “butler" and “foot-
man ' are used, becouse they are immemorially associated with
table service, but their places may be taken, and very often
are, by a well-drilled waitress and a parlor maid. In large
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establishments, where there are several footmen, the latter do
most of the service; the butler does not have to touch the
plates, but he carves, serves the wines and bread, rings from
the pantry as soon as a course is on the table, to give the cook
due warning of the next, and always removes the bread
crumbs. There are other details of his service, but in the pres-
ent instance we will suppose that the head servant, whether
man or woman, lias but one assistant, with whom he works
harmoniously.

The manner of setting a table is pretty much the sume in
all pood houses. After the cloth has been put on perfectly
siraight over its undercloth of felt or canton flannel, the
creases, if it lns been folded and not rolled on a roller, should
be smoothed out with a flatiron, which must not be too hot
for fear of spoiling the surface of the tuble. If plates Liave any
crest or monogram, this should be carcfully put toward the
middle of the table, and quite straight one with another.
Napkins are folded the monogram on top, and are laid on the
plates with a piece of bread or roll placed in the fold in such a
way that it may be scen. Elaborate devices for napkins are
entirely out of date. At the right of each plate, with edge
toward the plate, is o steel knife for the meat and sometimes
g silver one for fish (although in old-fashioned houses the
latter are not used), and, if there are oysters, a tiny oyster
fork. A tablespoon for the soup may go with the knives. At
the left, tines up, are the forks, never more than three ; & small
fork, for the fish, which often matches the fish knife, and a large
one for the first entrée. The one to be used first is the farthest
away from the plate.

Tumblers and glasses, the last articles to be placed on the
table, as they are easily knocked off and broken, go on the right
of the plate, and there are as many of the latter as there arc
wines to be given. At a large dinner, for instance, there would
be one for white wine, one for Sherry, one for Champagne, and
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one for pood claret. Table claret iz drunk from the tumbler.
Glasses for Port or Madeira are not put on the table ungil these
wines are served. The glasses mwst be placed in groups, the
water glass nearest the plate, and the wine glass to be first used
nearest the edge of the table.

Everything needed in serving the dinner should be in its
place, the platter for the hot dishes in the hot closet, and on
the side table, the extra silver, cutlery, and china ; also bowls
of cracked ice. There should be possible no delay in serving.

The butler keeps count of guests as they arrive, and when Seating the
all is in readiness he comes to the door of the drawing room and FHets
says *the dinner is served.”

If there are cards with the guests’ names, these are lajd Useer
on the cloth, at the top of the plate, or at one side, wher- “*™*
ever they may be most easily seen. The host always comes
into the dining room first, with the lady who is to sit on his
right, and who is helped first; the hostess comes in lpst
of all. In the case of a very high official, the hostess goes in
first with him, but these suggestions do not deal with questions
of precedence. As the hostess usually knows the plan of the
dinner table, and where different people are to sit, curds will
not be necessary except for a large dinner. Here good servants
are of use, for they may quietly help her by indicating where
different people belong.

As soon as a guest is seated, and has taken his napkin and Serving the
bread from his plate, the butler puts down on it another on *"™=
whicl are oysters, clams, or melons, according to the season,
neatly arranged on a small doily. Oysters and elams should be
served on plates of cracked ice, six or eight on each plate, with
a quarter of a lemon in the centre. Although the former are
said to bo better if eaten from their deep shell, for formal
dinners they look rather prettier on their flat upper one. The
plates should be placed on the plates already in front of cach
guest, after the napkins have been lifted. As the butler puts
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down the oysters or clams, the footman should follow with a
small silver tray on which are black cayenne, liguid red pepper,
and grated horseradish. Krown-bread sandwiches, cut very
thin, and spread with unsalted bulter, are also hunded with this
course. Bluck popper and sifted sugar are the sccompuniments
of melons.

When the oysters have been caten, their plates are laken
away, el the soup plate is put down on the plate which was
on the table at the beginning. When caviar sandwiches or
anchovy toast are served instead of oysters, they are always
handed, and when the plates on which they have been enten
are taken away, the bare cloth is left, on which the soup plate
is put down. In England the soup is always put down directly
on the table, and there is no prejudice against secing the bare
eloth between courses, which muokes servies much ensier than
when plates are put down and whisked off again unused. The
next course ix soup, which is brought in from the pantry in
& tureen, provided there is the “ working serving-table,” safely
hidden by a screen. If there is no second serving-table, the
goup is served from the pantry. The butler has the soup plates
ready, and ladles the soup into them with a ladle or often a
tea-cup, about six tablespoonfuls being considered the proper
gquanlity to put in each plate, and the footmen set the soup
plate in the front of each guest.

When this course is finished, the two plates should be

removed and replaced by a clean one.  Plates should always be

lifted by the left band, and the fresh ones put in theic places
by the rvight. Then the hors d'm:uvres, such as celery, olives,
ete., are pussed on a tray. These plates are then replaced by
hot ones fur the fish,

In placing plates for the fish, the butler takes one in
hand, and goes round the table from right to left, usually
beginning with the lady who sits on the host's right. He
should always put down the first plate with his left hand,
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and then transfer the other, that he may put it down with the
left hand also, and this rule applies to all table service. The
reason for it may easily be seen if mny one will take the trouble
to try the experiment when people are gitting at a table, of
serving with one lund and then the other. He will find that
if he uses the left hand he faces the guest, and takes up much
less room than if he tries to use his right, because that brings
his shoulder in the way. Knives are the only things properly
put on the table with the right hand, because they are slipped
on the talle at a guest's right, other servics being always at
the left. In putting on forks the butler goes from left to
right, because it is easier to slip them in at the left side.

Boiled or fried fish is served upon a napkin, but with a baked
fish a napkin is not used, as it is often customary to pour sauce
over the baked fish.  The fish is passed, ench guest helping him-
gelf. Smelts are invaluable for dinners, because it is so easy to
help one’s self to them, or fillets of fish, which often have
their sauce on the dish. If broiled shad is given, each piece
ghould be carefully cut apart from the others on the dish,
before it is handed, so that it may be lifted easily, and the
same rule applies to boiled and baked fishe With boiled fish,
boiled potatoes cut into small balls are sometimes served,
though not so often as formerly; with baked or fried fish,
sliced cucumbers, made very cold, with dressing of oil and
vinegar,

For a dinner of six there should always be two servants, if
possible, and even then, unless they work well together, things
which shonld be served at the same time do not always manage
to make connections. We can all remember feasts where he
who came last in order of service did not get any sauce until
his fish was cold, nor any vegetable until he had eaten his
meat. The butler should hand the fish, and the footman follow
him with the sauce and cucumbers, for instance, on the samo
tray.
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The ideal dinner for quick service is one where everything
is taken directly from the kitchen to the plate, and where no
carving' nor division is needed. For instance, if there are
smelts, lamb ehops with peas in the same dish, and small birds,
the party stands a better chance of getting away from the
table in good time than if they are given broiled shad, spring
lamb, and roast chicken, each of which requires time spent on
it between the kitchen and table. Young housekeepers will
spare themselves much anguish of mind by remembering this,
espocially if they have only maids, as not one woman in a hun-
dred has Lieen taught {o carve well and guieldy.

At restaurants the dish ordered is usually shown to the
giver of the dinner before it is taken away to be cut up, but
this i not done in & private house.

1t is usual, but by no means obligatory, to have an entrée
between the fish and the meat.

The entrée is always handed; and when it has been eaten,
the second fork which was put on the table when it was set
will have been used. If but two were placed at first, fresh
forks must bc given for the meat. After the entrée plate
has been removed, the butler takes the requisite number of
kmives on a small tray, and places them first, following them
with the forks, and putting them on as we have just described.
Fresh knives and forks ghould never be put on the table during
a course, nor Inid on the clean plate.

If the dish of meat must be carved, the butler does it at the
sbrving-table or in the pantry, and the footman can ensily take
two plates, one in either hand. By the time he has put on
four plates he may begin to hand the sance or vegetables, as
the butler, if he is at all quick, can easily finish the carving
for eight people, let us gay, and can then put down the last
four plates. Ordinarily, in this country, as soon as a plate
which has been used is taken awny, a clean one is put in its
place, which is all right if the next dish is to be handed ; but if
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each puest is to be helped to his share, it will be better from

the point of view of service not to put on any plates after the

last preceding course, as it is menifestly impussihla,-wit-h one

puir of hands, to get an empty plate out of the way, and put Removing
two full ones down. As a general rule, no plate should be gt
removed ut any course until every one at the table has finished,

but this rule must be broken sometimes at a large dinner, as

one talkative or deliberate person may keep the whole service

back indefinitely.

Our service, which is mainly modelled on that of the French,
differs from theirs in two particulurs. We serve a separate
vegetable such as artichokes, cauliflower, or asparagus between
the principal dish of meat and the gume, whereas the French
prefer it after the latter, and we usually serve cheese, for some
strange reason, before the sweet dish, while in Europe it comes
just before the fruit, as it is especially intended to take away
tle taste of sweet things from the palate, and prepare it for the
{ine wines, such as port and madeira, which are served with the
fruit. Cheese is often replaced in England by various dishes Cheese.
known as “savories,” and they are gaining ground in this
cofintry. A typical savory is made of cheese, highly seasoned
with red pepper, in & souillé, or small sandwiches of caviar are
handed as a savory, the object being always to stimulate appe-
tite, or rather thirst. If frozen punch is to be used, it must Frozen
come before the game. It is generally served in small glasses, Pt
one standing on each plate with small spoon on the plate with
the glass. 3

Supposing that the dish of meat has been followed by a
vegetable, such as asparagus, the next course would be game,
and this may be preceded or replaced by what is called a
s chaudfroid,” for which there is no name in English. Its
French title, however, “hoteold,” deseribes it well. A chaud-
froid is something which has necessarily heen cooked, therefore
was hot, but which is cold when one eats it. Fillets of game or Chandireid.
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poultry with o cold sauce, for instance, is a very common chaud-
froid, and salad is served with these dishes, as with game or
piités. Some people like crercent-shaped side plates for salad,
which is sensible when game is served, for the cold dressing and
the hot juice do not mingle well, but on the other hand they tuke
upr room and complicate the seryvice, Spring chickens, squubs,
or i fine old ham may take the place of guwme, or again, at an
informal dinner, cheese may be served with the salad.

After the last course, which is usually the cheese, with
which bread or biscuits sre served, the crumbs should be re-
moved from the table. 1T there are many large picces of bread
or rolls left, the footman should go first and pick up each one
with a fork, placing it upon a ¢lean plate which he liolds in Lis
other hand, and Le iz followed by the butler, wlio collects the
erombs with o silver scoop or seraper, or, in some honses, with
& clean napkin folded over into a small poll,  This, lowever, is
not as effective as the silver scoop. All plates, small silver,
galts and peppers, hors d'ouvres, and glasses which will not be
pgain necded, are tuken off the table.

Then the dessert and fruit plates with the finger-bowls are
put before the guests. Each fruit plate bears a small ornamenital
doily with a finger-bowl about one-third full of water with the
chill off, and often with a sprig of rese geranium or verbena in it,
or a4 few violets or pansies. With the plates are placed fork,
dessert spoon, and fruit knife. After the hostess lifts her
finger-bowl from her plate, the guests lift theirs. The dessert
is"now passed, each individual helping himself. The dessert
plates are then removed, and plates arve then served for fruit,
fresh and candied, ete., which are then handed.

Dessert being finishied, the hostess leads the ladies to the
drawing room and the gentlemen follow soon, after coffee and
liqueurs have been served to them and those have smoked who
wish to do so. The smoking may tuke place either in the din-
ing room or smoking room or library, as circumstances dictate.
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At the same time coffee and ligueurs are also served to the
ladies in the drawing room ; while later in the evening, after the
gentlemen have joined the ladied, apollinaris or some other
sparkling mineral water is handed.

A smart dinner to-day is served in an hour, or very little
longer, and as the gentlemen do not stay in the smoking room
more than fifteen or twenty minutes, and the company remains
together in the drawing-room for about the same time, it is easy
to see that the whole entertainment may be easily got through
with in a couple of hours, leaving the rest of the evening free.
This is an immense improvement over the ponderous feasts of
even a dozen years ago, when people sat for hours in a liot room
eating five times as much as they wanted, und perhaps tired to
death of their companions.

We have spoken here of a small dinmer, for six or eight, but
the same general rules apply to larger ones. At these, two
soups, a thick and a elear one, are still often given, the footman
carrying both soup plates, and saying to each guest, for instance,
“ Julienne or gumbo?” A light entrée, such as a soufilé of
vheese, or chicken in little cases, or o vol-au-vent is sometimes
served between the soup and the fish; the' fish is in some
rather ornamental form, such aslittle fillets, but the useful fried
smelt still holds his place. Then comes another entrée, perhaps
of sweetbreads or a mousse or timbale, Then the meat, the
separate vegetable, the roast or chandfroid with salad, the sweet
dish, or even two of them, such as a baba followed by ice-cream,,
or the second sweet may be replaced by a savory.

The necessity for good serviee cannot be too much insisted
upon. One servant to five guests is the very smallest number
with which a large dinner can be well carried off, and then only
if the servants are used to working fogether. It is better to
allow one to four, especially if you have to eall in professional
waiters. For this reason it is more economical to have eighteen
people rather than sixteen ; you will need four servants to take
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proper care of the smaller number, and they can just as well
manage, two more. Unless you have an accomplished chef, or
a cordon blew, be careful to have only dishes which your cook
knows by heart and is sure to make well ; a large dinner strains
the resources of an ordinary estublishment, and is no time for
experiment or uncerlainty. If your artist sometimes fails in
her clear soups, but has a talent for ereams and purées, choose
one of the latter, and select entrées with which she always sue-
ceeds. No matter whether some or all of your guests have had
the same thing at your house before, they will probably not
notice if they are enjoying themselves; and even if they do, it is
infinitely better than that there should be a dreary pause, fol-
lowed by some dish which is an evident failure, to the mortifica-
tion of the hostess.

1f there ure more than ten people, two dishes of everything
which is handed should be started at the same time, as it takes
too long for one to make its way round. Service begins with
the lady who sits on the host’s right, or whom he has taken in;
but when there are two dishes, the second should start with the
hostess, who sets o good example by helping lLerself, whether
she wants any or'not, and also makes the first cut into a timbale
or anything of that sort.

A clearly written list of the dinner, with the accessories to
each course, should be posted in the pantry, and each servant
should know what he or she is to do. If the butler is compe-

Jtent, he will, of course, attend to this, and if possible he should
never leave the dining room, where his especial duty, besides
carving, is, as his name implies, to serve wines. These commonly
are now : a white wine with the oysters, and Sherry with the
soup; Champagne is served with the fish, and continued through-
out the dinner; good claret is given with the roast and gune,
Port with the cheese or savory, and Madeira with the fruit; but
the only real necessaries arve Sherry and Champagne, DMadeira
should always be served with terrapin, Table claret is ofien
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offered after the soup, and if a guest accepts, his glass is filled
about a third full, and he is given his choiee of plain or mineral
water. Both of these waters should just have come off the ice,
but it is better to put none in the tumblers, as some people dis-
like it. In these days of gout and diet, so many persons drink
Scotel whiskey and soda that it is usually offered, especially
if Champagne is refused ; and if whiskey is accepted, it is often
served in tall glasses, which are ready on the sideboard, leaving
the ordinary tumblers for water, These water tumblers should
not, by the way, be filled boforehand, as is sometimes done.

Good claret should stand in & warm room before it is wanted,
to let it settle and get mellow, for if it comes direetly from the
cellar it has a rough taste and no bouquet.

Sherry for soup, on the other hand, is better if it has been
kept all day in a bottle in the ice-chest, and only decanted just
before dinner. A “brut” Champagne is usually served now, so
eold that it is almost oily when poured out, with very little
foam. This does not mean that it is flut, however, for the little
bubbles of gas may be seen rising steadily from the bottom.

Although this chapter is nominally limited to dinners, a
few words may be added about luncheon, which, among people
who go out or entertain much, is not the elaborate function
sometimes described. 1f the hostess is so lucky as to have a
handsome mahogany table, there is often no cloth to hide it.
There may be a centrepiece of lace or embroidery, and in that
case it is pretty to have it match the napkins or doilies, and
also the other little doilies which protect the table from being
seratched by the plates, Grapefruit, bouillon, or clam broth
is served first, and then there may be eggs in some ornamental
fashion, stuffed, or with a sauce, or else lobster in chops, or & la
Newburg, or broiled smelts — any little dish of eggs or fish.
Then may come lamb chops, or little fillets of any meat, with
potatoes and one other vegetable, and then birds or Lroiled
chicken, or an aspic of some sort, with a salad, and afterward an

Luncheons.
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omelette sonfllé, a biscuit, or ice-cream. Black coffee is served
afterwarg. Sherry and claret, or white wine, are usually on
the table; whiskey and sodw may be offered, but most ladies
drink only mineral water at luncheon. Champagne should be
served only late in the day. A simple luncheon would con-
sist of eggs or fish in some form, one dish of meat, and cold
ham with salad, or cream cheese with jam, followed by stewed
fruit or custards baked in little cups. In summer the mistress
and the cock should exercise their ingenuity in devising all
sorts of attractive cold dishes, and a good butler ean always
make several varieties of cup, although many persons prefer
iced tea or coffee.

We add three simple menus, for dinners of six, ten, and
sixteen people respectively. Fourteen, by the way, is a number
to be avoided if possible, as among so many somne one is likely
to drop out at the lust moment, leaving one with the dreaded
thirteen.

For a Dinxen oF Six.
Oystera or Clams.
Erown-bread Sandwiches.

Julienne Soup,

Broiled Kingfish, Maitre d'1te] Sauce, Cugumbers.
Lamb Chops, Soubise Sauce.
Potato Croquettes. Peas,

Freeh Asparagus,
Roast Capon, Romaine Salad.

Apple Charlotte.

Fruit. Dessert.

For a Disser or Tex.
Sandwiches of Caviar,
Cream of Tomatoes, Crotitons
Striped Bass, Hollandaise Sauce.
Timbale of Chicken, surrounded with slewed fresh Mushrooms,
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Saddle of Mutton.
Potatoes. Siring Beans.
Chaudfroid of Quails.

Virginia Ilnm. Tomato Mayonnuize,
Disewit Glace.

Fruit. Dassert.

Dixyer OF SIXTEEN.
Oyzters or Clamns.
(Two Soups.)
Conzomimé, with squares of Costard. Cream of Chicken.
Simelis.
Mousse of Ham,

Fillet of DBeaf.
Potaloes. Stufled Tomatoes,

I'até de foie gras in aspic.
Toasted Biscuits.

Wild Duel Celery Salad.
Ice-cream. Coloes.
Chessa Soufflé.

Fruit. Dezsert.
WINES.

Decanting, Warming, Cooling, and Berving.

Wines and liguors are commonly in the kecping of the
butler —in faet, the word “butler ” is derived from the Latin
Butienla, a little bottle, through the French bouteillivr, bottler.
In the drinking habits of the old days, the cave of the wine and
liquors and the eonstant and gross serving of them might have
kept o man busy in o ménage of not great size. In our own
times, however, when wines are so commonly bought lottled,
and the organization of households has become more complex,
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the duties of butler have broadened and refined. Still the
butler in these times has charge of the bottling and binning
and of tlie temperature of the wine cellar or wine room, and
he should know enourh of that strange and living thing called
wine to help his employer choose the right material, if his ad-
vice is asked, and to keep all wines and liquors in his charge
under conditions most favorable to their development and per-
fection. He should never leave wine in cases, but unpack and
bin it as soon as it arrives.

Rules for the decanting of wine have from time to time been
given, but for Ports and clavets and such as show a deposit on
the bottle, none are better than the following: —

In deeanting, the butler should first take all possible care in
removing the bottles from their bing, and never fail to lay the
bottle down on the side it has been lying in the bin. The de-
posit the wine lms cast upon the side of the bottle not only
destroys the brilliancy of the wine, but also its flavor and
aroma, Then he should be sure of the quality of each bottle,
that is, he should guard against serving bottles tasting or smell-
ing of corks rotten or decayed by fungous growths. Itis hardly
nevessary to add thaf he should see that his decanter is brilliantly
clean inside and out.

After he has taken the bottle of wine out of the bin he
should carefully lay it on the table, keeping still the same posi-
tion. 1f two laths have been nailed on his decanting table, he
will have gained o steady base for work. Let him held the
bottle tightly with one hand, and after slowly tipping it obliquely
till the wine no longer touches the cork, he should apply his
corkscrow and extract the cork without the slightest shake or
movement to the bottle.

A candle set the other side of the bottle will permit him to
see through the wine, and in drawing it into the decanter he
should watch its condition. As soon as the cloud or deposit in
the bottle nears the neck, he should stop; for not a particle of
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such deposit, cloud or crust, should flow into the decanter. But
this clouded wine should not be wasted. It will mix, especially
if Port wine or Sherry. Put the bottoms of wines together in
the kitchen-use bottle ; for such mixtures are good for flavoring
soups, puddings, and jellies.

Another good old-fashioned rule in decanting is this: When
n bottle is three-fourths decanted, even if the deposit is still un-
disturbed, decant the remainder in a wine glass, and add from
the glass to the decanter, as long as the clouddoes not reach
the glass.

Do not decant more wine than will be needed. The aroma
is lost if the wine is too much exposed. Heavier wines should be
doeanted first ; the lighter wines later, gince their ethers are more
volatile. Old Sherry may be decanted the day before it is used,
and the decanter left without its stopper. Hoek, upon the other
hand, should be decanted an hour before it is served. Some
judges of wine would deeant claret as it is wanted, having kept
it at a temperature of seventy degrees for ten or twelve hours
before serving, while others would decant it two hours before it
is drunk, Port should be decanted not more than two or three
hours before it is served. Champagne it is not necessary to de-
eant when it is under ten years old. In opening Champagne
bottles, cut the wire and strings at the bottle’s rim.  Then hold
the cork down with the left thumb and with a pointed piece of
wood cleanse the rim.  Extract the cork slowly so that no noise
is caused, and have glasses at hand to hold the flow of a lively
bottle.

In serving wines the taste of the guests should be considered,
and after that the occasion, and the temperature and humidity
of the outdoor air. Some temperaments and physiques with
blood oxygenated by an outdoor life enjoy a heavier and rich
wine ; the sedentary student is apt to take a lighter and drier
vintage. The milder wines naturally come first. If mors than
one quality of a wine is served, the younger should come first.
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Claret should be served warm — not warmer than eighty de-
grees and not cooler than sixty-five degrees. The medium point
of seventy degrees brings out the qualities of the wine. The
bouquet is lost if it is too warm. DBordeaux and Burgondy
should have the same temperature as claret, exeept Chablis and
other white Burgundy, which should be at forty-five degrees.
Port should be served at a temperature of from fifty to fifty-six
degrees — the point filty-five is a much approved one. Mudeira
takes sixty-five degrees as the temperature best adapted to its
constitution, Santerne and other white claret fifty degrees, and
Sherry is best at forty or forty-two degrees. Champague should
have a temperature of thirty-four. To cool this wine, lay it on
ice, the sweet several hours before using, the dry for half or
three-guarters of an hour. In laying the bottles on the ice, or
in o pan of eracked ice, have care not to shake the bottle.

With oysters may go Chablis, Sauterne, a light Moselle or
Hock.

After soup, an old Madeira or Tokay or Sherry.

With fish, Sauterne, Hock, Chablis.

With entrées, Claret, Bordeaux, Burgundy.

With roasts, Champagne, Moselle, or fair claret,

With game, Burgundy, claret.

Sweets, Madeira, Port, Sherry or Champagne.

People of a discriminating palate often pronounce for one
good wine at a dinner. That wine, it should be added, is not
Champagne — the drinking of which with all kinds of food
BoIne epicures pronounce a gastronomicsin.  The same anthority
also advises us to avoid as poisons the serving and drinking of
all brandies, whiskeys, and sodas, after wine.
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Selaction of Fish

Fresu fish are hard when pressed by the finger; the gills
red, the eyes full. If the flesh is flabby and the eyes sunken,
the fish are stale. Fish should be thoroughly washed, cleaned,
wiped, and sprinkled with salt.

The earthy taste often found in fresh-water fish can be re-
moved by soaking it in salt water. Most kinds of salt fish
should be sosked in cold water for twenty-four hours, the fleshy
side turned down in the water. Never soak fresh fish in water
unless frozen.

Liefore broiling fish rub the gridivon with a piece of fat to pre-
vent the fish sticking. Lay the skin side down first.

In boiling put the fish into cold water to which a little salt
and vinegar have been added. Serve fish always with sauce.

Selection of Meata

In selecting beef, choose that of a fine sihooth grain, of a
bright red color and white fat. The third, fourth, fifth, and
sixth ribs of beef are the choicest cuts for a roast. Have the
bones removed and the meat rolled. The butcher should send
the bones for a soup.

The flesh of good veal is firm and dry and the joints stiff.

The flesh of good mutton or lamb is a bright red, with the
fat firm and white.

If the meat of pork is young, the lean will break on being
pincled, the fat will be white, soft, and pulpy.

To judpge the Age of Poultry and Game
The breast-bone should bend easily from side to side.

Broilers are best from one to two pounds. Fowls for roasting
v 86
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can be judged by the wings, 1f the skin breaks when the wing
is torned toward the head, the fowl is tender. Old fowls have
sealy legs and the breast-boxe is hard and will not bend.

Purkey. The cock bird has o smooth black leg with a short
spur. The eyes are bright and full and the feet supple when
the bird is fresh. The absence of these signs denotes age and
staleness, The hen bird may be judged by the same rules,

Geese. In young geese the feet and bill are yellow and free
from hair. When fresh, the feet are pliable; they are stiff
when stale,

Duck may be judged by the same rule.

Plover when fat have hard vents, but like all other birds
may be chosen by the above rules.

In the partridge yellow legs and a dark bill are signs by
which a young bird may be known. Rigid vent, when fresh ;
when this part is green, the bird is stale.

Pheasante. The young birds are known by the short or
rounded spur which in the old is long and pointed.

Grrouse, wovdeoek, and guail may be chosen by the above

rules.
TIME-TARBLE FOR COORKING

Boiling
Asparague . . . . . . o 4+ - . Twenty to tweniyfive minutes,
Beans, striog .+ + - .« « « « = Twenty to thirty minutes and o
Little soda to make them grecn,
Beans, Tims. + 0« + « 4 o« o o« One-half hour,

"PBeef,cormed . . . - + o« o« & o« o Ordkla Mode, three to five hours,
Begds o v o« v ow w0 owowoowe Four bo five hours.
Brusselssprouts . . .+ . .+ . . . Ten tofifteen minutes,

Cobbage « « « % & &« & o a » Omneloon

B g g S S T T T

Conlifiower . . . . + « . .« « « Twenty tothirty minutes.

Celery . + « « & « « % & + o« « Lwenty to thirty minntes.

Chickem . . « + + + « + « o » JTen minotes toench pound. It de-

penids on the age of the chicken.
Cloms -+ « « & +« o+ « » « » « Cookuntil they just come to a beil.
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Coffea . « « &« + « & = & s & » Threeto five minutes.
Corp,awest . . « . - - « . + . Balted, boiling water, five to eight

niinutes,
Cornmeal. . . « - « + » » + - ‘Threahours
Epgs, burdboiled , . . . . . . . Fifteen minutes,
Bgpa, soft-botled . . Three minutes.
Fiah, enbieal, such as md, Ll.ulli.rut, Htu. Twenty minutes for each pound.
Fish, long and whole., . . . Six to ten minutes for each pound.
Flnan) S5 Do SCaRC e e Mo
Hominy, flms . + & + + o5« Ooahour
Mutton . . i wosrw s owos s wocto thres hotrs.
Oatmenl, mi]ul e s e s s ow oo Ome=ralf hour:

Onions. . & . & « « &« & « = o« Forly-five minutes:

Oysters . & .« « « « « + « « Cookuntil they jnst come to a boil.
Pensi + + + s + « s &+ s « + » Fifteon totwenty minubes,
Parsmips . . « W o & & » a s o Forbydfive minutes,

Pigoon, potted . . « & & & -+ i Twohous.

Potator8 + . « « « « s = « « » JTwenkyto thirky minutes,

Rise. . . . . + 4+ « « o+ + Filteen to twenty minutes,
Boapsteek . . . . .« . .« . . . Thres'tosix hours.
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little soda to wake it preen.

Squash. ..o < .+ &0 .+ o .. . Twenty to thirly minutes.

Tea . « o w4 & v« o o o « Tosteep thres to five minutas,

Tomatoes. . . . . . . . . . . Fifteen to twenty minutes,

Tongue . . . . « & & « =« o « Threeto four hours,

Turnips, yellow. . . . . . . . . Oneasnd onehalf hours.

Turnips, white . . < . « .. . . . Onehourn

Veal,perpound . . . . . . . ., Eighteen to twenty minutes.

Rules for boiling Meat

All fresh meat, unless for sonp, shiould be put into boiling water. The
ouler part is contracted by the heat, and the juices are presarved, The meat
should be allowed fo cook very gently and no salt added until it is nearly
done.

In beiling meats it is important to keep the woter constantly boiling,
otherwize the ment will absorh the water. DBa careful to add Loiling water
if more is needed. IRemove the seum when it first begine to boil.  Allow
about twenty minutes for boiling for each pound of fresh meat. The mors
gently the meat boils, the more tender it will be.,
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Balt meats should be put into cold water and beiled slowly, that the salt
may be extracted in cooking.

A red®papper dropped into lhel water will prevent the rising of any un-
pleasant odor.

For making soup put the meat ou the fire in cold water,

Baking snd Roasting
Banns .« « 4+ s 2 s« » o« Bightto ten hours,
Beef, bratsed . . < + . . Thres to four hours,
Beef, filletof . . . . . . Thirly minutes,
Boeef, roast, rare . . . . . ‘Twelve to fiftean minutes per pound.
Bigouit, volls . . . . . . Twenty minutas.
Bread . . . . . . . « . Fortylosixty minntes,
Cokee, sponge . . . . . . Forty-five to gixty minules.
Cokes, thin . . . . . . . Twenty to thirty minutes.
Chieken . . . . . . . . Onetooneand onehall hours.
Cuostards . . . . ¢+« Twenty o forty-five minutes.
Druek, eanvasboek andredhead  Eighteen minutes.
Duel, tame . . . . . . . Oneto one and one-hall hours.
Fish, eubical or thick . . . Forty-five to sixty minntes,
Fish, small and whole . . . Twenty to thirty minntes.
Gems . v o o+ = 4+« o+ Twenty tothiviy minutes.
Lamb . . . . . « . . .« (heasndone-fourth toone and one-half hoors.
Muffiva . . + « « « . . Twenly lo thirty minutes.
Mutbon . . « . J . . . Ouoe and one-quarter to one and onelinlf
hours.
Pattiea . . . « « « . . Pilteen to iwenty-five minutes,
Pies o & o &« = = « . &+ Thirky to forby minutes.
Pork .. . & o e s = o« e Two tothree howrs.
Potatoes . . + « « - .« o Thirty to sixly minutes,
Podding . . . . « Twenty to foriy-five minutes,
Sealloped dishies . . . . . Filtean to t.hirt.jr mimtes,
Turkey « . . . & « . . Two to thres hours, Per pound, fifteen
niinmntes,
Yeal . . . . .. . i . Twoto three hours,

*
"
=

Rules for roasting Meat

Tu roasting Leef it is necessary to have  brisk fire. Baste often. Twelve
minutes are required for every pound of beef.  Senson when nearly done.

Clean meats by wiping them with o cloth kept for that purpose. Do not
il meent into wider.
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Broiling
Baoon . « + + +.0 » v+ o+ 2q Four toeight minutes.
Birds . . . . ... ... . Siztoeight minutes.
Chisken ... « .« « « . . - Fifteon minutes per pound.
Chops + + .« e s+ &+ » Six toeight minotes,
Fish, small and I;Jun e & s 4« o Fivetoeight minotes.
Fish, thiek . . . . . . . . . Twelve to fifteen minutes.
Liver . « « & + & & & + + v Fourtoeight minutes.
Bogual . . . v = + s+ + Ten tofifteen minutes.
Bteal, one inch Lhmk bEs g Six to cight minutes.

Steak, one and one-half mnhas t.hmk Eight to ten minutes.
Tvipg . . . . . « . . .. ., Fourtoeight minutes.

To broil Meat Well

Huove your gridiron well preased and hot before you put the meat on,
Broiling is not only the most rapid manner of cooking meat, but is justly
i favored one. It has nearly the same effect upon meat as roasting. Tho
albumen of the meat is hardened and forming a skin it retains the juices,
Broiling meat should be torned rapidly in erder to prodoce an equal effect,
Lt it should not be punctored with a fork.

Frying "
Have fut at a boiling heat,

Bacon, fried in its own fat Two to three minutes.
Chiops, breaded . . . . Five to eight minutes.
Croqueties . . . . . . Ouoeminute
Doughumts . . . . . . Three to five mlnutes.
Fishballs . . . . . . Oue minute.

Fish, breaded . . . . . Five to eight minutes,
Fish, small . . « . : . Two to five minutes:

Fritters .. ., . . . . . Three tofive minutes.
Potatoes . . . . . . . Two to five minutes,
Bteaming
Brownbread . . . . . . Thres hours.

Puddings, one quart or more  Two to thres houra,
Riew . . . . . . . . . Fortyfive io sixty minuies,
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Table of Measures

Bixty drops = one teaspoonful.

Thres teaspoonfuls = one tablespoonful.

Four tablespoonfuls = eno quarter of a eup.

One round tablespoonful butter = one ounce,

O gup solid butter, granulated sugar, or milk = one-half pound.

One seant eup riee = one-balf pound.

Two cups flonr = one-half pound.

Two heaping eups coffes = one-helf pound.

Nine large egrs = one pound.

A enpful means one-half pint.

The old-fashioned china cup is best to use when a half-pint messure is
not at hand.

Table of Proportions

One cup liquid to three cops flour for bread.

One eup liquid to two cups flour for muffing.

One cup liquid to one cup flour for batter,

Liguids seant, four full measure.

One teaspooniul seda Lo one pint sour milk,

One teaspooniul soda fo oue cup molasses.
One-fourth tenspoonful salt to one quart eustard,
One teaspoonful salt to one quart water.
One-fourth taaspoonful salt to one eup white sauece.
One-gighth teaspooniul white pepper to one eup while sauce.
One-eighth teaspoonfal salt equals one pineh.

Weights and Mensurea

a1 R S S e S

Bpinkes ok wi a voee o Lauark:
g L h o e w0 LoEalion,
18 cunces . =~ .. U . L. . 1pound,
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} kitehonowpful . . . . . 1 g:.]] :

1 kitchen cupful . . . . . . 3} pintor two gills.
'! Htﬂhﬂﬂ cupfl.l].l BTy TN S Ll | 1 qlmri. =
2 copfuls of granulated sugare

2} eupiula of powdered sugar , } L prond.

1 Ligapiug tablespoonful of sugar 1 cunee.
1 heaping tablespoonful of butier
Butter size of an egrm .

1 cuptul of butter . . . . . . ] pound.
4 cupfuls of flonr . . . .
1 heaping guart :

8 round tablespooniuls of d.ry mntenal 1 cupful.
16 tablespoonfuls of liquid =1 cupful.

} 2 punces or § cnpiul,

}1 ponnd.

Proportions

&5 to 8 epes to 1 quart of milk for costards.

3 to 4 eggs to 1 pint of milk for custards.

1 saltspoonful of salt to oue guart of milk for custards,

1 teaspoonful of vanilla to one quart of milk for custards.

2 punces of gelatine to 1§ quarts of liguid.

4 heaping tablespoonfuls of eorn-starch to one quart of milk.

4 heaping teaspooninls of baking powder to one eupful of flour.

1 teaspoonful of sodn to one pint of sour milk,

1 teaspoonful of goda to ] pint of molasses.

1 teaspoonful of baking powder is the equivalent of § teaspoonful of
soda and 1 teaspoonful of eream of tartar,

Read this Advice

In cooking follow as far a8 possibla the rule of the dropgist in compoand-
ing any mixture, that is, mix the ingredients thoroughly, putting in one at
 time. For instanee, if you hove three ingredients mix two before adding
the third, and stir in the third well before adding a fourth, and so on. All
compounds gain from following this role.

The value of a pan of hot water in eooking cannot be overestimated.
Bet in the upper oven, it insures good baking. Tf the oven becomes too hot,
use eold water in the upper pan. In heating vegetables, canned corm for
instanee, npon the top of the range, setting the saucepan in o pan of hot
witer saves much labor and watching. Besides this, the use keeps sauce-
pans in good eondition until fairly worn out. All breakfnst grains or cereals
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should be eocled in this manner. A pan of hot water furnishes a doabls
boiler ready at hand at all times.

A most important kitchen utensil is a good set of scales and weights.
They ars indispensabla to assure fuccess in cooking, Without them there
is mo precision in proportioning the various ingredients. Therefors it is
absolutely necessary to have o set of scales, The cook should bear in mind
always Lo put the weights away in their place and {o keep the seales in
thorough order. In weighing auything of a greasy nature the coolk should
place a piece of paper on the scales. By doing this she will save herself
much trouble, and keep her seales clean,

Milk and butter shonld be kept in closely covered vessels so they will
not absorh odors from other griicles,

The time during which an artiele is coming to the boiling-point cannob
be counted in any rule or measure for boiling.

Always use porcelain-lined pans for cooking fruits or an acid preparation.
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Bouillon

SELECT & piece of the under round of beef, weighing about
ten pounds. Trim off all the fat and cut off a piece weighing
about one pound. Cut the rest in small pieces. Put it in a soup
kettle with nine pints of water. Let it slowly come to a boil.
Skim thoroughly and move the kettle back where the liguid will
keep boiling slowly but steadily for six howrs. Then add one
large onion sliced thin, one slice of carrot, a slice of turnip, and
a small muslin bag containing the following spices and hLerbs :
three dozen pepper corns, six whole cloves, small piece of cin-
namon, two sprigs of thyme and summer savory, three bay
leaves, a small leaf of sage, two sprigs of parsley, and three
blades of celery. Also stir in three teaspoonfuls of salt. Let
all cook one hour, then draw the kettle to the front of range
and boil vigorously for one minute. Strain and set away to
cool. The next day skim off all the grease. Put stock into
the soup kettle with the piece of meat which was eut off the day
before. See that it is chopped very fine. Beat the whites of
three eggs until very light, stir into the kettle with other in-
gredients. Place on the range and heat slowly to the beiling-
point. Stir oceasionally. When the soup bubbles, move the
kettle to the back part of the range, cover, and keep just at the
boiling-point for one hour. Taste to see whether it has suf-
ficient seasoning. Strain through a wet bag and it is ready to
serve.

Court Bouillon, see p. 101,
(]
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Pot au Feu

The true way to cook this pational dish of Franee is in an
earthen pot or pipkin, This pot has a close-fitting lid, is very
strong, and is most excellent for the slow cooking which the
success of the dish demands. The earthen pot muy be had in
this country and also a very good substitute may be purchased.

The soup or broth is made afresh once or twice a week by
every family in France not too poor to afford it. It is often
served on the first day with slices of bread, on the second with
variations of vermicelli, rice, or other garnishes. The general
process of making it is always the same. The popular treat-
ment is thus deseribed by a famous eook : The soup pot of the
French artisan supplies his prineipal nourishment and is thus
managed by his wife, who, without the slightest knowledge of
chemistry, conducts the process in a truly scientific manner.
She first lays the meat in her earthen stock pot and pours cold
water to it in the proportion of about two quarts to three
pounds of beef. She then places it on the fire where it slowly
becomes hot, and as it does so the heat enlarges the fibre of the
meat, dissolves the gelatinous substances which it contains,
allows the albumen to disengage itself and the most savory parts
of the meat to be diffused through the broth. From the simple
circumstance of boiling it in the gentlest manner a savory and
nutritions soup is obtained and a dish of palatable and tender
ment. If the pot is placed over a quick fire, the albumen will
coagulate, harden the ment, prevent the water from penctrating
it, and the savors of the meat from disengaging themselves, and
the result will be a broth without flavor or tastiness and a
tough, dry piece of meat.

The broth of the dish forms in France the foundation of all
richer soups and gravies. Poured on fresh meat, it makes an
excellent consommé. If properly managed, it is clear and pale.

Poultry, pigeons, and even game may be boiled in the pot
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au fen. They should be properly trussed and stewed in the
broth long enough to make them tender. A small ham also
may be laid in with the beef when the water is first added.
Boiled in this bouillon three or four hours, it is superior in
flavor to a ham cooked in water, and the taste of the ham im-
proves the soup. But the soup cannot well be eaten the day
the ham is boiled, for it must be allowed to cool and be freed
from the fat of the ham. In case you boil a salted ham in the
soup, you will of course require no other salt. The ham should
of course be freed from any rusty or blackened parts and washed
perfectly clean.

The French housewife begins her pot au feu soon after
breakfast and puts the ingredients gradually in the pot. Thus
by the end of the day and the independent cooking of the
ordinary fire of the kitchen she has her most nutritious, tooth-
some, and substantinl meal.

One way to make it is this : For a large pot au feu take six
pounds of good fresh beef, cut it up and pour on it four quarts
of fresh ecold water, set it over the fire, skim it when it simmers,
and after it has come to a boil add a teaspoon of salt, some pep-
per, and half a pound of liver cut in pieces.. Then add two or
three large carrots, either sliced or grated, four turnips pared
and quartered, eight young onions peeled and sliced in thin
glices, two of the onions roasted whole, a head of celery cut up,
a parsnip well cut up, six potatoes hand-sliced and gquartered,
tomatoes in season, and in short any appetizing vegetable. A
bunch of sweet herbs cut small and absorbed by the dish or
boiled and removed on serving also adds much to the savory
compound. '

Let the whola continue to boil slowly and steadily for six
hours. Serve by laying slices of bread in a tureen or deep
platter, pour the stew or soup upon them, including not only
the broth but the meat and vegetables. What is left in the
tureen may go into the pot au feu for next day.
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For beef you may substitute mutton, venison, or other tooth-
BOMmE menlts.
Pot pu Feu

Take three pounds of lean beef, wind it about with twine to
leep it from boiling to pieces, lay it in the soup pot, and pour
over it about six quarts of fresh cold wuter. Set the pot over
the fire and when the water begins to boil add two carrots, three
onions, one having been stuck with three or four cloves, and in
its season one turnip. To this pot an feu may be also added
various bones and meats of the larder still sweet and holding
their natural oils and flavors; for instance, a beefsteal: bone, or
chicken head, ete.

Let the soup boil slowly six or seven hours, then take it off
the fire, strain, and set away in a dark, cool place. Forimmediate
use take the lower part and every morning skim and bring it to
a boil so that the supply from which you draw daily may not
spoil.

The meat of the pot au feu, which the French eall bouf
bouilli and eat, is eommonly served with the vegetables cooked
with it and dressed with some piguant sanee, or egp sauce,

Beaf Broth

Four pounds of soup beef, eight quarts of water, two table-
spoons of salt, Doil slowly, remove the seum, add one carrot,
one turnip, one onion with three cloves stuck in it, a clove of
garlie, two lecks and a stalk of celery tied together. Cover
partially, add a little water when required to replace that evapo-
rated, and let simmer five hours. Skim the fat and strain
through a wet bag.

Beef Boup
Take four pounds of beef, not too fat, four whole onions

medinm size, five small ecarrots or one large one, and cover with
cold water. When all come to a boil, boil slowly and skim.
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Then add salt and pepper carefully, Set back on the stove and
simmer until the meat is very well done. Tale off thﬂ.a.tmru and
add two or three small strips of gueen pepper whilehot. Setina
cold place over night. Next day skim all the grease off, remove
the beef and vegetables save the carrot. Strain the soup, return
it to the kettle, add the carrot, boil or simmer until the meat is
heated well throngh. Thicken with flour and water stirred
smoothly until a little thick. Boil rice, well done, in a rice
boiler. Place a tablespoon of rice in a soup plate and pour the
soup over it. To this can be added pieces of the meat and
earrot if desired, or it can be used as a clear soup. It is im-
proved by chopped parsley added after the soup is thickened,
and let stand a short time to extract the flavor,

Mutton Boup

Mutton makes 4 very delicate soup boiled according to the di-
rections for beef soup. Use onions in the same way and favor
with a little stewed tomatoes that have been cooked and seasoned.

Curry Soup

Put four pounds of lean beef in a kettle agd pour over it three
quarts of cold water and one tesspoonful of salt. Let it stand
one hour, then set it on the fire and cook slowly for two hours.
Chop the following: two onions, two potatoes, one small carrot,
one head of lettuce, and add to the soup. Cook one hour longer,
then strain.  Return to the kettle and add two tablespoonfuls
of rice, one seant tablespoonful of curry powder, season to taste,
and cook one hour longer. Serve very hot with cheese straws.

Ox-tail Bonp

Cut in short pieces two ox tails and soalk them in fresh water
for three hours, changing the water once in a while. Put on the
fire, cover with eold water, boil five minutes, eool and wash well.
Drain, put into a saucepan with two quarts of beef broth, two
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quarts of water, two carrots, one onion with two whole cloves
stuck in it, a bunch of parsley, a head of celery, and a little salt.
Then cook slowly for about three hours. With a skimmer
transfer the tails to another stewpan, drain the carrots, strain
amd free the broth of its fat, and thicken with three onnces of
flour browned in three ounces of butter. Add two glasses
of Bherry and a glass of Port wine, white pepper, and a dash of
cayenne. Hoil one hour, skim, and press through a cloth over
the ox tails. Add the earrot cut in small pieces and two dozen
small glazed onions. Boil a few minutes longer, skim again,
nnd serye.
Brunoise Soup

Take two each of the following wegetables: carrots, tur-
nips, onions, leeks, and a head of celery. Cut them in small
dice and fry the pieces in a pan over a slow fire with one ounce
of butter and o little sugar.  If the butter be fresh, add a little
salt.  When the vegetables are a light brown, pour over them
thires quarts of light stock, either veal or chicken. When this
comes to a boil, skim it thoroughly and remove to the side of
the stove to boil gently until the vegetables are cooked. Then
aild one-half pint of green peas, a handful of French beans cut
in diamond shape, and one-half pint of asparagus tips, these
vogetnbles to be boiled beforehand. After testing the flavor
and seasoning, serve very hot.

Flemish Boup

Have'at hand carrots, turnips, and eucumbers, two of each.
Peel the latter and scrape the first. Then with a vegetable
scoop cut them in fancy shapes about as big as an olive. Cut
the white part of two heads of eelery and three leeks in thiek
ghreds about half an inch long. DBlanch or parbeil these for
five minutes, drain them on a sieve nnd place in a soup kettle
capable of holding about three quarts. Add twoe generous
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quarts of consommé or stock. Boil until the vegetables are
sufliciently done. Boil slowly and skim oceasionally. While
the soup is boiling, boil the following vegetables, which when
blanched add to the soup: one handful of Brussels sprouts,
one-half pint of yvoung peas, a few French beans cut small, and
a handful of asparagus heads. Add a pineh of coarse white
pepper. Let the soup boil three or four minutes. Place some
dried crotitons in a tureen, pour the soup upon them and serve.

Hollandaizse Soup

Pecl two carrots, the same number of turnips and cucumbers,
and ecut them into the shape of small olives. After blanching
them, boil them in one quart of strong white broth, made of veal
or chicken. When the vegetables are cooked, remove from the
range and add the yolks of four eggs mixed with twice as much
water as there is egg liquid, one gill of eream, and a small lump
of butter. Season with salt and pepper to taste. Stir over the
fire until the soup is of the desired consistency and then pour into
the soup tureen containing one gill of young peas and an equal
quantity of French beans boiled tender and cut into diamonds.
Serve very hot.

Julienne Boup

Cut lengthwise in short fine shreds two carrots, two furnips,
two stalks of celery, the whites of two leeks, a white onion, and
a few white cubbage leaves. Mix all, and with four ounces of
butter set them on the fire. Stir occasionally until quite dry.
Then add three quarts of beef broth. Boil slowly for forty-five
minutes. Skim off all the fat, add one scant teaspoonful sugar
and one-half pint of small, cooked green peas.  Boil two minutes
longer with a handful of chervil, sorrel, and lettuce leaves cut in
fine shreds.

White Broth

Place in a kettle over a moderate fire a heavy knuckle of
veal with all the seraps of meat, including bones — not of game
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—at hand. Cover fully with cold water and add one handful
of salt. As it comes to a boil, skim carefully. No scum should
be left on. Then put in twelarge well-seraped carrots whole,
one whole well-cleaned turnip, one large peeled onion whole, one
well-cleaned parsley root, three thoroughly washed leaks, and a
few leaves of cleaned celery. Boil very slowly on the corner of
the range. Skim the grease off. Then strain through a wet
cloth into an earthen bowl. BSet away in cocl place for use
when necded.

Consommé with Vegetables

Put in a soup kettle one roasted fowl, two pounda of lean
veal, some roust beef bones (if convenient), two pounds of soup
meat, eight quarts of water, two tablespoonfuls of salt. Boil
slowly for four hours, Skim well. Then add one carrot, one
onion, one-half a parsnip, one turnip, two leeks, and a few pepper-
gorng. Let ull simmer for four hours. Remove all the fat and
strain through a wet cloth. This broth should be very clear and
of a rich yellow eolor. With a small tin tube eut round pieces
of carrot and turnip in thin slices, add o leek cut crosswise. P
boil them, drain, and then boil one hour with thres quarts of the
broth. Add a Ii:lmll}r sliced small heart of lettuce, sorrell, and
chervil leaves; boil ten minutes longer. Finish with a little
sugar and three tablespoonfuls of small green asparagus tops.
Pour into a soup tureen with the erusts of two French rolls cut
in small rounds and dried in the oven. Cover the tureen. Be
sure to sorve it hot.

Mock Turtle Boup, with Chicken Forcemeat Balls;
with Hgg Balls

Begin making the soup the day before it will be wanted. A
calf’s head is one of the articles needed, but a part of it may be
used for dishes other than the soup. The following ingredients
will make six quarts of soup: one calf’s head, one shin of
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veal weighing six pounds, one onion, two tablespoonfuls of
chopped earrot, two tablespoonfuls of chopped turnip, three
stalks of celery, a piece of stick ginmamon about three inches
long, one-half a blade of mace, ten whole cloves, twenty white
peppercorns, a bay leaf, one sprig of parsley, four tablespoonfuls
of butter, six of corn-starch, a tablespoon each of walnut, mush-
room, and tomato catsup, two lemons, a quantity of cold water,
one gill or more of Port, salt and pepper, and, if one chooses,
some egg or forcemeat balls. It muy seem as if six quarts of
soup were too large u quantity, therefore it may be well to say,
in explanation, that a ealf's hiead is sufficient for that quantity,
and half of a head eannot be bought. If all the soup be not
wanted at one meal, it may be warmed again.

Have the butcher split and scrape the calfs head and saw
the bone of the shin of veal into several parts. Wash all care-
fully. Put the head into a lurge pan, covering it with cold
water. Soak it for two hours. At the end of that time take
out the brains, place the head in a large soup pot, and after
puiting in the shin also, pour in eight quarts of cold water.
Heat it slowly to the boiling-point. Then skim carefully and
set the pot back where the liguor will simply bubble for three
liours. When that time has passed, take up the veal with a
skimmer and then remove the head, being eareful not to break
it. Strain the stock that is in the soup pot and put all but two
quarts away to cool. These two quarts should be returned to
the kettle with the shin of veal; the spice mentioned above
should be added and the kettle covered and set where its con-
tents will only simmer. Now put the vegetables, cut fine, and
the butter into a frying pan and fry gently for twenty minutes.
At the last moment draw the pan forward so that the vegetables
may become slightly browned by more rapid cocking. Be care-
ful they do not get burned. Add these vegetables to the veal
and stock and cook all for four hours. Then strain and put
away to cool.

L]
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The next morning, after skimming off all the fat, turn the two
lots of strained stock into the soup pot and set upon the stove.
Add the catsup, also salt and pepper in quantities to suit your
taste ; and when the soup boils up add the juice of a lemon, the
wine, and the face of the calf cut into small strips. Cover the
soup pot closely and set it back where its contents will hardly
bubble during the next fifteen minutes. It will then be ready
to serve; but if it be intended for a late dinner it may be cooled,
put away, and heated again when wanted. Thin slices of lemon
cut in quarters and egg balls and forcemeat balls should be put
into the tureen before the soup is turned into it, if one wounld have
mock turtle soup in perfection. As it takes much time to make
forcemeat balls, they may be omitted, but egg balls are easily
prepared and should be used.

Chicken Forcemeat Balls

Chop very fine half of the breast of a tender chicken, pound
it in a mortar and rub it through a course sieve, There should
be a generous eupful of the meat ufter it has been rubbed through
the gieve. PPour one quarter of & cup of cream into a saucepan
with a scant quarter of a cup of fine bread erumbs and a bit of
whole mace, Cook until the mixture forms a smooth paste.
It will take about ten minutes. Hemove the mace and add one
tablespoonful of butter, salt, and white pepper to taste, the
meat, and the white of an egg beaten to a stiff froth. Mix
well, and when cool form in balls about the size of grapes.
Huve ready a pan of salted boiling water. Cook the balls for
five minutes, turn them in a strainer and then add them to the
mock turtle soup. The ubove balls may be prepared three or
four hours before the soup is served.

Hggz Balls

Boil four eggs for twenty minutes until hard. Plunge them
in cold water and remove the shell. Pound the yolks in a
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mortar until they become a smooth paste. Then add one tea-
spoonful of salt, a little white pepper, and a well-begten raw
egg.  Mould the mixture into bylls about the size of grapes,
and roll them in flour. Fry in hot fat until they beecome g light
brown. Turn them frequently while they are cooking.

French Mock Turtle Boup

Put in soup kettle half a shin of beef. Let the meat stand
in cold water one hour, add one tablespoonful of salt to draw
out the blood, then pot on the fire and cook for six hours.
Skim off all the grease and seum that vise for the first hour.
Strain and set aside until the next day. Take a nice calfs
head, parboil it, take the meat off and cut in inch SOUATE pieces.
Tuke off the fut from the soup.  Cub up two onions, one earrot,
two fresh mushrooms, one elove of garlie, and one blade of mace.
Whip up the whites and yolks of three eggs. Mix them in
with the vegetables. Pour over them the ecold stock and set
on back of the range. Let mixture boil up slowly, stirring
until it comes to a boil. Then let it boil slowly for twenty
minutes. Then strain. It should be clear. Add the meat
from call's head. Continue to boil until tendér. Drop in some
egg balls, one glass Madeira wine. Serve very hot.

Dubarry S8oup

Prepare two quarts of clear chicken bouillon. When ready,
add one cup of washed and drained rice and boil until it is
tender, Then rub through a sieve. Add one cup of boiled
cauliflower pulp which has also been rubbed through a sieve.
Thin this mixture to the desired consistency with cream.
Season to taste with salt and white pepper and add the well-
beaten yolks of two eggs mixed with some of the cream. Stir
over the fire until the mixture comes to a boil. Cut some
truflles in small pieces, mix with the soup, and serve very hot.
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Mulligatawny Soup

Cut up two chickens as for a fricassee, place them in a pan
with one carrot, one onion, one Lead of celery, and a bouquet.
Cover with a good broth made of veal, and when the chicken is
almost done, strain them off into a sieve, saving their broth in
a basin. Plunge the pieces of chicken in cold water to blanch
them, drain, and set away for future use. Now cut four large
onions in half, remove the root part, and again cut them into
slices. Place in a pan with fonr ounces of butter, a earrot, and
two lieads of celery cut in small pieces. Fry these until the
onion is nearly melted, then stir in as much flour as will suflice
to thicken the quantity of somp you wish to make. BStir this
on the fire for a few minutes, and after stirring in one teaspoon-
ful of curry powder and the same quantity of cury paste,
gradually add the broth the chickens were boiled in and as mueh
more veal broth as desived to make the required amount.  When
it comes to a boil, set it at one side of the range to clarify or
settle. Rub it through a wet ¢loth and pour it over the pieces
of chicken, Half an honr before dinner, stir the soup over the
fire until it comes to o boil, then set it to one side and Lol it
slowly for ten minutes. By that time the chicken will be done.
Skim the soup, and after tasting it to determine the seasoning,
serve it with plain boiled rice in a separate dish.

Purée of Game

Skin and clean two fut wild rabbits and wipe them with o
wet towel., Hemove the fillets and free them from all the thin
skin and sinews. Draw and clean two partridges, remove all
the breast meat, lift np the skin and free the meat of the small
sinews, L'ut the fillets aside for future use. Cut all the car-
casses in small pieces.  Place them in a soup kettle with a scant
five quarts of beef stock. Place over a hot fire and wateh until
it begins to boil and remove all the scum and grease. Season
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with two white onions, three medium-sized carrots, two lecks
tied with a small bay leaf and a very small bunch of thyme, one
tablespoonful of salt, and half w teaspoonful of black pepper.
After adding the seasoning, let the mixture boil slowly for one
hour and a half. Leave the kettle partly uncovered. When
it Lias boiled the given time, strain through a colander into a
large bowl. Let it become-partinlly cool, then skim all the fat
from the surface, remove the broth from the bowl with a eup,
leaving a little in the bottom of the bowl to aveid the dregs.
Strain the seeond time throngh a wet cloth. Put two table-
spocnfuls of butter and two of flour in o sauvecepan., After it
has eooked for five minutes pour the broth over it, a cupful
at o fime. Stir constantly. Let it simmer twenty minutes.
Remove the pan to the side of range and pour in slowly, con-
stantly stirring, one-halfl pint of rich eream. Do not boil after
this is in. DPlace the partridee and rabbit fillets as follows :
cover the bottom of a rossting pun with thin slices of larding
pork. Season each one of the fillets with a little salt and pepper.
Place them side by side in the pan and cover them with a thin
Inyer of pork. Pour over them five tablespoonfuls of the game
broth. Balke in hot oven for fifteen minutes.  Baste twice dur-
ing the cooking, Remove from the pan. Cut the rabbit fillets
in very small squares, partridge fillets in thin square slices one-
half inch wide. Serve the purée very hot after adding the
minced fillets.
Green Turtle Soup

Green turtle when prepared can be kept for weeks, and
dealers are not willing to retail it. The best way is to buy a
small turtle weighing about twenty-five pounds. If your
dealer will not prepare it, hang it by the hind legs or fins, cut
off its head and let it bleed all day. Then with a sharp knife
part the two shells, remove the intestines, take all the meat
from the shells, bones, and fins, Cut cach shell in fonr pieces,
and plunge —for a moment only — the fins and shells in boiling
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water to take the horny skin off. Then make a broth as fol-
lows: Gut in pieces and put in a stock pof twenty pounds of
lean soup beef, six gallons ok water, and plenty of salt. Boil
slowly and skim well ; add four onions, four carrots, four leeks,
two heads of eelery, a bunch of parsley, four bay leaves, thyme,
sage, and basilic in proportion, and one handful of whele pep-
pers, a few allspice, a few whole clowes, and a few blades of mace
all tied together in o small cloth. Beil six hours and pass the
broth through a sieve into a large tin pan. Use some of this
broth dilnted with water in a saucepan to cook the shells and
fins, and somo in another sauecepan to eook the meat. The
shells andd fins require about one hour, and the meat not over
twenty minutes. When they are done, take the shells, meat, and
fing out of the broth and pass the broth through a fine strainer
into another saucepan. Remove all the bones from the shells,
fins, and meat, and cut in small square picces. Mix the whole
and put it in a dish.

The above is the preliminary and essential preparation.
For o soup for eight persons : Thicken three guarts of hroih
with four ounces of flour which has been browned in butier,
boil one-half hour,and skim well. Add one-half pint of Sherry
wine, one gill of Tort wine, a dash of cayenne pepper, and a
portion of the turtle. Boil ten minutes, skim again, and serve
with slices of Iemon.

To preserve what is left of the turtle, reduce to a consist-
ency the rest of the broth, add the turtle, and beil five minutes.
Put in quart tin eans, which should not be quite filled. When
cold, pour into each can, over the turtle, some melted lard to
keep out the air. Set in a cool larder for further use. One
quart is enough for eight persons.

Stewed Oysters & la Baltimore

Open neatly three dozen oysters.  lace them in a sance-
pan swithout their figuor and add one ounce of good huiter.
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Cover the pan and place it over the fire. Cook for two min-
utes. Then add one wine-glass of good Madeira wijne and u
very little cayenne pepper. Cogk together a little longer and
then add one gill of Espagnole sauce and one-lalf a glass of
demiglazed sauce. Siir thoroughly until it comes to a boil.
Just before serving add the juice of one lemon, one teaspoonful
of butter, one teaspoonful of finely chopped parsely. Serve im-
mediately in a turecn.
Oyater Bisgue
Two quarts of oysters in a sancepan with a little white pep-
per, nutmeg, two blades of mace, one bay leaf, one pinch of red
pepper, two ounces of butter, one pint of white broth. Cover,
boil ten minutes, drain in a colander, and save the liquor. Then
chop the oysters very fine and put them on a plate. Knead
five ounces of flour in a saucepan with four ounces of melted
butter. Stir and cook a little without allowing to brown.
Then dilute with three pints of boiled milk and the oyster
lignor. Add the oysters, stir steadily, and boil ten minutes.
Rub through a very fine sieve and add more milk if required.
Stir and beil again, Finish with one-half pint of raw cream
and four ounces of butter in small bits. Faste, pour in soup
tureen, and serve hot, with small squares of bread fried in butter
separately on a plate.
Clam Bisque
Boil one quart of opened elams for twenty minutes in three
pints of good veal consommé. Strain and add two tablespoon-
fuls of butter, two tablespoonfuls of blended flour, and one pint
of cream. Cook for a few minutes. Then stir in the well-
beaten yolks of four eggs. Cook a few minutes longer. Sen-
son with salt and white pepper to taste,

Clam Chowder

One quart of opened hard clams, drained and chopped very
fine, two dozen soft-shell ¢lams, chopped in the same way, with
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the hard part removed. Cut one quart of peeled potatoes in
small squares. DBruise and steep one-half pound of hard crackers
in cold water. Chop two large white onions and two ounces of
salt pork very fine. Put the pork and onion in a stewpan with
one ounce of butter. Fry until a light brown, add the potatoes,
six peeled and sliced tomatoes, one quart of water, three pints
of white broth, veal or chicken, ground thyme, mace, sage, and
white pepper to taste. Boil thirty minutes. Then put in the
clams with their liquor and the crackers. Boil thirty minutes
longer. Skim the fat, add four ounces of butter and chopped
parsley, mix thoroughly, and serve at once.

Fish Broth

Fry four ounces of butter with the following vegetables
gliced fine: two onions, two carrots, and two leeks. Fry until
quite dry. Then add four pounds of fish, — such as bass, black
fish, flounder, or any bony fish, —the head of a fresh cod, one
quart of white wine, and six quarts of water. Season with
salt, peppercorns, bunch of parsley, and a few blades of mace.
Cover the stewpan and boil one-half hour. Strain the broth
and free it from itg fat. Chop up two pounds of cod or bass,
mix with two eggs, add the broth and a few more sliced vege-
tables. Set on the fire and stir constantly until it begins to
boil. Then let it simmer for ten minutes and strain through a
wet cloth. Pour in a tureen with three or four dozen veal
forcemeat balls fried in hot lard.

Fish Chowder

Skin a four-pound haddock, wash thorenghly, and cut the
flesh from the bones in pieces about two inches square. Cover
the head and bones with cold water and boil one-half hour.
Slice two small white onions in a pan with four slices of thin,
fat, salt pork. When tender, skim out the pork and onions and
add the strained bone liquor and one quart of sliced raw potato.
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Cook for ten minutes, then add the fish, one tablespoonful of
salt, and one-half teaspoonful of white pepper. When the
potatocs are tender, add one quagt of hot milk which has been
thickened with two ounces of butter and flour mixed together.
Do not break the fish by needless stirring. Split six butter
erackers, arrange in a tureen, and pour the fish chowder over
them.
CUrab Bisgue

For eight persons use eighteen large, hard-shell crabs, one
gquart of chicken or veal stock, one quart of cream, one pint of
stale bread free of crust, two tablespoonfuls of butter, one of
flour, one small slice of carrot, one large slice of onion, two bay
leaves, one stulk of celery, one sprig of parsley, a bit of mace,
slight grating of nutmeg, one-fourth teaspoonful of white pep-
per, dash of cayenne, and three teaspoonfuls of salt. Put one-
half the meat of the erabs and all of the elaws into a stewpan.
Add the spice, vegetables, herbs, and half the stock, and place
the pan where its contents will simmer gently for forty min-
utes. Ten minutes later put the bread and the remaining
stock into another stewpan, and set the pan where its contents
will simmer gently for thirty minutes. When the first mix-
ture has cooked for the proper period, strain it over that in the
second stewpan. Mix all these ingredients thoronghly and rub
throngh a fine sieve. Return to the fire and add butter and
flour which have been rubbed together. Cook five minutes
longer and add the cream heated in a double boiler, the re-
mainder of the crab meat, salt and pepper. Let the soup boil
up once and serve. If one choose, one tablespoonful of brandy
and three of Sherry may be added after the bisque is taken
from the stove.

Crab Bisque

Twelve large, hard-shell crabs boiled in salted water. The
female crab, known by the light red claws and large flap, is the
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best. Drain, remove the large shell, but save the creamy part
that stigks to it. Put this with the coral that is in the crab,
pound fine with four ounces of butter and the yolks of four eggs,
and rub through a sieve. Pare off the flaps and gills, wash
off the sand, and pound what iz left of the crab to a puree.
Chop a medium-sized onion, put it in a saucepan with four
ounces of butter, fry a minute or two, then add one pound of
steeped and pressed white of bread and the ecrab purée. Stir
the whole to a paste and gradually stir in one-hall pint Catuwbha
wine and enough white Lroth to make it of the right consist-
ency. Add a bouquet and boil all for one-half hour. Rub
through a fine hair sieve, stir and boil again, Add the pre-
pared egg yolks, white pepper and a pinch of eayenne, one-half
pint boiling cream. Mix well without boiling and pour into a
tureen. 1f possible, serve with small boiled oyster crabs sepa-
rately on a plate.

Gumbo of Craba

Take eight large, soft-shell crabs, clean them, and pare off
the small legs, flaps, and gills which are spongy and generally
sandy, Wash, drain well, and cut each erab in about eight
pieces. Put in a saucepan two ounces butter, two chopped
shallots, and two ounces of ham eut very small. Fry a little,
addd one-half pint of white wine, five pints of white broth, salt,
pepper, one bunch of parsley tied up with one bay leaf, one sprig
of thyme, one clove of garlic, two cloves, one-half a green pep-
per without the seeds and eut small, and finally the erabs.
Cover, and boil slowly for one hour. Remove the parsley,
skim the fat, and ndd six tablespoonfuls of gumbo powder.
Drop the powder by the left hand quite a distance from the
liquid, all the time stirring with the right hand. This pre-
vents it from getting lumpy. Season highly, pour into a
soup tureen, and serve with plain boiled rice on a separate
ilish.
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Lobster Bisque

Cover two lobsters weighing about one and one-hdlf pounds
each with boiling water. Add one tablespoonful of salt, one
head of celery, one small bouguet, half an onion, and six whole
peppers. Cook until the lobsters’ claws can easily be pulled
apart—it will probably take twenty minutes, When cool
enough to handle, cut the lobster down the back and remove
the meat from the body and the claws. Save the coral and the
green fat. Put back all the tough part with the small claws
and shells, and cook them for twenty minotes in the same
liguor. The liqguor must be considerably reduced. Dry the
coral, then rub it through o sieve. In a saucepan mix one table-
spoonful of butter with one ounce of flour. When it comes to
a hoil, stir in one quart of hot milk. Let this come to a bioil.
Then add one pint of the lobster broth. This must come to a
boil. Then senson with salt and white pepper. Stir in the
gifted coral emongh to give the liquid a bright pink color.
Place the green fat and the lobster meat cut in fine pieces in a
tureen, pour the hot mixture over them, and serve very hot.

Budden Call Soup

While one quart of milk is heating in a double boiler, place
a tablespoon of butter in a stewpun till it boils, —but does not
brown, —add two tablespoons of flour, and when that is well
mixed in, one teaspoon each of salt and celery salt, and a salt-
spoon of white pepper. Add this hot thickening to the milk.
Take a emall can of salmon, remove the bone and skim, mince
fine, and add to the heated and thickened milk. Boil up and
serve at once.

Purée of Asparagus

Have at hand two bunches of asparagus, three ounces of
flour, three ounces of butter, two seant quarts of white broth,
one quart of milk and seasoning. Break the asparagus tops off
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as far down as possible. Wash them and then boil in salted
water. Drain immediately. Melt three ounces of butter in a
stewpan, stir over a brisk fire for five minutes, add three ounces
of flour, mix thoroughly, and then add two quarts of white
broth and a quart of boiled milk, salt, white pepper, a dash of
grated nutmeg, and a half teaspoonful of sugar. Stir constantly
and let the mixture boil for ten minutes. Rub through a purée
sieve. Pour in saucepan and let it come to a boil. If too
thiclk, add more milk ; stir in alittle butter. Serve with squares
of fried bread in separate dish.

Asparagus Soup

Boil one quark of asparagus cut in ineh lengths in one quart
of water till tender. Rub through a colander and return it
to the water in which it was boiled. Ileat one pint of milk
and pour it over one tablespoon of butter and one of flour
well beaten together. DBoil and then add to the asparagus.
Pour in & tureen in which croitons have been placed, and

BRI'Vea.
Purée of Barley

Boil for an hour barley with broth enough to cover it.
When it is quite softened, put the barley through a siove, thin
with broth or stock, season with salt and pepper, and serve hot
with toast sippets or croiitons.

For this ehicken broth may be used, or a broth or stock of
mutton or beef,

Cream of Barley

Boil slowly for four or five hours half a pint of barley, with
an onion in a quart and a half of chicken broth. Put through
a purée sieve, add a pint of eream or rich milk, beil up, set
back on the range, add the beaten yolks of four eggs thinned
with a little milk, and serve with croiitons.
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Barley Soup
Boil in water for half an hour half a pound of pearl barley.
Place this barley in two quarte of chicken, beef, or mutton
broth, add half @ pint of dice made from turnip, earrots, and
other vegetables, and boil gently for an hour or two. BSeason
with salt and pepper, and when you serve, add a few green peas
or a little sliced celery.

Cream of Pearl Barley

After washing half n pound of pearl barley most thoroughly,
set it to cook in o quart of veal stock, and let it cook slowly at
the Lack of the range for four or five hours. Divide the cooked
barley in half, put one-half through a purée sieve and add to
the other uncrushed half. Stir in a pint of boiling cream, sea-
son to taste, and serve with sippets or croiitons.

Bean Boup

Boil one pint of small white beans in one quart of water
and one teaspoon of soda for five minutes, Pour off the boil-
ing water and put the beans through cold water till the skins
comg off., Throw away the skins., Dut the beans again in
fresh cold water and boil till very soft. Add two quarts of
rich milk, salt, pepper, and butter to taste; afterwnrd let the
soup boil up a couple of times before serving. The soft part of
the bean is of course broken up in the boiling and forms the
thickening and gives the flavor to the soup.

Black Bean Soup

Take three pints of black beans and soak them over night.
Put them to boil early in the moring with two pounds of beef,
one grated carrot, two onions, and six quarts of water. Boil
until the beans arve soft. Then put in twelve whole cloves.
Strain through n fine sieve, being careful to get all the pulp
through, Heat the mixture thoroughly, and add the juice of



HE S MRS. SEELY'S COOK BOOK

two lemons, three hard-boiled eggs cut in slices, one lemon cut
in glices, a dash of red pepper, and Sherry wine to taste. Serve
very hot. After straining, shpuld the soup be too thick, add a
little boiling water,

Purée of Lima Beans

Place one quart of Lima beans in a sancepan with salted
boiling water, ene onion with a clove stuck in it, a small piece
of carrot, a bouguet, and one ounce of butter. DBoil briskly
until soft, drain in a colunder, and save the liguid, Remove
the onion, earrot, and bonquet, and pound the beans in a mor-
tar, then mix with the liquid and enough white broth to make
the desived quantity of soup. Rub through a purée sieve.
Stir it over the fire until it comes to a boil, skim, and scason to
taste. Add two ounces of butter. When thoroughly mixed,
serve with small pieces of fried bread.

Beet Soup, or Barszos

Make a strong bouillon by stewing marrow bones and soup
meats. Cook Dbeets until they are delicate and tender, then
slice them to make circles, and cut the circles in little fingers.

This soup is often prescribed in Europe as extremely nour-
ishing and strengthening.

Cauliflower Boup

Have one quart of clear white broth, free from grease, and
one tablespoonful of finely chopped onion. Let them come to
a boil. Rub one cupful of boiled cauliflower through a sieve,
and add to the broth. Let one pint of milk come to a boil
and stir that in. Season with salt and white pepper. If not
thick and creamy, add a little flour blended with water. Then
add one tablespoonful of butter, and one cupful of cooked
cauliflower, in little branches. Stir in a tablespoonful of finely
chopped parsley and serve very hot.
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Chestonut Boup

Boil two pounds of French chestnuts until they arb tender.
Remove the shells and peel thém. BSet aside twelve whole
ones. The rest must be put into a mortar, pounded, and then
rubbed through a sieve, Mix this purée with enongh con-
gomimné and cream —half of each ingredient — to make a rich
cream soup. Season with salt and a little white pepper. Stir
over the fire and seald thoronghly, but do not let it boil. Just
before serving, cut the twelve chestnuts up in small pieces —
each chestuut in five pieces—and stir in the soup. Serve
very hot,

Corn Soup

Cook in a double boiler with three cups of milk for fifteen
minutes the pulp cut and scraped from six ears of fresh corn.
Cook the cobs in one-half pint of water. Stir one cup of
eream sauce into the milk and pulp. Rub the pulp, ete.,
through the strainer, diluting it with the cob water. Heat
aguin and season with paprika. If too thick, add more milk.

Cucumber Boup

Take six good-sized cucumbers, peel them and remove all
the sceds, cut them in small pieces, and fry in melted butter
until tender. Then rub them through a purée sieve. Place in
a saucepan two quarts of white broth and the cucumber purée.
Heat thoroughly and add one-half pint eream mixed with the
yolks of four eggs. Stir over the fire until it becomes the
desired consistency. Do not let it boil.

Egg Boup
Fry three sliced onions in a little butter until they are a
light brown. Then pour in three pints of water and boil
without a cover uutil the onions are tender. Remove the
onions, which you may put through a sieve, and return to the
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pot or leave out altogether. To the boiling liquid add a tea-
spoon of salt, a little pepper and sugar, and a teacup of milk,
into which you have beaten smooth a tablespoon of flour.
After the soup has thickened, take off the fire and add slowly,
and one at a time, the yolks of four eggs. Pour over dice of
bread fried, or merely plain toast, and send to the table hot.

Mushroom Soup

Have at hand two pounds of good-sized fresh mushrooms.
Select twelve of them and set aside. Chop the rest and fry in
melted butter. You can tell when they are done, for then the
butter will be oily. Stir in two tublespoonfuls of flour. When
thoroughly mixed, add one pint of milk, and one pint of cream,
und one cup of consommé. Cook slowly for fifteen minutes.
Rub the soup through a colander, then strain through a cheese
cloth. Season with salt and white pepper. Heat thoroughly,
and serve,

COream of Celery

Cut twelve stalks of celery in small pieces, and boil with
half an onion and o blade of mace in three pints of water for
half an hour. Pudt through a purée sieve, add a pint of milk,
salt and pepper to taste, and a heaping tablespoon of bmiter
mixed with a tablespoon of flour, Bring the mixture to a boil,
add a cup of cream, and serve at onee.

Cream of Cheesa

Bring to a boiling-point two cups of milk, two cups of
white stock, and one onion. Take out the onion and thicken
the liquid with one tablespoon of butter and flour rubbed
together till emooth. Add salt and pepper to taste, stir in a
full half cup of grated cheese, add an egg beaten light, and
serve at once. A small pinch of soda in the milk Lefore the
cheese ig added may prevent any separation,
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Cream of Corn

Add a quart and a half of wajer to each quart of (lbom, cut
fresh from the cob, or if that cannot be had, to each quart of
canned corn.  Boil until the kernels are tender and then add
two ounces of butter which has been beaten into one tablespoon
of flonr, Add fifteen or twenty more minutes to the boiling,
season to taste, stir in a cup of cream, either plain or whipped,
as preferred, and serve with floating crofitons.

Cream of Onion

Peel and slice a dozen small white onions and fry them a
light Lbrown in a tablespoon of butter. Have ready in a double
hoiler a pint of water, a quart of milk, a saltspoon of salt and
white pepper, o pinch of mace, and a double pinch of sugar. To
this add the fried onions, cook slowly half an hour, and strain
through a purée sieve. Add the yolks of three well-beaten eggs
and a cupful of cream and serve at once.

Potato Oream Soup

Peel and boil six large potatoes. Masl them through a
colander, add one quart of milk and one pint of cream, salt and
white pepper to taste, and a piece of butter the size of an egg.
Strain through a fine sieve. Pour into the tureen and sprinkle
with very fine chopped parsley. Slice bread about half an inch
thick, eut in strips about half an ineh wide and three inches
long. Arrange in frying basket, plunge in hot fat, and fry until
light brown. Drain on brown paper, arrange on separate dish,
and serve with the above.

Cream of Rica

Wash and parboil one pound of rice. Drain and cook
thoroughly with two quarts of chicken or veal broth, then b
it through a purée sieve. Dilute with more broth, if necessary,
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until it is the desired consistency. Stir over the fire until it
comes to a boil, skim, and season to taste. Just before serving,
gtir in one pint of boiling cream and two ounces of butter.
Mix thoroughly. Add one pint of small green asparagus tops
and serve.

Cream of Bpinach

Wash and boil half a peck of spinach in salted water, Drain
and chop very fine. Put in a stewpan with two ounces of butter,
salt, peppoer, and a little grated nutmeg.  Stir over the fire until
the moisture is almost evaporated, stir in one onnce and a half
of four and three pints of boiled milk, When the mixture has
boiled for n minate, remove from the fire, 1ub it twice through
a fine sieve, and return to the pan. Stir and heat it well without
boiling it. Add a little more butter and half a cup of cream.
Serve with fried bread crumbs,

Oatmeal Boup

Boil together for an Liour and a half enongh oatmeal to make
the water slightly thick or viseid. Add a lump of butter,
enough sugar to sweeten slightly, a little wine, and drop in a bit
of lemon peel. A good pineh of salt also should not be for-
gotten. After the boiling strain through u sieve, boil up again,
add eream and the beaten yolks of eggs to your taste, and serve
with toast sippets.

Bplit Pea Boup

In buying dried or split peas, be sure that they are not old
and worm-eaten. Wash a pint of them elean and socak them
over night in plenty of cold water, Put them on to boil with
five pints of cold water and boil them till tender. Add, when
the peus are tender, a conple of onions, or more if you wish, a
couple of fine carrots grated, and a turnip or two sliced, if
your taste so direets. These vegetables should be Lrowned
in butter before going to the peas. Add also pepper and salt
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to taste. Stew all gently together till the vegetables will go
through a sieve. After straining in this way put the soup
back to boil and serve after a fow minutes' boiling with hLalf
a dozen croutons floating in cach plate. The hock of o ham
or a piece of pork may be cooked with the peas for flavoring.

Saratoga Boup

Warm and strain one can of tomatoes, add bulf a eup of raw
gago. DBoil until the sago is clear.  Add one pint of consommeé.
Salt and pepper to taste.  If desired, a little Worcestershire may
be added.

Tomato S8oup

Heat and strain one can of tomatoes and add one quart of
stock. BStir in one teaspoonful of corn-starch which has been
blended in o little water. Stir constantly over the fire until
just ready to boil. Season with salt, a little Worcestershire,
und also a little mushroom catsup.

Tomato Cream Soup

Melt one good-sized lump of butter, stir in two tablespoon-
fuls of flour. When mixed, add one pint of milk and one pint
of eream. Let it boil.  Seald one cun of tomatoes, struin, and
add to the soup a little at a time so it will not curdle the milk
and eream. Add a very small pinch of sugar, season to taste.
Strain through a wet cheese-cloth and serve very hot.

Tomato Soup

Empty one quart jar of tomatoes into an agate saucepan
and add one pint of cold water. Stand the mixture over a
quick fire. Next, mix together in another saueepan one heap-
ing tablespoonful of butter and two tablespoonfuls of flour.
When the tomatoes reaclh the boiling leat, pour them over the
flour and butter in the other saucepan, stirring constantly to
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keep it from lumping. Set the saucepan on the stove and
season the mixture with a little grated onion, one heaping tea-
spoonful of salt, and a little plack pepper. Let the soup boil
very slowly for half an hour. Then press it through a purée
gieve, Stand it baek on the fire, add one teaspoonful of soda,
and after a minute add one pint of rich cream. Let it boil one
minute and then serve.

Tomato Boup Maigre

Fry to a good brown a sliced onion, — this in the bottom of
a soup pot,—and over it pour a can of tomatoes, which have
been well chopped, and two cups of boiling water. When the
tomatoes are covked tender, rub them through a colander, put
the soup in the kettle, add a cup of boiled rvice, thicken with a
tablespoon of butter, rubbed smooth with the same amount of
flour, boil up, and serve.

Borrel Boup

Muke a good strong bouillon, using marrow bones and bone
meat preferably.  1laving carelolly washed the sorrel leaves,
chop them very fine, and cook till tender in u little of the
Bouillon. Add to them rich eream in the proporlion of a
tablespoon or two for each plate, bring to a beil, pour into the
bouillon, and serve.

Sometimes hard-boiled eggs are served with this soup. The
eggs are cut in halves, fried in butter, and two halves laid in
cach soup plate.



CHAPTER V
FISH, OYSTERS, LOBSTERS, TERRAPIN

Court Bouillon for all Sortas of Fresh Water Fish

Oxe pint of water, one quart of white wine, one tablespoon-
ful of butter, a bunch of parsley, o few young onions, one elove
of garlic, a bunch of thyme, one bay leaf, one carrot, and a
blade of mace. Boil the fish in this bouillon, which will do
for use several times. Any kind of fish, such as salmon, trout,
pompano, sheepshead, earp, may be boiled in this way. Lol-
ster boiled in court bouillon is very fine.

Fish Forcemeat

Take one pound of raw fish, —halibut, cod, pompano.
Mortar it well and put it through a purée sieve. Weigh it;
there should be four ounces, good weight. Tlen add the beaten
white of one egg. Sct in a cool place. Melt one tablespoon-
ful of butter with one of flour. When they come to a boil,
add one cup milk, the yolk of one egg, one tablespoonful
cream. Season to taste. Cook until it thickens and is smooth,
remove, and when cold add to your fish.

Fish Forcemeat

Take two ounces of fish free from skin, put in a mortar
with two ounces of fresh butter, one ounce of bread crumbs,
the yolks of two eggs boiled hard, and a little shallot, grated
lemon peel, and minced parsley. Pound together till quite
smooth, mix with salt, pepper, and the yolk and white of an
egm, and it is ready for use.

101
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Veal Porcemaat for Fish

Soak four ounces of stale bread in water, squeeze it dry,
and mix with four ounces of finely chopped cooked veal and
two ounces of finely chopped salt pork snd one tablespoonful
of butter. Pound all in a mortar, then rub throngh a purée
sieve, and add the following : the juice of half a lemon, half
a teaspoonful of powdered thyme, half a teaspoonful of sweet
marjoram, a little ground maee, a little salt and white pepper,
and a well-beaten egg.  This may be made in larger or smaller
quantitics, according to the size und number of the fish to be
stuffad.

Baked Bass

Wash and clean a fresh bass for baking, leaving on the
head., Siuff the fish with the following mixture: two and
ong-half cups of fine bread erumls, one cup of butter, the rind
of u quarter of a lemon chopped very fine, two or three sprigs
of parsley chopped fine, and a little sweet marjoram. Season
to taste with salt and white pepper. Mix two well-beaten
eggs with a little water, and add to the mixture. When the
fish is well stuffed, sew np the opening. Score it on each side,
and in the spaces place very thin slices of salt pork. Place it
in a pan with a little stock, and bake in a moderate oven.
Baste it frequently with the stock and a little seasoning.
When thoroughly cooked, carefully place it on a hot dish.

To the gravy which is left in the pan, add a little tomato
sauce. Stir on the top of the range until it comes to a beil.
Strain and serve in n separate dish. Garnish the fish plate with
parsley and thin slices of lemon.

Palmettes of Striped Basa

Cut out six heart-shaped fillets from the thickest part of the
bass. Season with pepper, salt, and the juice of half a lemon.
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Put under a press for one-half hour. Cook in clarified butter
for ten minutes until a delicate brown. Make a forcgmeat (the
game as for fillet of pompano). Color the forcemeat pink and
green, also have some white. Pour in three pastry bags. On
the outside of each palmette put a pink border, on the inside
all white with a small heart shape of green on the top. Set
them away to got chilled. Have six pieces of heart-shaped oiled
paper. Wrap up each palmette in one. Place them in a tin
pan, set the pan over another which is half filled with water.
Cook in the oven until the forcemeat is done, or from twenty
to twenty-five minutes. Serve on corn-starch croustade and
with Hollandaise sauce.

Corn-starch Croustade

Place one pint of milk in a saucepan over the fire, and when
it boils add two beaping tablespoons of corn-starch, which has
been dissolved in a little cold water, and one-half teaspoonful
galt. When the mixture has eooked five minutes, add the white
of an egg.  Wet a mould about three-fourths or one inch deep
of the desired shape and pour in the mixture. While hot it
may be colored pink or green. Set away to cool.

Baked Bluefish

Select a nice large bluefish, clean, and prepare it for baking.
Wash it in salted water, and after drying it thoroughly, stuff
it with veal foreement for fish, or else with bread forcemeat, to
which a few eapers have been added. Sew up the opening and
rub the fish all over with salt. Then, having put small pieces
of butter over it, place it in o large pan with enough water to
cover the bottom, and bake in a hot oven for forty-five or fifty
minutes. After it begins to bake, sprinkle it with a little salt
and pepper. Baste it often with the liquid in the pan and a
little melted butter. When it is cooked and & nice color, remove
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carefully to a hot plate. Do not break it. Serve with a brown
sauce, or any desired sauce poured round the fish as a garnish,
or serve it in a separate dish.

Blices of Cod & la Sevilla

Wash and dry one-half pound of Carolina rice, fry it in hot
olive oil, drain on a sieve, and then put it in a stewpan with
some pieces of fresh cod eut in picces about four inches square,
and which have been fried in olive oil anl drained. Cut a
Spanish onion in very thin slices, and also fry the slices in oil.
Mix them with six ripe tomatoes from which the skins and seeds
have been removed. Cook the onion and tomato slowly for five
minutes, then pour it over the fish and rice. Season with a
little cayenune, salt, and lemon juice. Moisten with one pint of
white broth, place a buttered paper on top, cover with the lid
of the pan, and place in the oven to buke. In about hulf an
hour the fish and rice will be done. Remove the pieces of fish
and with a wooden spoon stir the rice over the fire in order to
mix it with the seasoning. Arrange the rice on a dish and
place the pieces of codfish on it. Garnish with tomato sauce
or mussel sauce. *

Bhredded Cod baked with Cream Bauce

Boil four or five pounds of fresh eod. When cooked, drain
and shred in fine pieces and set away to cool. Make the fol-
lowing sauce for a five-pound picce of fish. Boil one quart of
milk with one onion and a little finely chopped parsley. Set it
aside. Mix one cup of butter with enough flour to absorb it.
Add this to the milk and boil until it is the consistency of
custard. Season with a dash of cayenne and salt to taste. Put
a layer of shredded fish in a baking dish, cover with a layer of
sauce, then a layer of fish, and so on until the dish is filled.
Have the last layer of crenm. Cover with fine bread crumbs.
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Sprinkle with pieces of butter and bake in the oven until the
top is a nice brown. Small boiled potato balls covgred with
cream sauce should be served with this.

Baked Cod

Select a fresh cod, cut off the head and fins, draw, wash, and
split it down the belly. Remove the bone from the thick part
only, and make small lengthwise incisions in the skin in order
to prevent the fish from curling while it is cooking. Put it to
soak for three hours in a dressing made as follows : salt, white
pepper, a little Worcestershire sauce, and some sweet oil.  Drain
and place in a pan. Baste it with melted butter and sprinkle
with fine bread crumbs. Moisten with two glasses of white
wine and one pint of oyster liquor. Bake in a slow oven and
then cover with a buttered paper and bake a light brown in a
moderate oven. Drain and thicken the liquid with a little floar
kneaded with butter, add some lemon juice and finely chopped
parsley. Pour this round the fish and serve. :

Baked Cod's Head -

Wash and theroughly clean a cod’s head. Stuff the gills
with veal forcemeat. Place the head in a pan, season with salt,
white pepper, and a little chopped parsley. Mix one pint of
stock, a scant pint of Sherry wine, and a little tomato catsup,
and pour into the pan. Cover the fish with buttered paper and
bake in a moderate oven. The fish must be well basted while
it is cooking, When the head is nearly cooked, sprinkle it with
fine bread crumbs. The average sized head should bake in one
hour and a quarter. Mix the liquor in the pan with two gills
of brown sauce, strain it, and add two ounces of butter and a
little lemon juice. Boil for four minutes and then pour over
the fish or serve in separate dish. f
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Codflsh & la Mode

Take ;.rna teacup of salt codfish picked nup fine, two teacups
of mashed potatoes, one pint of cream or milk. Mix them well
together and then add two eggs well beaten. Stir them in
thoroughly and then add a half cup of butter, and salt and
pepper to taste. Put in a baking dish and bake twenty or
thirty minutes.

Colonial Codfish Pie, with Orust

Line a deep baking dish with a biscuit erust. To make the
crust, sift together four cups of flour, one heaping teaspoon of
soda, and two teaspoons of eream of tartar (or in place of these
three heaping teaspoons of baking powder), and one teaspoon of
gult. In this rub one-half & cup of shortening and about a pint
of milk, that is, enough to make a medium soft dough. Inrolling
out the upper crust spread butter on twiee and fold and roll out.

Take a pint of picked-up salt codfish, cover it with boiling
water, let it stand two minutes and drain. Pour on more water
and, after it has stood, drain dry. Upon the crust of your bak-
ing dish put a layer of this codfish, sprinkle it with Liread
crumbs, pepper (a little salt if you find the fish fresh), small
pieces of butter, and some cream sauce (made by thickening one
pint of boiling milk with two teaspoons of flour and seasoning
with salt and pepper). Break over the fish bread crumbs and
seasoning, three or four eggs, carcfully preserving the yolks.
Repeat these layers, — codfish, bread crumbs, cream sauce, and
eggs, — put on the top crust, eut a few holes in the centre to let
out the steam, and bake till the crust is a delicate brown.

Codflsh Balls

Trim and soak a piece of salt codfish in cold water for six
or seven hours, and during that time change the water two or
three times. Shred it. Should it be too salt after shredding,
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freshen it by frequent changes of cold water. There should be
one quart bowl of the shredded fish. Cover it with water and let
it simmer gently until tender, It will not take very long.
Should you boil it too much, you might harden it. Have ready
six good-sized, fresh-boiled potatocs, and mash them while hot.
Have the fish drained, pounded, and rubbed through a sieve,
and mix with the potatoes and threc well-beaten eggs. Season
to taste with sslt — if necessary —and white pepper, also a
small lump of butter. Drop by the tabilespoonful into a pan of
boiling hot lard snd fry until a delicate brown. Drain on
brown paper and serve very hot.
Maigre Fish Pis

Have ready plenty of salt codfish boiled and free from bones
and skin. Have ready also four hard-boiled eggs and four
onions. Peal and slice the egps and onions very thin. Line the
bottom of a deep pie dish with fish forcemeat or a layer of boiled
potatoes sliced thin, On this put a layer of onions, then a
layer of fish, then of eggs, and so on till the dish is full. Season
each layer with a little pepper, and pour over the layers a gill
of water containing a teaspoon of made mustard, a teaspoon of
the essence of anchovy, and a little mushroom catsup. Break
in small bits over the top an ounce of fresh Lutter. Cover all
with a puff paste and bake one hour. For this dish fresh fish
may be used by adding a little salt.

Balt Mackersel

Soak salt mackerel about forty-eight hours, changing the
water onee, then put it in a pan, cover with eream or the richest
milk. Put in the oven and coock until eream is brown.

Pompano Fillets & la Duchesse

Cut fillets —as many as you wish — from a nice pompano.
Put them on a platter and season with half a teaspoon of salt,
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one-fourth a teaspoon of pepper, and the juice of half an onion.
Rub the fsh well with the pepper and salt. Squeeze the onion
juice over the fillets through p fine eloth, and let them stand
one hour. Wipe dry. Put some fish forcemeat in a tube, and
in fanciful forms press it over the fillets. Put a star cut from
a trufle on top of each. Wrap each in piece of oiled paper.
Place them in & tin pan, set the pan over another which is
half filled with water. Bake in the oven until the forcemeat
is done, or from twenty to twenty-five minutes. Serve with
duchesse sauce.

Stuffed Pompaeno with Lobster

Select a fresh pompano, clean and wash it, and having re-
moved the head and tail, reserve them for future use. Split
the fish as for broiling and remove the bone. Boil a small
lobster weighing about one and a half pounds. When cool
remove the meat, saving the coral. Pound the meat in o mor-
tar and rub it through a purée sieve. Mix it with a small cup
of eream sauce, two well-beaten eggs, one tablespoonful of
flour. Season with salt, white pepper, and if desired a dash
of nutmeg. Lastly, stir in a small cup of eream and a table-
spoonful of Sherry. Mix thoroughly. Lay the split pompano
in a pan, skin side down, and on each half smoothly spread the
lobster forcement. Garnish the fish with trufiles cut in fancy
shapes, finely chopped truffles, hard-boiled eggs, — the whites
and yolks chopped separately, —and the coral of the lobster
cut in strips. Pour a little salted water in the pan, cover the
fish with buttered paper, and steam in hot oven for half an
hour. When done, place on a hot dish on a bed of green
celery eut in strips like grass. Decorate the head and tail
and replace on fish. Put a few shrimps around the dish, on the
celery, and serve with a shrimp sance.  Bass may be served in
this way. The fish, when prettily garnished, is very pleasing
at serving time.
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Boiled Red BEnapper

Clean and scale a fresh red spapper which will weigh about
five or six pounds. Wash it in cold water. Have as much
water in the kettle as will cover your fish. Add vinegar, salt,
and lemon juice. To four quarts of water add one and a half
tablespoons of lemon juice, two fablespoons of salt, and one
tablespoon of vinegar. When the water comes to a boil, push
it to the back of the range. Add a pint of cold water, then
put your fish in and move the kettle to the front. Just as
soon as the water comes to a boil, place the kettle where the
contents will just bubble. Let it cook in this way for half an
hour. When cooked, drain thoroughly and serve with Hollan-
daise or any sauce suituble for the fish.

Baked Red Bnapper, with Forcemeat

Select a red snapper weighing about five pounds. Cut off
the fins, seale it, and prepare it for baking. Stuff it with the
following mixture : One pint of medium-sized oysters, chopped
very fine, one-half cup of powdered eracker crumbs, one gener-
ous tablespoonful of butter, one-quarter of a teaspoonful of
white pepper, one-half teaspoonful of onion juice, one teaspoon-
ful of salt, and one teaspoonful of finely chopped parsley. Mix
togethor thoroughly. Rul the fish inside and out with one
tabilespoonful of salt. When it is stuffed, sew up the opening
and place it on a buttered sheet of tin. Place the tin in a pan
with about a pint of boiling water and bake in hot oven for
about one hour.

Have the following sauce prepared to baste the fish with :
Heat two tablespoonfuls of butter, then add two tablespoonfuls
of flour.  Stir until it is brown. Then gradually add one pint
of cold water. Let this boil for five minutes and keep it hot.
Pour about onc-quarter of this sauce over the fish. Dredge
it with salt, pepper, and a little flour. Kepeat this in ten
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minutes, and twice after with an interval of fifteen minutes.
Renew the water in the pan each time the fish is basted. Serve
with a Madeira sauce or any s'mple sauce.

Broiled S8almon

Select as many slices of salmon as required. Sprinkle with
a little chopped parsley and mixed herbs, salt and pepper, and
gome olive oil. Let the slices soak for one hour, turning ocea-
sionally so the fish will absorh the seasoning. Arrange on a
well-greased gridiron and broil- over a clenr five. Baste ocea-
sionally with the oil seasoning which is left. When nicely
browned and thoroughly cooked, place on a hot dish, and
garnish with parsley and slices of lemon. Serve a white sauce
in o separate dish.

Balmon Cutlets

Cut two or three pounds of cold boeiled salmon in very
small picces. Mix some boiled lobster coral and half an
ounce of butter, pound in a mortar, and rub through a hair
sieve. Place one gill of milk in a suucepun with one ounce
of butter and one ounce of flour which have been ereamed
together. Stir over the fire until it becomes thick and does
not stick to the sides of the pan. Then stir in the salmon,
coral, & dash of cayenne pepper, salt, and lemon juice to taste.
Remove from the fire. When cold, shape the mixture into
cutlets, brush them with beaten egg, roll in fine bread erumbs,
and fry until & niee brown in hot fat. Drain on hot paper.
Serve on a hot dish garnished with fried parsley. Serve lobster
sauce separately.

Baked Balmon

Take four salmon steaks weighing one pound each. Place
in a buttered saucepan with one pint white wine, one pint
white broth, white pepper, salt, a little grated nutmeg, a bunch
of parsley with a few whole spices or herbs wrapped in it, and
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two ounces of butter. Let it come to a boil, then cover und
gimmer for one-lhalf hour. Drain the fish and remove the
bunch of parsley. Thicken the Jliquid with one ounce of flour
which has been coolked in butter. Boil ten minutes, then mix
with the yolks of four eggs and some chopped parsley. Spread
a thin layer of thick mashed potatoes in an oval buking dish,
well buttered. Remove the bone and skin from the steaks and
place them one overlapping the other on the potatoes. Fill
with more potatoes, smooth nicely, and pour the sauce over all.
Sprinkle with bread erumbs and little pieces of butter over
the top. Bake until a light brown, in a moderate oven, about
twenty minutes. Serve in the buking dish.

Fillets of Balmon & la Vénitienne

Take the fillets from a four-pound tail-piece of salmon.
Remove the skin and cut each one in four long pieces. Flatten
und trim evenly. Fasten fine strips of larding pork on one
side, season with salt, white pepper, and a little lemon juice,
and place the larded side up in a buttered pan. Moisten with
half a pint of white wine, and cover with a sheet of buttered
paper with a small hole in the centre. The steam must have
vent, else the surface will not glaze. Cook in the oven ubout
forty minutes, basting frequently with the liquid in order to
have the glaze a nice color. Drain and dish the fillets in a
circle with alternate heart-shaped slices of bread fried in but-
ter. Thicken two ladlefuls of broth with one ounce of flour
kneaded in butter. Stir and beil a few minutes. Add two
ounces of butier, a litile lemon juice, and chopped parsley.
Mix well and pour in eentre of dish.

Balmon Mousse 4 la Martinot

Have a slice of raw salmon, scrape so it will be free from
sinews, put it in a mortar and pound to a pulp, and put through
a fine purée sieve. Then weigh it. There should be eight
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ounces, good weight. Place in a bowl and gradually add the
beaten white of two cggs, stirring constantly with a wooden
pestle. Make a sauce of the following: One tablespoonful
melted butter, one tablespoonful flour. Let them come to a
boil. Add one cupful milk, two tablespoonfuls of mushroom
liquor, one-half teaspoonful of salt, one-fourth teaspoonful of
white pepper, a pinch of cayenne, and juice of one onion.
Coolk all together five minutes, add the yolks of three eggs and
two tablespoons of cream. Do not let the sauce boil after the
yolks have been added. When the sauce commences to thicken,
remove and set away to cool. When cold, add it to the fish.
Rub all well together and put on ice for half an hour. Then
add half a pint of whipped eream. Butter your mould, decorate
it with truffles. TPPut on ice to harden, so the decoration will
be firm on mould. Fill the mould with fish, giving it a few
knocks on the table to settle the forcemeat. Thirty minutes
before serving put your mould in a pan, pour hot water halfway
to mould, put a buttered paper on top, and poach in a moderate
oven until firm to the touch. When ready to serve, dip your
mould in cold water, lay the dish you are going to serve it in
on top of mould.: Turn very gently and lift off the mould.
Serve with Martinot sauce in centre or in sauce-boat.

Baked Salmon Trout

Carefully clean, wash, and thoroughly dry a fresh salmon
tront. Spread it full length, head and tail included, in o bak-
ing pan, with just enough water to keep it from scorching, If
a very large one, score the backbone, but be careful not to mar
the sides. Bake very slowly in a moderate oven, basting often
with butter and water. When it is done, remove to a hot dish.
Have ready in a sancepan a cup of cream diluted with a few
spoonfuls of hot water, and mix carefully with two tablespoons
of melted butter and a little finely chopped parsley. Heat this
in & pan with boiling water underneath it. Add the gravy
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from the pan the fish was cooked in. Boil up once to thicken.
Pour this sauce avound the trout or serve in u separase dish.
Garnish the fish with sprigs of parsley. The fish should have
almost the same colored spots as when uncooked. If necessary,
season with a little salt.

Broiled Shad & 1'Abbé with Herb Sauce

Get one large roe shad and an extra shad roe. Prepare the
fish for broiling, taking the roe and keeping it with the other
until wanted. Remove the bone of the fish, clean nicely, wash
and wipe dry, Mauake small incisions on both sides of the fish
and soak it for one hour in a dish with salt, pepper, olive
oil, and lemon juice. Sce that it sonks on both sides. Drain,
sprinkle with bread erumbs, and broil slowly for one-half hour.
See that your broiler is well greased. Make cight pieces out
of your roes and also have eight large oysters. Dip them in
Leaten egg and roll in bread erumbs and fry in Lot fat until a
nice brown. Dish up the shad, surronnd with roes and oysters,
and serve with an herb sanee.

Herb Bauce

Place two chopped shallots in a saucepan with a little but-
ter, salt, white pepper, grated nutmeg, and a glass of white
wine. Beil until it is reduced one-half, Add lalf a pint of
veloulé sance and boil a minute. ‘Thicken with three egg
yolks and as much water as you have egg yolks, mix water
and yolks together, and stiv without boiling. Then add care-
fully four ounces of butter in small bits, stivring all the while.
Finish with chopped parsley and lemon juice.

Planked Bhad

Have a hardweod bourd about one inch and a half thick.
Split the shad as for broiling, tack it on the board, skin side

down, and roast before the fire until done. Every once in a
1



114 MRS, SEELY'S COOE LOOK

while rub it with a little butter. Before placing the shad on
the Logrd, see that the board is well seasoned and heated, else
the fish will have the flavor of the wood. When cooked, place
it on a Lot dish, season with salt und pepper, cover with small
bits of butter, and serve with lemon cut in quarters.

Baked Bhad Roa

Pare the roes of four large shad, sprinkle a baking dish with
chopped onion, parsley, and mushrooms. Add the roes, strew
over them wore onion, ete., with salt, pepper, a little nutmeg,
and small bits of butter. Moisten with a little white broth and
two glasses of white wine. Let all cook and boil in the oven,
basting oceasionally, for twenty minutes. IDrain and thicken
the liguid with one tablespoonful of flour kneaded in butter.
Pour this over the roes, sprinkle with fine brewd erumbs, put
gmall bits of butter on top, and bake in brisk oven ten minutes
longer. Press lemon juice over and serve in the baking dish.
The above is enough for eight persons.

Bhad Roes Cromeskios

Wash thoronghly in cold water the roe of a shad and
" remove the skin hanging to it. Wipe it well and cut it in
pieces of a size to wrap well in thin slices of bacon. Rub the
pieces of shad with salt and pepper. Lay them in the slices of
bucon, wrap the bacon round, and tie with fine twine. IHave
care that the bacon is not too thick. Drop cach piece in decp
Lot fat and fry a light brown. Garnish with parsley and serve
with & piquant sauce.

Roast Bhad with Bauce

Ilave a large roe shad, scale, draw by the gills, cleanse
nicely, and wipe dry., Make small crosswise incisions on both
gides. Put the fish on a dish to souk for one hour with salt,
pepper, olive oil, lemon juice, chopped parsley, chives, and
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thyme. DBe sure to turn and press it often so it will ubsorl the
geasoning. Put on the spit or on a long skewer, if to roast in the
oven, wrap in double oiled paper, juaking it secure by pressing
down a shorter skewer along ecach side and tying at each end.
Then roast before the fire, or in a moderate oven for forty min-
utes. Remove the paper, brown a nice color. FPlace on dish,
pour sauce round it, and serve.

Shad SBauce

Four shallots, chopped very fine. Put them in a saucepan
with two ounces butter and four tablespoonfuls of white wine
vinegar. Let it boil down to half the original quantity, then
add one pint velouté sauce. UDoil a little longer, add finely
chopped parsley, turragon, and about four ounces of butter in
small bits. Mix thoroughly.

Eoiled Brook Trout (hot)

Scale and prepare four large tront. Pour over them two
breakfast cups of boiling vinegar, which will turn the meat
Llue, two brealfast cups of white wine, and _enuugh wiater to
cover them. Add one onion with three cloves stuck in it, one -
carrot, half a bunch of celery, four or five bay leaves, one small
bunch of parsley, one teaspoonful of peppercorns, and salt
to suit the taste. Doil all together for fifteen minuntes in a
covered saucepan, When done remove the fish, drain them,
place them on a folded napkin spread on a dish. Garnish
with parsley. Serve with any fish sauce, or with oil or vinegar.

Boiled Brook Trout (cold)

Clean four or more small trout. Place them in a saucepan
with enough claret to cover them, Add a slice of lemon, two
whole cloves, four whole peppers, a little bit of mace, and a
heaping saltspoon of salt. Let it cook and simmer very slowly
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for three-gquarters of an hour. Remove from the fire, and
when cbld take out the fish. Place them in a dish and pour
the boiled wine over them. JServe at once.

Broiled Trout

Scale and clean a trout. Wash and dry it well. Gash it
across the back, and in the openings put some butter which has
been seasoned with finely chopped chives and parsley, a little
lemon juice, and thyme, Put the trout in a dish, scason with
a little salt and pepper and olive oil. Let it souk for about
half an hour. Remove from the dish. Sprinkle with Lread
crumbs mixed with a few chopped herbs and then arrange on
a well-greased gridiron. Broil over a clear fire for fifteen
minutes or so until it is done. Turn the gridiron often and
be sure not to burn the fish. Place on a hot dish and serve
with any desired sauce in a separaie dish.

Fried Trout, Mountain Style

Clean and wash a trout weighing a quarter or half a pound.
Dry it thoronghly. Cut some salt pork in small pieces and
place in a frying pan. When the fat is tried out, remove the
pork. Rub the inside of the fish with a little salt. When
the pork fat is very liot, place the fish in the pan. Turn it
two or three times. Serve on a very hot dish. If you have
a little fresh buotter, a little may be put on the fish, but avoid
sauces and condiments.

Baked Brook Trout, with Forcemeat

Select irout weighing a pound or more. Open them just
enough to clean them properly, removing the gills and leaving
the heads on. Wash and dry them thoroughly, and fill the
cavities with the following forcemeat: lalf a pint of lLread
crumbs soaked in a little milk, squeezed dry, and mixed with
two ounces of good butter, one saltspoon of salt, one-half a
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saltspoon of white pepper, juice of quarter of a lemon, a little
sprig of thyme, and the yoke of one raw egg. Mix thoroughly.
Sew up the openings. Place thg fish in a pan; on top of each
one place small bits of butter which have previously been
rolled in flour. Place in the oven with the backs toward the
hottest part. They should cook in twenty or thirty minutes.
Sometimes it takes longer, for it depends upon the heat of the
oven.
Filleta of Bole & la Vénitienne

Take the fillets of four soles, trim and place one-half of
them in a saucepan with some clarified butter, a little lemon
juice, white pepper, and salt. Let them simmer slowly for ten
minutes.  Simmer the other fillets without trimming them in
thesame manner. 'When they are done, drain them and set away
to eool.  Cut the untrimmed fillets into small dice. Mix them
with some thick Allemande sauce, two ounces of grated Parme-
san cheese, white pepper and salt to taste, and a dash of grated
nutmeg. Spread this preparation about one-sixth of an ineh
thick on an earthen dish, and when it has become firm eut it
into pieces about the size and shape of the fillets. Roll them
in fine biread crumbs, then in beaten egg, and then again in
bread erumbs, Just before serving warm the fillets, fry the
croquettes in hot lard, deain both on a picce of brown paper.
Arrange them in a close circle, placing alternately the cro-
quettes and the fillets. Fill the centre with small fish force-
meat balls, fried in Lot lard., Pour some Vénitienne sauce in
the centre and on the fillets and serve.

Bole Normande, with Bauce

Butter a tin very gquickly. Boil some onions in water to
remove the strong flavor, then slice them wvery thin and lay
them on the butter. Place the sole on them. Put over it
salt, pepper, and nutmeg to taste, also some chopped parsley.
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Add the juice of one lemon and as much white wine as will
cover it# Place them in a slow oven for thirty minutes. DBasie
the sole with its own liguor very often, and add more butter if
required. Serve with fried bread sippets and a sauce made
from the gravy in which the fish has been cooked.

How to make the Sauce

Melt a tablespoonful of butter in saucepan and add a table-
spoonful of flour. Strain the gravy from the pan in which the
fish has been cooked. Add a full cup of it to the butter and
flour. Let it come to a boil, then cock five minutes, Season
to taste, add one-half cup of rich cream. Serve very hot in

saunce-boat.
Fillet of Bole

Take two soles, divide them from the backbone, remove the
heads, fins, and tails. Sprinkle the inside with pepper, salt,
and the juice of half & lemon. Roll in the shape of a cork-
screw, then roll them in egg, then fresh bread crumbs, then
in egg, and bread crumbs again. Fry in hot fat and serve on
a napkin. Garnish with lemon baskets filled with Tartare
sauce and sprigs of parsley.

Fillet of Bole

Cut off the head and tail of a large flounder and set away
for future use. Cut off the fillets from the fish and bake them
in the oven for ten minutes and set them away to cool. Then
make o purée of mushrooms in the following way: Peel and
chop fine one pound of mushrooms, melt one ounce of butter, add
one ounce of flour, and let them come to a boil. Then stir in
one-half cup consommé, half a cup of eream, and the mushrooms,
and boil for five minutes. Then set the mixture away to cool.
Make a forcemeat of halibut or any kind of fish desired. Now
lay the fish fillets on a platter, cover each one with the mush-
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room purée, and then with the forcemeat. Put the head and
tail in place. Set the platter in a pan of hot water dnd bake
in & moderate oven for ten minutes. Remove carefully to a
platter, garnish with parsley, and serve with Hollandaise sauce.

Chartrense of Fish a4 la Hauraise

Take some nice fillets of sole, put them on a buttered baking
tin. Season them with salt, pepper, and a little lemon juice.
Cover them with a thick buttered paper and cook them in a
moderate oven for six or eight minutes. Then take up the
fillets and put them to press until cold. Cut them out with
a plain roumd cutter, ornament half of them with coral
(lobster’s), and the other half with tarragon and parsley and
trufile. Set the garnish with a little liquid aspic jelly. Line
the Chartreuse mould with aspic jelly and arrange the rounds
of sole all over the mould, Set this with aspic, just enough to
make the garnish firm, and in the centre place the following
mixture: —

Take about half a pint of picked shrimps or lobsters, cut
in dice shapes, two peeled tomatoes, four m‘tmlmhe bottoms
(cooked and cold), and twelve small raw oysters. Add scason-
ing and red pepper and trimmings of sole. Mix all with half
pint of liquid aspic jelly and two large tablespoonfuls of thick
Mayonnaise sauce. Stir all together on ice till it begins to set,
then pour into the mounld as directed. Let it stand an hour or
more, turn out on stand, and garnish with jelly.

Baked Sardines

Remove the skin from twelve large sardines. Put them on
a dish and heat them through. Put the oil from the sardines
in a saucepan, and when it comes to & boil, stir in one eupful
of water, then add one teaspoonful of Worcestershire sauce,
salt and pepper to taste. Remove from the fire, and stir in
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the beaten yolk of one egg, one teaspoonful of vinegar, and one
of muskard. Serve the fish very hot, with this sauce poured
over them or in a separate digh.

Broiled Bmelta

Split and elean as many smelts as are required. Select large
ones. Remove the buckbone, rub each one with olive oil, and
season with a litile salt and pepper. Grease the broiler, ar-
range the smelts on it, and broil on each side for two or three
minutes. Serve with a Béarnaise sauce.

Fried SBmelts & la Parisienne

Wash the smelts thoronghly, cut down the baek, and take the
bone out a little below the head and just above the tuil. Clean
well and ent away the fins and gills.  Dry well and flour them,
Roll them up by putting their tails in their mouths and fasten-
ing them with a litile wooden skewer. Set away in the ice-
box. Huve your oil or fat very Lhot. Fry, a few at a time,
until a niee brown. Keep in warm place until all are fried,
then let your oil ]igct very hot. Puball in your frying basket,
plunge into your hot fat. They will swell up and be a beauti-
ful brown and erisp,  Boil the number of cggs required, allow-
ing one-half for each person. Take out the yolks and put the
whites in cold water. Make a Tartare sauce. When ready to
serve, fill each half egg with Tartare sauce and put round the
fish. Put a bunch of parsley between each egg. Serve the
fish very hot.

Baked Bmelts

Line a well-buttered flat baking dish with forcemeat and
arrange the smelts on it.  Sprinkle with finely chopped parsley
and mushrooms, season with salt, pepper, and a little grated
nutmeg. Cover with velouté sance, which has one glass of
white wine mixed with it. Then sprinkle with bread erumbs
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and pieces of hutter, and bake in hot oven for twenty minutes.
When cooked sprinkle with the juice of a lemon and serve in
the baking dish.

Stuffed Smelts

Itemove the fins from two dozen large smelts. Clean them
without splitting them and stuff with a fish forcemeat—a
paper cornucopia must be used. Place the fish on a well-but-
tered dish, cover them with one pint of Italienne savce, and
bake in a hot oven for ten minutes. Squeeze some lemon juice
over them and serve in the same dish.

Bmelt Croguettes

Select as many medinm-sized fresh smelts as you desire to
serve. Clean and prepare them as you would for broiling,
removing buckbone, dry them, and set in cool place. Boil one
pound of halibut, pound it fine, then add a little Sherry, white
pepper and salt to tuste. Jeat in enough eream sauce to ena-
ble you te form the mixture into small eroqueties. Roll a
smelt around each ome, fastening it by stieking the head
through the tail. Roll in beaten egy and fine bread crumbs
and fry in hot lard. Drain on thick brown paper. Arrange a
lemon basket in the centre of a dish, around it place the smelts
and garnish border with half of the whites of hard-boiled eggs,
each filled with Tartare sauce.

Turbot & la Créme

In place of turbot cither bags or codfish will answer. Boil
with plenty of salt, remove the skin and bones, and flake it.
Boil one quart of cream, and while boiling stir in three table-
spoons of flour, perfectly gmootl, and add a bunch of parsley
and one onion. Take out both vegetables. Clarify a quarter
of a pound of butter and add to the cream after it is boiled.
Butter a deep dish, and put in first a layer of fish, then one of
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sauce, altprnating till the dish is filled, making the sauce come
on top. Strew over a layer of sifted bread crumbs and bake
one hour. Garnish the dish with chopped eggs or parsley.

Fried White-bait

Wash the fish by putting them in a colander and running
the water over them. Drain them well and soak in milk for
thirty minutes. Drain and wipe dry. Dredge with flour and
roll in erumbs. Set in ice-box until wanted. Have some hot
olive oil or clavified drippings. Put in wire basket a handfal at
a time and as soon as they rise they are done, which will be less
than one minute. Continue frying till all are done, keeping
the fried ones hot. When all are fried let the fat get very hot,
put all of them in wire basket and plunge in fat for a minute
or two. Take out, dredge with salt, and serve very hot with
Tartare sauce. Brown bread is always served with this fish.

Baked Whiteflsh

Season soms fillets of whitefish with salt and white pepper.
Dip them in beaten egg, then in bread erumbs, then in cgg,
then in bread crumbs again, and lastly in beaten egg. Heat a
good-sized lump of lard in a baking dish, add the fillets, and
bake in the oven for twenty-five minutes, Have them baked a
light brown. Drain thoroughly, serve on hot dish with fried
parsley as a garnish, and serve cream sauce with finely chopped
parsley in a separate dish.

Eels fried in Batter

Cut a large ecl weighing about two pounds in quite thick
glices. See that it is clean. Place in a busin with o little salt
and pepper and some vinegar. Let the picces soak for several
hours. They must be turned oceasionally. Drain thoroughly,
then dip in batter and fry in hot fat. 'When a niee brown, drain
on paper and serve very hot with a brown or tomato sauce.
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Baked Hel with Tartare Bauce

Skin two fat eels, each weighing about one and s half
pounds. Cut off the fins, heads, and tails. Clean them thor-
oughly and tie them together so as to shape them on a round
platter. Wrap them in a wet cloth and cook slowly in court
bouillon for fifteen minutes. Set aside and let them cool in
the liquor. Season about one pint of fine bread erumbs with
one teaspoonful of salt, one saltspoonful of pepper. Carefully
remove the cloth from the fish, wipe dry, and cover them with
the bread crumbs. Then spread them with a mixture of two
well-beaten eggs and one tablespoonful of olive oil. Sprinkle
onee more with bread crumbs. Place them in a baking pan,
Leing particular to keep the circular shape. Add two and a
half tablespoonfuls of butter. Bake in moderate oven for half
an hour. Baste them three times. Place on a circular dish.
In the centre place green peppers filled with Tartare sauce
after you have removed the core and seeds from peppers, soaked
them in cold water, drained thoroughly, and then filled them
with the sauce.

Canapés of Meat or Fish

Tonst six pieces of bread and cut them in good-sized
squares. Beat the whites of four eggs to o gtiff froth, put
them in a pastry bag, and then make a border round each piece
of toast. Bake in quick oven till light brown. Fill in the
centre with creamed fish or finely minced ereamed meat and
serve very hot.

Canapes & la Prince of Wales

Take six prawns, six fillets of anchovy, one head of white
celery, two gherkins, and two truffles. Cut all into small
square pieces about the size of a large pea. Put them into a
bowl with enough Prince of Wales sauce to season them thor-
oughly. Pour nice clear aspic jelly in the bottom of some
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chinn cases, then put in the mixture. Pour some more jelly on
the top and set it aside to jell. When wanted, unmould on
a platter which has nice whitesletiuee leaves around the edge.
Set individual moulds in the centre and garnish with chopped
aspie.
Fricasees of Oystera

Select thirty medinm-sized oysters. Ilace them in their
own liguor on the stove and let them come to a boil. Skim
them and pour in a strainer. Heat one tablespoonful of butter,
add two tablespoons of flour, mix thoroughly, and then stir in
the oyster liquor and half a pint of cream. Season with white
pepper, a dash of eayenne, and salt. Beat thoroughly the yolks
of two eggs with the juice of Lalf a lemon. Stir into the
sauce. Then add the oysters and serve very hot.

Fried Oysters

Select large oysters, clean, and parboil slightly to draw out
some of the water. Drain and dry on 4 towel. Rell in fine
bread or eracker erumbs, dip in mayonnaise dressing, then in
crumbs again. Let them stand five minutes, and if they seem
moist, dip again ih crumbs, and cook in deep hot fat for one
minute. DBeing already cooked, they only need to be thor-
oughly heated aud the crumbs browned.

Bealloped Oyaters

Clean one pint of medium-sized oysters. Moisten one tea-
eup of eracker crumbs with one-third of a cup of melted butter.
Spread one-fourth of the erumbs in a baking dish, over them
put one-half of the oysters, season with salt, white pepper, and
lgmon juice. Then spread another quarter of a cup of the
erumba, then the remaining oysiers. Season again with salt,
pepper, and lemon joice, and cover with the remaining erumbs.
Bake in quick oven until the liguor bubbles and the erumbs are
brown, ' 2
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Btuffed Oveters

Have at hand twenty-eight large oysters and some chicken
forcemeat prepared as follows:" Scrape and pound the breast of
an uncooked medium-sized fowl, then rub it through a purée
sieve. Mix one-quarter of a cup of crenm or milk with one-
eighth of a cup of fine bread crumbs. Cook them slowly until
they form a smooth paste. Then add the chicken, the white
of one egg, one tablespoonful of butter, one-half teaspoonful
of salt, & bit of white pepper. Mix all together thoroughly
and set away to cool. Dry the oysters thoroughly and season
them with salt and pepper. Roll them in bread crumbs.
Arrange the forcemeat in half as muny pieces as you have
oysters and at a corresponding size. IPlace a piece on fourteen
oysters, cover with the remuining oysters. Press them together
so they will stick. Take one whele egg and the yolk left from
the forecemeat. DBeat it well, senson with a little salt. Dip
cach oyster in the egg, then roll them in bread erumbs. Have
them well covered with egg and erumbs. Fry in hot fat until
a good color, Drain on brown paper and serve very Lot with
Madeira sauce in a scparate dish,

Broiled Owsters

Drain on o towel as many large oysters as are required.
Dip them in melted butter, then in eracker crumbs which have
been seasoned with pepper and salt. Lay them on a well-but-
tered fine broiler and broil until slightly colored.

Oryeter Croguettea

Cook slightly one quart of oysters in their own liguor.
Make a sauce as follows: ITeat two tablespoonfuls of butter,
stir in two tablespoonfuls of flour, then stir in one-half cup of
cream and some of the oyster liquor. Cook until the mixture
is a thick sauce. Season with a few drops of Sherry, salt, white
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pepper, and & dash of cayenne. Chop the oysters very fine and
add to the sauce. Set away to cool. When cold, shape into
croguettes, roll in beaten egg, then in fine bread crumbs, and
fry in hot fat. Drain on heavy brown paper. Serve with
cream sauce in a separate dish.

Oyeter Crogquettes

Boil two quarts of oysters, with a little broth, pepper, very
little ground mace, and two ounces of butter, for two minutes.
Then drain on a sieve. Cool ihem a little and save the liguor,
Then slice the oysters—do not chop them. Mix two ounces
of butter, one ounce of flour, and one tablespoonful of chopped
ghallots. Cook them until slightly browned, then add one-half
pint of the oyster liquor. Stir and boil five minutes. Then
add the beaten yolks of four eggs, the sliced oysters, a little
chopped parsiey, and a dash of red pepper. Stir constantly
and boil three minutes longer. Then stir in the juice of one
lemon and set away to cool. When cold, divide the mixturs
into pieces the size of an egp, roll them in pulverized eraclkers,
and with the blade of a knife give them a rectangular shape
about one inech thick. Dip in beaten eggs, then in erackers
again, and fry a light brown in plenty of clear hot lard. Dish
up on a folded napkin, garnish with fried parsley and quartered
lemons, and serve.

Oysater Croustades

Take six nice picces of butter the size of anegg. Shape
them a little wider ot one end than the other, Roll them
thickly in bread ecrumbs, then in the beaten yolks of three
eges, then again in bread erumbs. Set them om ice for half
an hoor. When cold, drop them, one by one, in boiling fat
and fry until o delicate brown, With a sharp knife, tuke off
the tops. Let the butter run out, and fill each one with
creamed oysters. Garnish with parsley and serve them very
Lot,
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Creamed Oysters for Oroustades

Cook for two minutes one ounce of flour and one ounce of
butter. Stir in one-lalf cup of milk and two tablespoonfuls
of mushroom liquor., Let the mixture come to a boil, then add
one-half eup of cream, one-half tesspoonful of salt, a dash of
cayenne, and a little nutmeg. Wash one quart of medium-sized
oysters, eutting out the hard part. Stir them into the sauce.
Let them come to a boil or until they begin to curl.  Fill each
croustude with the mixture and serve very hot.

QOystar Patties

Work one ounce of butter and one tablespoonful of flour
into a smooth paste. When warm, add a little ground mace,
salt, and cayenne. Gradually stir in three tablespoonfuls of
cream. Boil for three or four minutes. Then pour in the
strained liguor of two dozen small oysters. Lastly, add the
oysters. Siir for a few minutes and fill patties prepared as
follows: Line some patty pans with thin puff paste, fill with
rice so they will keep their shape, cover the top with another
piece of pastry. DBake in brisk oven. When baked, take off
the top, empty out the rice, fill with the oysters, which have
been kept warm, replace, cover, and serve.

Pigs in Blankets
Have at hand oysters, salt, pepper, sliced fat bacon. Clean,
and season some nice large oysters with salt and pepper.
Wrap each oyster in a slice of thin bacon, pinning it with a
toothpick, Cook them until the bacon is crisp,

Curried Oyeters

Cook one quart of oysters over a slow fire in their own
juice. If the juice is not sufficient to cook them, add a little
water. Add also a tablespoon of butter, a teaspoon of curry
powder, and =alt and pepper to taste. When the oysters are
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firm, stir in one tablespoon of flour moistened to a paste with
water. Stir carefully and thoroughly while the liquor thickens.

Cromeskiss

Have at hand thirty-five oysters, an equal quantity of
cooked chicken, three or four mushrooms, two teaspoons of
cream, three eggs, some frying batter, some slices of very thin
and fat bacon, and some parsley. Seald the oysters in their
own liquor. Iemove the hard part, also the black edge or
beard as it is ealled. Cut the part remaining into small picees,
also cut the chicken and the mushrooms very fine. Male a
cream sauee, add the liquor the oysters were scalded in, and
boil until it is very thick. A little cream, if you have it, could
be added. Mix it with the oysters, ehicken, and mushrooms,
stir in the yolks of three eggs, stir it over the fire for three or
four minutes. Spread the mixture on o dish and set it away
to cool. When thoroughly cold, roll into pieces about the size
and shape of a good-sized cork, wrap each one in a very thin
slice of bacon. Dip each one in batter and fry in hot lurd,
When a nice brown, druin on brown paper and serve on Lot
plate with a garnislh of fried parsley.

Owsters & la Lincoln

Line as many cases,— metal, paper, or china, —aus desired
with veal forcemeat for fish. Poach one guart of medium-sized
oysters in their own liquor with one gill of white wine., When
cooked, drain, and pare them. Cut them in half-inch-sized
pieces and fill each case with these. Chop some raw mush-
rovms and fry them for a few minutes in a little butter and
place them on top of the oysters. Cover with velouté BaCe,
which has been mixed with the oyster liquor and then boiled
down. Cover then with auother layer of forcemeat. Brush
each one with melted butter. Buke on tin sheet in a slack
oven for fifteen minutes.
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Pickled Oysaters

Place one hundred good-sized oysters in porcelain-lined
kettle, strain the liguor and alld also eighteen cloves, half
a nutmeg grated, one teaspoonful of allspice, four blades of
mace, o little cayenne pepper, one teaspoonful of salt, and two
tablespoonfuls of strong vinegar. Stir all thoroughly with a
wooden gpoon.  Put over a slow fire. Take off the fire several
times and stir them thoroughly. Just as soon as they come to
a boil, pour them in a porceluin-lined pan. Let them stand in
a cool place. They will be ready to serve the next day.

Clam Cocletail

Open twelve small elams carefully and place the clams and
their juice in a basin to allow any sand or shell to settle, then
carefully remove them to another bowl and place them on ice.
When they ave thoroughly chilled, add sufficiont catsup to fill
four glasses about as large as claret glasses, one small teaspoon-
ful of grated horseradish, three shakes of Tabasco sauce, one
tablespoonful of vinegar, and the iced clams. Sometimes one-
half teaspoonful of grated onion is added. Scrve very cold.

Owyeter Cocktail

Place six very small and thoroughly chilled oysters in a
glass that will hold as much as a claret glass. To each glass
add two drops of Tabusco sauce, one teaspoonful of Worcester-
shire saunce, one dessertspoonful of catsup, and a little lemon
juice or vinegar. Serve very cold.

Soft Clams & la Newburg

Select forty-five good-sized soft clams, Open them and
se¢ that they are free from sand. Take each one separately
and with the fingers separate the body from the neck. Take
care not to break the body. Reject all the rest. Put them

K
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in a saucepan with two ounces of butter, a little white pepper,
a winegdassful of Sherry, and two medinm-sized truffles cat in
fine pieces. Cover them and cook slowly for eight minutes.
Mix the yolks of three eggs and one pint of creuwm, beat for
three minutes, and pour over the clams. Shake the saucepan
gently for three or four minutes. Do not let the mixture boil
and do not stir it. Pour into a hot dish and serve at once.

Bakad Boft-shall Clama

Select as many soft-shell clams as are desired. Be sure to
et very large ones.  Secrub the shells elean.  Then remove the
string and loosen the clam from the shell, leaving it as nearly
whole as possible. Season each clam in its shell with pepper
and a little butter. Then place a very thin slice of pork over
each one and replace the other half of the shell. Set them in
a pan and buke in a moderate oven until thoroughly steamed.

Olam Croguettes

Drain thoronghly and cook two quarts of opened clams
until tender with an onnee of buiter, a little broth, white
pepper, and ground mace — mace may be omitted. Drain again
in a colander. Save the liquid and chop the elams fine. Fry
a scant tablespoonful of chopped shallot in two ounces of
butter until slightly brown and add one ounce of sifted flour.
Mix well and then stir in one pint of the liguid you have
saved. Stir and boil five minutes. Then add the yolks of
four eges, a dash of red pepper, the chopped clams, and a litile
finely chopped parsley. Stir constantly and boil two minutes.
Add the juice of one lemon. Turn on a dish to cool. Form
the mixture into sixteen oblong pieces. Dip in beaten egp,
then in cracker crumbs, and fry a light brown. Drain on a
brown paper. Serve with a garnish of fried parsley and
quartered lemon.
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Fried Boft-shell Crabs

After cleaning the desived number of crabs, season with sals
and pepper, dip in beaten egg, then in fine bread erumbs. Drop
in hot fat and cook until erisp and colored a nice brown. Drain
and place on hot dish, garnish with sliced lemon and parsley.
Serve with Tartare sauce or any fried fish sauce desired.

Timbale of Craba

Cook one dozen hard shell erabs in boiling water with one
onion, & bunch of parsley, o head of lettuce, six peppercorns,
blade of mace, two cloves, one bay leaf, and one tablespoonful
of salt for ten minutes. Do not beil hard as it toughens the
meat. Remove the crabs and set them on o wooden dish to
cool. Pick out the meat from the body and claws. Pound well
in mortar and rub through purée sieve. Measure your crab meat.
There should be one-half pint, good measure. Mix with the meat
the well-benten whites of two eggs. Set away in cool place.

Make the following sauee: One tablespoonful of butter
and one of flour. Let them come to a boil.  Add one-half cup
of milk and one-half cup of the liguor the crabs were cooked in,
one-half teaspoonful salt, one-fourth teaspoonful white pepper,
and o good pinch of cayenne. Cook fora few minutes, then stir
in the yolks of two eggs, and set away to cool. When cold, add
the sauce to the fish with half a cup of whipped cream, measured
after the cream is whipped. Set on ice for a few minutes.
Decorate some small timbale moulds with lobster coral or truf-
fles. Put your forcemeat in, giving it a few knocks on the
table to settle forcomeat. Set in ice-box for half an hour.
Place the mould in a pan of hot water and cook in the oven for
fifteen or twenty minutes or until the forcemeat is firm. Un-
mould each timbale on a round piece of toast and garnish with
the claws and parsley. Put a tablespoonful of Béchamel sauce
on each mould and serve the rest in a sauce-boat.
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Crab Farcie with Tomato Bauce

Take the meat of two craps to every shell and mix with
two and one-half medium-sized slices of bread which have been
soaked in bouillon. (Water will do if you have no bouillon.)
Press out dry and add one tablespoonful of melted butter, one
teaspoonful of dry mustard, Pepper and salt to taste and
moisten all with one-half cup of fomato sauce.

Tomato Bauce

One-fourth of a ean of tomatoes, one white onion cut up
and fried a little in two tablespoonfuls of butler, one-half tea-
spoonful of beef extraet, which has bLeen diluted in a little
water, four cloves of garlic, salt and pepper to taste, and finally
one teaspoonful of corn-starch, dissolved in water.

When the farcie is ready, fill the shells and sprinkle bread
erumbs on top; add a small piece of butter, Place in the
oven until thoroughly heated.

Orab Canapéa

Remove all the meat from eightecn hard-shell boiled erabs.
I'lace on a plate, season with a teaspoonful of sult and half a
saltspoonful of cayenne. Fry ome finely chopped onion in one
ounee of butter over a moderate fire for abont two minutes, add
two tublespoonfuls of flour, and cook two minutes more, then
pour in one gill of broth and cook slowly for five minutes. Stir
all the time it is cooking. Add the crab meat and cook all for
fifteen minutes, stirring oceasionally. Remove and set away to
cool. Mix one tablespoonful of Lutter and one tablespoonful of
flour and cook over a moderate heat for three minutes. Add
two ounces of grated Parmesan cheese and two ounces of Swiss
cheese, stirring them well together until melted. While it is
cooling, cut six good-sized slices of bread about one-quarter of
an ineh thiek, trim off the erust and fry, until a light brown,
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in a little fresh butter. When cool, spread each slice with a
layer of erab meat about one-quarter of an inch thick? Divide
the cheese mixture in six equgl portions. Shape each into a
ball and place in the centre of the crab meat. Put all on a dish
and bake in a hot oven for five or six minutes, Serve in the
same dish they were in while cooking.

White House Oanapés

Chop a medium-sized shallot and fry it lightly without color-
ing in two ounces of butter. Add a tablespoonful of flour and
stir in a pint of cream. Then add one pound of cral meat,
salt and pepper, and leave on the five until it has just begun to
bubble. Cut slices of bread one-quarter of an inch thick, trim
in any desired shape, either round, oval, or square, and toast on
ong side only, Put your ingredients on the toasted side of the
bread after buttering it with a butter prepared as follows:
Mix well together one-quarter of a pound of butter and one-half
pound grated Parmesan cheese, and season with red and white
pepper. Put the eanapés on a buttered dish and slightly brown
in the oven.

Creamed Shrimps baked with Green Peppers

Seleet twelve even-sized green peppers, remove the stems
and seeds, and soak in cold water for three-quarters of an hour.
Drain them and stuff with the following mixture: Cream two
tublespoons of hutter and thoroughly mix it with a quarter of a
teaspoonful of pepper, one teaspoonful of mixed mustard, one-
gighth of n teaspoonful of celery seed, and one beaten egg.
When mixed, stir in one eupful of fine bread crumbs. Then
add one quart of shrimps. Should the shrimps be fresh, —not
eanned ones, — you will need to scason the sauce with salt. Fill
each pepper with the mixture, sprinkle with fine bread crumbs
and a piece of butter, and bake in quick oven for fifteen minutes.
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Oreamed Bhrimps

The yolks of two eggs, one teaspoonful of anchovy sauce,
half a cup of cream, one bottle of shrimps, some slices of toast.
Mix in the chafing dish the yolks of the eggs with the anchovy
sauce and cream. Put in the shrimps and let them get thor-
oughly heated, not allowing the eggs to curdle. Serve on strips
of toast.

Fried Scallops

Wash and dry the necessary amount of scallops. Scason
them with salt and white pepper. Roll them in fine bread
erumbs, then in beaten egp, and again in bread crumbs.  Arrange
in frying basket so they do not touch each other and plunge in
a kettle of boiling fat. Cook until a delicate brown and serve
with Tartare sauce.

Boallop Frittera

Wash and drain one quart of scallops, season them with salt
and white pepper, and mix them with the following batter : One
pint of sifted flour, a seant half-pint of milk, onc tablespoonful
of melted butter or oil, one teaspoonful of salt, and two eggs.
Beat the eggs briskly, then add the milk. Beat again and pour
the mixture on the flonr. Then add the butter and salt.  Stir
in the scallops. Drop a spoonful at a time of the mixture inlo
boiling fat. Cook until a nice brown. Drain on brown paper
and serve very hot.

Devilled SBcallopa

Put one quart of seallops in a saucepan and heat in their
own liquor just to the boiling-point. Drain, save the liquor,
and chop them rather fine. From one-half of a cup of butter
remove one tablespoonful. Beat the contents of the cup to a
eream, and add one teaspoonful of salt, one-eighth of a tea-
spoonful of cayenne, and one teaspoonful of made mustard. Beat
thoroughly and mix with one cupful of white stock —have it
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hot, Stir the chopped scallops and their liguor into this sauce
and let them stand for half an hour. At the end of that time
put them in an escalop dish qr shells. Sprinkle with the
crumbs, dot with the tablespoonful of butter, and bake in a
moderate oven for twenty minutes.

Broiled Liobater with Bauce

Select as many chicken female lobsters as desived. Split
them open and remove all the fat and coral, Set aside for the
ganes, Brugh the meat of the lobster with melted butter, and
broil over a clear fire. When cooked, place on a platier and
pour a little melted butter over each lobster. Set in oven for
five minutes, then serve with the following sauce: —

Bauce for Broiled Liobster

The quantity of sauce depends upon the number of lobsters
you have. DMix salt, white pepper, oil, and vinegar, the same
as for a plain French dressing, but do not have it quite as
strong of the vinegar. Add dry mustard to taste, and the coral
and fat of the lobster. Stir constantly over the fire until it
comes to a boil. When served it should be as thick as a cream.

Btewed Lobster

Boil four medinm-sized lobsters in salted water and a gen-
erous portion of vinegar. Remove the meat, cut in slices, and
arrange in the serving dish. Cover with another dish and keep
warm. Make a paste of two ounces of eracker erambs, six
onnees of melted butter, add white pepper, a dash of cayenne,
and some chopped parsley. Boil three tablespoons of beef
extract with glass of Sherry, gradually stir in the crackers and
butter, also the fat of the lobster which lias been rubbed throngh
a sieve. Stir in two tablespoons of vinegar. Do not let the
mixtare boil after the erackers and butter have been added.
Mix well and pour over the lobster. Serve immediately.
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Should the sauce curdle, add a teaspoonful of water and stir
with an'egg-beater.

Lobster & la Brooklyn with Sauce and Hominy Croustade

Cook two medium-sized lobsters in court bouillon for twenty-
“five minutes., When cold, cut the shell with sharp seissors,
from the head down, taking care not to erack the shell.
Have the head and shell joined. Take out the tail and remove
the small black vein which runs the entive length. Also re-
move the small gae at the extreme end. Crack the cluws care-
fully. Take the meat and {at from head, and be sure to
remove *the lady in the lobster.” Remove the coral — should
there be any — and set aside for further use. Place the shells
and claws in cold water, and make the following forcement :
Put the lobster through a meat machine. To every cup of lob-
ster have one-half cup of bread crumbs, grated very fine, two
tablespoons of white sauce, half a eup of eream, one Sherry glass
of Madeira wine, and salt and white pepper to taste. Mix all
together thoroughly. Fill the shells, dust over with bread
erumbs and minute pieces of butter. Bake in moderate oven
until a delicate brown. Place on a croustade of hominy, gar-
nish with the claws, and scrve with sauce made as follows: —

Bauce for Lobstser 4 la Brooklyn

Melt one ounce butter, add one tablespooniul chopped onion,
and cook for five minutes. Do not let the mixture brown. Stir
in one tablespoonful flour and cook for two minutes. Add half
a pint of white stock and cook until it thickens. Remove and
strain through a fine sieve. Season to taste and add two wine-
glasses of Sherry. Serve very hot.

Hominy Croustads

Place one cup of hominy, one quart of water, and one teaspoon-
ful of salt in p sancepan over the fire. Stir well to free it from
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Iumps and eook for two hours. While hot, pour it into mould,
about one inch deep and the desired size to accommodate the
lobsters. Besure to wet the mould with ice-water before pour-
ing in the hominy. When cool, turn it out on platter it is to
be served on. When it is to be warmed, stand the dish over
a pan of hot water.

Lobsater & la Portland

Tuke off tho tails and Lig claws of three medinm-sized live
female lobsters. Remove the string which runs through the
centre of ench tail and eut crosswise in five or six pieces, Crack
the claws and place them on a plate. Boil the bodies. Take
out the creamy substance and rub it through a sieve with four
egg yolks and one-half pint velouté sauce, four chopped shal-
lots, and one bruised clove of garlic. Add two ounces of butter
and fry a little without browning. Add the lobster, a bunch of
parsley, and pinch of red pepper. Fry a little longer, occasion-
ally tossing the lobster. Add one-half pint of white broth
and one-half pint of white wine, and boil fifteen minutes. Re-
move the bunch of parsley and skim out the lobster. Reduce
the liquid, add two ladlefuls of velouté sauce, and the prepared
egp yolks.  Stir constantly until it nearly boils, add a little
chopped parsley and juice of one lemon. Pour the sauce over
lobster and serve at once.

Timbale of Lobster & la Maryland

Cook two medinm-sized lobsters in court bouillon for twenty-
five minutes. Set aside to cool. DBreak the tail from the head,
cut the tail and remove the black vein which runs the entire
length, also remove small sac at the end. Remove “the lady "
from the head. There is quite a little meat to be found each
sitle near the small elaws, Crack the big claws and remove the
meaf. Cut all the meat into scallops about one-half inch square.

Mauke a sance of the following: Boil three eggs until they
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are hard, remove the yolks while they are hot, and pound to a
paste, add one heaping tablespoonful butter which has been
rubbed to o cream. When wel] mixed, add one heaping tea-
spoonful flour, half a teaspoonful of salt, and a good pinch of
cayenne. Mix all thoroughly and place in a saucepan with half
a cup of consommé. Let it boil up, then add one glass Madeira
wine.

Add the lobster and let it boil two minutes. Remove and
set away to cool. Line a large timbale mounld with fish force-
meat, decorate your monld with the coral of the lobster, and put
on ice to harden. When firm, pour in the centre your lobster
mixture, cover over with forcement, and put on ice for one hour
and thirty minutes before you want it cooked. Ilace your
mould in a pan of water, cover with buttered paper. Dake in
medium oven until forcemeat is firm, from twenty-five to thirty
minutes. When done, unmould, serve with Maryland sauee in
the centre. Fish foreemeat is made the same as for pompano
fillets.

Lobster & la Newburg

Two pounds of lobster meat, one tablespoonful of butter,
one-half tablespoonful of flour, one cupful of cream, one tea-
spoonful of salt, one-fourth of a teaspoonful of eayenne, two
tublespoons of Sherry, and the yolks of two eggs. Melt the
butter in the chafing dish and then stir in the flour. When
well mixed, add the eream gradually, stirring it constantly.
When hot and smooth, add the nicest part of the lobster cut
into medinm pieces. Cook until the lobster is thoroughly
heated. Add the salt, cayenne, and Sherry. Then add the
beaten yolks of the eggs and serve at once.

Liobster & la Newburg

Take two pounds of boiled lobster and pick all the meat out
of the claws. Cut the meat in medium-sized pieces and place
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it in a deep saucepan, with half a pint of Madeira and a good-
gized piece of fresh butter; season with salt, a little ‘nutmeg,
and a very little cayenne pepper. Then cook the whole well
together for six or seven minutes, keeping the lid on the pan
while cooking. Beat in a bowl a pint of sweet cream and the
yolks of two eggs; add to this the lobster. Add also two finely
gliced truffles. Pour into a hot tureen and serve very lLiot.

Lobseter a la Newburg

Cut the meat of a lobster weighing two or two and one-half
pounds in small pieces and heat in saucepan with two rounded
tablespoonfuls of butter. Sprinkle with one-half teaspoon of
galt, and a few grains of paprika, and one tablespoonful of
Sherry. Pour the yolks of two eggs and one cup of eream
over the lobster and stir until thick and smooth. Then add
one or two tablespoonfuls more of Sherry, according to taste.
Serve at once.

Lobstar Timbala

Place two pounds of cooked lobster, hulf a pound of chicken
halibut, and the whites of two eggs in a mortar, pound to a pulp,
and then press through a purée sieve. Moisten with one-half
cup of DBéchamel sauce and half a cop of cremm. DBeat all
together until very light. Season to taste with salt, white
pepper, 4 dash of cayenne, and a little grated nutmeg. Stir
thoroughly, then set the mixture away on ice for oue hour or
more until it cools and stiffens. Then take a small portion,
place it in buttered timbale mould, and poach in the oven for
about ten minutes. At the end of that time, if not firm to the
touch, add the beaten white of one egg to the raw mixture. If
too firm te the touch, add more crenm to the raw mixture.
Then place in buttered mould, cover with buttered paper,
and poach in the oven until firm to the touch. BServe with
Béchamel sauce, or any other desired,
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Liobster Curry

Boil n mediunm-sized lobster, remove the meat, and cut it in
small pieces. Make a sance asdollows: Three ounces of butter,
one tablespoonful of browned flour mixed together over the
fire, and two small onions cut in very thin slices, Let this
cook a minute or two, then stir in ome pint of stock, a little
salt, the juice of one lemon, and one tablespoonful of curry
dissolved in a little cold water. Boil all together until the mix-
ture thickens, then add the lobster. Have it thoroughly heated,
and serve at once with boiled rice in a separate dish.

Lobater Cutlats

Pass the meat from a large lobster through a mincing
machine. Place it in a stewpan and moisten generously with
curry sauce. Let it simmer, stirring frequently, for one-half
hour. The sauce should be absorbed. Remove from the fire,
stir in two eggs, and pour on a flat dish, as deep as you wish
your cutlets thick. When eold, form into eutlets with a me-
dium-sized cutter, flour them lightly, dip them in beaten egg,
and cover them thickly with fine sifted bread crumbs. Set the
cutlets in a eool place for half an hour and then fry in deep
boiling fat. Drain on paper. Garnish each one with a small
elaw and serve.

Devilled Liobster with Bauce

Boil two medium-sized lobsters in salted water, to which has
been added a little vinegar. When cool, slit them and remove
the stony pouch and intestine. Pick all the meat, creamy sub-
stance, and coral from the body, tail, and elaws, chop very fine.
Save the large shells, trim them, and arrange in a pan.

In a saucepan put two tablespoons of ¢hopped shallots with
two ounces of butter, and fry until they are dry but not brown.
Sprinkle one ounce of flour over them, fry n little longer, then
stir in pint of broth. Add the lobster, salt, white pepper, a
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pinch of eayenne, a little Worcestershire sauce, and two hand-
fnls of moistened and pressed bread erumbs. Stir'steadily
while all boils five minutes, angd add the yolks of four eggs,
some cliopped parsley, and lemon juice. Mix well, fill the
eight prepared shells, sprinkle with bread crumbs, put small
bits of butter on top, and bake until slightly brown in a hot
oven for eight or {en minutes. Arrange on a folded napkin,
garnish with quartered lemons and serve with the following
sauce in a bowl:—

Bauce for Devilled Lobster

Fry one tablespoon of chopped shullots in one ounce of
melted butter until they are slightly brown, add two ladlefuls of
Espagnole sauce, one ladleful broth, two tablespoonfuls of mixed
mustard, a dush of red pepper, and a little Worcestershire
sauce. Stir and boil for five minutes. Press through a napkin
and stir in some chopped parsley. Serve hot.

Btewed Terrapin

Select live female terraping, cover them with boiling water,
and cook for ten minutes. Remove from the fire, and when
sufliciently cool, serape the skin and pull out the toe nails.
Then cover them with fresh boiling water. Let them boil
until they are tender. When cool, break open the shell,
remove the meat, liver, and cggs. Be careful not to break
the gall sac which is embedded in the liver. Suave all the juice
that comes from the terrapin while opening it. To each terra-
pin have one-hall pound of butter, one-half pint of cream,
salt and pepper to taste. Roll the butter thoroughly in flour,
put it in n saucepan with the cream, terrapin, eggs, liver cut
in small pieces, and the terrapin juice. DBoil steadily for
five minutes. Rub the yolks of four hard-boiled eggs with
enough Madeira wine to make a paste. Stir this with the
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terrapin; seald it, but do not let it boil. Serve in a chafing
dish or 'individual covered dishes. If necessary, add more
Madeira wine. -
Btewead Terrapin

Select three large diamond back terrapin. Plunge them
in boiling water to take the rough and hard skin off. Cook
them in slightly salted water. Drain and take out everything
from the shells, Remove the head, tail, nails, intestines,
lights, and gall bladder very carefully. Put the eggs on a
plate and cut the meat in pieces. Put this in a saucepan
with four ounces of butter and half a pint of Madeirn wine,
Boil down until nearly dry. Mix the yolks of six eggs with
ong pint of cream, a litile salt and a pinch of cayenne, six
ounces of butter, and the eggs from the terrapin. Stir in
the terrapin and stir steadily over a brisk fire until the sauce
thickens. It must not boil. Serve immediately with quar-
tered lemons.

Terrapin & la Chamberlin

Put a female terrapin in boiling water for five minutes, to
loosen the skin, then take it out, skin it, and replace it in the
hot water. When the claws are soft, it is sufliciently boiled.
Take it out and remove the bottom shell first. Cut off the
head and claws, and take out the gall and sand bag, then cut
up the remninder. Cut up the entrails and all about half an
inch long. Be careful to preserve all the juice. Iut ina stew-
pan. Make a dressing of flour, the yolks of two hard-boiled
egps, o third of a pound of the very best butter, a proper pro-
portion of salt, red pepper, a small quantity of rich cream, and
a large wine-glass of Madeira or Sherry to each terrapin. All
of the ingredients to be of the best qualities. Dish promptly
and serve smoking hot.
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Broiled Stealk

WaEN broiling, be sure to have & clear red bed of coals.
Grease the wires of your broiler and place your steak on it.
Hold each side over the extreme heat for a minute at a time,
continue this for four or five minutes. ‘Then hold the broiler
farther away from the coals and keep turning the steak every
minute or two until steak is cooked. HRemove to a platter, sea-
son with salt and pepper. Sprinkle generously with pieces of
butter, When the bulter is melted, serve plain, or with any
sauce desired. The length of time a steak should be broiled
depends entirely upon its thickness. A steak one inch and a
half thick will cook underdone, or rare, in seven or eight min-
utes. Should you have a steak two and a half or three inches
thick, it is a good plan to begin eooking it in frout of the coals.
The centre cooks, then it can be finished over the coals.

Broiled Fillet of Beef

Cut three and one-half pounds of the tenderloin of beef in
slices about three-quarters of an inch thick. Season with salt
and pepper. Broil for five or six minutes and serve with a
garnish of Lot Béarnaise sauce.

Larded Steak

Take a piece of sirloin beef weighing four or five pounds.
Cut out the bones, trim it, and lard it on one side with fine
strips of larding pork. Season with salt and pepper. Cover
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the bottom of a baking dish with a piece of pork skin, add one
thinly sliced carrot, one sprig of thyme, one bay leaf, and one
gliced onion. Place the beef on top, and bake in the oven for
half an hour. Place on a dish and keep warm,  Add one-lalf
pint of consommé to the drippings. Boil two or three minutes.
Skim off the grease and strain into a separate dish. Serve
very hot,
Stuffad Beefstealk

Select a good-sized rump steak, about half an inch thick.
Make some bread foreemeat and spread it over the steak, and
roll all together and tic sccurely. DPlace it on a tin sheet set
a little up from the bottom of a kettle. P’our in enough water
to nearly eover it. Pluce the kettle where the meat will stew
slowly for two or three hours. Serve with any sauce yon may
wish, and earve crosswise through the stufling and meat.

Beefsteak with Fried Onions

Put a kettle of fut on the range where it will heat. Peel
and thinly slice two Spanish onions. Place them in a frying
basket. Broil the steak as previously directed. Wlhen the
meant is cooked, move the kettle forward, and when the fnt is
very hot, plunge the basket of onions into it.  Cook until crisp
and a nice brown. Drain and arrange them round the steak, or
in a sepurate dish, if wished.

Boast Beaf

A great deal depends upon the weight and quality of a piece
of beef in determining how long it should be cooked. One
commonly allows nine minutes to the pound for a rib or lein
roust if it is to be rave, and twelve minutes to the pound if you
wish it an even red all the way through. A roast eut from the
round or rump will take forty minutes longer than the first-
named cuts. Rub the top and sides of the beef with salt and
pepper, put a few small pieces of butter over the top, and place
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it in a dripping pan. TPour about two tablespoonfuls of hot
water in the pan, and put in hot oven with a steady heat.
Baste frequently while the beef is cooking. If the top burn,
open the oven door a little. When cooked, place on a hot plat-
ter. Sprinkle flour in a dripping pan, stir constantly, and add
enough boiling water to make the gravy or sauce the right
thickness, Strain and serve in separate dish. Any other sance
may be served with the above. Sometimes the platter is gar-
nished with potatoes which have been roasted in the pan with
the beef. 1If so, do as follows: Select and peel medinm-sized
potatoes. About half or three-quarters of an hour before the
beef is served, cut the potatoes in two lengthwise, and place in
the pan around the beef. Turn and baste them frequently.
If desired, garnish dish with Yorkshire pudding made as
follows : —
Yorkshire Pudding

Have at hand one and one-half pints of milk, six large
tablespoonfuls of flour, three eggs, and one saltspoonful of salt.
I'ut the flour and salt in a bowl, and stir gradually to this
enough milk to make a stiff batter. When this is perfectly
smooth and all the lumps are dissolved, add the remainder of
the milk and a well-beaten egg. Whisk the mixture and pour
it into a well-buttered, shallow tin. DBake for an hour. Then
for another half hour, place it in the pan underneath the meat,
so that it will catch a little of the juice from it. Cut the pud-
ding in small, square pieces, put them on a hot dish, and serve.
If the meat is baked, the pudding may at once be placed under it.

Beef Pie

Cut four and one-half pounds of sirloin beef in thin slices,
season with salt and pepper, and arrange in a deep baking dish
which is well buttered. Place first a layer of meat, then a layer
of chopped parsley, mushrooms, shallots, and o ladleful of thick
brown gravy, and so on until the dish is full. Wet the edge of

L
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the dish, cover it with a rim of puff paste, wet again, and cover
the whole with a large, thin piece of paste. Iress the edges
closely together. Brush the top with a beaten egg, muke a few
incisions, and a hole in the centre. DBake in a moderate oven
for one hour, Pour a little gravy inside through the hole aud
serve very hot.

Beef BEump with Dumplings

Cover four or five pounds of the rump of beef with cold
water. Sldm when it comes to a boil, salt the water to taste,
and beil four or four and one-half hours until very tender.
Remove from the pot and place in a colander over hot water,
and cover to keep moist. Strain the beef broth through a
soup strainer, take out some for gravy, and return the rest in
which to boil dumplings. Thicken the sravy no thicker than
cream. Pour gome over the meat and perve the rest in a
gravy boat.

Dumplings

One pint and a half of flour, one teaspoon of lard, a little
salt, two heaping teaspoons of baking powder. Mix these, wet-
ting with hot water. When partly mixed, add one beaten egg,
more water, and make the dough stiff enough to drop into the
water. Cover, and beil ten minutes, having care not to turn
them over in the pot. Serve at once.

Devilled Roast Beef Bones

Take the bones from cold roast beef, leaving as muech meat
as possible on them. Season with salt and pepper, and rub
them with mustard paste. Roll in fresh bread erombs and
sprinkle each one with little picees of butter. Broil over a slow
fire until a nice brown and serve on a hot dish with thickened
brown gravy around them, or over them, as you wish.
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Beef & la Mode

Cut and trim neatly the under part of a round of beef and
soak it in vinegar and spices for three or four hqurs. Prepare
the vinegar as follows: Chop one onion very fine, add a little
salt, pepper, dry mustard, and » few whole cloves. Mix all
with one cup of vinegar and boil for five minutes. Turn the
meat frequently. Lard it with picces of salt pork cut about
one-quarter of an inch square and in strips as long as the meat
i8 thick. Brown three onions, one carrot, and one turnip, all
sliced, in drippings. Place them in a pan. Brown the meat in
the same way, fasten a cloth round the beef, so as to keep it a
good shape, then place it in the pan on a perforated tin a little
higher than the bottom of the pan. Cover about half with boil-
ing water, add a small bag of herbs; partially cover the pot, and
simmer for three and a half hours, or until tender,—it depends
upon the size of the beef, Remove the eloth and place the meat
on hot platter. Skim the grease from the gravy, season with
galt and pepper, and thicken with flour blended with o little
water. Let it boil and brown. Strain and pour over the beef.
Garnish with potatoes cut in fancy shapes and small boiled
onions,

Fillet of Beef with Mushroom Sauce

Buy the short fillet under the rump, using two if necessary.
Wipe, remove the fat and veins and tendons in the middle,
and have it well larded with thin strips of pork. All this
can be done by the butecher. Then rub the fillet well with
salt and pepper. Put two slices of fat pork in baking pan
with one slice of onion and a bit of bay leaf. Place the
meat in the pan and bake in a hot oven for thirty minutes.
Baste often, and serve with mushroom sauce poured round the
meat,
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Mushroom Sauce

Pour off all but two tablespoonfuls of drippings in the pan.
Stir in two tablespoonfuls of flour, and when brown add one
pint of boiling water. Cook until it thickens. Then strain
into a saucepan and add one cup of mushrooms, one tablespoon
of lemon juice, and more salt if needed. Heat thoroughly but
do not let it boil.

Braized Roll of Beef & la Printaniére

Select a piece of sirloin of beef well covered with fat and
weighing about twelve or fifteen pounds. Remove the bone,
leaving the fillet adhering to the upper part. Lard the fillet
with pieces of ham or baeon, having the pieces one-quarter of
an inch square and four inches long, Then roll the beef up
close and fasten it round with a string to secure its shape.
Break up the bones and place them with the trimmings in the
bottom of a pan or kettle. Place the roll of beef on the bones.
Add two earrots, two onions with a clove stuck in each, two
heads of celery, and a small bouguet. Moisten with about
quarter of a bottle of Sherry, and, if desired, one small gluss of
brandy. Set the whole on the range and let it simmer slowly
for ten minutes. Then add enough good beef broth or con-
sommé to nearly cover the beef. Cover the beef with a but-
tered paper. When the liquid comes to a boil, place where
it will boil slowly for two or three hours, or until tender. The
time has to be regulated by the size and tenderness of the meat,
Dish it, place round it groups of young earrots, turned in their
own shape, asparagus tops, small buds of eauliflower, aml
French beans cut in diamond shapes and boiled green. Cut
some boiled turnips in the shape of deep saucers. Fill each
one with green peas and place in a border round the dish.
Pour some Espagnole sauce round the border of turnips, glaze
the meat, and serve very hot.
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Fried Oxz Tails

Cut between the joints in pieces about three inches long,
the thick part of half a dozen ox tails. Soak in cold water for
about one hour. Drain, and put in a saucepan with three-
quarters of a pound of sliced onion and one pound and three-
quarters of sliced carrot. Season with salt and pepper, add
one good-sized bouguet, and cover all with three quarts of
broth. Boeil over a slow fire for three or four hours, or until
the meat is tender, Test it with a fork. Put the pieces in a
dish and cover them with the broth. When partially cool, dip
each piece in beaten egg, then in fine bread crumbs; fry until a
nice brown. Drain on brown paper. Serve hot with a tomato
sauCe.

Corned Beef

Select a six-pound piece of rump or brisket corned beef
and place it in a saucepan with enough cold water to cover it.
Let it boil brigskly three hours and a half or more, until tender.
If served with kale sprouts, add them to the meat about one-
half hour before time for serving, Drain them on to a hot
platter and place the corned beef on them. If wislied, plain
boiled spinach may be served instead of sprouts.

French Oreamed Corned Beef Hash

Cut up in equal-sized pieces some nice, red cooked corned
beef, also some cooked potatoes cut in the same way. Do not
chop them. To one cup of meat have three-quarters of a cup
of potatoes. Put a tablespoonful of Lutter in an iron or agate
gaucepan. When the butter begins to boil, add the beef and
potatoes, and a little chopped green pepper.  When well mixed
in butter, add one cup of rich cream. Mix well, and let it boil
up once. Serve on a very hot platter. Garnish with heart-
shaped pieces of toast, put sprigs of parsley round the platter.
Poached eggs may be served with it on a separate dish.
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§ Timbale of Tongue with Sauece

Place two pounds of smoked boiled tongue and the breast
of one medium-sized raw chicken in a mortar, and pound until
smooth. Then stir in two tablespoons of flour, the whites
of two eggs, one cup of cream, one tablespoon of Breton red
coloring, a little salt and pepper, and a dash of cayenne. FPress
through a purée sieve. Then stir in one cup of whipped cream.
Decorate the bottom of a buttered mould with pieces of truffies.
Fill with the tongue and chicken mixture, Cover with buttered
paper. Place in a pan of water and in a moderate oven; cook
it for half an hour. Serve with the following sauce : —

Sauce for Tongus Timbale

Mix two tablespoons of butter and two tablespoons of flour.
Stir over a slow fire, then add one cup of chicken broth, one-
half cup of cream, and the beaten yolks of two eggs. Cook
until the sauee becomes of the right consistency., Season with
salt, white pepper, and three tablespoonfuls of Madeira wine.
Stir in some finely chopped truffles. Serve very hot.

Tongue Btew

Put a fresh tongue in cold water, add three pounds of lean
beef. Let them boil together gently four hours, and at the
end of the time add carrots, potatoes, and other vegetables if
you wish. Brown the flour with whieh you thicken the gravy,
and before thickening add o dozen cloves, salt and pepper to
taste, and half a glass of wine. Strain the gravy to get out all
the bones, peel the tongue, return it to the gravy, and send to
the table without the beef.

Brains with Mushrooms

Prepare the brain of an ox by washing and skimming it,
and then steep it on the back of the range for an hour. When



MEATS 151

it is well steeped, rub it with flour and salt, lay on it bits of
butter, and set it in the oven, having added water to the dish in
which it is to bake., Bake it for an hour, basting it often, and
serve with a mushroom sauce. “An onion sauce may be substi-
tuted for the mushroom sauce.

Btewed Besf Eidney

Select two beef kidneys, remove the fatty substance from
the middle, and eut in slices. Wash in salt and water, then in
fresh water.  Drain thoroughly and season with salt and pepper.
Fry in boiling hot butter until slightly brown, shaking the suuce-
pan all the time. Drain the butter off and put the kidneys on
a plate. Pour a scant pint of Espagnole sauce in a saucepan
with two wine-glasses of Sherry. Boil until quite thick, Add
some sliced mushrooms, —seven or eight, — the kidneys, four
ouneces of butter in small bits, some chopped parsley, and lemon
juice. Mix well without boiling. Taste, and add more season-
ing if necessary. Dishup as high as possible on an entrée dish.

Baked Tripe

Cut one pound and a half of tripe in small squares. Put
them in an agate pan with five chopped onions. Season with
sult and white pepper. Cover with stock or water and bake in
a slow oven for three hours. Pour off the liquid, strain it into
a sancepan. Add enough flour to make o thick sauce. Btir
over ot fire until it boils up once. Range the tripe, ete,, in
a baking dish. Pour in the sauce and cover all with mashed
potatoes beaten to a cream. Bake in a hot oven until all is
thoroughly heated and the potatoes a nice brown.

Fried Tripe with Eepagnole S8auce

Cut two pounds of tripe into small pieces. Fry until a
light brown, with three ounces of butter, one finely chopped
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onion, and half a green pepper finely chopped. Peel one good-
sized tomato, cut it in pieces, and mix with one-half pint of
Espagnole sauce. Season with salt, pepper, a bouquet, and
one erushed clove of garlie. Stir the tripe in this sauee and
cook for ten minutes. Remove the bouguet, add one teaspoon-
ful of finely chopped parsley, and serve at once.

Btewed Tripe with Tomatoses

Wash one pound of tripe, cover it with hot water, add one
onion cut in quarters, and stew thirty-live minutes. Stew one
pint of tomatoes ten minutes, strain, add a seasoning of salt
and pepper, and two tablespoons of flour wet with cold water.
Drain the tripe thoroughly, cut it in strips, and add it to the
sauce. Boil all up together with a tablespoon of butter and

BOrve.
Fricasssed Veal

Divide into bits of say the size of your two fingers a couple
of pounds of veal, and make it quite free of fat, bone, and skin.
Dissolve a couple of ounces of butter in a stewpan, and just as
it begins to Dboil lay in the veal and shake the pan until the
meat is firm, but uncolored. Stir in a tablespoon of flour, and
when it is well mixed with the cutlets pour gradually over
them, shaking the pan often, enough hot veal stoek or gravy to
cover them. Stew them gently until they are perfectly tender
— this may be fifty or sixty minutes, or longer. Add salt, a
quarter of a pint of rich cream, and, if you like, a few strips of
lemon rind. Two or three dozen mushroom buttons added
twenty minutes before it is served will improve the fricassee.

Veal Potpie with Dumplings

Cut three pounds of the leg or loin of veal in small pieces
about three inches square. Cut one-half pound of salt pork in
thin slices. Lay the pieces of pork in the bottom of pot, then
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add pieces of veal, then more pork and veal. Cover with tepid
water and let it slowly come to a boil. Chop one cnion and
one head of celery very fine and add to the veal. Let all simmer
for one hour, then season to taste. Be sure you have enough
liquid in which to cook the dumplings. Twenty minutes before
serving, put in your dumplings, dropping them a spoonful at a
time. Let them boil steadily for fifteen minutes. Remove at
onee and dish. Put the meat in the centre of a deep platter
and the dumplings round.  Strain the broth in which meat and
dumplings were cooked, and skim off all the fat. In asaucepan
melt ome tablespoonful butter, add one teaspoonful flour, and
then the broth. Pour over the meat and serve wvery hot.
Grarnish with parsley.

Dumpling for Potpie

One egg, one cup of flour, half a cup of water, one teaspoon
of baking powder, half a teaspoon of salt, a pinch of cayenne.
Sift the flour and baking powder together and add the cayenne.
Whip the egg very lightly and add it to the water. Then mix
with the flour. Beat well with wire whisk., Boil in the pot
with the meat. Do not put them too close together, but allow
room for them to swell.

Veal a la Cadet

Choose a solid piece of fat white veal. With a larding
needle thrust inside some long strips of larding pork and ham.
Put the veal in a hollow earthen vessel with some thinly sliced
onion, olive oil, pieces of thyme, bay leaves, parsley, salt, and
white pepper. Let it souk for six or seven hours, oceasionally
turning it so it will absorb the seasoning. Then place on a
long skewer, wrap in three thicknesses of oiled paper with the
vegetables, ete., inside, and roast in a moderate oven for one
hour and a half, according to size. Remove the paper, leave
the vegetables in the pan, let the veal brown, and put it on a
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dish. Add a little broth and a dash of cayenne to the liquid in
the pan.® Cook for a minute or two. Then strain and remove
grease. Mix with one pint of tomato sance. Heat thoroughly.
Dish veal, pour some of the sauce round it, and serve the rest
in a separate dish.

Veal Cutlets & la Polonaiee

The following proportions are for six: Take two pounds
of veal from a leg of veal, chop the meat fine, add two table-
spoons of bread erumbs or of rolled eracker erumbs, one table-
spoon of butter, four eggs, and salt and pepper to taste. Mix
the ingredients well, form them in flat oval cutlets about Lalf
an inch thick, paint with the white of an egg, sprinkle with
eracker meal, and fry in butter to a golden brown. Serve a
slice of lemon on each cutlet. A lemon sauce is sometimes
served with the cutlets, but more often green peas or macaroni
with drawn butter, or a purée of potatoes. These cutlets are
also delicious when made from the breast of a turkey or chicken.

Veal Cutlet with Purée of Cucumber

Flatten, trim, and season with salt or pepper eight small veal
cutlets. Fry in melted butter until a light brown on both sides.
Drain off the butter, add one glass of sherry, a little broth,
and two ladles of Espagnole sauce. Cover and stew fifteen
minutes. Pour some of the purée on a dish, arrange the cutlets
in a circle. Pour the reduced sance over them and serve.

Veal Cutleta London Fashion

Take cutlets a little more than a quarter of an inch thick,
cut from the best end of a neck of veal, free them from skin
and fat, brush them with egg, dip them in fine bread erumbs,
and fry them a light brown in deep fat. Toast or broil apart
as many slices of bacon as yon have cutlets, and set the bacon
and cutlets on their edge round the inside of a hot dish, placing
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them alternately. Pour in the middle a rich gravy, or sub-
stitute for this a rich mushroom sance. Savory herbs and
salt and pepper should be mixed with the bread crumbs.

Veal Loaf

Cut the last shavings from the almost naked bone of a boiled
ham. If you have no cold veal, cook one pound of it. The
coarsest piece will do, but it must be lean. While the meat
cools, boil down the liquor it was boiled in until there is only
one-half eapful.  If your veal is already cooked, treat a eupful
of gravy the same way. Add to this a teaspoonful of butter,
the juice of half a lemon, pepper and salt to taste, and a pinch
of mace. Chop the veal and ham very fine, mix well together.
Moaisten thoroughly with the gravy and press into a bowl or
mould. Cover the surface with a small plate, and on this set a
heavy weight. By the following day it will be firm. Invert
it on a dish and eut in thin slices. Secraps of poultry may be
worked up nicely with the ham. Keeping an eye to the odds
and ends enables one to make many a tasty relish without extra

PG Veal i la Marengo

Cut three and a half pounds of lean veal in small pieces.
Put them in a saucepan with two and a half ounces of pork
and one onion, both cut in small pieces. Shake them round in
the pan and, when a nice brown, sprinkle with three scant
tublespoons of flour. Stir all together. Then add one quart
of broth and one gill of tomato sauce. Season with sult, pepper,
a bouquet, and a little garlic. Cook all for forty-five minutes.
Serve on a hot platter and garnish with squares of bread fried
a golden brown color. Sprinkle finely chopped parsley over
the meat.

Flaw

Boil a piece of lean veal till it is tender. Take it up, cut it

in strips three or four inches long, put it back in the pot with
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the liquor it was boiled in, and add a teacup of rice to three
pounds of veal. For the same quantity of veal allow a piece of
butter the size of an egg. Seagon with salt, pepper, and sweet
herbs if you like. Stew gently till the rice is tender and the
water nearly stewed away.

Enuckle of Veal with Rice

Pour over a small knuckle of veal rather more than water
enough to cover it, bring it slowly to a boil, take off the scum
with great care, and throw in a teaspoon of salt. When the
joint has simmered for about half an hour, throw in from eight
to twelve ounces of well-washed rice, and stew the meat gently
for an hour and a half longer, or until both meat and rice are
perfectly tender. A seasoning of cayenne and more salf,
ghould it be required, are added twenty or thirty minutes before
serving. If it is at hand, good veal Lroth may with advantage
be substituted for the water.

Pickled Veal

Cut eold cooked veal in small pieces and cover with sealding
hot vinegar. To three scant pints of vinegar add ten whole
eloves, half a stick of cinnamon, one teaspoonful of salt, and ten
peppercorns.  Stir thess into the scalding vinegar and then
pour over the veal. Let the mixture stand for one day. It is
then ready to serve for luncheon or supper.

Meaat and Nut Balls

Blanch the nuts and allow thirty to every pint of chopped
meat. The nuts should also be chopped.  Either veal or Jamb
may be used. Mix the nuts and meat, season with pepper and
salt, and use an egg or two for binding the whole together.
Mould in small balls, or roll them out in croguette form and
lay them in a baking dish. Pour over them a pint of strained
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tomatoes, allowing a pint to a pint of the mixture of nuts and
meat, and cook fifteen or twenty minutes. Serve the balls on
a hot dish, and pour round them the thickened tomatoes.

Sweetbread Jardiniére with Baunce

Prepare three pairs of sweetbreads by first letting them
stand in cold water for one hour. Change the water during
that time. Then put them over the fire with enough white
stock to cover them. Add one teaspoonful of salt, six whole
peppers, one blade of mace, one onion, ene slice of carrot, and a
stalk of celery. Let them come to ihe boiling-point, remove,
and leave them in the liquor until cold enough to handle.
Then remove all the skin and fatty parts and cut them in the
shape of a chop. Press them by putting a plate on top and
setting a light weight on it, to keep them in shape. Leave
them in the press one hour. Put two ounces of butter in a
saucepan and clarify it. Then add the sweetbreads. When
they become a rich golden brown, remove them and keep them
in a warm place. Have some nice chicken forcemeat. Put a
layer of it on top of each sweetbread, and on top of that, a slice
of cooked beef tongue a little smaller than the sweetbread.
Wrap each one in oiled paper. Place in a pan and steam on
top of the range until the forcemeat is firm. Have some spinach
cooked and put through a fine sieve. Place on a dish a mould
of spinach. With spinach in a pastry bag ornament the edges
of the dish, and in the eentre make a rosette so the sweetbreads
will have a support. Ilave some nice white turnips cooked in
stoek. Cut them in halves, or with a faney cutter ent each one
ilie desived size, Then with a small cutter scoop out the inside
of the turnip. Let them stand in the broth they were cooked
in until wanted. Now dish your sweetbreads, remove the
paper. Place them round on the spinach border. Put turnips
round the dish, fill cach one with green peas. Serve with the
fullowing sauce : —
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Jardiniére Bauce

Melt one tablespoonful of butter, one tablespoonful of flour,
and when they come to a boil add a teaspoonful of finely chopped
onion, one of celery chopped very fine, two cloves, one table-
spoonful of carrot chopped fine, one teaspoonful of salt, one
small bunch of parsley, and a dash of cayenne. When this has
boiled a few minutes, add one pint of good consommé. Cook
until it thickens. When ready to serve add two tablespoonfuls
Madeira wine. Serve very hot.

Baked Bwestbreads

Trim eight heart sweetbreads, soak in cold water for two
hours, parboil, press and cool between two pieces of tin. Pre-
pare a matignon of the following ingredients : Fry a few finely
sliced carrots and shallots, a little parsley and herbs in four
ounces of butter until slightly browned, Moisten with a glass
of white wine and simmer slowly for five minutes. Pour this
over the sweetbreads and let them soak for two hours, turning
them frequently. Drain the sweetbreads, wrap them in thin
elices of fat pork, fold in buttered paper, put on skewers, and
roast before a moderate fire. Remove paper and pork, glaze
nicely, and serve with a demiglaze sauce made with the ma-
tignon, a little broth, and Espagnole sauce.

Bwestbreads with Brown Sauce

Clean and sonk two pairs of sweetbreads in cold water for an
hour or more, then put them in a pan with enough beiling water
to cover them, and cook them for twenty minutes. Take them
out and place them in cold water for two or three minutes to
make them firm. Dry thoronghly, rub them with a tablespoon-
ful of butter. Sprinkle with salt and pepper and place in a pan
with brown sance. Cook in hot oven for twenty minutes.
Baste often with the sauce.
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Bwestbread Croguettes with Bauce

Trim and soak six good-sized sweetbreads in cold water for
three hours. Then parboil, rlmm, and cool. Cut in thick
slices and fry until quite dry, with two ounces of melted butter,
galt, white pepper, and a litile grated nutmeg. Then place
them on a paper to drain. Put two tablespoons of finely chopped
shallots with the butter, fry a little, add one pint of cooked
mushrooms cut in very small pieces, fry a minute or two, add
one pint Allemande sauce, and the yolks of four eggs.  Stir very
hard and boil one minute. Then add the sweetbreads cut in
very small pieces, some finely chopped, and a little lemon juice.
Mix well and turn into a dish to cool. When eold, shape them
in oblong pieces, dip in beaten egg, then in fine bread crumbs,
then in egg and bread crumbs again. Fry in hot fat until a
]lgh!; brown. Drain on brown paper and serve with the follow-
ing sauce in a separate sauce dish: —

One pint of velouté sauce, quite thick, one glass of white
wine, two tablespoons of beef extract. Doil five minutes. Add
two tablespoons of fine-chopped mushrooms and some chopped
parsley. Mix with the sauce without boiling.

Swestbread Patties

Soak sweetbreads in cold water, remove the pipes and
membranes. Cook eighteen minutes in boiling salted water
with one tablespoonful of lemon juice. Then plunge in cold
water to harden. When cold, cut them in small pieces, heat
with a rich cream sauce, and serve in pastry shells or in biscuit
boxes.

Beoalloped Bwestbreads

Soak four sweetbreads in cold water for two hours. Par-
boil them. When cold, trim and cut in slices. Stew them for
six minutes with one ounce of butter, one-half wine-glassful of
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white wma, one scant tablespoonful of salt, and one teaspoonful
of white ‘pepper, and a little grated nutmeg if desired. Then
stir in one gill of thick white sapee, two sliced trufiles, and four
sliced mushrooms. Fill some scallop shells with this mixture,
sprinkle with fine bread crumbs and a few bits of butter. Put
in a brisk oven. When slightly brown, remove and serve.

Bweetbread Timbale

Place one pair of large ecooked sweetbreads and three
pounds of raw white meat of chicken in a mortar with the
whites of two eggs. Pound to a fine pulp. Then press
through a purée sieve. Moisten with one-half cup of Béchamel
sauce and one-half cup of cream. Beat all together until very
light. Season to tnste with salt, white pepper, a dash of
cayenne, and a little grated nutmeg. Mix thoroughly. Set
away on ice until it is thoroughly chilled. Then take a smull
portion, place in a buttered timbale dish, and poach for about
ten minutes. At the end of that time if not firm to the touch,
mix the beaten white of one egg to the raw mixture. If too
firm to the touch, add more cream to the raw mixture. Then
place in buttered moulds, cover with buttered paper, and poach
in oven until firm to the touch. Serve with Princess sauce or
any other to suit the taste.

Veal Eidney Pie

Select three nice veal kidneys, wash, and soak them in salted
water, then in fresh water. Chop very fine, also chop the fat
and mix with the following: The chopped yolks of four hard-
boiled eggs, a few finely ehopped herbs and pieces of celery, a
dash of grated nutmeg, ground mace, cloves, and white pepper,
and salt to taste. Line a deep-buttered dish with puff pastry.
Mix the kidneys thoroughly with the seasoning and fill the
baking dish. Moisten with three tablespoonfuls of Sherry,
cover with a layer of pastry. Trim the edges evenly, moisten
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and press them together. Cut a small opening in the top of
the pie and bake. Serve while hot. ;

Btewed Calt's Liver

Have a piece of liver weighing one and one-half or two
pounds eut into small pieces. Cook for five minutes with one
finely chopped ouion, one bruised clove of garlie, and one ounce
of butter. Season with pineh of salt and one-half pinch of
pepper. Shuke the pan all the time. Then add one wine-glass
of white wine, and one gill of Espagnole sauce, and seven or
eight chopped mushrooms. Cook all for three minutes. Stir
in & teaspoonful of finely chopped parsley and serve at once.

Baked Calf's Liver with Glazed Onions

Take a call’s liver weighing about three pounds, and on the
under side make a long deep slit from the thick end to the
thinnest end. Be careful to cut it straight. Stuff into this
pouch the following mixture: Two tablespoons of chopped
parsley, one pound of cocked ham, leaving the fat on, one
medium-sized onion, one cup of bread crumbs moistened with a
little stock. Chop all these together and add two raw eggs,
one saltspoonful of black pepper, and mix thoroughly. Sew up
the pouch elosely. Sprinkle the liver with one-half teaspoonful
of salt and one-half teaspoonful of pepper. Then put a few
very thin slices of fat pork over the top and put in & pan with
about one pint broth, adding to it one teaspoonful of flour
mixed thoroughly with one tablespoonfaul of butter. Cook
about one hour in a moderate oven. Baste four or five times.
Serve on a platter with a garnish of glazed onions round the
edge. Strain the gravy through a very fine sieve or cloth and
pour over the liver.

(lazed Onions

Peel and cook for ten minutes in plenty of boiling salted

water one pint of small white onions. Drain and dry thor-
M
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oughly. Put in a baking pan two tablespoonfuls of butter and
half a pint of broth, and place the onions so they do not touch
cach other. Cover them witl two tablespoons of granulated
sugar. Bake in oven for fifteen minutes. Be sure to turn
them often, so they will become evenly colored.

Fried Calf's Liver and Bacon

Cut the necessary amount of calf's liver in thin slices and
wash it in cold water. Place some thin slices of bacon in a hot
pan and cook them until they are crisp. Hemove from the pan
and keep them hot. Tlace the pan where there is not an
intense heat, drop the slices of liver into the bacon fat, and cook
slowly — for five or six minutes or until cooked. Serve on
a hot platter and garnish with the bacon. Liver should be
cooked slowly to make it moist and wholesome.

Fried Calf's Brains

Remove the arteries and soak four calves' brains in cold
water for two hours. Put in a saucepan with water which
tastes strongly of vinegar, a few peppercorns, salt, a bunch of
parsley with herbs tied in it, and a sliced onion. Boil slowly
for forty minutes. Drain on o cloth. Divide each lobe in two
or more pieces. Sprinkle the pieces with dry ermmbs, dip in
beaten eggs, roll in fresh white crumbs, and arrange in a frying
basket. Immerse in plenty of very kot fat and fry a nice color.
Drain on paper and serve. Garnish with fried parsley and
pass Tartare sance.

Calfs Brains with Mushroom Bauce

Soak two calves’ brains in cold water for half an hour,
remove the skins, wash again, drain thoroughly, then place in a
saucepan with just enough water to cover them. Add one
teaspoonful of salt, one-quarter of a eup of vinegar, and nine
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whole peppers. Cook about ten or fifteen minutes. Drain
and place on a hot dish.

Huave the following sauce prepared: Brown ecighteen or
twenty small onions in one ounce and a half of butter. When
a good color add a little flour, enough to absorh the butter.
Stir for a few minutes, then stir in one-lhalf cupful of stock and
one cup of claret. Senson with salt and black pepper to taste.
Set the pan where the sauce will cook slowly for half an hour,
Empty one can of mushrooms, wash them, and cut in moderately
smatll pieces. Mix these with the sauce and boil for ten min-
utes. Garnish the brains with the vegetables and pour the
sauce over all,

Calf's Brains i ln Vinaigrette

Wash three good-sized calves’ brains, remove the skins, and
then wash again. Drain thoroughly. IPut them in a sauce-
pan and cover with fresh water, three small pinches of salt, half
a cup of vinegar, one carrot sliced, a dozen whole peppers, sprig
of thyme, and one bay leaf. Cook for ten minutes. Drain
thoroughly. Cut each brain in half. Serve hot on a folded
napkin on a dish with vinaigrette sauce in a sauce-boat. Gar-
nish with parsley.

Oalf's Head

The butcher should first prepare the head for use. Wash
it thoroughly and remove the brains, which may be kept for
frying, as mock oysters, or may be added later. Cover with
cold water, take off the scum as the head begins to heat, and
Loil it gently from one to two hours. Remove from the fire,
let it cool, and bone it entirely. Lay the boned head in a stew-
pan, replace the brains if yon wish to stew them, and simmer
gently for an hour in its own gravy. Half an hour before it
is served, add a pint of mushroom buttons. If it is necessary,
thicken the gravy with a little flour or corn-starch and lay
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forcemeat balls round the dish in which the head is served.
Salt to faste and cayenue pepper should be added during the
stewing. If you have not the mushrooms at hand, a bunch of

sage leaves finely minced may be added instead.

Celf’s Heart Roasted

Make a forcemeat of fine bread crumbs, a quarter of a pound
of beef suet chopped small, a little parsloy, sweet marjoram,
pepper, salt, and if your taste finds them agreeable, lemon peel
and nutmeg. Mix these ingredients with the yolk of an egg
and place them in the heart. Tic the heart and roast, turning
it frequently. Serve with slices of lemon and melted butter
poured over it.

Fried Chopa with Brown Sauce

Take eight good-sized lamb chops, — Frenched, — serape the
meat from four of them, and spread on each side of the other
four. Roll in beaten egg and cracker crumbs and fry in deep
hot fat. TIn the centre of a platter of all kinds of vegetables
cut in small pieces, make a mould. Arrange the chops round
the mould and cover with o brown sauce.

Brown Sauce

One teaspoonful of melted butter, one teaspoonful of flour,
stir over fire until a light brown. Add a little horseradish,
salt and pepper, and half a cup of stock.

Haricot of Lamb

Select a fat fore quarter of lamb, cut off the chops, and eut
the remainder in square pieces. ['lace the pieces in a saucepan
with five ounces of butter, cook until colored a nice brown;
drain off the fat, sprinkle in a litile flour, mix well, and cook a
minute longer. Add one guart and a pint of water and one
pint of tomato sauce, season with salt, white pepper, and a
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grated nutmeg if so desired. Let all come to a boil, Skim
the meat from the broth and place in another saucepan. Rub
the sauce through a fine sieve over the meat. Add a bouquet,
o few carrots and turnips cut in small pieces, and eighteen small
onions sugared and browned in butter. Boil half an hour, then
add one pint of raw potato balls. Boil slowly half an hour
longer. Place the saucepan at the side of the range and let it
stand for fifteen minutes. Skim off all the fat and remove the
bouquet. Dish in coniecal form and serve.

Hind Quarter of 8pring Lamb

Select a medium-sized hind quarter of lamb, Trim the bone
and place the flank over the ribs to prevent them from being
cooked too much., Tasten all together securely. Seuson with
one tablespoon of salt, rubbing it over the meat. Cover it with
the thin fat and place it in a dripping pan with one tablespoon-
ful of water. DIlace in a moderate oven and roast for one hour,
basting it with its own drippings. Remove the fat, cover the
bone with paper ruflle, and serve on a hot dish. Skim the
grease from the drippings and strain it over the lamb. Serve
mint sauce with it if wished.

Curry of Lamb with Asparagus Tops

Cut three and a half pounds of shoulder of lamb in two-inch
squares. Wash thoroughly and drain. Place in a saucepan
with enough water to cover. Let them come to a beil. Drain
and wash again.  Then cover them with hni‘.liug water, one and
a half tablespoonfuls of salt, three-quarters of a teaspoonful of
pepper, five small onions, and a bouquet. Let all cook and
steam for forty-five minutes, Strain the liquid into another
satcepan with one-half pint of white sauce. Stir until it boils
and then stand where it will keep warm. Beat the yolks of
four eggs and the juice of lalf a lemon together. Gradually
stir this into the sauce. Pour over the lamb. Also add one
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pint of asparagus tops. Do not let it boil. Serve steaming
hot with a garnish of boiled rice.

Fillets of Mutton

Prepare four fillets of mutton, removing all the sinews and
almost all the fat. Cut them in two pieces. Flatten them
and scason with salt and white pepper. Melt fonr onnces of
butter in a saucepan, add the fillets, and fry them until they are
thoroughly cooked and a light brown. "Turn them frequently.
Iemove and drain on a plate. In the saucepan add one table-
spoonful of flour, one pint of broth, and n glass of Sherry.
Boil for a minute or two. Arrange the mutton alternately
with fried bread, cut the same size. Skim the grease from the
sauce, strain it, and garnish the fillets.

Roa=st Mutton

Select a medium-sized leg of mutton, eut off the bone and
trim it. Rub it with salt and pepper. Sprinkle with liitle
picces of butter and roast in a moderate oven for one hour and
¢ quarter. DBaste often and turn it three or four times while it
is roasting. Serve with either the strained gravy from the pan
or thickened pravy.

Roast Mutton

Select a niee breast of mutton weighing about eight pounds.
Sew it up in a piece of muslin or any thin cloth. Place it in a
kettle with enough water to cover it. Let it stew or boil very
slowly for one hour and twenty-five minutes. Remove the
cloth and place the meat in a dripping pan. Rub it well with
melted butter or drippings. Sprinkle with a little flour and roast
in oven for about half or three-quarters of an hour. Baste it often
with contents of the pan. Just before serving, sprinkle with
fine erumbs and dots of butter. Let it get a nice brown. Gar-
nish the dish with parsley. Make a sauce of the strained drip-
pings from the meat.
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Chope i la Bignora with Bance

Cook one tablespoonful of butter and one tablespoonful of
flour for two minutes. Add ohe cupful of white broth and
cook to a thick, smooth sauce. Then add one cupful of finely
cut cooked chicken, half a cup of finely cut canned mushrooms,
and, if handy, a little finely cut tongue and a little eream.
Season to taste with salt, white pepper, and, if desired, a little
rrated nutmeg. Stir over the fire for five minutes. Spread
on & dish and set aside until cold. Select six nice Frenched
chops. Split them in half without separating them and season
with salt and pepper. Spread a thin layer of chicken between
the two layers of each chop. Close each one, giving each chop
its original form. Dip in beaten egg, then cover with bread
ernmbs, and fry in elarified butter until a golden color and well
done. Dress them in a circle on a hot dish, arrange a curled
paper on each one, and serve with the following sauce: —

Bauce for Chopsa

Cook two tablespoonfuls each of finely chopped tongue and
mushrooms with two tablespoonfuls of Madeira wine until dry.
Then add one cupful of Espagnole sauce and one-half eup of
stewed, strained tomatoes. Cook five minntes and serve in sepa-
rate dish or in the centre of the chop dish. If desired, the chops
may rest on pieces of fried bread the same size as the chops.

Foast Saddle of Mutton

Trim a small saddle of Southdown mutton. PPull off the
tliin gkin and make a small cut in the fat. Remove nearly all
the suet inside, also the kidneys. Tie firmly in a neat shape
and roast in quite a hot oven for one hour and a half. Drain,
and let it stand in a warm place for ten or fifteen minutes.
Skim all the grease from the drippings, add a little flour and
stock, make a brown gravy, and serve in separate dish. Also
serve currant jelly.
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Boiled Leg of Mutton

Trim a medium-sized leg of mutton, put in a kettle with one
bouguet and enough salted cold water to cover it. Boil for
ong hour and a half, or until tender. Serve with eaper sauce
made of plain cream sauce with capers, or Hollandaise sauce
with a handful of capers added. The sauce must be served
hot.

Mutton Btew

Remove the skin from three peunds of mutton cut from the
shoulder. Cut the fat from it, place in a sancepan, and cook it
until there is about five tablespoonfuls of liquid, Remove the
fat and add one scant quart of sliced onion. Cover and place
where it will cook slowly for one hour. Oceasionally stir it.
Then stir in one tablespoonful of flour and the mutton cut
in small pieces., Cook until it is slightly browned, and then
add one quart of boiling water, three teaspoonfuls of salt,
one teaspoonful of pepper. Let it simmer for cne hour and
three-quarters, then add one quart of sliced raw potato
and one tablespoonful of finely chopped parsley. Simmer
for half an hour longer, or until the meat and potatoes are
tender. Add more salt and pepper, if necessary, and serve very
hot.

Devilled Mutton

Slice some undercooked mutton about one inch thick, seore
it, and spread with the following mixture: One teaspoonful
of dry mustard, two teaspoonfuls of olive oil, one teaspoonful
of vinegar, and half a teaspoonful of white pepper, and a dash of
cayenne pepper. Mix thoroughly before spreading on the
meat. Place the slices on a greased broiler and cook over a
clear fire for six or seven minutes. Frequently turn the
broiler and avoid scorching the meat. Serve with maitre
d'hotel sauce.
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Boiled Leg of Mutton

Take a well-kept but perfectly sweet leg of mutton of mid-
dling weight, and after having ‘washed (not soaked) it, lay it in
a kettle of its size, as nearly as possible, and pour in rather more
than sufficient cold water to cover it. Set the kettle over a
good fire, and when the water begins to boil take off the seum,
and continue to till no more appears. After the first skimming
throw in a tablespoonful of salt, and after the water is well
cleared, add two medium-sized onions stuck with a dozen
cloves and a bundle or bouquet of parsley, thyme, and savory,
four or five large carrots, and a half an hour afterward as
many turnips. Draw the kettle to a spot on the range where
the mutton will simmer gently for two hours and a half from
the time it first begins to boil. If stewed gently, the mutton
will be found excellent. If hurried, it will be like the unpala-
table, hard, and ragged fast-boiled meat sent up by ignorant
and tasteless cooks and served by inexperienced housekeepers.
Boiled mutton should be served with caper sauce or brown
cucumber sauce or oyster sauce. From the liquor in which the
mutton is boiled excellent soup may be made.

Flain Boiled Mutton

Cover with cold water and skim when the pot has come to a
boil. Salt the water to taste. Boil gently until very tender.
Add three or four whole onions.

Mutton Pilau

Boil rice till the kernels are quite done and yet unbroken.
Cut cold boiled mutton in pieces an inch square, fry in butter,
and season with salt, pepper, a few cardamons, a little onion,
and chopped mint. After the mixture has simmered half an
hour, add a little of the boiled rice and continue the cooking
fifteen or twenty minutes. The gravy formed by the butter,
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seasoning, and rice should slightly flavor the browned mutton.
Serve by laying some of the boiled rice on a dish and laying on
it mutton and gravy, then puttipg on another layer of rice and
upon this pouring mutton and gravy.

Mutton Cromeskias

Prepare the cold mutton by mineing it and seasoning it with
salt, pepper, and thyme and parsley, or chopped onion, if you
wish. Lay a little of the mince upon some slices of bacon cut
very thin. Roll the bacon tightly and neatly round the mutton
so that none may escape and tie the pieces round with fine
twine. Dip each of the eromeskies in a frying batter and then
drop them in deep, hot fat and fry to a delicate brown. Lay
them round the edges of a dish piled in mountain form with
plain boiled rice or mashed potato and garnished with tiny trees
of parsley stuck in the sides.

Cold Roast Leg of Mutton

When a few slices have been cut from the joint, it will still
afford a fillet of tolerable size, which may be dressed into a more
savory dish than hash or mince. To do this, take off as much
of the large end of the leg as will make that side of the fillet
perfectly flat, cut also evenly through the joint where it has
been carved. Now bene the fillet and place in the eavity veal
forcemeat. I'ut the meat with the bones and trimmings into a
kettle and cover them with water, or with broth if you have
any stock at hand. As soon as it begins to boil, add a couple
of onions, a bunch of parsley, two or three bay leaves, four or
five carrots and turnips— plenty of vegetables, in fact. Let
the whole simmer gently for a couple of hours. Serve the
meat with the vegetables round it, and, if you wish, thicken the
gravy. Some pungent or spicy sauce, which your taste tells
you is in harmony with the dish, may also be added.
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Loin of Mutton dressed like Venison

Skin and bone 4 loin of mutton and lay it in a braising pan
with a pint of water, a large onion stuck with a dozen cloves,
half & pint of Port wine, and a spoonful of vinegar. Add, also,
when it boils, a small bouguet of thyme and parsley; also pepper
and salt. Let the whole stew three hours, turning the loin
often. BStew the bones in another dish and add their gravy to
the mutton as it requires liquor. Serve moist with the gravy
in which it stews.

Boned Leg of Mutton

Have the butcher remove the bone of a nice fat leg of mutton
that bas been well hung. Make a forcemeat of bread crumbs,
hard-boiled eggs, and onions chopped fine, and season with
butter, a little sage, black pepper, and some salt pork cut up in
small bits. Fill the leg with this forcemeat and bake several
hours, basting often. The bone eut from the leg may be broken
and with the trimmings of the meat boiled in the broth pot
with rice for a most nourishing and palatable broth.

Irish Btew

Cut in pieces between the joints like chops two pounds of
ihe scrag of mutton. Slice three medium-sized onions in an iron
saucepan, set over the fire well covered, and let the onions fry in
their own juiee, stirring and watching them that they may not
burn. When they are done, lay in the meat and add one and
a lall guarts of water. Let the mixture come to a boil, und
now upon further action the success or failure of your stew
depends. Watch every minute or so till you find the spot on
the range where the mixture will just simmer, no more — sim-
mering is a slight motion, or sizzling, at one side of the sauce-
pan. Add a teaspoon of salt, a half saltspoon of pepper, and
let the meat cook two hours well covered. At the end of that
time have ready as many potatoes as you need. Skim all the
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fat from the gravy. Cut up two potatoes in thin slices. These
are to break and thicken the gravy. Then lay the others over
the meat, cutting them in two if they are large. Do not mind
if the gravy is not enough to cover the potatoes. It would be
only broth if it were to do that. They are to cook by steam.
Irish stew must always be closely covered while cooking. If
the meat is stewed carefully and slowly, it will be so tender that
you can tear it with a fork, and yet not tasteless and *done to

l'[lgﬂ-”
Real Scotch Hotch Potch

Cut up two pounds of serag of mutton —the serag is best
because it is lean and carries the sweetness of the bone with its
cooking, but any other lean part may be used. Put it on the fire to
stew in one and a half pints of water and cook gently as directed
for Irish stew for an hourand a half. Then cut up small a carrot,
onion, and turnip, and add them to the meat with a teaspoon of
salt and a scant one-half ounce of pepper. Add also half a can of
fine marrowfat peas, mixing with the liquor of the peas a dessert-
spoon of flour to thicken. Half an hour before serving add the
other half of the peas. Be sure to skim off carefully all the fut
after the meat is taken up, and if the gravy seems too plentiful,
boil it down rapidly for a few minutes. In serving, lay the
mutton in the centre of o dish and let the peas and other
vegetables encircle it.

Mutton Croguettes

Have at hand one good pint of finely chopped mutton.
Season with one tablespoonful of salt, one-half teaspoonful of
white pepper, and one tablespoonful of lemon juice. Secald one
cup of milk, mix one tablespoonful of flour and three tablespoon-
fuls of butter together and stir in the milk. Then add the
mutton. Beil for four minutes. Stir in two well-beaten egga.
Turn out on a platter. When ecool, shape into the desired size,

roll in fine bread erumbs, then in beaten egg, and again in bread
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crumbs. Fry in hot fat until a nice brown. The fat for frying
ghould be the boiling degree of heat. If not, the croquettes will
break open and absorb the grease,

Broiled Lamb's Eidneys

Skin, trim, and split lengthwise one dozen kidneys. Put
them in a dish and season with sult, pepper, and sweet oil.
Then put them on skewers —if not silver, have them bright
and fresh-looking. Run the skewer through the centre of the
two kidneys; do not separate them. Roll in fine bread eruambs
and broil over a moderate fire for five minutes. Serve on a
folded napkin with a thick brown sauce seasoned with Madeira
in a separate dish.

Devilled Lamb's Eidneys

Prepare the kidneys the same as for broiling, and broil them
for o minute or twoon each side. Remove from the fire. Roll
them well in English mustard paste which is seasoned with salt,
a little white pepper, and a dash of cayenne. Then roll again
in fine bread crumbs. Return them to the fire and broil four
of five minutes longer. Serve with maitre d'hotel sauce poured
over them.

Baked Pork and Beans

Soak one quart of white beans in ecold water for twelve
hours. Then put them in a pan with four quarts of cold water.
Let them come to a boil and add salt, white pepper to taste, a
white onion with two whole cloves stuck in it, one carrot, a
bunch of parsley, and a four-pound piece of salt pork —a streak
of faot and a streak of lean. Before adding the pork, soak it for
two hours in tepid water. Boil all slowly for two hours. Take
the pork out and let it drain. Also remove the onion, carrots,
and parsley. Strain off the liquid from the beans. TFour them
into a hollow baking dish — an earthen one is the better — with
two tablespoonfuls of molasses over them. Score the futty
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gide of the pork. Press it down in the centre of the beans.
Bake one hour in a moderate oven. Occasionally baste the pork
with the gravy from the beans, Serve in the baking dish.
Have it either hot or cold.

Boiled Ham

Soak the ham twenty-four hours, or more if large, or dry
and hard. Put it in cold water and set on the back of the
stove with a few soup vegetables or herbs., Cook very gently
from eight to ten hours. The ham should stay on the stove four
or five hours before it rveally starts to cook. It should then
simmer very gently. Take up the ham; and if you have time,
let it get cold. Remove the skin, trim neatly, aml put it on to
braise for one hour in Sherry or Champagne. Take up, bake
about thirty minutes, and serve with red currant jelly on the
top.

Baked Ham with Hot S8auce

Remove the thigh-bone of the ham and let it soak in cold
water for twenty-four hours before cooking. Then put it in
# botler and beil gradually for three hours. Take it out and
remove the rind. Place it in a tightly covered pan with a few
carrots, onions, blade of maee, whole cloves, allspice, Lay leaf,
and one bunch of cooking celery, and add about four quarts of
stock or water. Place the pan in the oven and be careful that
your lid fits closely. Let the ham steam slowly for three hours.
Remove it from the oven and let it eool in the liquor. If the
ham is served hot, send it to the table as soon as taken from
the oven. The above is for a ham weighing from eighteen to
twenty pounds.

Hot Bauce for Baked Ham

Brown a little flour and butter in ;he oven until it becomes
rather & dark brown. Then remove all the fut from the stock
in whieh the ham was cooked. Strain it and add the browned
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butter and flour. Stir well and boil it down, adding a little
pepper. Strain the sauce again before serving. Just before
sending to the table add a little Sherry or Champagne.

Ham Boiled in Oider

Wash well a fine ham. Soak it over night in clear spring
water, and in the morning set it to boil in a kettle of hot cider,
The kettle should be porcelain, so that the acid of the eider will
not eat the metal and give a metallic taste to the meat. HBoil
slowly five to eight hours, that is, until the ham is thoroughly
eooked, and set Lo cool in the liguid in which it is boiled.

The cider flavor is finer if a barrel of cider is left out doors
to freeze, and after it is about half frozen through the heart of
the cider is drawn off for this boiling. This was done for hams
usell at a supper given by a lawyer to forty or fifty friends.
Some of these men were gourmets, and they all marvelled at
the “ Champagne taste” of the delicious meat. A small bag of
spices — cloves, mace, cinnamon —thrown in the beiling cider
eives added favor.

Boiled Ham & la Chamberlin

Put the ham in a tub of eold water, fleshy part downward,
skin part up, the night before boiling. Next morning put the
ham in a large kettle or pot of cold water to boil. Let the
water get hot gradually and continue to eook the Lam in a
slow boil scarcely more than a simmer. At the end of five
hours tuke the ham out, throw the water out of the pot, and
fill it with fresh cold water. Iut the ham back immediately
and let it simmer or boil slowly five hours more. Then add,
according to the money you wish to spend, a gallon of vinegar,
or o gallon of claret, or Burgundy, or Champagne, then simmer
or baoil for three hours more. Then take the ham off, skin it,
and put in a cool place; to prevent the ham from tearing, it is
always safe to sew a picce of cotton cloth tightly round the
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ham so as to fit it as close as a glove. This will keep the meat
firm and guard against the neglect of the cook in letting the
water boil too fast.

Virginia Ham

Put the ham in bucket of tepid water and allow it to stand
all night. In morning put in pot of cold water and allow it
to come to simmer, not boiling, and stew five hours. If wine
flavor is wished, make a boiling mixture of one quart of Cham-
pagne, one quart of Burgundy, a pinch of mace, and a pinch of
cloves. Let the ham stand, after taking it off the stove, in its
juice twenty-four hours.

Ham Mousse

Cut a glice of raw ham in pieces, rejecting all fat, and put
it in cold water for two hours, changing the water quite often.
Then drain, dry in a clean towel. Scrape with a sharp knife.
Put through a very fine purée sieve. Take the breust of a
nice roasted chicken, serape that also, and put through a sieve,
Then weigh chicken, also the ham. There should be four
ounces of each, good weight. Put both in wooden bowl, and
with a potato masher pound them to a paste. Whip the whites
of two eggs and work in with the masher. Set to cool. Muke
a sauce of one tablespoonful of butter and one tablespoonful of
flour. Let both boil, and then add one cup of well-seasoned
chicken broth, in which one enion, carrot, celery, whole pepper,
and blade of mace have been cooked. Add one-half teaspoon-
ful of salt, one-fourth teaspoon of pepper, a pinch of cayenne,
and the yolks of two eggs whipped with a tablespoonful of
cream. Set aside to cool. When cold, add it to the meat.
Whip half a pint of cream and add to the mixture, Care must
be taken not to whip your cream too much; it may separate.
Be sure you have it well flavored before you add the cream.
Set in the ice-box a few minutes. Decorate your mould, and be
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gure it is well buttered so that the decorations stick to it, then
put on ice to harden. When well chilled, put in your force-
meat, giving the mould a few knocks on the table to settle the
forcemeat to get it even so that it will not break when dished.
Thirty minutes before serving, put your mould in pan of hot
water. Put buttered paper over it, and poach until it is firm
to the toucl. Serve with princess sauce.

This mousse may be served hot or cold. It can be done
with all chicken or all hamn, according to the taste. Be sure
you weigh and measure correctly. Measure your half-pint of
cream before you whip it.

Bucking Pig & la Busse with Horseradish Bauece

Boil a fat sucking pig in a soup you have made of vegeta-
bles. To make the soup, use vegetables such as usually go to
the making of vegetable soup,—currots, turnips, ete.,—a season-
ing of onion, not forgetting a bouguet of majoram, thyme, sum-
mer savory, ete.  Vinegar should be added to the broth, and
therefore a poreclain kettle had best be used. When the pig is
thoroughly eooked —its tenderness is tested by a skewer or
fork — carve it, sprinkle with parsley, pour the horseradish
gauce given below over it, and serve.

Horseradish Saunce

Grate the horseradish, fry in butter mixed with a little
bonillon, add several tablespoons of rich cream, and ecook until
tender. Set off the stove, add the yolks of a couple of eggs,
warm again, but do not boil.

This delicious sauee is, in Russia, also often served with
corned beef and beef aw natwrel.

Roast Pig

Select a pig about three weeks old.  After it is thoroughly
cleaned, washed, and dried, rub the inside with one teaspoonful
H
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of salt. Fill it with bread forcemeat and sew up the open-
ing, Press the fore feet forward and the hind feet backward.
Skewer them in position, and place in a pan. Rub the entire
body with melted butter, dredge it with salt and a litile white
pepper. Cover the ears and tuil with buttered paper to keep
them from erisping, and place a piece of wood in the mouth to
keep it open. Buke in a moderate oven for three hours and
u half, basting it frequently with melted butter. About one-
half hour before it is thoroughly cooked remove the buttered
paper that the ears and tail may become brown. When eooked
arrange on a platter, place a red apple or a piece of lemon in
the mouth, and serve with apple sauce.

Roast Pork

Select four pounds of the loin of pork. Hub well with two
tablespoonfuls of salt and one teaspoonful of pepper. Let it
stand for two or three hours. Place it in a pan with a half cup
of water, and roast in o moderate oven for two hours. Baste
often with the drippings. When done, the meat should be
almost white. BServe on a hot platter, with apple sauce in a
separate dish. Make a thick gravy with the contents of drip-
ping pan. Strain and serve in a sauce-boat.

Crown of Pork
Trim and shape ten or twelve pork chops into a crown.
Fill the cemtre with n mixture of sausage meat and bread
crumbs moistened with egg. Ronst in a moderate oven for
one hour and three-quarters. Iry in butter fifty whole, small
onions until a light Lbrown, then cook them in stock until ten-
der. Place some in the centre of the pork, the rest used for a

garnish. Serve with Espagnole sance,

Indiana Mock Goose

Parboil a leg of pork and take off the skin. Iut it in the
oven to roast with a little water in the pan, and baste often
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with a mixture of butter, minced or powdered sage, pepper,
salt, bread crumbs rubbed fine, and finely mineed onion. A
goose stulling may be inserted under the knuckle skin, and the
dish may be garnished with balls of fried stuffing. Serve with
sour apple sauce or with gooseberry jam a little sweetened.

Mock Duck

Have your butcher split lengthwise a pork tenderloin.
Make for it the same stuffing you would make for duck. Sew
the tenderloin together, enclosing the stuffing, and roast, bast-
ing frequently. Before serving draw out the thread, and send
to the tauble garnished with quarters of apple cooked without
sugar,

Waealnut Croguettes

Stir in a double boiler a pint of bread crumbs, with enough
milk to make a thick smooth batter, and add a teaspoon of salt
and a full cup and a half of chopped walnuts. Moisten with a
couple of tallespoons of brandy or Sherry, and stir in the well-
beaten yolks of four egrs. Take the mixture from the fire and
let it get cold, then form croquettes. Dip them in egg, and
then in bread crumbs, and fry in deep hot fat. Serve with any
sauce to your taste.
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Chicken Gumbo

Cur two chickens in pieces and fry until a delicate brown
in half a cupful of salt pork fat, —obtained by frying Lalf a
pound of salt pork slowly. When the chicken is eooked, take
it up and put it into a large stewpan. Into the fut in which
the chicken was fried put a large onion eut in thin slices and
fry slowly for ten minutes. Then add one quart of okra, cut
fine, five sliced tomatoes, and two sprigs of parsley. Fry all
these ingredients rather slowly for one-half an hour, then add
them to the fried chicken. Pour into the dish a pint and a half
of boiling water and season with one-half teaspoonful of pepper
and two scant tablespoonfuls of salt., Stew slowly for two
hours. Then add a cuplul of eream and one eup of boiled
rice. Taste, to be sure there is enough seasoning, and if there
is, boil up onee and serve.  'When fresh okra eannot be obtained,
one can of the article may be substituied. 7The chicken may
be a year or more old. A dash of ecayenne instead of white
pepper may be used.

Marinade of Chicken

Take two medium-sized boiled chickens, when cold eut
them up, remove the skin, and place them in a hollow dish with
salt, pepper, a sliced onion, chopped parsley, two glusses of oil,
and the juice of two lemons. Mix them well and let them
steep for one hour. Fifteen minutes before serving, drain;
then dip each piece in a flour batter and drop them one by one

180
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in deep hot fat. Give them a nice color, drain on brown
paper, sprinkle a little salt over them. Dish on a folded nap-
kin, surrounded with fried parsley, and serve with a bowl of
tomato sauce,

Flour Batter for Marinade

One-half pound sifted flour, :,rﬁlkﬁ of three eggs, and cold
water to desired thickness. DBeat the whites of the eggs to a
stiff froth and thoroughly mix with the batter.

Ballottines of Legs of Fowls

Cut open eight fowls' legs, remove all the bones and sinews.
Spread the meat on the table, season with pepper and salt, and
place a tablespoonful of forcemeat, seasoned with herbs, in the
centre of each, Sew them in an oblong or oval shape. Place
o few slices of onion, carrot, and celery in a stewpan, arrange
the ballottines on them and ecover with thin slices of fat bacon.
Moisten them half their height with broth, cover with greased
paper, place the cover on the pan, and cook them slowly in the
oven for half an hour. Baste them frequently. When cooked,
remove, and put them in press between two dishes until they
are cold. Trim them and place in a saucepan with a little
broth and cover with greased paper: let them simmer slowly
in the oven for fifteen minntes. Cover them with a glaze, dish
them in a cirele, with a braised lettuce between each one.  Fill
the centre with a jardiniére of vegetables. Pour Espagnole
sauce around the entrée and serve.

Fried Chicken with Cream Sauce

Singe, draw, and ent two tender chickens in quarters.
Crack the main bones, flatten slightly, and put in a saucepan
with five ounces of melted butter, a little salt, and white pep-
per. Cover, place over a brisk fire, and fry a light brown on
each side. Drain off most of the butter, sprinkle with one
ounee of well-sifted flour, mix well, and add one and one-half
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pints of cream; cover and boil ten minutes. Remove the
chicken and to the sauce add two small pats of butter and the
juice of half a lemon. Pour this over the chicken, sprinkle
with chopped parsley, and serve very hot.

Chicken Croquettes

Chop and pound to a powder one cup of cold chicken — the
white meat. Season with salt, celery salt, and cayenne. Add
one cup of thick cream sanece, or more if the thickening will
absorb it. Set away to cool. Then shape the chicken in the
form you wish, roll the croguettes in fine bread erumbs, then
in beaten egg, then in bread crumbs, and fry in deep hot fat.

Chicken Cromeskies

To a tablespoon of butter in a frying pan add a teacup of
milk thickened with a tablespoon of flour. To this add a large
cup of minced chicken, seasoned with minced mushrooms and
parsley, a teaspoon of finely mineed onion, and a little salt, and
let the whole cook up. Take slices of a boiled ham or slices of
uncooked bacon, roll portions of the chicken mixture in them,
fixing cach piece with a skewer or tying each about with fine
twine. Dip in a frying batter or in the white of an egg and
fry in deep hot fat. Garnish with sprigs of parsley and serve
hot. If mushrooms are not at hand, a little catsup may be used

instead.
Chicken 4 la Marengo

Singe, wash, and dry thoronghly two good-sized fat and
tender chickens. Cut them up as for fricassee. Put the picces
in & pan with two ounces of butter and one gill of olive oil,
salt, white pepper, a dash of eayenne, and a little grated nut-
meg. Fry over a birisk fire until slightly brown on Loth sides.
Drain off part of the fat, add a tablespoonful of chopped shal-
lots, one-fourth eup sliced mushrooms, and a bruised clove of
garlie. Fry three minutes longer, then stir in half a pint of
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tomato sauce, half a pint of Espagnole sauce, two wine-glasses
of Sherry, and a little broth. Cover and let all simmer gently
for fifteen minutes. Dish in pyramid form. Fry separately, in
very hot sweet oil, eight eggs, a delicate brown and soft. Drain
them on cloth, place them round the chicken, and serve.

Poulade & ln Royale

Drain, singe, and bone a nice young fowl and stuff it with the
following forcemeat : One sweetbread minced fine and rubbed
through a sieve. Two ounces of raw veal also rubbed through
n sieve, two ounces of raw ham also rubbed through a sieve, four
mushmoms pounded well and put through a sieve. Put all in
a mortar and pound toa pulp. Alix with the whites of two egps.

Make a sauce of the following: Melt one ounce of butter
in saucepan, add a teaspoonful of chopped onion and let it
boil for two minutes, then add one ounce of flour and let it
come to a boil. Add half a pint of chicken broth, half a tea-
spoonful of salt, one-quarter of a teaspoonful of pepper, a pinch
of cayenne. Let it boil five minutes. Whip the yolks of two
eros with two tablespoonfuls of cream. Put the sauce in a
double boiler, ndd eggs and eream. Do not let it boil, but
continue stirring until it gets thick. Remove at once and set
away to cool. When cold, add it to the forcemeat. Draw
inside the legs and wings of the fowl, put the forcemeat in the
centre of it, sew up the back, giving it its full shape and allow-
ing room for the forcomeant to swell. Puf the fowl in a kettle
and braise it one hour. Then put itin the oven to brown. Serve
with a purée of chestnuts in a plain border or in rosettes round
the dish. Also serve a rich brown sauce with it.

Fricasses & la Dauphine

Prepare and cook a chicken for a fricassee. Trim the pieces
and place them on a dish. Reduce the stock or suuce to the
consistency of Allemande sauce, add a linison of four eggs,
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butter, and cream. When this is thoroughly mixed, strain it
through a wet cloth. Dip each of the pieces of chicken in it
and replace them on the dish. When the sauce has become
set, roll the pieces in fine bread crumbs, then in beaten egg,
and again in fine bread erumbs. Arrange in frying basket and
fry in deep hot lard until a light brown. When done, drain
on brown paper. Arrange them on a napkin. Garnish with
fried parsley. Serve with white Italienne sauce in a separate
dish, or else arrange on a platter without the napkin and pour
Béchamel or Allemande sauce over them.

Chiclten Curry

Select a tender chicken weighing about three or four pounds,
After singeing and cleaning, wash well and soak it in cold water
for ten minutes. Drain and cut into square pieces, I'ub the
pieces into & sancepan with enough hot water to cover them.
Add two pinches of salt, one of white pepper, a little grated
nutmeg, a bouquet, and six small, white onions. Cook over a
moderate fire for forty-five minutes, keeping it well skimmed.
Drain off the broth and set the saucepan wheve the chicken
will keep warm. Put half a pint of white sauge —butter and
flour —in a sauncepan with all the broth and mix thoroughly.
Take one tablespoonful of eurry which is blended with water,
the yolks of four eggs, and the juice of half a lemon. Beat all
together thoroughly and gradually stir it into the sauce. Do
not let it beil. Pour the sauce over the chicken and serve
immediately. Garnish the dish with a border of boiled rice.

Boned Broiled Chicken with Mushroom SBance

Bone three young chickens, each weighing one and one-half
pounds. Season with salt, pepper, and a little lemon juice,
and put in & cool place until wanted. Teel one pound of
mushrooms and quarter them.,  Make a sauee of the following:

Melt one tablespoonful of butter, add one tablespoonful of
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flour, and let the mixture come to a boil, and then add half a
pint of clear, rich consommé. When it boils, add mushrooms;
let them simmer five minutes, and then add half a cup of rich
crewm. DBroil your chickens, brush them over with melted
butter, and set them in a pan in the oven to keep hot. Have
some nice pieces of toast, cut the chickens in Lalves, and put
them on the toast around the platter. Put the mushrooms and
sauce in the centre. Serve very hot. Garnish with pursley.

Fricasses of Chicken with Mushrooms

Select two good-sized plump chickens. After they have
been drawn, singe them and cut them up in small members or
joints in the following manner: First remove the wings at the
second joint and the legs at the knotty bend of the first joint;
then take hold of the chicken with the left Land, and, with a
sharp knife in the right, make two parullel euts lengthwise on
the back about an inch and a half apart, so as partly to detacly,
or at least mark out where the legs and wings are to Le
removed; cut both legs und fillets, then remove the thigh bone;
separate the back and breast, trim these, then cut the back
across in two pieces.  Steep the pieces in u pun of tepid water
for ten or fifteen minutes. Oceasionally squeeze each picee, so
as to extract the blood. Next sprinkle the bottom of a sauce-
pan with thin slices of onion and earrot, a little celery, three
cloves, twelve peppercorns, a blade of mace, and a bouquet.
Place the pieces of chicken in ¢lose and neat order upon the
vegetables. Moisten with o quart of boiling broth — if not at
hand, water will do. Let them boil gently for half an hour,
or until sufliciently tender. Keep the pan covered, so they
will steam as well ns boil. Remove the picces with a skimmer,
drain, and then plunge in cold water. Wash and drain them
upon a cloth. Trim and place them in a saucepan and set
away in a cool place. Strain the broth the chickens were
cooked in.  Melt two ounces of butter in saucepan and stir in
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two ounces of flour. Stir over the fire for three minutes, but
do not let it brown. Remove from the range and stir in the
chicken broth. Mix together until it is a smooth sauce. Add
the mushroom trimmings, that is, the stems, Stir the sauce
over the fire until it beils, then set it where it will boil slowly
for half an hour. When it has boiled the full length of time,
skim it thoroughly, and then eontinue boiling until it becomes
the proper thickness. Then stir into it a liaison of four eggs,
mixed with a little butter and o little cream. In making a
liaison, you use twice as much water as you have egg yolks —
the butter keeps it from curdling the sauce. Stir over the fire
until it nearly boils, then strain it through a wet eloth. Tour
over the chicken which is in the saucepan and add half a
bottle of button mushrooms. Ileat thoroughly, but do not let
it boil. Dish it up as follows: First, put the pieces of the
back in the centre of the dish, place the legs at the angles, the
bones pointed inwardly. Next place the fillets upon these, then
set the picces of breast on top. Pour the sauce over the
chicken, Arrange the mushrooms in groups, and surround all
with eight or ten glazed crottons.

Boiled Chicken and Tongus

Draw and truss two young chickens and rub them thor-
onghly with the juice of one lemon. Tie two or three slices of
fat pork or bacon over the breast and wrap them up in a
nicely floured cloth. FPlace them in a stewpan with one quart
of consommé. Bring them to a boil and then let them simmer
gently until done. Do not let them boil any longer than is
necessary. To test: Try the wings with a fork. Let them
stand in the pot for fifteen minutes. Have a nice beef tongue
boiled tender. Let this also stand in its liguor. Have some
fine spinach rubbed through a purée sieve, seasoned well with
pepper, salt, butter, and two tablespoonfuls of cream. Heat it
thoroughly and let it stand in the saucepan. Set your boiled
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fowl in the centre of a platter and put the spinach around it.
Cut the tongue in the shape of cutlets and lay the pieces on
top of the spinach around the platter. Make u sauce of the
stock in which the chicken was coocked. To make the sauce,
melt one tablespoonful of butter. When it comes to a boil,
add one tablespoonful of flour. Let this come to a boil and
then add one cup and a lalf of stock. DBoil five minutes,
season to taste, and add one glass of Madeira wine. Pour
some of the sauce over the chicken. Serve the rest in a sauce-
boat. The chickens may be earved before you dish them,
placing them together on the platter, or they may be sent to
the table whole.
Oreamed Chicken

Clean and eut up in neat picces two chickens or fowls.
Put them on to boil. Before they are done, pare enough pota-
toes to go picely with the chickens, Cut them in pieces not
more than two and a half inches in diameter, lay them on the
chicken, and let them boil until done. Then take up the pota-
toes in a dish by themselves. Pour a pint (or, if wished, more)
of sweet cream over the chickens. Let it heat and then
thicken with a scant tablespoonful of flour dissolved in a small
half cup of milk. Season to taste with salt, pepper, and fresh
butter. If the cream is not rich, more butter will be required.

Chicken Canapds

Cut the meat of a cold chicken in pieces as for chicken
galad. Heat in a double boiler a cup and a half of rich milk
and in this stir a tablespoonful of corn-starch, rubbed smooth,
with the same quantity of butter, half u teaspoon of minced
onion and of minced parsley, and salt and white pepper to
tuste. In this sauce simmer the chicken about ten minutes,
and serve on slices of bread toasted or fried in hot fat, or
dipped in butter and browned in the oven. Stick in each bit
of bread a tree or two of parsley.
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Walled Chicken

This dish is made of one large fowl, or two rather small
ones, eight medium-sized potatoes, two eggs, four tablespoon-
fuls of butter, half a enpful of hot milk, three cups of chicken
stock, —the water in which the chicken was boiled,—one table-
spoonful of finely chopped onion, one sprig of parsley, one slice
of carrot, one bay leaf, two generons tablespoonfuls of flour,
salt and pepper to suit the taste. 1t is best to boil the fowl
the day before it is to be used. In doing this, clean it and put
it in a saucepan, breast down. Cover with boiling water.
When it commences to boil, skim it, and set the kettle back on
the stove where the chicken will simply simmer until tender —
from two hours and a half to three hours. Set the fowl AWy
to cool in the water in which it was boiled. When cool, free
it from skin and bone, and cut it in pieces suitable for serving.
Season with salt and white pepper. Fifty minutes before
serving time peel the potatoes, put in a sancepan, and cover
them with boiling water. When they have been eooking for
fiftcen minutes, prepare the chicken in the following manner:
T'ut three tablespoonfuls of butter in a frying pan with the
vegetables and herbs. Cook slowly for five minutes, then add
the flour.  Stir until smooth and frothy, but not long enough to
permit it to get brown. Gradually add the cold chicken stock,
stirring all the time. When the liquor boils up, add one-cighth
of a teaspoonful of pepper and one teaspoonful of salt, and
simmer for five minutes. Put the seasoned chicken in a sauce-
pan, strain the sauce over it, cover and simmer for ten minutes,
then set where it will keep hot until serving time. When the
potatoes are cooked, pour off all the water.  Place the milk in
a saucepan on the range, mash the potatoes until smooth and
light, then add the milk, one tablespoonful of Lutter, and a
teaspoonful of salt. Beat the whites of the eggs to a stiff
froth and stir into the mixture, Ilave a stone platter very
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hot, arrange the mashed potato as a border around the centre
of the dish. Beat the yolks of the eggs with two tablespoon-
fuls of water. Spread it over the potato and place in the oven
for ten minutes. At the end of that time pour the chicken
into the centre of the border. Garnish with bits of pasley.
Any kind of cold meat, poultry, game, or fish may be served
in this manner.
Jallied Chicken

Select a chicken or fowl weighing three pounds after it has
been cleaned. Also have one-third of a box of gelatine, one
glice of onion, one slice of carrot, one bay leaf, one whole clove,
gome hot and cold water, and salt and pepper in quantities to
be determined by one’s own taste.  Wash the fowl, put it into
a deep stewpan with boiling water to cover it. Let the water
aguin come to a boil, then skim earefully, and set the pan where
the water will only bubble until the ment becomes tender.
When the fowl becomes tender, take it from the water and set
away Lo cool; also set the water where it will cool. Soak the
oelatine in one gill of cold water for two hours. Wlhen the
chicken liquor Las become cold, skim it and pour one pint and
a hulf of it in a sancepan with the clove, carrot, onion, and bay
leaf. Let them simmer for ten minutes, then add a grain of
cayenne and o level spoonful of salt and the soaked gelatine.
After straining this liquid through a ecloth, pour a thin layer
into o mould, and set away to harden. Free the cold fowl of
skin, fat, and bones, and eut in thin strips, season well with
salt and pepper, lay them in the mould. When the jelly
hardens, pour the liguid jelly over the meat and again set the
mould away. At serving time, dip it in warm water and turn
out on u flat dish. Jellied ehicken may be made of the remains
of cold roust chicken or turkey or boiled fowl. When there is
no stock on hand, the bones of the chicken should be covered
with water and simmered for several hours in order to obtain a

supply.
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Pressed Chicken

Singe and clean & medium-sized chicken. Disjoint it and
put it in a saucepan with hardly enough water to cover it. Boil
until the meat slips away from the bones and the gristly parts
are soft. 'While hot, remove the skin and separate the meat
into medium-gized pieces: Mix the white and dark ment to-
gether. Skim the grease from the broth the chicken was boiled
in. Season with salt, white pepper, lemon juice, and celery salt.
Boil until it is reduced one-half. Strain to free it from the bones,
and mix with the meat. Iutter a mould and decorate the
bottom and sides with hard-boiled egg and thin slices of lemon.
Pack the meat, press it down, and put weight on top. Keep in
a cold place until wanted. Unmould and serve with a garnish
of quartered lemons and parsley.

Falantine of Chicken

Clean and split o nice chicken down the back, bone it, and
remove the legs and wings. Spread it flat on the table and fill
with the following forecemeat: Take one pound of fat fresh pork
and two pounds of veal and the meat from the chicken legs and
wings. Scrape and pound in a mortar, then rub through a
purée sieve. Add the whites of two epps and season with salt,
white pepper, and a little grated nutmeg. Have at hand some
nice thin strips of bacon, the same length as the chicken; also
have boiled tongue cut in the same manner, and some truflles
cut in small pieces. Spread the chicken with a layer of force-
meat, then a layer of bucon, and then a layer of tongue. Sprinkle
with pieces of truffle. 'When the chicken is refilled, fold it and
sew up the back. Wrap it in a elean cloth and tie at both ends.
Place in 2 pan and cover with good stock. Add two earrols,
two onions, a little cclery, and a little thyme; also the bones of
the chicken. Boil slowly for two hours and let it cool in the
stock. Take three pints of the stoek the chicken was cooked in,
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add one box of Cox's gelatine which has previously been dis-
solved, and one egg. Mix thoroughly and stir over the fire
until it comes to a boil. Strain through a wet eloth. Cover
the bottom of a mould with the liqguid. When it becomes hard,
garnish with egg and truflles cut in fancy shapes, then place
the chicken in the mould, pour in a little more of the liquid.
Wlien the chicken is firm, fill the mould and place on ice until
served. Unmould on a dish and garnish with the jelly cut in
small dice or chopped.

Terrapin Chicken

Cut one quart of cold cooked chicken in very small pieces
and mix with two chicken livers and three hard-boiled eggs
chopped rather conrse.  Sprinkle all with one level teaspoonful
of sult, one-third of a teaspoonful of pepper, and a dash of grated
nutmeg. Put three tablespoonfuls of butter in a pan. After it
has melted, add two tablespoonfuls of flour and stir until the
mixture is smooth. Set the pan where there is less heat and
gradually add one cupful of chicken stock. Place it over a
quick fire and stir constantly for three or four minutes. Then
from one eupful of cream remove four tablespoonfuls, stir the
rest into the mixture. “T'hen add the chicken, ete., and cook all
together slowly for ten minutes. Beat the yolks of two eggs,
add the four tablespoonfuls of cream, and stir into the saucepan.
Stir for a minute. At the end of that time remove the pan from
the fire, stir in four tablespoonfuls of Sherry and one table-
spoonful of lemon juice. Mix thoroughly and serve at once.

Chicken and Rice Pia

Select a fowl weighing about five pounds. Clean and wash
it thoroughly. Cut into joints and put in a stewpan with
three pints of boiling water, one slice of onion, one slice of
carrot, and two whole cloves. Let it simmer until tender. It
ought to cook tender in one hour and a half if you select a
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young fowl. If it is tough, it may take three hours before it
cooks tender. When it is cooked, add one-half teaspoonful
of white pepper and two teaspoonfuls of salt. Set aside until
time for cooking with rice. Wash and pick over one cup and
a half of rice. Drain and put it on to cook with three quarts
of boiling water. When it has been cooked for ten minutes
add two level teaspoonfuls of salt. Cook ten minutes longer,
and then turn into a colander, and drain thoroughly. Then
mix it with one teaspoonfnl more of salt, two well-beaten eggs,
half a enpful of butter, and half a pint of milk. Place in a deep
buking dish a layer of chicken, then a layer of rice mixture, then
of chicken, and so on, finishing with the rice. Cover the rice
with one pint of the stock the chicken was boiled in.  Buke in
a moderate oven for half an hour. Serve in the dish it was
baked in.
Chicken Pie

Singe and clean a chicken weighing about four or four and
one-half pounds. Cut into twelve pieces. Cover with water
and let them sonk for thirty minutes. Wash, drain, and cover
with water, season with salt and white pepper, a bunch of pars-
ley, six small onions, and five ounces of salt pork cut in small
squares. Cook for three-quarters of an hour. Skim often.
Stir in one pint of raw potato ecut in pieces and four scant
tablespoonfuls of flonr blended with cold water. Stir con-
stantly until it boils, then cook it for ten minutes. Remove
the bunch of parsley. I’lace the rest in a deep baking dish,
moisten the edges with water, cover the top with pustry —
gome prefer the puff paste. Brush over with a beaten egp.
Cut a hole in the centre. Bake in brisk oven for twenty
minutes or until the pastry is done.

Chicken Timbale

With the quantity of material that will be given below a
one-quart mould or twelve small moulds may be filled. Divide
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the work into three parts. To make the forcemeat use the
white meat of four medium-sized uncooked chickens, one pint
of eream, one-half pint of stale bread crumbs, free of crust, six
tablespoonfuls of butter, one blade of mace, one tablespoonful
of salt, one-eighth of a teaspoonful of white pepper, and the
whites of four eggs. Chop the chicken meat fine, put it in a
mortar, and pound it fine, then rub it through a purée sieve.
There should be one pint of the prepared meat. Mix the bread,
cream, and mace together. Cook slowly for twenty minutes.
Then remove the maee, and with a spoon work the bread and
cream to a smooth paste. Add the butter, salt, pepper, and
meat, and finally add the whites of the eggs beaten to a stiff
froth. Beat the mixture until it is thoroughly blended. Then
set away to cool. To make the filling use three gills of cream,
one pint of cooked chicken eut in small cubes, four tablespoon-
fuls of chopped mushrooms, one tablespoonful of flour, one heap-
ing teaspoonful of salt, one-cighth of a teaspoonful of white
pepper, and one tablespoonful of chopped trufiles. Reserve half
a cup of eream. Put the rest on to boil. Blend the flour with
the half cup of eream and stir into the boiling cream. Boil for
one minute, then add the chicken and other ingredients. Cook
for three minutes longer. If desired, flavor with a few drops of
onion juice. Butter the mould or moulds, and after dotting
the bottom and sides with pieces of truflle, line them with the
forcemeat, being caveful to have every part well covered. The
side near the rim will require as thick a covering as any part
of the mould. Now almoest fill the mould or moulds with the
chicken preparation and cover with the forcemeat, being care-
ful to put in only a little at a time, and always work from the
outer edge until the centre is reached. Be careful to have the
top smooth. If at all round it will not be steady when turned
on a dish. Place the mould in a deep pun. Pour in enough
warm water to come almost to the rim. Cover the mould with
buttered paper and bake in a moderate oven for twenty-five
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minutes. It must cook slowly. Wlen quite firm to the touch,
turn on a hot dish and serve with Béchamel sauce.

Timbale & la Hyde

Boil a young fowl, take off the meat, and cut it in pieces. Take
two ounces of Parmesan cheese grated, one small shallot ehopped
fine, pepper and salt, and make about half a pint of good rich
white sauce with eream and consommé, and mix with the chicken
and elieese. Add a little well-cooked and drained small maca-
roni and two sliced tomatoes. Line a mould with good paste
(six ouneces of butter to eight ounces of flour or trimmings of
puff paste will do), put the mixture in, fold the paste over the
top, put a flat weight on, and bake about one hour. Serve with
good rich brown or white sance.

Chicken & la Parisienne

Uze the fillets of four chickens, one amall ean of truffles, one
can of mushrooms, eight thin slices of red tongue, the white of
one egg, one pint of consomme, Lalf a cupful of clarified butter,
one gill of glaze, one tablespoonful of salt, one pint of supreme
sauce, and one pint and a half of chicken liver forcemenat. Fillet
the chickens and separate the under fillets from the lurge ones.
Curve them all the same way. Pour three tablespoonfuls of
elarified butter into a frying pan and arrange ihe large fillets
in the butter, having the smooth. side up, and eurving them all
the same way. Sprinkle them with salt. Arrange the under
fillets in another pan with clarified butter the same way as the
larger ones. Cut two or three truffles in thin slices and with
small faney vegetable cutters stamp out stars and various shapes.
Beat the white of the egg until well broken, but not light.
Brush a little on cach of the large fillets and decorate them
with the faney shapes of truffles. 'When all are done, brush
lightly with the white of the egg. Let this dry. Cover with
a sheet of buttered paper and set in cool place until time for
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cooking. Treat the small fillets in the same way, using red
tongue in place of truflles. Put the liver forcemeat in a small
and plain buttered border mould. Set it in cool place until
time for cooking. Cut seven slices of tongue in fillet shape.
Put these in a cool place. Make some supreme sauce. Open
the mushrooms. Chop the remainder of the truffles rather fine.
Half an hour before serving put the mould of forcemeat into a
pan with water two-thirds as high as the mould. Cover with
buttered paper and place in a moderate oven. In ten minutes
open the oven deor. Tuke the paper from the fillets and baste
them with three or four tablespoonfuls of melted butter. Re-
place the papers, arvange in paus, and place in oven with the
forcemeat. Cook twenty minutes, leaving the oven door open.
While these are cooking put the picces of tongue into a small
stewpan with half the glaze and half a gill of consommé. Cook
for ten minutes, Heserve one gill of the supreme sance and mix
the chopped truffles with the remainder. Strain the liquid from
mushrooms, add them to the sauce. Drain the butter from the
fillets. Remove the papers and pour half of the reserved supreme
sauce over each pan of fillets. Cook this on top of the stove for
four minutes. Do not let it boil. While this is cooking turn
the border of forcemeat on a flat dish. Pour the consommé
from the pieces of tongue. Add the remainder of the glaze
to them. Arrange the large fillets and the tongue alternately
around the border of foreemeat. Pour the mushrooms and sauee
in the centre and arrange the under fillets on top. Serve at once.

Roast Capon with Trufies

Select a nice, meaty capon, singe and elean it, and fill it with
truffles prepared as follows : Peel, slice, and remove the stringy
part from one quart of truffles. Let them stand in their own
juiee. Melt one pound of butter with salt and pepper, three
bay leaves, two sliced shallots, a clove of garlie, and a sprig of

+thyme. Stir while the butter is melting. Rub through a col-
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ander over the truffles. Mix them and let them stand until
thoroughly cold. Fill the capon, make it a good shape, and
sew both ends so the truffles will not come out. Cover with
thin strips of larding pork. Wrap in a thick sheet of white
paper which is well oiled, and bake in an oven for one hour and
a half. Baste [requently with melted butter. Remove paper
and pork. Serve with a gravy made of the strained liquid the
capon was cooked in and a little broth.

Descaides, a Jewish Dish

Talke the livers of chickens or any other poultry and stew
them gently in a little good gravy seasoned with a little onion,
mushrooms, pepper, and salt. When the livers are tender, mince
them on a pasteboard or in a mertar. Return them to the
saucepan and stir in the yolks of one or twe eggs, according
to the quantity of liver. DBy the time the mixture is thick
have rounds of toast ready on a hot dish and serve the minced
liver upon the toast. Garnish with parsley.

Chicken Liver Cromeslkies

Cut the chicken livers in two and season with salt and pep-
per. Fold each piece of liver in a slice of bagon, cut very thin.
Fasten with a small skewer and broil over a good fire for ten
or fifteen minutes. Serve hot on a piece of hot toast after draw-
ing out the skewers.

Calf's liver may be cooked the same way if it is especially
delicate and tender.

Roast Turkey with Oysters

Singe and elean a medium-sized tender turkey, wipe dry,
and stuff with the following mixture: Four breakfast cupfuls of
ayster eracker crumbs mixed with four breakfast eupfuls of bread
crumbs. Stir in the liquor from five dozen oysters, one-half
pound of melted butter, and two beaten eggs. Put in the oys-
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ters, season to taste, and stuff the turkey. Put the mixture in
loosely so it will absorh the gravy. Wrap the turkey in a piece
of Lieavy white buttered paper and roast in a hot oven. Baste
it often with melted butter. About ten minutes before remov-
ing the bird from the oven take off the paper, sprinkle with
flonr and salt, and baste with butter to brown it.  When cooked,
place it on a hot dish. Prepare some brown sauce with the
liquid in the dripping pan. Pour some around the turkey and
serve the rest in a separate dish.

Bealloped Turkey

Ttemove all the meat from a cooked turkey, and chop it very
fine, DBreak up the frame and bones, and add the fat, skin, ete.,
and cover with cold water. Cook down slowly. DButter the
inside of a deep baking dish, put in a layer of fine bread
crumbs, then a layer of turkey, then some bits of butter and
bits of the turkey dressing, if you have any, then another layer
of Lread crumbs, and so on until all is used. When you think
the bones have boiled enough, strain, and thicken with browned
flour and season to taste. Pour some into the dish. Then
thickly spread fine bread crombs moistened to a thick paste
with the gravy over the entire dish. Cover with another dish,
and bake for thirty minutes. Remove the extra dish, and when
the top is a niee brown, serve.

Devilled Turkey Legs

Score and trim cooked turkey legs. Season them with salt
and pepper. Rub them with some mustard and oil mixed to a
paste. Broil over a clear fire. Turn often. When a nice
brown, serve with a rich brown gravy poured over them.

Virginia Boned Turkey

Have the bones carefully removed and fill with the force-
meat given under Virginia Boned Tuorkey Stuffing, page 282.
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Broiled Turkey Gibleta

Clean and wash two turkey livers and cut them in medinm-
sized squares. Open and clean the gizzards and cut the heart
in two lengthwise. Run a thread through them and boil for
three-quarters of an hour in enough stock to cover them. Drain,
and cut them the same size as the liver, trimming off all the
hard skin. Season them with salt and black pepper, fincly
chopped parsley, and moisten all with o little olive oil. Have
ready as many squares of bacon as you have giblets, Wrap
the giblets in the bacon. Put them on skewers one after the
other, roll them in finely grated bread crumbs, put them on a
gridiron, and breil over a bright fire, Turn them often. When
nicely browned, put the skewers on a folded napkin on a dish
and serve at once.

Timbale of Turkey Livers with Bread Mixturs

Clean and wash eight or nine turkey livers, put them in a
pan with one-half pound of fat pork sliced thin, a little salt
and pepper, two or three blades of mace, emall tied bunch of
parsley, two or three finely chopped shallots, and three ounces
of butter. Fry carefully over a hot fire until the livers are
quite firm. Add one glass of Sherry and cook until nearly dry.
Remove the parsley and let the livers, ete., cool. Then pound
them in a mortar with one-third of the quantity of bread mixture
given below. Gradually add the yolks of eight eggs, two whole
egas, and a ladleful of Espagnole sance. Rub all through a fine
sieve. Then add one and one-half cups of white turkey meat
cut in small squares. Mix thoroughly and put in a well-but-
tered round mould. Cover with a buttered paper and place in
a saucepan with boiling water half as high as the mould. Cover
the saucepan and boil slowly for one hour. Ten minutes before
serving turn the mould on a dish and drain the liquid that may
come from it. Cover with Madeira sauce and serve.
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Bread Mixture for Timbale

Four ounces of stale white bread crumbs sonked in eold
water for ten minutes. Squeeze out dry and put in a saucepan
with two ounces of butter. Stir over the fire until the crumbs
got pasty and do not stick to pan or spoon. Stir in the yolks
of four eggs. Mix well and turn on a plate to cool. Cover
with paper well oiled.

Roast Goose stuffed with Chestouts

Select a tender goose weighing about five pounds. Singe,
draw thoroughly, wash and dry. Stuff it with chestuuis pre-
pared as follows: Chop one shallot very fine and put it in a
sancepan with two scant tablespoonfuls of butter. Couk for
two or three minutes. Then add one-quarter of u pound of
sausage meat. Cook five minutes. Then add twelve finely
chopped mushrooms and twelve cooked chestuuts which have
been peeled and pounded in a mortar. Add one pinch of salt,
one-hulf pinch of white pepper, one-eighth of a teaspoonful of
powdered thyme, and a teaspoonful of finely chopped parsley.
Let all come to a boil and add one ounce of fresh bread erumbs
and twenty-four French chestnuts eooked, shelled, and whole.
Mix thoroughly, being careful to keep the chestnuts whole.
When eold, stuff the goose with this mixture. Sew both ends,
truss, and wrap in heavy white buttered paper. Ronst in mod-
erate oven for one hour and a half. Baste with the drippings,
dress on a hot platter. Skim the fat from the drippings, add one
gill of white broth. Let it come toa boil. Strain into a sauce-
boat and serve. Also serve apple sauce with the above.

Baked Wild Goose

Clean and prepare the goose as for roasting and soak it in
salted water for five or six hours. Cut an onion in pieces, not
too small, and put in the inside of the goose. Sew it up and
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place in pan of loiling water. Let it boil twenty minutes.
Tuke it out, remove the onion, and stuff it with the following
forcemeat: One cup and a half of mashed potatoes, a small
head of celery chopped fine, four hard-boiled cggs, and lalf a
pound of salt pork also chopped very fine. One small grated
turnip, & little chopped onion, a tablespoonful of salt, one of
vinegar, and a little pepper. Moisten the mixture slightly and
stir together thoroughly. Sew up the opening, truss the goose,
and place it in a pan with a teacupful of stock. Brush it over
with melted butter, cover with greased paper, and bake in
moderate oven. When cooked, place it on platter and pour a
little mushroom sauce or eelery sauce around it.

Roast Canvasback Duck

Select a fat canvasback duck. Singe, clean, and wipe
thoroughly. Rub inside lightly with a little salt. Press in the
head from the end to the back. Truss it securely. Sprinkle
with a little salt and roast in a brisk oven for eighteen minutes.
Pour in the bird about two tablespoonfuls of white broth.
Serve on a very hot dish with sliced fried hominy as a garnish,
Serve currant jelly in a separate dish. The quicker the cook-
ing the finer the flavor. Ducks should not be overcooked.

Prepare redhead ducks and mallard the same way.

Steamed Duck with Turnip

Singe, wash, and dry two medium-gized tender ducks. Place
in a pan with a little butter and roast in a hot oven for fifteen
minutes or until brown. Leave them whole and put in casse-
role or stewpan. Cut white turnip in strips one-half inch
square and two inches long, measure three pints. Seald them
with boiling water. Drain and spread them over the ducks,
then season to taste with salt and white pepper. Pour in two
cups of bouillon, cover securely, and steam in slow oven for two
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hours. Remove the duck to a platter. Skim off the grease
and pour broth over the duck. Garnish with the turnip.

Balmi of Duck

Use two medinm-sized eold roust ducks, one ean of mush-
rooms, sixteen stoned olives, one pint of Spanish sauee, one-
half pint of clear stock, ene gill of Sherry, one tablespoonful of
lemon juice, one teaspoonful of salt, a little cayenne, and twelve
pieces of fried bread eut in triangles. Cut the duck into
medium-sized pieces and place in a saucepan with the salt
and pepper. Cover with the stock and let it come to the
boiling-point. Then add the olives and mushrooms and boil
for five minutes. Now add the Spanish sauce and cook until
it comes to a boil. Then add the Sherry and lemon juice.
Cook a minute or two. Arrange the duck in a mound on
the dish, Surround it with a border of fried bread. Pour
the sauce over the duck and serve very hot. This is enough
for twelve people.

Fillets of Ducklings

Draw and singe some fat ducklings. Separate the breasts
from the legs and backs by running the kuife just above the
thighs and cutting through the upper part of the back under
the wings. Houst the backs and use them for making the
bigarade sauee. Place the breasts in a deep earthen dish,
season with coarse white pepper, salt, chopped parsley, bay leaf,
thyme, the juice of one lemon, and three tablespoonfuls of salad
oil. Let them soak for two or thres hours. About three-
quarters of an hour hefore dinner arrange the fillets on a skewer
and place the seasoning over them. Cover with a big sheet of
greased paper and cook in an oven for about twenty minutes.
At the end of that time remove the paper and seasoning and
brown them. Remove the fillets, trim them, and score them.
Then put them in a saucepan with some of the sauce and allow
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them barely to simmer until warmed through. Dish them in a
elose circle with a fried crofiton of bread between each fillet.
Pour the bigarade sance over the entrée and serve.

Roast Quail

After the desired number of quail have been cleaned, cut
off the heads and feet, arrange the joints, and wrap each bivd in
a piece of lnrding pork. Place them in a sauncepan just large
enough to accommodate them. They must be packed tightly
side by side. Cover them with boiling water. Sprinkle in
some salt and white pepper. Place them over a hot fire for
five or ten minutes. Remove the pork and dry each bird with
o cloth. Rub them thovoughly with butter and roast them
until a nice brown in a very hot oven. Daste two or three
times with a little melted butter, Take the liquor in which
they were boiled, strain it, and mix with an equal quantity of
melted currant jelly, Serve in separate dish. Also serve cold
currant jelly, Serve the birds when they are very hot.

Quail & la Royale

Bone eight quail, stuff them with chicken liver forcemeat,
and truss them in the usual way. Place them in a stewpan
with a few slices of carrot, an onion with two cloves stuek in it,
and a bouquet. Add one pint of white broth, cover with a
buttered paper, put the lid on, and let them cook slowly at the
gide of range for about three-quarters of an hour. Leave them
in their liguor until they are partially cooled. Then remove
them and set away to become cold. When cold remove the
strings and roll each bird in bread crumbs, then in beaten egg,
and then again in bread erumbs. A short time before serving
place them in a frying basket and plunge in hot lard. Fry
until a delicate brown. Serve on hot platter. Pour Allemande
sauce around them.
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Quail with Stewed Peas

Clean and truss eight quail in the same manner chickens are
trussed for boiling. Place them in a stewpan with half a pound
of bacon streaked fat and lean, a bouguet in the centre. Cover
with thin layers of fat bacon and moisten with good stock
seasoned with Sherry wine. Let them stew gently for three-
quarters of an hour. Prepare one pint of stewed peas, mix
them with a little of the quail stock reduced to a glaze. Arrange
the quail in a circle with their breasts placed outwards and a
thin slice of bacon between each one. Fill the centre with the
stewed peas. Mix a little of the quail stock with Espagnole
sauce, pour it around and over the quuil, and serve.

Pigeon Pie
Arvange thin slices of sirloin beef in the bottom of a deep,
flat-edged earthen baking dish. Season with salt and pepper,
some herbs, chopped fine, and one ladle of Espagnole sauce.
Split in two pieces, four or more squabs, trim and flatten them,
season, and arrange over the beef with more fine herbs, six
sliced hard-boiled eggs, and one ladleful of Espagnole sauce.
Wet the edge of the dish, lay an inch wide flat rim of puff
paste on it, wet again, and cover the whole with a large thin
piece of paste, and trim and press the edges.  Brush the surface
with egg, make a few incisions, and cut a hLole in the centre.
Bake in & moderate oven for one hour, pour a little Espagnole

sauce throngh the hole, and serve hot.

Ballottines of Bquab
Bone as many squabs as are required and stuff them with
a chicken forcemeat. Form each squab into a nice shape and
sew up on the back. Place them in a buttered pan and season
to taste. Cover with a buttered paper. Place the pan in the
oven for fifteen minutes. Put a ruffle on each leg and garnish
with water eress. Serve hot with Italienne sauce.
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Partridges & la Malaga

Clean and truss four or six partridges as for boiling, and
fry them in four ounces of fresh butter until they are a light
brown. Remove and set aside on a plate. Have at hand one
pound of ham that has been soaked and parboiled and cut it in
small pieces about the size of an olive. Have also ready twenty-
four small pieces of the red part of a carrot cut with a small
scoop and also as many very small onions, Fry the ham and
vegetables until they are a light brown. Remove them and
mix with the partridge in another stewpan. Add a bouguet, a
little salt, a dash of cayenne pepper, two good glasses of Madeira
or Sherry wine, and one tablespoonful of thin tomatoe sauce,
Cover and set the stewpan where the contents will simmer
slowly for three-quarters of an hour. The liguid should be
reduced about one-half. When the partridges are cooked, dish
them in a triangular form. Skim the grease from the liguid and
vegetables, add a tablespoon of Espagnole sauce, and the juice
of half a lemon. Boil all together for two minutes. Place the
ham, earrots, and onions in separate groups around the partridges.
Strain the sauce through a wet cloth. Pour it over the par-
tridges and serve. The centre of dish may be filled with boiled
peus.

Fillets of Partridge & la Jardiniére

Fillet three partridges and separate the under fillets from
the larger ones. Season with salt and pepper. Then dip them
in a mixture consisting of one tablespoonful of chopped parsley,
one tablespoonful of lemon juice, and lalf a cup of melted but-
ter. Let the butter cool on them, dip them in two well-beaten
eggs, then in fine bread erumbs, and fry in hot fat. The large
fillets ought to cook in six minutes, and the small ones in four
minutes. Drain them on brown paper. Arrange vegetables i la
Jardiniére in the centre of a large dish. Rest the fillets against

them, and pour Béchamel sauee around the base. Serve very lot.
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Fillet of Grouse

Fillet of grouse may be prepared the same way as fillet of
partridge. All the small birds may be filleted in the same
way, but the time of cooking is only two-thirds as long as for
the large ones.

Prairie Chicken Fricassece

Follow the directions for chicken fricassee or for creamed
chicken. A sauce may be made to stir in the fricassee by tak-
ing a little of the liquor in which the chicken is boiled, cooking
in it minced or sliced mushrooms, adding a bit of butter, salt,
and pepper, and stirring in fine before serving.

Prairie Chicken Roasted

After preparing the bird for cooking, truss it, and bind it
with thin slices of fat salt pork. Baste it often while baking
in a quick oven. The flesh will be dry if it is not well basted.
The basting liquid should be of water in the bottom of the pan,
a Tump of butter, pepper and salt, the juice of half a lemon.
When serving remove the pork, tie paper frills upon the leg
boues, lay the chicken in a bed of parsley, and let it be well wet
with the liquid in which it is cooked.

Roast Snipe or Woodeock

Draw each bird neatly and fill in with a piece of bread and
butter, well seasoned with pepper and salt. Round each bird
foldl a thin piece of pickled pork, fastening the blanket with the
Lill of the bird. Place them in a row in a poreelain dripping
pan, and nearly cover with port wine. Cook half an hour, bast-
ing frequently. Add a little butter if it is necessary in making
the gravy in the pan, and serve the birds hot between two strips
of bread toasted a light brown and buttered.
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Roast Baddle of Venison with Sauce

Trim and lard very fincly a saddle of venison weighing about
six pounds. Tie it around three or four times. Put it in a pan,
and sprinkle one tablespoonful of salt over it, and spread one
ounce of butter over. Roast in brisk oven for forty-five min-
utes. Baste it often. Remove the string before placing it on
a dish. Mix one-half glass of Sherry with one gill of white
broth. Pour into the drippings and let all come to a boil.
Skim off the fat and strain over the venison. Serve with the
following sauce in a sepavate dish : —

One wine-glass of Sherry. Let it come to a boil. Then
add one-half pint of currant jelly, Stir until thoroughly dis-
solved, then add one gill of Espagnole sauce. Stir until it
comes to a boil and serve very hot.

Roast Belgian Hare

After the hare is thoroughly dressed, let it soak for a couple
of hours in a good brine. DBy this process yon loosen the film
and stringy skin that covers the flesh of the rabbit family. At
the end of the two hours wipe the flesh dry and lard it with
narrow strips of bacon, drawing the fat through the Qesh of the
hare in spaces of an inch apart. In your dripping pan — a por-
celain-lined one is best, since you use an acid — put two table-
spoons of butter, a little chopped bacon, and the hare slightly
dredged with flour. As the flesh takes on a brown, pour over
it a third of a eup of weak vinegar (if vinegar is very sour use
less, and add water), and after this is well absorbed Laste fre-
quently with a half pint of eream which has been salted and
peppered.  Cook the hare until tender. Serve with sliced
lemons and parsley.



CHAPTER VIII
BALADS, BAUCES, AND ASFICS
Allemande Sauce

TAkE two ounces of four and two ounces of melted butter.
Stir a few minutes on the fire without allowing it to brown.
Dilute with three pints of well-skimmed and strained chicken
broth. Stir to a boil, season with salt, pepper, and nutmeg, and
boil half an hour. 8kim, finish with four egg yolks mixed with
a little water, four ounces of butter, a little cream, and lemon
juice. = Stir on the fire long enough to cook the eggs without
boiling the sauce and press immediately through a wet cloth.

Asparagus Bauce

One of the best sauces to serve with asparagus is made in
this manner: Minee one small onion and cook it in one table-
spoonful of butter for five or six minutes, but do not brown it.
Add two tablespoonfuls of flour and a seasoning of white pep-
per and cook a few moments longer. Add one pint of either
veal or chicken bLroth, one tablespoonful of salt, and a grating
of nutmeg, DBeat up the yolks of two eggs and a little lemon
juice. Remove the saucepan containing the sauce from the fire
and beat in the egg yolks gradually. Strain the sauce, add

- gome butter in small pieces, and serve.

Béarnaise Bauce

Mix one gill of vinegar and two ounces of finely chopped
ghallots. Put in a coverwd sancepan and cock until the vine-
207
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gar is almost all reduced. Set it away until eold, then stir in
the yolks of four raw eggs, and season with salt and white pep-
per. Cook over a slow fire, stirring all the time, and gradually
adding one und one-linlf ounces of clurified botter and the same
quantity of olive oil. All butter may be used. Stir mixture
with wire whisk. Strain through a cloth, stir in some finely
chopped tarragon and parsley, and serve hot. This sauce
should be as thick as a mayonnaise dressing.

Béchamel Bauce

Take two ounces of butter and two ounces of flour mixed
together over the fire. Do not let it brown. Add one quart
of milk, a little salt, white pepper, grated nutmeg, and one bay
leaf. Boil, stirring constantly for ten minutes. "Then add four
ounces of butter and one pinch of sugar. Mix thoroughly and
strain through a wet cloth.

Bigarade Bauce

Cover the earcasses of two or more roasted ducks with water,
season to taste. Boil until it is of a strong flaver. Then strain,
clarify, and reduce to a demiglaze, To this add one small eup
of thick Espagnole sauce, the juice of one orange, and the rind
of two others entirely free from the white pith. Cut the rind
into small diamond shapes, and blanch them in beiling water
for three minutes before adding to the sauce. Boil all together
for five minutes in a double boiler.

‘White Bordelaise Bauce

Take one tablespoonful of finely chopped shallots fried in a
little butter, half a pint of velouté sance, one small glass of white
wine, salt and white pepper to taste, and boil five minutes.
Add a little lemon juice, finely chopped parsley, and a small pat
of butter. Mix well and serve hot.
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Brandy Bauce

Take one cup of powdered sugar, one tablespoon of butter.
Rub them to a cream and moisten with one tablespoon of cream.
Beat until very light. Then gradually stir in one wine-glass of
Lrandy. Pluce the saucepan in pan of hot water and stir the
mixture until it comes to a boil. Serve hot in a sauce-boat.

Bread Sauce
Boil half an onion, and half a cup of fine white bread
crumbs in one pint of milk until the desired consistency. Re-
move the onion without breaking it, add one tablespoon of
butter, one-half teaspoon of salt, and a dash of white pepper.

Brown Sauce

Take one pint of clear brown stock, one clove, one piece of
carrot, onion and celery cut in inch squares. Stir over the fire
until they ecome to a boil. Blend two level tablespoonfuls of
corn-starch with five tablespoonfuls of water, stir with the stock,
and cook for fifteen minutes. Then add two tablespoonfuls of
butter, one teaspoonful of salt, one-eighth of & teaspoonful of
pepper. Simwmer for five minutes longer. Strain, and use as

directed.
Brown Sauce

Put two tablespoons of butter, two tablespoons of flour in a
saucepan. Stir over the fire until a dark brown. Add one
pint of water or brown stock, stir until thick and smooth. Sea-
son to taste with salt and bluck pepper. Lemon juice, currant
jelly; catsup, or wine, ete, may be used to flavor.

Brown Sauce
See Fried Chops, p. 164.

Drawn Butter

To one heaping tablespoon of butter take one heaping table-
spoon of flour, o little salt, and enough hot water to dissolve this
¥
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cream. Thicken by standing the saucepan in hot water.
Chopped parsley or the crushed yolks of hard-boiled eggs may
be added to this, Let it stand (covered) in the hot water until
ready to serve.

Butter Bauce

See Artichokes, p. 233.

Celery Bauce
Cut the white parts of four heads of celery in small pieces.
Wash thoroughly and parboil for five minutes. Then drain and
place in a pan with half a pint of white broth. Let the broth
boil until almost dry. See that the celery is tender. Then mix
with the desired amount of Allemande sauce.

Oheese Bauce

Mix two tablespoonfuls of butter and one tablespoonful of
flour, add one cup of eream, and stir over the fire until all begins
to thicken. Stir in three tablespoonfuls of Swiss cheese, a little
white pepper, and salt.

See Cheese Timbale, p. 277.

Chops & la Signora Bauce, p. 187

. Puréde of Chestouts

Pour boiling water over one quart of chestnuts and let them
cook for ten minutes. Strain, and remove the outside skin.
Put them in kettle and boil until they are tender. Then rub
them through a fine sieve and season with one tablespoonful
of butter, one teaspoonful salt, one-fourth teaspoonful white
pepper. Mix well until light and creamy. Then add one-half
cupful of milk or cream. Serve hot.

Clam Sauce

Take one quart of freshly opened Little Neck clams, half a
pint of water, an ounce of butter, and boil five minutes. Mix
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two ounces of Lutier, one ounce of flour, and a little nutmeg
together, and add one-half pint of boiling water, and one-half
pint of clam liquor. Stir with egg-beater, boil a minute or
two, add two egg yolks, twice as much water as egg yolks, and
a little lemon juice. Strain through a wet cloth. Then mix
in four ounces of butter, drain the clams, put them in the
sauce, and serve hot.

Creamy Bauce

Cream one-fourth cup butter and half a eup of powdered
sugar. Beat in slowly two tablespoons of wine or rich fruit
syrup and two tablespoons of cream. Serve cold or hot. If
served hot, stir over steam until the sauce is heated through.

Purée of Cucumbers

Peel and slit, each in four pleces, six nice cucumbers. Re-
move the seeds and cut in slices. Parboil, drain, and put in a
saucepan with one ounce of butter, and stir on the fire until
thickened. Add two ounces of flour, kneaded in butter, salt,
white pepper, and a little sugar. Dilute with a pint of milk.
Stir until the mixture boils, remove, and rub through a sieve.
Add one ounce of butter and serve hot.

Curry Bauoce

Put two ounces of butter in a saucepan with one finely
chopped onion, a small bunch of parsley, and one ounce of
chopped raw ham. Cook over a slow fire until the onion is soft,
add one tablespoonful of flour, and a tablespoonful of curry
powder; mix well. Stir in one and one-half pints of white broth,
Boil fifteen minutes, Rub through a fine sieve, boil again, then
add a thickening of two egg yolks, two ounces of butter. Mix
well, without boiling, and serve.
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Custard Bauce

Put one pint of milk in a saucepun with a small bit of va-
nilla bean. Btir over a slow fire until the milk comes to a boil.
Remove the bean and add three eggs, thoroughly beaten, and
granulated sugar to taste. Stir constantly over the fire until
the sauce becomes of the desired consistency.

Hge Sauca

Mix together three ounces of butter, two ounces of flour,
a little nutmeg, and salt, and pepper. Do not melt the butter.
Add one pint of boiling water, und stir with whip to get sauce
smooth. Then boil for a moment. Stir in the yolks of two
eggs, four ounces butter, and a little lemon juice. Press
through a wet cloth and add two hard-boiled eggs, chopped
fine.

Hspagnole Sauce

Cut in small pieces, two carrols, two onions, one-half pound
of veal,—no fat,— one hock of ham, and place in a saucepin
with four ounces of butter, u foew peppercorns, and one bouquet.
Stir over o hot fire until a light brown. Drain the butter off
and moisten the mixture with half a pint of Sherry wine, six
quarts of beef broth, and three-fourths pint of tomatoes. Boil
one hour and skim and strain. DMelt seven ounces of butter,
add one-half pound of wheat flour. Stir over a slow fire until a
light brown, using wooden spoon. When partially cool add
gradually the strained preparation of meat, vegetables, ete. Stir
until the mixture comes to a boil, then sct at the side and let it
boil slowly for one hour. Add more broth if the sauce is too
thick. Skim, press through a damp cloth, and stir occasionally
until it is cold. The above makes four quarts of liquid. A
smaller quantity can be made by reducing the proportions
exactly.
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How to make Glaze
Boil one quart of rich consommé until it becomes a thick,
gluelike substance. You should have about half a pint. A
demiglaze is made with one quart of consommé, boiled down to
one pint. The glaze gives a smooth, shiny surface to cooked
meats. When used, it should be melted over a pan of boiling
water and applied with a brush.

Demiglaze Sauce
One glassful — small—of mushroom liquor, one pint Espa-
gnole sauee, one small glassful Madeira wine, one bongquet, one
seant teaspoonful pepper. Remove the fat carefully and cook
for thirty minutes. Strain and use when needed.

Herb SBauce
See Broiled Shad, p. 113.

Horseradish Sauce
See Sucking Pig & la Russe, p. 177.

Ham Bauce
See Baked Ham, p. 174.

Bauce for Devilled Ham, eto.

Blend one tablespoonful of Coleman's mustard with two
ounces of granulated sugar, two ounces of butter, two table-
spoonfuls of Chutney Indian Club, two tablespoonfuls of Wor-
cestershire sauce, and a small glass of claret. Let all simmer
slowly on range for five minutes. Strain and serve hot. This
sauce will keep for a long time if in a cool place.

Hollandaise Sauce
Rub one-half cup of butter to a cream and add the yolks of
four eggs, first mixing one in before adding the other. As you
add each egg, add a little lemon juice ; in all, the juice of one-
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half a lemon will do. When well mixed add salt and pepper
and’ pinch of cayenne. Mix well again. Have one-half cup
of good clear consommé and add by degrees. Set in pan of
hot water and cook until thick. Do not let it boil. Should it
happen to curdle, drop the white of an egg in, without being
whipped. Stir in well and it will make it all right. Do not

put on the fire again.
Italienne Bauce

Put one tablespoon of butter in a saucepan with one table-
spoonful of chopped parsley, one teaspoonful of onion, chopped
very fine, and one tablespoon of ehopped mushrooms, Boil all
together for two minutes, then add one tablespoonful of flour.
Boil one minute. Add one eup of white stock and let all boil
five minutes. Then add a small cup of white wine. Boil
quickly until thick. Set aside until ready for use.

Jardiniére Sauce
See Bweetbread Jardiniére, p. 157.

Lemon Sauce
Mix three heaping teaspoonfuls of corn-starch with one cup
sugar and stir in two cups of boiling water. Cook eight min-
utes, stirring often. Add the grated rind and juice of one
lemon and one tablespoonful butter. If too thick add more

butter.
Lobeter Bauce

After removing the meat from a good-sized boiled lobster,
beil the shells in one scant quart of water for twenty minutes.
Strain and use the broth to make a cream sauce. Cut the lob-
ster meat in small pieces and powder the dried lobster coral.
Stir both into the sauce. Add a dash of cayenne and two
tablespoonfuls of lemon juice.

Broiled Lobster Sauce, p. 135.

Lobster & la Brooklyn Sauce, p. 136.

Devilled Lobster Sauce, p. 141.
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Lyonnaise SBauce

Fry four finely chopped onions in two ounces of butter
until a light brown. Add a tablespoonful of white wine vine-
gar, and one pint Espagnole sauce. Stir and boil five minutes.
Add one pinch black pepper and a little chopped parsley.

Madeira Bauce

Put in a saucepan the yolks bf six eggs, three ounces of
granulated sugar, and onk-half pint of Madeira wine. DBeat the
mixture over the fire with an egg-beater until it is thick and
frothy. Serve hot.

Maitre d'Hotel Bauce

Thicken a couple of ounces of butter with a small tablespoon
of flour, stirring it over a gentle fire for ten or fifteen minutes.
Then pour to it in small portions half a pint of rich veal broth
or gravy, mixing the whole well as it is added and letting it
boil up between each portion, for unless this is done the butter
is apt to flont on the surface. Simmer the sauce for a few
minutes, then add salt, a dash of cayenne, three teaspoons of
minged parsley, and the juice of a small lemon.

Martinot S8auce for Fish

Cook one tablespoonful of butter, one tablespoonful of flour,
one teaspoonful of chopped onion, one-half can of tomatoes,
one-half teaspoonful of sugar, one-half teaspoonful of salt, all
together for ten minutes. Strain into another saucepan and
add the yolks of four eggs with one tablespoonful of cream and
a little nutmeg. Set the pan in hot water and add four ounces
of butter, small piece at a time. Set over the fire and stir until
smooth. Then remove from fire and add a little lemon juice or
tarragon vinegur. Strain through a strainer and then add a
little whipped cream.
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Maryland Sauce

In a mortar put the yolks of four hard-boiled eggs, one table-
spoonful butter, one-half teaspoonful of salt, one-fourth teaspoon-
ful of white pepper, and a pinch of cayenne. Rub until mixture
is smooth. Then add a scant tablespoonful of flour. Mix well.
Stir in one-half cup of consommé, one glass of Sherry, glass of
Madeira wine, and one tablespoonful of brandy. When all
eomes to 2 boil, stir in one.cup cream.

Mint Sauos

Mix one cup of vinegar, one-half cup of powdered sugar,
and two cups of fresh mint leaves, finely chopped, and let them
stand one hour, or until the vinegar is strongly flavored with
the mint. Serve with roast lamb.

Mushroom Bauce
See Fillet of Beef, p. 148.

Mushroom Sauce
See Boned Boiled Chicken, p. 184.

Mussel Bauce

Cleanse, wash, and blanch or stew two quarts of mussels.
Remaove the meat from the shells and place where it will keep
warm. Reserve the liquor in a basin. Knead four ounces of
butter with two ounces of flour, add some white pepper, a dash
of grated nutmeg, and salt. Stir in the liquor from the mussels
and half a pint of cream. Then add a mixture of four egg
yolks and twice as much water as you have egg liquid. Stir
over the fire until the sauce becomes the desired consistency.
Strain through a wet cloth and ponr over the mussels. Just
before sending to the table add some finely chopped parsley
and a little lemon sauce.
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Prince of Wales Bauce

Place in a mortar and pound thoroughly the yolks of twe
hard-boiled eggs, one teaspoonful of finely chopped chives, a
few capers, one-fourth teaspoon of mustard, the yolk of one
raw c¢gg. Then add one tablespoon of salad oil, one teaspoon-
ful of turragon vinegar, pepper and salt to taste. Rub through
 sieve. It is then ready for use.

FPrincess Bauce

Melt one tablespooniul of butter in a sancepan and add one
tablespoonful of flour. When this comes to boil, add a pint of
chicken broth, one bay leaf, a clove of garlic, & sprig of parsley,
a head of celery, and one tablespoonful of chopped ham. Cook
all together for ten minutes. Then strain, Add a teaspoon
of beef extract and cook a few minutes longer. Then add
a tablespoon of Madeira wine, salt and pepper to taste. Serve
very hot. Do not cock after adding wine.

Purée of Potatoes

Peel and wash eight potatoes, cut them in slices, and place
them in a stewpan with two ounces of butter, a little salt and
white pepper. Mouisten with one pint of white broth, put the
lid on the pan, and let it beil until the broth is reduced. By
that time the potatoes are done. Stir in one-half pint of cream
and with a wooden spoon reduce the purée on the fire to the
consistency of mashed potato. Rub it through a wet cloth.
Heat thoroughly and stir in one lump of butter.

Bhad Bauce
See Roast Shad, p. 115,

Shrimp Bauce

Beat a seant cup of butter to n eream, then stir in two table-
spoonfuls of flour. Beat until light, then pour in one and a half
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tablespoonfuls of anchovy and one tablespoonful of lemon juice.
Mix this with a pint of boiling water. Mix thoroughly and
stir over the fire until it is just about to boil. Stir in two gills
of fresh shrimp with the tails split and add a dash of cayenne.
Let the sance get very Lot and serve at once.

Bole Bauce
See Sole Normande, p. 118,

Bpanish Bauce

Have at hand one generous pint of consommé, three table-
spoonfuls of gelatine dissolved in four tablespoonfuls of flour,
four tablespoonfuls of butter, two tablespoonfuls of finely
chopped onion, one tablespoonful of finely chopped earrot, one
tablespoonful of finely chopped celery, one ounce of lean ham,
one bay leaf, one sprig of parsley, two whole cloves, a little mace,
salt, and pepper. BSoak the gelatine in one gill of consommeé
for one hour or two. Cook the butter and vegetables for ten
minutes. Do not let them burn.  Then add the flour and cook
until it is brown. Stir constantly. Set the sauncepan at the
gide of range and gradually stir in the consommé. Beil for
three minutes, stirring all the time. Set the mixture where it
will simmer for two hours. Then add the gelatine liguid.
Cook fifteen minutes longer. Skim off the prease and strain.
Serve hot.

Purée of Spinach

Pick and wash one peck of spinach and boil it until tender.
Then drain it in a colander and chop and pound it until it
becomes a soft paste. Place it in a saucepan with four ounces
of butter,salt and pepper to taste, and, if desired, a little grated
nutmeg. Cook for eight minutes, then stir in one ladleful of
velouté sauce and one quart of white broth. When thoroughly
heated, rub it through a wet cloth. If not used at once set in
cool place. Twenty minutes before serving, see that it is just
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at the boiling-point, then add a lump of butter and a little bit
of fine sugar. Mix all very thoroughly and serve hot.

Bupreme Sauce

Take one pint of chicken stock, a shin of veal to weigh about
two pounds, one quart of water, one teacupful of butter, five
tablespoonfuls of flour, one small onion, one slice of carrot, two
cloves, a bit of mace, a dash of grated nutmeg, one bay leaf, one
sprig of parsley, two tgaspoonfuls of salt, one-third of a tea-
spoonful of white pepper, and half a pint of ehopped mushrooms.
Cut the veal in small pieces, put in a pan with the cold water,
spices, and vegetables. Cook slowly for four hours. Strain
and put away to cool. When cool, skim. Add this stock, which
ghould be jelly, to the chicken stock. I'ut the butter over the
fire. When Lot, but not brown, add flour. Stir until smooth
and frothy. Set the pan back and stir until it is slightly cool,
then gradually add the chicken and veal stock. Stir until this
boils, then add the mushrooms, salt and pepper. DMove the
sancepan back where the heat is sufficient to keep the sauce
bubbling at one side of the pan. Let it cook for two hours,
then skim and strain through a fine sieve. This sauce should
be clear and velvety. It must cook slowly.

Tartare Sauce

Season mayonnaise dressing to taste with finely chopped
shallots, eapers, and vinegar pickles. If too thiek, thin it with
vinegar.

Tongue Timbale Banca

See Tongue Timbale, p. 150.

Tomeaeto Sanca

Stew one-half can of tomatoes. Cook one tablespoonful of
chopped onion in one tablespoonful of butter until it is yellow.
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Blend one tablespoonful of corn-starch with a little water and
stir into your tomatoes, adding onions and butter. Cook until
the mixture thickens and struin before serving. Water or stock
may be used with the tomato.

Tomato Sauce
See Crab Farcie, p. 132.

Vénitienne Sauce

Prepare a sufficient quantity of Allemande sauce for the
purpose required. Just before serving add a good spoonful of
blanched tarragon leaves, cut into diamond shapes, and a small
lump of butter, a spoonful of tarragon vinegar, and, if desired,
a little grated nutmeg.

Velouté Sauce

Cover with water one knuckle of veal cut in small pieces,
some chicken parings or a fowl, and season with salt. Boil and
skim well. Add one carrot cut in quarters, one onion with
three cloves stuck in it, a bunch of parsley, two leeks, stalk of
celery, and a few peppercorns.  Cover and boil slowly for two
hours. Skim off the fat and strain stock through a damp eloth.
In another saucepan mix three ounces of flour with two ounces
of butter, stir, and cook a little without browning. Add two
quarts of the stock and boil slowly for one-half hour. Skim
and strain through a napkin.

Venison Bauoce
See Roast Saddle of Venison, p. 206.

Vinaigrette Bauca

Mix half a pint sweet oil, two tablespoons of vinegar, pepper,
salt, and chopped shallots to the tasie, and a little chopped
parsley. Beat well with wire whip and serve immediately.
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White Sauce

Melt one tablespoonful of butter and stir in one tablespoon-
ful of Hour, half teaspoonful of salt, one-eighth teaspoon of white
pepper, one cup of milk or white stock. 1f the liquid is cold,
slir it all at once into the flour, ete., and stir constantly as it
thickens. If liquid is hot, add one-third at o time, stirring well
until ench portion has thickened. If not smoeoth, strain before
using. One may use capers, chopped hard-boiled eggs, chopped
parsley, celery salt, lelnon juice, oysters, cooked celery, for
{lavoring. If one desires a thicker sauce, double the quantity
of butter and flour.

‘Wine Bauce

Mix one-half cup of butter and one cup of powdered sugar,
beat it to a cream, add the well-beaten yolk of one egg; beat
the white of one egg and add to the mixture. Flavor with
Sherry wine and vanilla to taste. Stir in about three table-
spoonfuls of boiling water. Place the bowl of sauce over a pan
of boiling water and stir until it becomes a thick cream. Serve
it once,

Yellow Bauce

Cream one-lhalf cup of butter with one-half cup of light
brown sugar. Stir over hot water until liquid, then add the
well-beaten yolks of two eggs, one saltspoon of ground maee,
one-half cup of wine or fruit juice. Stir until it thickens.

Cream Balad Dressing

Heat to a boil five tablespoons of good vinegar, one teaspoon
of salt, and half a teaspoon of white pepper. DBeat well the
yolks of five eges and over them pour the hot vinegar. Put
all over the fire and stir constantly till the mixture thickens,
when you add two tablespoons of butter. Set away carefully
covered. When used, thin with good eream and season to taste.



2929 MRS. SEELY'S COOE BOOK

Cream Salad Dressing

A delicious cream boiled dressing for salads that may be used
where oil is not liked. Cream two tublespoonfuls of butter,
add a teaspoonful each of salt and sugar, half a teaspoonful each
of mustard and paprika, or a dash of cayenne in place of the
latter. Put the yolks of two eggs slightly beaten in a double
boiler, add slowly four tablespoonfuls of hot tarragen or plain
vinegar, beating constantly until thick, Remove from fire, add
the scasoned butter, beat thoroughly, and when perfectly cold,
add three-quarters of & cup of whipped cream and serve.

French Drassing

Six tablespoonfuls of oil, three tablespoonfuls of malt vinegar,
one-half teaspoonful of tarragon vinegar. Add salt and white
pepper to taste, Mix well together. Serve with lettuce, cold
asparagus, ete.

French Dressing

Six tablespoonfuls of oil, three tablespoonfuls of malt vinegar,
one-half tablespoonful of tarragon vinegar, salt and white pepper
to taste, the white of one egg, and four tablespoonfuls of eream.
Mix well together with wire whisk. Serve with lettuce, cold
asparagus, ete.

French Balad Dreasing

Three tablespoons of olive oil, one tablespoon of vinegar.
Mix salt, red pepper, a little mustard, and a trifle of sugar; stir
smooth with oil; to these ingredients add the oil and vinegar,

Mayonnaise Dressihg

A seant half teaspoonful of mustard and a little water
mixed to a thick paste. Stir in the yolk of one egg, then add
olive oil —a teaspoonful or two at a time until you have the
desired amount. Stir constantly with a fork. Season with



SALADS, BAUCKES, AND ASPICS 228

vinegar, salt, dash of cayenne, and lemon juice if desired.
Should the dressing thicken too quickly, thin it with vinegar,
Should it curdle, commence again with a little mustard paste,
yolk of another egg, and gradually stir in the first mixture.
Keep on ice until served.

Meyonnaise Dressing

Have at hand the yolks of two eggs, one-half a teaspoonful
of salt, one-half an eggspoonful of mustard, and a little white
pepper.  Mix the yolks and mustard together with a fork, then
add olive oil very slowly — not more than a few drops at a time.
Keep stirring and adding the oil until the mixture becomes thick
and creamy. Add salt, white pepper, and malt and tarragon
vinegar — more malt than tarragon. The vinegar will serve to
make it thin, so use it accordingly. Serve with lettuce, celery,
tomatoes, ete.

Union Club Dressing

Have at hand two hard-boiled eggs, — very hard, — two pi-
mento peppers, one-half a small onion, one small buneh of chives,
one small garlie, and three or four sprigs of tarragon. Chop
the peppers, onion, garlic, and chives very fine, also the fresh
tarragon. Take the white of one egg and mince it very fine—
you can do this with a fork. Rub the yolks of two eggs through
a sieve, mix with the white of egg, and then add six tablespoon-
fuls of oil and two of tarragon vinegar, the chopped peppers,
onion, ehives, and garlie, salt to taste and a dash of red pepper.
Stir briskly for five minutes or more. Be sure to have it
properly mixed and it will be quite thick. Serve with lettuce
or water-cress in place of French dressing.

Asparagus SBalad

Lay large, well-cooked asparagus in a salad bowl, having all
the heads one way, and pour over a liberal French dressing.
, Serve thoroughly cold.
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Cabbage Balad

Pour a little boiling water in a saucepan, add one and a half
cups of vinegar, two teaspoonfuls of granulated sugur, three
tablespoons of cream, and one teaspoonful of Coleman's mus-
tard. Mix well, adding suw.t und white pepper to taste. When
the mixture comes to a boil, stir in the well-beaten yolks of three
eggs. Set away to cool. Shave one head of cabbage in small
strips. Soak in cold water to make it erisp. Dry thoroughly
and mix with the dressing.

‘White and Red Cabbage Salad

Take a red cabbage and a white cabbage, and having well
washed and drained them, shave in long, thin strips.  Arrange
the strips tastefully in a salad bowl, either in diameter strips or
in tufts of red in a bed of white, and garnish to taste.

A dressing good for the eabbage is made of the yolks of
two hard-boiled eggs rubbed smooth with a teaspoon of mus-
tard, & tablespoon of finely minced onion, an egg well beaten,
and a teaspoon of sugar, and salt and pepper to taste. Add a
small cup of oil and vinegar to muke it of the right sourness,
and pour over the cabbage, which should be thoroughly cold.
Serve at once.

In making this salad the Germans sometimes boil the eab-
bages for five minutes (in separate saucepans) and then put
the cabbages in cold water till used.

Cold Blawr

Shave a head of eabbage in small strips, soak in cold water
to make it erisp, dry thoroughly, and serve with a dressing
made as follows: Mix one egg well beaten, one tablespoon of
vinegar, two tablespoons of sour cream, butter the size of a
walnut, and half a tablespoon of mustard, one tablespoon of
sugar, and salt and pepper to taste. Stir thoroughly and pour
over the cabbage, mixing it in well.
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Cold Blaw

Shave or chop the cubbage (not too fine), and make the
dressing as follows: Two eggs, a scant one-third of a cup of
vinegar, one heaping teaspoon of salt, one heaping teaspoon
of sugar, a little cayenne pepper. Stir all well together, add-
ing the vinegar slowly and stirring all the time. Set the
saucepan into another of hot water to thicken the dressing.
Boil the water very slowly under it and stir constantly to pre-
vent lumps. During the thickening raise the saucepan that
contains the mixture from the water occasionally and stir and
set it back. When the dressing is quite thick and smooth
remove, and add a teaspoon of butter and cream. If wished,
add a dessert or tablespoonful of olive oil.

Chesse Salad

To one cup of minced chicken add half a pound of soft
tender American cheese and half a cup of pickled cauliflower
chopped coarsely together. Rub soft the yolks of two hard-
boiled eggs, add one teaspoon of Freneh mustard, three table-
spoons of vinegar, four tablespoons of oil or melted butter, and
cayenne and salt to taste. Pour this sauce over the salad
and garnish with the white of the egg cut in rings and
branches of pickled cauliflower.

Cream Cheese Balad

Color the cream cheese a delicate green, using either the
juice of boiled spinach or vegetable coloring, and form it in
balls or eggs the size of a walnut. Take a flat salad dish
and make nests of the tender leaves of lettuee, and in each
nest put three or four eggs of the cheese. With these serve
mayonnaise dressing and crisp salted biscuits or water
erackers.
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Chicken Balad

Remove. the meat from a chicken that has been boiled in
salted water, and cut into pieces about one inch square. Wash
and scrape some nice celery. BSouk in cold water to make it
crisp. Dry thoroughly and cut in pieces about the same size as
the chicken. Have about three-quarters as much celery as you
have chicken. DMix both together and make very moist and rich
with a mayonnaise dressing. Arrange on dish, shape nicely, und
cover with more dressing. Garnish and trim with white celery
leaves, hard-boiled egg, and a few eapers sprinkled over the top.

Halibut S8alad with Cucumber Spirals

Halibut salad is an appetizing, warm weather dish for lunch-
eon or Sunday night’s supper. Steam a slice of halibut three
inches thick. Its flavor is improved if a soup bunch is thrown
into the steamer with it. It is done when tender enough to
remove the skin and bone, which should be accomplished while
it is still hot without disturbing the shape. Pour over it a
French dressing made of four tablespoonfuls of olive oil, two
of vinegar, with salt and pepper to taste. When cold arrange
on a bed of lettuce hearts and fill the cavity from which the
bone was taken with the best of them.

This dish is prettily garnished with curls, spirals, or cups of
cucumber, made as follows : Cut a cucumber crosswise in sec-
tions three-quarters of an inch thick, Cut each section round
and round in one long, thin paring. Mayonnaise dressing fills
these cups, or is served with the fish in a separate sauce cup
if the cucumbers are served in the usual way, that is, sliced
with a French dressing.

Lobster Salad

Cut the meat of the lobster in pieces about one inch square.
Place them in an earthen bowl and season with a French dress-
ing of olive oil, vinegar, and a little salt and white pepper.



BALADS, SAUCES, AND ASPICS aaT

Wash and thoroughly dry the white leaves of lettuce. Arrange
on & flat dish in the form of shells. Drain the lobster and mix
with enough mayonnaise dressing to make it rich and creamy.
Fill each shell with it and pour a little mayonnaise on top of
eacl one. Garnish the dish with lettuce leaves.

Cold Meat and Potato Salad

Cut one pound of cold meat into inch squares and mix with
one pint of chopped, cold boiled potatocs. IPut a layer in the
bottom of a salad bowl, sprinkle with a little parsley, celery,
anid onion chopped very fine, and moisten with a salad dressing
of oil, vinegar, salt, and white pepper. Then spread another
layer of meat and potato, and so on till all is used. This dish
should stand for two or three hours before serving.

Oyster Balad
Seald oysters until they are plump, and then put them in
cold water while they are boiling hot, so as to make them firm.
T’ut them to one side and boil five eggs hard. Take off the
whites and chop very fine. Lay a bed of white lettuce in a
long dish. Place the oysters in this. Cover the oysters with
a mayonnaise dressing. Over them place the yolks of the
eges, which have been mashed very fine, and lastly the chopped
whites of the eggs. Do not let it stand very long before serv-
ing. If you do, the oysters and mayonnaise will become watery.

Be sure the lettuce is thoroughly dried.

FPineapple 8alad

Select a large, ripe pineapple, and after cutting off the top,
remove the inside, leaving only the shell. Next remove the
skin and seeds from a few grapes, then take two ripe bananas,
skin them, and cut into small pieces. Also cut the pineapple
and grapes in small pieces. Mix all with mayonnaise dressing,
replace in the pine shell, and serve.
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Russian Balad

Cut in thin slices some eold salmon, chicken, and partridge.
Arrange them in a dish and mix with them in small quantities
some cooked turnips, carrots, cauliflower, aud asparagus tops,
— each vegetable cut in small pieces, —a fow capers, shrimps,
and a small portion of eaviare. Make a dressing of mustard,
oil, vinegar, a dash of cayenne, and one tablespoonful of
minced shallots. PPour the mixture pver the contents of salad
dish and set on ice until served. This salad should be made
so that each and every article can be tasted, but none should
be pronounced.

Aspic Jelly

Soak one box of gelatine in half a pint of consommé for two
hours. At the end of that time put one pint and a half over
the fire. As soon as it reaches the boiling-point add, with the
liguid gelatine, a gill of Madeira or Sherry wine, two table-
spoonfuls of tarragon vinegar, two tablespoonfuls of lemon
juice, and one teaspoonful of salt. Place the pan on a cool part
of the range where it will cook slowly. Stir constantly for five
minutes. Strain through a flannel bug or cloth. The jelly
ghould be as clear as crystal.

Aspic of Chicken

Use half the rule for aspic jelly, one pint and a half of tender,
eooked chicken free from skin, fat, and bones, and cut into diee,
three slices of the red part of a cooked carrot, and three slices
of cooked beet, the white of one hard-boiled egg, one teaspoon-
ful of sult, and one-third of a teaspoonful of white pepper.
Prepare the mould as for foie gras, but decorate it with beet,
carrot, and the white of egg. When the layer of jelly which
completely covers the vegetables is hard, scason the chicken
with salt and pepper and arrange it on the top, being careful
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to leave n space of about one-third of an inch between the
chicken and the mould. With a spoon sprinkle a gill of the
liquid jelly over the meat. Let it stand about half an hour to
harden. At the end of that time pour the remainder of the
jelly into the spuce between the chicken and the mould. Let
it stand several hours. At serving time turn on a flat dish.
If & bLorder mould, fill in centre with celery salad, —may-
onnaise and small picces of celery. Be careful not to drop
anything on the aspic. A Garnish the border with sprays of
white celery.

Aspic de Foie Gras

A small round or oval border mould is preferred, although
any shape will do. Huve at hand one of the smallest jars of
foie gras, hialf the rule of aspie jelly, one truflle, and the white
of one hard-boiled ege. Place the mould in a pan and surround
it with eracked ico and a little water. Pour the liguid jelly
into the mould to the depth of half an inch. Let this stand
until it hardens. Then decorate it with the white of an egg
and the trufile, which has been cut in thin slices and stamped
with a faney vegetable cutter. DMoisten them with a little
ligquid jelly and let them stand about ten minutes so that the
jelly may harden and hold them in place. Next, gently pour
in another layer of jelly about one-quarter of an inch thick.
Let this harden. Scrape all the fat from the foie gras. Dip
it for hulf a minute in hot water. Wipe it dry and cut in thin
slices, then in pieces about one inch sguare. Spread a layer of
these over the congealed jelly. Cover with the liquid jelly and
wait until it hardens before adding the second layer of foie
gras. Continue until the mould is almost filled. Finish with
a thin layer of liquid jelly. Set in cool place for three or four
hours. Serve on a flat dish. If & border mould has been used,
fill in the centre with Tartare sauce garnished with stuffed
olives.
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Agspic of Trout

Clean, wash, and dry a good-sized fresh trout. Fill the cavity
with veal forcemeat for fish and truss the head. Place it in a
saucepan, cover it with broth, and boil it until it is done. Have
ready a long piece of fried bread as long as the fish, cover the
bread with paper, and when the i{rout is cold, drained, and
thoroughly dry, place it on the top with the butter beneath it.
Glaze with a half set aspic jelly, decorate the edge with jelly
eroiitons. Garnish the base with halves of hard-boiled eggs
and small heads of lettuce cut in half, and serve with a mayon-
naise dressing.

Calf's-foot Jelly

Bone and sonk four calf's feet in cold water for one hour.
Wash well, parboil, and then beil with four quarts of water
until soft. Skim off all the fat, pass the liquid through a wet
cloth. Put some in a saucer and set on ice to cool 8o as to test
it. If too hard, add water; if too soft, boil a litile longer.
Put three pints of the liguid in an earthen saucepan with four
cloves, a little ginger and cinnamon, the juice of two lemons,
twelve ounces of granulated sugar, and a gill of Madeira wine.
Beat two eggs with a little water, mix into the preparation,
and stir over the fire until it comes to a beil. Strain twice
through a jelly bag. Pour into eight or more crystal jelly
glasses. Cool thoroughly, serve one to each person.

Chicken Jelly served with Any Salad

Take one fowl chopped in small pieces,—use feet, head,
and all the bones, —one quart of cold water, one bay leaf, and
season well with salt and white pepper. Put over fire and let
come to a boil. Then push the kettle back on the range
where the mixture will simmer slowly for five hours. Strain
and set away to cool. After removing all the fat, replace it on
the stove and add the white of one well-beaten egg to clear it.
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Be sure the whole is well seasoned. Then pour in a fancy
shaped mould. When it begins to set, stand a cup or glass in
centre, and when the jelly is cold carefully remove the cup.
Fill the gap left by the cup with cream and Philadelphia cream
cheese whipped together. Cover this with a little of the jelly.
To serve turn the jelly on a dish. Garnish with small sand-
wicles of Graham bread. Instead of cheese and cream, one
may use pite de foie gras or any filling desired.



CHAPTER IX
VEGETABLES AND FARINACEQUS FOODS

Boiled Artichokes

WasH the artichokes well in several waters and soak them
for a few hours in salted water to remove any inscets which
may be in the leaves. Trim away the leaves at the bottom.
Cut off the stems, Place them in boiling salted water and
boil until tender. Leave the saucepan uucovered while they
are boiling. To two quarts of water add one tablespoonful of
salt and a pinch of washing soda about the size of a pea. The
last-named ingredient tends to keep them green. ‘They are
sufficiently cooked when the leaves can easily be removed.
Drain them and serve with a little white sauce poured over
them. Serve melted butter in a separate dish. This vegeta-
ble will cook in less than half an hour.

Artichokes & la Liyonnaisa

Pull off the leaves without damaging the bottoms of the
artichokes, which must be turned smooth with a knife. Cut
the artichokes into gquarters, and, after removing the fibrous
parts, parboil them in salted water for about five minutes.
Then drain in a colander and plunge them in cold water.
Drain them on a cloth and arrange them in a circle in a sauce-
pan which is thickly spread with four ounces of butter. Siit a
dessertspoonful of powdered sugar over them. Season with
galt and coarse white pepper and moisten with one glass of
white wine and a tablespoonful of rich consommeé. Place them
on a slow fire and let them simmer gently for three-quarters of
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an hour, taking care they do not burn. When cooked they
shiould be a nice yellow eolor and nicely glazed. Dish them in
the shape of a dome, showing the bottom of the artichokes
only. Remove any leaves that may have broken off in the
saucepan. Add a small cup of Espagnole sauce, two medium-
sized pieces of butter, and a little lemon juice. Let this simmer
over the stove and stir constantly with a spoon. When the
butter has been thoronghly mixed with the sauce, pour it over
the articholes and serve,

Artichokes a I'Italienne

These are preparcid the same as above, except brown Ital-
ienne sance must be substituted for Espagnole sauce.

Artichokes with Butter Bauce

Trim the bottom of six artichokes, cut off the tips of the
leaves, and boil them in salted water for three-quarters of an
hour. When done, drain them on a sieve and then soak them
for five minutes in cold water. Remove the fibrous portion
from the inside with the handle of a tablespoon and put them
buck in some hot water for a few minutes. When warmed
through, drain them upside down, putting them on a cloth to
absorl the moisture. Pour a little butter sauce inside each
one, and serve with some of the sauce in a separate ish.
Melted butter with a little lemon juice mixed with it may be
used in place of the sauce.

Butter Sauce

Mix one heaping teaspoonful of flour and one gill of cold
water, add a little salt, two peppercorns, a dash of grated
nutmeg, a clove, and half an ounce of butter. Stir over the
fire until it comes to a boil. Let it cook slowly for fifteen
minutes. Remove from the fire and gradually add one-half
pound of fresh butter and the juice of one lemon. If the sauce
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should become too thick, add a little more water. Strain
through a wet cloth,

Baked Asparagus

Serape, wash, and bunch as much white asparagus as
required. Boil until rather firm, then drain on & cloth with-
out cooling. IHave the following sauce prepared: Mix a scant
pint of thick Béchamel sauce with three egg yolks and three
ounces of grated Parmesan cheese. Stir over the fire until it
comes to a boil. In an oval buttertd baking dish range a
layer of asparagus, —all the heads one way, — cover the eating
part only with some of the sauce and a little grated cheese.
Add another layer of asparagus, ete., until the whole is used.
Finish with the sauce, grated cheese, and a few fresh bLread
crumbs. Put small pieces of butter on top. Do not have any
of this mixture on the stalks. Cover the stalks with a curved
tin sheet so that only the mashed part will be exposed to the
heat, and bake to a nice brown. Take off the tin sheet and
serve.

Baked Asparagus

Cut the stalks into inch lengths and boil them slowly in
salted water. When tender, drain and arrange in a baking
dish, pouring over a rich, drawn butter sauce or sauce Hollan-
daise. Grate a good cheese — Parmesan is the best — over the
top and brown.

Baked Asparsgus

First cook the asparagus in water till tender, and then put
it in a baking dish with about one tablespoonful of the grated
Parmesan scattered between each layer. Melt one tablespoon-
ful of butter in the frying pan, and when it is quite hot fry
two tablespoonfuls of chopped onion till brown. Pour this
over the asparagus, add another sprinkling of the cheese, and
last of all some fine bread crumbs. Brown delicately in a hot
oven.
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Fried Asparagus

Fried asparagus is made just exactly as well from the canned
variety of the vegetable as from the fresh. Drain the asparagus
on a cloth, season it with white pepper and with salt. Dust it
lightly with flour, then dip in beaten egg, and roll in gifted
bread crumbs. Fry it in hot fat. The best plan is to use
half butter and half lard, the whole being strictly limited in
quantity. Serve on a ljot dish.

Asparagus Canapés

Scrape lightly the stalks, boil until the stalks are tender,
when half done add a little salt. When done prepare each
bunch to serve on separate plates. Take a slice of toast, dip
quickly in the nsparagus water. Lay this on the plate, sprinkle
a very little salt over it, also pour a small quantity of melted
butter. Lay the asparagus on this, Remove the string from
the bunches. Sprinkle a little more salt over it and over this
pour melted butter.

Brussels Bprouts in Oream

Take off any loose leaves hanging from the sprouts, put
them in cold water, and let them stand half an hour so that
if any insects are in them they will come out. Then put them
on to boil, using one quart of sprouts to two quarts of boiling
water. They will probably be done in twenty minutes or half
an hour. Have them well cooked, but not softened to lose
their shape. Toward the end of the boiling add a tablespoon-
ful of salt. Drain off the water, add a dash of pepper, and
a small cup of cream in which a teaspoon of flour or corn-starch
has been stirred. Let the sprouts simmer five or ten minutes
in the cream and serve.
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Baked Bananas

Fill a baking dish with bananas which have been peeled, cut
in halves, lengthwise, and crosswise. To one banana allow two
tablespoonfuls of water, one of sugar, one teaspoouful of melted
butter, one of lemon juice, and a few grains of salt. Baste
often and cook slowly a half an hour or till the bananas are
red and syrup thick. Serve very hot.

Banana Frittors

Beat three eggs, one pint of milk, and flour enough to make
stiff batter, add one teaspoonful of baking powder. Peel the
bananas. Cut them in four pieces. Dip each one separately
in the batter and drop in boiling fat. Fry three or four
minutes, drain on paper, and serve with wine sauce. Sprinkle
with powdered sugar before serving.

Btuffed Cabbage

Seleet two medinm-gized solid cabbages. Remove the loose
leaves, wash carefully, and soak them in salted water for one
hour. Then parboil for fifteen minutes. Cool in fresh water,
press the water out, and set them on a cloth to drain,  Make
a forcemeat with one-half pound of raw, lean veal and one-half
pound of fat pork. Chop fine, pound well, and rub through
purée sieve. Season with salt and white pepper, grated nut-
meg, and chopped parsley, add the yolks of four eggs, and
mix well. Slit the cabbages, eut out the cores, and fill with
the forcemeat. Place them together and wrap them in thin
slices of fat pork. Tie them with strings. Put them in a
saucepan with a quart of broth and one glassof Sherry wine.
Cover and cook slowly for two hours and till the liquid is
reduced to a glaze. Dish up the cabbage, untie the strings,
remove pieces of pork, and drain. Take off the fat from the
glaze, add two ladlefuls of brown sauce to the saucepan to
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dilute it. Pour the sauce over the well-drained cabbages
and serve hot.

Mushrooms make a delicious stuffing for the cabbage when
they are boiled, chopped, seasoned with salt and pepper, fried,
and finally mixed with half their quantity of boiled rice and
egos, allowing two eggs to a head of cabbage.

Colonial Dutch Sour Cabbage

Carefully shave or shop the head of a white cabbage and
put it in a swncepan with a little hot water. Cover closely
and let it cook slowly on the back of the range in its steam and
juice for four or five hours. A little before time to serve,
add salt to taste, a small tablespoonful will commonly do, a
large cup of thick sour cream, a dash of pepper, and let all
boil up so that the cream will cook into the cabbage.

At last, just before serving, add a tablespoonful of vinegar
or more if the vinegar is weak, stir it in thoroughly, and serve.

During the eooking the cabbage may need more water. If
sn, add boiling water and so little of it that when it is time to
add the cream the water will be almost cooked out. If your
eabbage head is large, you may need more than a cup of cream.
The cream should be enough to whiten and oil all the cabbage.
If sweet cream is used, you may need more vinegar. Sour
cream is best when obtainable.

Carrots & "Allemande

Prepare two bunches of spring carrots, keeping their origi-
nal shape, but making them all equal in size. PPurboil them in
salted water for about ten minutes. Drain them in a colander
and plunge them in cold water. Drain them again and lay
them on a napkin. Then place them in a deep saucepan with
two ounces of fresh butter, two ounces of loaf sugar, and abont
one pint of good consommé. Put the lid on and let them boil
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very gently over n slow fire for half an hour. Then set them
to boil briskly until their liquor is reduced to a glaze. Serve
in a round-bottomed dish, building them up in a perfect dome.
Garnish with Allemande sauce mixed with a little finely chopped
parsley. Pour the remainder of the glaze over the carrots and
serve very hot.

Carrote with Cream Baucs

Peel and cut enough new carrots in one-sixth of an ineh
slices. Put them in a saucepan with one-half pint of water,
a little salt, tablespoonful sugar, and one ounce of butter.
Cover and cook about one-half hour, tossing oceasionally.
Add a linison of three egg yolks, —the liaison including twice
as much cold water as you have liquid yolks when beaten, —
and one-half cup cream, one ounce of butter, and chopped
parsley. Mix carefully by tossing in the saucepan. Serve
ab onee.

Baked Caulifiower

Pare off the green leaves and boil two heads of cauliflower
in salted water and a small piece of butter. Drain, season
inside and out with salt, pepper, and a little grated nutmeg.
Put in dome form on a buttered baking dish. Mix one scant
pint of thick Béchamel sauce with four egg yolks and four
ounces of American or Parmesan cheese, grated. Let all boil
a minute, cover the cauliflower with it, and smooth with the
blade of a knife. Then sprinkle with fine bread crumbs, more
grated cheese, and a few bits of butter, Bake to a nice color
twenty minutes.

Boiled Cauliflower

Select a medium-sized caulifiower. Trim neatly and soak
it in salt and water for two hours, Then examine it thoroughly
and wash it in fresh water. Place it in a saucepan with a
small handful of salt, white pepper, and enough water to cover
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it, Boil until tender for one-half hour or more. Drain ina
colander, place on a dish, and cover with a rich white sauce
or a Hollandaise sauoce.

Oasuliflower with Parmesan Cheese

Remove the green stalks and if large divide into quarters
one or more fresh cauliflowers, Wash and soak in salted water
for one hour. Then place in hot water with a lump of batter,
a little salt, and coarse white pepper. When cooked tender,
drain on a sieve. Arrange cauliflower, flowerets down, in a
deep dish, in a few minutes invert on the dish it is to be served
on and entirely cover it with the following sance: Mix one
cup of velouté sauce with four ounces of Parmesan cheese,
with beaten yolks of four eggs, a good-sized lump of butter,
a little lemon juice, salt and white pepper to taste. Stir this
over the fire until it is well mixed. Do not let it boil. After
making the cauliflower with this sauce, smooth the top, and
cover it with a coating of Parmesan cheese. Place in the
oven for fifteen minutes until it is a nice brown. Garnish
with fried bread eut in fanecy shapes. The bread may be ar-
ranged in the shape of a cornucopia and the cauliflower placed
in it before it is masked. Then there is no danger of the cauli-
flower spreading.

Fried Caulifiower

Parboil two caulifiowers in salted water. Drain and break
them in small bunches. Make a batter of two tablespoons
of olive oil, six ounces of flour, salt and white pepper, three
eggs, and one glass of milk. Beat with an egg-beater until
very smooth. Dip each piece of cauliflower in this batter and
then drop one by one in deep hot fat. Fry until erisp and
light brown. Drain on brown paper and serve on a folded
napkin,
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Celery & la Villaroi

Clean six heads of celery and cut them in pieces about six
inches long. Parboil them in water for ten minutes and then
immerse them in cold water. Drain them on a sieve and after-
ward place them on a saucepan with enough white broth to
gover them. Let them cook over o slow fire for one hour
When done, drain on a cloth to free them from all the mois-
ture. Cover them with some reduced Allemande sauce and set
away until eold. Roll them in find bread crumbs, then dip
in benten egg, then in bread erumbs again.  Arrange in wire
basket and fry in hot lard until they become a light brown.
Drain on heavy brown paper and serve very hot.

Celery & la Créme
Wash and cut the celery in small pieces. I'ut them in a
saucepan and cook gently till tender in a broth of chicken or
veal. Water may be used instead of the broth. Add eream
in the proportion of a cup of cream to two cups of the chopped
celery. Season with salt and pepper and let the whole boil up.
If a thickening is wished, stir a little flour in the cream.

Buffalo Corn Owsters

Cut down each row of kernels on fresh sweet corn-cobs,
running a sharp knife down the centre of each row, and then
scrape out the pulp. Do not cut the kernels off the cob.
To one cup of the pulp add the yolk of one egg, n scasoning of
butter, pepper and salt, and, just before frying, the white beaten
stiff. Drop from a spoon into a hot frying pan, in which a little
butter is melted, and fry a golden brown.

Corn Fritters

One pint of grated sweet corn, one and a half eups of milk,
one-half cup of flour, one tablespoonful of melted butter, two
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eggs, o little salt and pepper, and one teaspoonful of baking
powder. Mix the milk and well-beaten eggs together, add the
melted butter and seasoning, then the flour and baking powder
sifted together, lastly stir in the grated corn. Drop by the
tablespoonful in hot fat. Drain on brown paper and serve
very hot.

Btuffed Cucumbers

Pare off the peel and both ends of some large cucumbers
and cut in lengths about two inches long. Remove all the
goeds, Parboil them in salted water and drain thoroughly.
Then fill each piece of cucumber with chicken foreemeat.
Arrange them in a saucepan which is lined with thin slices of
bacon, then cover them with slices of bacon. Moisten them
with a little beef bLroth and cook over a slow fire for half an
hour. When they have become quite tender, drain them on a
cloth and serve them with Espagnole sauce.

Btuffed Cucumbers with Bauce

For six or eight persons peel four cucumbers of good size.
After cutting off the ends, cut each-cucumber into two parts.
Remove the seeds with an apple corer. Put a tublespoonful of
galt in one quart of cold water. Put the cueumbers in the
liquid and set away in a cool place. Chop about one-gquarter
of a pound of veal in fine pieces. Sce that there is no gristle or
fat. Mlix one gill of milk and one-third of a gill of fine bread
crumbs.  Cook until it becomes a smooth paste. Ten minutes
will probably be long enongh. Then pdd the veal, one-half
teaspoonful of salt, one-eighth of a teaspoonful of pepper, an
cighth of a teaspoonful of thyme, one-quarter of a teaspoonful
of onion juice, one teaspoonful of butter, and one well-beaten
egg. Remove the cucumbers from the water, dry thoroughly
and fill with the forcemeat. Pack them solidly and be careful
to have the ends of the cneumbers smooth. Lay them in a
gtewpan. Pour over them one pint and a half of boiling veal

-
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stock or chicken stoek, adding one bay leaf., If the stock has
no seasoning, add one-half teaspoonful of salt and one-fifth of a
teaspoonful of white pepper. Cover and let them simmer for
three-quarters of an hour. When served, place the cucumber
on thin slices of toast. Cover with the following sauce and
serve at once :

SBauca

Rub together until smooth three tablespoonfuls of butter,
one generous tablespoonful of flour; then add three gills of
white stock, a bit of carrot the size of u quarter of a dollar, one
slice of onion the same size, a sprig of parsley, a clove, a bay
leaf and o little grating of nutmeg, half a teaspoonful of salt,
a fifth of a teaspoonful of white pepper. Simmer for half an
hour. Add one teaspoonful of lemon juice. Strain and serve.

Fried Egg Plant

Prepare a medium-sized egg plant two or three hours before
cooking. Peel and cut it in even slices about one-quarter of an
inch thick. Place them on a dish, sprinkle each slice with a
little salt and pepper. Put them in press with a heavy weight
on top. This will extract all the bitter taste. Dip each slice
in beaten egg, then in fine bread crumbs. Fry in hot fat until
a nice brown. Season with a little salt, drain on brown paper,
and serve very hot. If one prefer, the egg plant may be dipped
in thin batter instead of egg and crumbs, and cocked in the

BlIMe 'ﬁ'ﬂ.:f.
Stuffed Hgg Plant

Take two medium-sized egg plants. Cut off the stem, slit
lengthwise in halves, tracing the incisions inside. Fry the
plants until soft, then drain. Then tuke two ounces of butter,
two ounces of finely chopped pork, two ounces of finely chopped
shallots, one pint of chopped mushrooms. Stir and cook ten
minutes. With a tablespoon take up most of the fleshy part of
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the egg plant, put with the above preparation, and season
with salt, pepper, and chopped parsley. Mix thoroughly and
put this stuffing in the egg plants on a baking dish. Sprinkle
with fresh bread crumbs and grated cheese— Parmesan or
American. Drop a little sweet oil over and bake light brown
in o pretty hot oven. Slide on a dish, pour a ladleful of brown
gauce round it, and gerve.

Boiled Hominy
Wash one cup of white hominy, and after draining, place in

a double Loiler. Add one teaspoonful of salt and one quart of
Loiling water. Boil moderately for one hour or until tender.

Braised Lettuce

Trim, wash, and scald twelve white heart cabbage lettuces.
Drain them on a cloth, cut and spread them open, season with
pepper and salt, tie each one up with a string, and place in
g pan on thin layers of fat bacon. Add a carrot, a small bou-
quet, and an onion with two cloves stuck in it. Cover with a
buttered piece of paper and meisten with the toppings from
white stock. Boil slowly by the side of the fire for {ifty minutes.
Drain them on a sieve. Then remove the strings. Press them
neatly in a cloth and open each lettuce head with a knife.
Turn the ends of the leaves so as to give to the lettuce a
smooth, rounded end. Cut off the stalk and place each lettuce
head carefully in a saucepan. Strain the liquor they were
Loiled in. Remove every particle of grease and boil down to
the consistency of a half glaze. Add it to the lettuce and
fifteen minutes before they are required set them in the oven to
get warm.

Fried Lima Beans
Put three pints of shelled Lima beans in salted boiling
water and cook until they are tender. Drain thoroughly and
put in a saucepan with four ounces of melted butter, salt and
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pepper to taste. Shuke the pan over a brisk fire for a few
minutes, add finely chopped parsley and a little lemon juice.
Shake thoroughly, to mix all together, and serve.

Macaroni 4 la Eeine

Take eight ounces of macaroni, break it in pieces three or
four inches long, wash it in cold water, and at once drop it
lightly and by degrees into a pan of boiling water. Let it boil
until the pipes are tender, which may be in about fifteen or
twenty minutes. When it is half done, add a tablespoon of
salt, and shake the pan now and then to keep the macaroni
free from the bottom. When cooked, turn it upon a sieve or
colander to drain., Iave ready ten ounces of rich, well-flavored
white cheese, dissolved in a pint of eream. Add to the eream
and cheese a little salt, a rather full seasoning of cayenne, and a
couple of ounces of sweet butter. Lay the macaroni in a dish,
pour over it the cheese sauce, strew it thickly with cubes of
fine white bread fried a pale gold eolor and dried perfectly, and
serve. As a matter of precaution, it is well to boil the eream
before the cheese is melted in it.

The cheese should be sliced very thin and be quite free
from the hard part next the rind. It should be stirred in the
cream without ceasing until thoroughly dissolved and the
whole is perfectly smooth.

Macaroni Crogquettes

Cook a quarter of & pound of macaroni in salted water,
drain and put in a saucepan with two ounces of butter, one
ounce of grated Parmesan cheese, salt and white pepper to
taste, and a ladleful of Allemande sauce. Mix thoronghly and
turn into a small buttered square tin pan. Cover it with a
buttered paper, then with another pan and a light weight.
When eold, turn it on the table, divide with a knife or oval
pastry cutter, roll each piece in grated cheese, dip in beaten
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egm, roll in fine bread crumbs, and fry in hot fat. Drain on
lieavy brown paper and serve with grated Parmesan cheese in
a separate dish.

Macaroni 4 I'Italienne

Break the macaroni in pieces about four inches long. Beil
it in hot water with a small lump of butter, a little salt and
white pepper. When done, drain it on a napkin. As soon as
it is dry, prepare the following sauce: Place one pint of tomato
sauee in a sauccpan and, add two lumps of butter. Mix the
whole well together. Sprinkle a layer of macaroni in the
bottom of a dish, cover with the sauce, and sprinkle with Par-
mesun cheese.  Then spread the macaroni again, and so on until
the dish is full. Strew grated Parmesan cheese over the top,
place in hot oven for five minutes, and serve while quite hot.

Macaroni & la Solferino

To half a pound of macaroni, boiled in water and well
strained, add half an onion, a slice of raw ham chopped fine and
browned. Moisten the mixture with tomato sauce, and just
before serving sprinkle the whole with four or five tablespoons
ol grated cheese.

Oysater Merearoni

Boil the macaroni in a eloth to keep it whole and when
thoroughly cooked, drain. IPut a layer in a deep dish with salt,
white pepper, and butter, then a layer of medium-sized oysters
seagoned in the same way, then another layer of macaroni, and
so on until the dish is full. Mix fine bread crumbs with one
egrr well beaten, spread over the top, and bake in moderate oven.

Boiled Macaroni or Bpaghetti

Into a saucepan nearly full of boiling water drop the
macaroni gradually. When half done, add a little salt. Keep
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the macaroni from sinking to the bottom by moving it with a
meat fork. When it is very tender, pour into a colander and
drain. Put half of the macaroni info a vegetable dish.
Sprinkle it with salt, pepper, and a little dry Coleman’s mus-
tard, and over this pour melted butter. Add grated cheese.
Then lay on the other half of the macaroni and add the same
seasoning. [Pour on melted butter, and with a fork turn the
macaroni over in the butter., Serve without baking.

Stewed Mushrooms

Take one pound of large and dry mushrooms. Peel and
wash them, drain thoroughly, and cut them in small squares.
Put them in an earthen bowl and pour over them one table-
gpoonful of olive oil, a scant tablespoonful of salt, and a tea-
spoonful of white pepper. Let them souk for three hours.
Remove them, and let them stew in their own liquor for five
or six minutes. When tender, place them on dish and pour the
following sauce over them : Take three talilespoonfuls of olive
oil, one teaspoonful of finely chopped parsley, one-half teaspoon-
ful of finely chopped chives, and one clove of crushed garlic.
Mix all, and stir over the fire until thoroughly heated.

Stuffed Mushrooms

Select twelve mushrooms as large as possible. Cut off the
heads, pare the edges, and wash them. Clean the stalks, wash
with the parings, and chop very fine. Squecze out the water.
Put two ounces of butter in a saucepan with one tablespoonful
of chopped shallot. Fry a little, then stir in the chopped mush-
rooms, and fry until almost dry. Sprinkle with one-half ounce
of flour. Then mix well and moisten with a little broth, and
season to taste with salt, pepper, and grated nutmeg, also a
little chopped parsley. Stir and boil until quite thick, When
this mixture is partially cool, fill the mushroom heads. Place
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them in a baking-dish, sprinkle each with bread crumbs and a
small piece of butter. Bake in moderate oven about fifteen
minutes. Place on a dish, pour Espagnole sauce round them,
and garnish with quarters of lemon.

Fried Mushrooms with Tomato Bauce

Take two pounds of fresh mushrooms, peel, and wash them
in water and a little vinegar to keep them as white as possible.
Drain, then slice the heads in two or three pieces, and chop up
the stalks. Have one-qhurter of a pint of heated olive oil, add
the heads and fry until a light brown, then add two table-
spoons of ehopped shallots, two bruised cloves of garlic, and the
chopped stalks. Drain tnost of the oil off, add two ladlefuls of
tomato sauce and a little melted beef extract. Season with
salt, white pepper, and a dash of cayenne. Boil two minutes,
shaking the saucepan all the time. Add a little lemon juice
and chopped parsley and pour in a deep dish.

Mushrooms & la' Bindley

Have at hand two pounds of fresh and firm mushrooms.
Cut and trim the stalks, pare the heads, and wash them. Put
in a sancepan with a little water, four ounces of butter and the
juiee of two lemons. Cook for five minutes over a brisk fire,
oceasionally shaking the pan. Take the upper crust of four
French rolls, remove the inside, and fry the crust in clarified
butter. Mix the gravy the mushrooms were cooked in with
three pints of velouté sance. Add four ounces of butter, the
yolks of four eggs, and white pepper to taste. Mix thoroughly
and rub through a wet cloth. Pour a little of this saucein a
dish, arrange the crusts, hollow side uppermost, on the dish, put
the mushrooms in the sauce, heat thoroughly, then fill each
crust, taking care to have the largest and whitest mushrooms
on top.
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Oatmeal

Place one cup of oatmeal in a double boiler, add one tea-
spoonful of salt, and one quart and a pint of boiling water.
Stir occasionally while it boils over a moderate fire for half an
hour, or until the flakes are tender. 1f too thick, it may be
thinned with boiling water.

Stewed Okra with Tomato Bauce

Pare both ends and wash the okra. Put in a saucepan with
salt and pepper, a ladleful of rich brothiand half a pint of tomato
sauce, and one-half pint of Espagnole sauce. Cover and stew
slowly for one-half hour, Dish carefully without breaking the
okra. Sprinkle with parsley and serve.

Glazed Onions

Peel twelve medium-sized white onions and soak them for
one hour in gold water, changing the water twice while they
are sonking. Drain them on a sieve. Put two ounces of but-
ter in a saucepan. Add éne teaspoonful of sugar and half a
cup of beef broth or stock. Arrange the onions in the pan so
they do not touch. Cook over a slow fire until they become
tender and the outside is brown. Remove the cover from the
saucepan, put a very litile beef extract on top of each onion.
Then place the pan in the oven for five minutes. When the
extract melts and a nice glaze forms on the top of the onions,
* they are ready to serve as a garnish or vegetable, If served ns
a vegetable, the sauce they were cooked in may be poured over
them.

Glazed Onions

See Baked Calf's Liver, p. 161.

Creamed Onions

Having peeled the onions, eook them in salted water till
they are quite done to the core, which will be, if they are of
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medium size, in an hour, or perhaps an hour and a half. By
the time they are tender the water should be pretty well cooked
out. Pour over them as they lie in the saucepan enough cream
to reach to their middle. Boil up, salt if necessary, dish by tak-
ing the onions out one by one with a cooking ladle, having care
not to break them, and pour over the hot cream and serve.

Btuffed Onions

Boil six large onions slowly for one hour in plenty of clear
water., Remove from the water, and with a sharp knife cut a
picce from the centre of cach. Mix together two tablespoonfuls
of finely chopped Lam, three tablespoonfuls of bread erumbs,
one tablespoonful of butter, three tablespoonfuls of milk or
cream, one egg, one-half teaspoonful salt, and a grain of cay-
cnne. Fill with this mixture the spaces cut in the onion.
Sprinkle each one with bread erumbs, one-half a teaspoonful of
butter on each onion. Place on earthen plates, and bake in
slow oven for one hour, Serve with eream sauce. Spanish
onions are the best to use.

Boiled Onions

Peel off the whole thick outer skin and lay the onions one-
half an hour in eold water. Pour hot water over them and
boil ten minutes. Pour off this water, add fresh water and a
teaspoon of salt, and boil until tender at the core, which will
take one hour or one hour and a half. Turn into a colander,
drain, with a spoon lay each onion in the vegetable dish. Sift
salt over each one, and pour over all a small quantity of melted
butter or hot eream, and finish with a dash of pepper.

Fried Parsley
Soak parsley in ice water for two hours, so it will be crisp.
Dry thoroughly, arrange in frying basket, plunge in boiling
ot fat, leave for a second, remove basket from fat, shake it.
Plunge in fat once more, drain on brown paper, and serve,
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Parenip Cakes

Peel, eut in pieces, and cook some parsnips in salted water
in which a tablespoonful of flour has been mixed. When ten-
der, drain thoroughly, chop fing, and press through a fine col-
ander. Return to the saucepan, add salt, a little white pepper,
e little flour, and the beaten yolks of three eggs. Stir on the
fire for five minutes and put on a plate to cool. Then turn on
a floured table and divide in the shape and size of a small cod-
fish ball. Dip in beaten cgg, then m eracker erumbs. Fry
until light brown in very hot lard. Drain on brown paper,
garnish with parsley, and serve hot. These are very good with
pork chop.

Parsnip Balla

Parboil six large parsnips, let them get ebld, then peel and
grate them. DBeat two eggs until very light and mix thor-
oughly with the grated parsnips, adding sufficient flour to bind
the mixture together. Flour the hands, roll the mixture into
balls, and drop in deep boiling fat. Fry until a good brown,
drain on brown paper. Serve very hot.

Btewed Peas

Put one quart of young peas in a pan with plenty of water
and four ounces of butter. Rub the peas and butter together
until they are well mixed. Then drain off the water and put
the peas into a stewpan with two cabbage lenves shredded
small, a small bhunch of parsley and green onions, one dessert-
spoonful of powdered sugar, and a little salt. Put the lid on
and stew the pens gently over a slow fire for about half an hour.
When done, if there seems to be much liguid, boil it down
quickly over the fire. Knead two ounces of fresh butter with
one dessert-spoonful of flour. Put this into the peas and toss
the whole together over the fire until well mixed.
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Canned Peas

Pour the peas in a colander. Rinse by pouring through
plenty of water. Add three large iron spoons of cold water,
salt, a little sugar, enough so they will taste like a sweet pea,
and a lump of butter. Set the saucepan in another of hot
water, cover, and cook half an hour.

Peppers with Tomato Stuffing

Immerse as many medium-sized peppers as desired in boiling
fat for one-half a minute, rub them with a towel to remove the
peel. Cut round the stem or core, remove it and the seeds.
Fill with a tomato stuffing, put in a pan, baste frequently with
olive oil, and bake in moderate oven for half an hour. Place
on a platter, pour a tomato sauce round them, and serve.

Tomato Stuffing

Take two ounces of butter, two tablespoonfuls of olive oil,
two of finely ehopped onions, and & pint of chopped mushrooms.
Stir and fry about twelve minutes, seasoning with salt, white
pepper, and a dash of eayenne, a little nutmeg, one ladleful of
Espagnole sauce, and one of tomuato sauce. Then add three
handfuls of fresh bread crumbs, yolks of four eggs, and one
tablespoonful chopped parsley. Mix thoroughly. Cook three
minutes longer. Set away to cool.

Potatoss

Potatoes for baking or boiling whole should be of the same
gize, thoroughly washed and serubbed with a brush kept for the
purpose. They should bake in a hot oven from thirty to forty-
five minutes, according to their size, and to boil have enough
boiling salted water to cover them, and beil about thirty min-
utes. Pure before boiling, except for salad.
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Plain boiled potatoes are served whole or rubbed through a
fine colander and served like rice, or mashed and seasoned with
salt, white pepper, butter, and milk, and served in mass or in
funcy shapes and browned.  Parisienne potatoes are cut in bulls
with a French ball-cutter, boiled ten or twelve minutes, and
dressed with melted butter, salt, white pepper, and minced pars-
ley, or sifted hard-boiled egg yolk. Daked potatoes are often
cut lengthwise, removed from the skin, mashed, seasoncd, and
made light with whipped egg white or eream. The skins are
then refilled, placed in the oven uniil brown, and served as
soufllé potatoes. Ilaw potatoes are sliced thin or eut in straws,
dice, balls, crescents, curls, ete., and fried in deep Aot fat. All
peeled potatoes should stand in eold water until they are boiled
or fried. If fried, dry thoroughly before dropping in liot fat.
Cold boiled potatoes are cut in dice or thin slices, seasoned with
salt and pepper, and fried brown in very hot drippings or butter,
with a little chopped onion and parsley.

German Potato Cakes

This well-known German dish has been made a part of the
cookery of ounr country, introduced by many of ocur German
families. In making it grate the potatoes raw, add butter to
enrich it, eggs and flour to hold the grated potato together, a
little salt, and season with sugar and cinnamon to taste. The
cakes are fried in butter on a griddle or in a flat sancepan till
brown.

Btewed Potatoea

Chop cold boiled potatoes rather fine and salt carefully.
Add milk — just even with the potatoes—and a large table-
spoon of butter. Place this in a saucepan and cover. Set it in
another pan of boiling water. Stir oceasionally and vook one
hour until ereamy.
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Potato Ribbons

Peel the potatoes, then peel round and round very thinly.
Let the ribbons lie in cold water for an hour. Drin and
plunge in hot fat, using a frying basket. Drain off the fat on
paper and serve hot.

Potato Croguettea

Add to the boiled and mashed potatoes half their weight of
butter, and seasoning of salt and pepper, a tritle of onion, mineed
fine, and two well-beaten eggs. Form them in egg, ball, or
cork shape, dip them in the beaten yolk of eggs and then into
bread erumbs.  Cover them, and let them stand for an hour or
so, Dip them again in the egg and bread erumbs and fry in
deep hot fat. Garnish with parsley and serve hot, Let them
drain a moment before serving.

Pockete of Gold

Prepare the potatoes as fuor croguettes in the receipt given
nbove. Scoop out the centre of each croquette and fill in with
this salpicon: Mince cooked chicken, not too fine, but rather
in dice size. Ileat it with butter and add eooked mushroom
dice and cooked pickled tongue dice, with salt and pepper for a
flavoring. Thicken this salpicon with the yolk of egg in which
ls been stirred a dash of sugar, a few dvops of lemon juice,
and of some auromatic wine. After you have packed the salpi-
con in the potato ball, press a little of the potato over the open-
ing. Dip the ball in the beaten yolk of egg, then into bread
crumbs, and fry in deep hot fat. Drain them on paper and
serve them hot.

Sweet Potato Croguettes

Mix one pint of mashed sweet potatoes with one-half euplul
of hot milk. Then stir in two tablespoonfuls of butter and one
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tenspoonful of salt. Beat one egg very licht and add to the
mixture. Next shape them in the desired sized croguettes.
Dip in beaten egg, then roll in bread crumbs, and fry in hot fut
until a delicate brown. Drain on brown paper and serve hot.

Wined Bweet Potatoes

Boil the potatoes and set them to cool. When cold, peel
and slice them. In a well-buttered baking dish spread a layer
of the potatoes, sprinkle with bullen, sugar, and & little salt,
then aunother layer of potatoes, butter, and other ingredients,
ani so continue the layers until the dish is full, having laid on
top a plentiful supply of butter. Put a little water in the dish
to prevent dryness, invert over the baking dish another dish
that will hold in the steam pretty well, and set to bake in a
moderate oven. After the potatoes are thoroughly heated,
take off the covering dish, let them brown a trifle, and just
before taking from the oven pour over them a little wine of a
flavor agreeing with the potatoes.

Rice Croguettes with Saunce

Wash one pound of rice and put it in a saucepan with three
pints of milk, six ounces of granulated sugar, two ounces of
buiter, and the rind of a lemon, Stir until it comes to a beil,
then cover, and cook one-half hour. Remove the lemon, add
the yolks of four eggs, mix well, and partially cool. Sprinkle
fine bread crumbs on a board, turn the rice on them, divide and
roll in a dozen large, cork-shaped croquettes. Dip in Leaten
egg, roll in fresh bread erumbs, and fry light brown in deep hot
fat. Drain on brown paper, roll in powdered sugar, and serve
hot on a folded napkin with sauce in separate dish.

Bauce for Rice Crogusttes

Yolks of four eggs, fonr ounces of sugar, one ounce of corn-
starch, and the fincly chopped rind of one lemon. Mix thor-
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oughly, add one pint of boiling milk. Stir with an egg-beater
over the fire until the ssuce thickens,

Rice Frittera

Boil a cup of rice in a pint of milk until the rice is soft and
the milk is absorbed. Take from the fire and add the yolks of
tliree eggs, one tablespoon of sugar, a small spoon of salt, and
two tablespoons of butter. When the mixture grows cold, add
the whites of the eggs beaten stiff. Drop in large spoonfuls in
hot fat and let them cook until they are a golden brown.

Bpanish Rice
One cup of rice in two quarts of boiling salted water. DBoil
fifteen minutes. Pour into a fine sieve. Place the sieve over
boiling water and steam the rice for thirty minutes. Chop
one-half can of Spanish peppers very fine. Mix with the rice
and serve. The dish may be used as a garnish for beiled ham

or mutton.
Bpaghetti with Tomato Bauce

Place the ends of a handful of spaghetti in a kettle of boiling
salted water. As it softens, bend and coil it round in the ket-
tle. Put a eover on and cook fifteen or twenty minutes, or
until tender. Drain in a colander. Then return to the kettle
with enough tomato sauce to make it quite moist, a third of
a cup of grated cheese, — American or Purmesan, — one table-
spoonful of butter, and a dash of paprika. Cook slowly until
the sauce is about absorbed.

Spinach on Toast

Boil the spinach in salted water until half done. TPour off
the Lot water, dash cold water over the vagatu.hla, and having
wiped it dry, chop it fine and put it in a saucepan. DMake a
sauce of one tablespoon of flour, the same guantity of butter,
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and a cup of cream or bouillon. Mix this sauce well with the
spinach. Cover the saucepan and cook until it thickens.
Serve on small slices of buttercd toast.

Spinach mixed with sorrel or young nettles is prepared
in this way, except when sorrel is used some sugar is also
added.

Bpinach Timbale

Boil one peck of spinach in just enough water to cover it
and add two tablespoonfuls of salt. ~When tender, drain thor-
oughly, chop very fine, and set away to cool. Then put it in a
saucepan with one-half pint of Béchamel sance, one-quarter of a
pint of stock, and two ounces of butter. Let this simmer slowly
for five minutes. When cool, mix this with six ounces of veal
forcemeat, the well-beaten yolks of two eggs, n little black
pepper, and more salt if nocessary. Place in a well-buttered
mould and set in a pan of water.  Cover with a buttered paper
and bake in oven for forty-five minutes. Boil two potatoes,
one turnip, and one carrot. When tender, cut them in faney
shapes and cover with a glaze. Invert timbale on platter and
garnish with the glazed vegetables.

Succotash

Cut tender, juicy corn from its cobs till you have a quart
of the eut corn. Cover the corn and set it away. Break in
small pieces the cobs of the corn and put them to boil with a
pint of beans. After the flavor is extmeted from the cobs,
take them out and let the beans cook till done. Then add the
quart of corn you set aside and at the same time add salt,
pepper, and cream to your taste. The water in which the ecobs
and beans boil should not be plentiful when the corn is added ;
it should be allowed to boil away so there is little liquid in the
dish except the ercam. Butler and milk may be used instead
of gream,
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Broiled Tomatoes

Pour boiling water over as many good-sized ripe tomatoes
as you desire. Remove the skins, cut them in two—across,
not lengthwize. Season with salt and baste with a little oil.
Put them on a double broiler and broil over a slow fire. Baste
them often with olive oil. When done, serve on a Lot dish.

Fried Tomatoes

Pour boiling water over some large, ripe tomatoes. Remove
the skins and place where they will become cold and firm. Do
not let them stand too long. Have at hand a kettle of boiling
fat. Slice the tomatoes, season with salt and pepper, dip in
beaten egg, then in bread crumbs, again in egg and bread
erumbs, arrange in a frying basket, and plunge it in the hot
fat, In a minute or two they should be a light brown and suf-
ficiently cooked. Drain on brown paper and serve very hot.

Stuffed Tomatoes

Wipe clean and remove a thin slice from the stem end of
six smooth, ripe tomatoes. Take out the seeds and pulp, being
careful not to break the skin. Turn upside down to drain.
Rub the pulp through a fine sieve, and mix with an equal
amount of fine buttered eracker erumbs, one-half the amount
of very fine chopped meat, or chopped oysters, or cooked spa-
ghetti. Season highly with salt, pepper, onion juice, or fried
onions chopped fine. Heap the tomato shells with this mix-
ture, cover with buttered crumbs, and bake twenty minutes,

Spanish Tomatoes

One can of tomatoes, one can of Spanish peppers, two me-
dinm-sized onions, two tablespoons of butter. Chop the onions
fine and fry in the butter until a light brown. Then to the



258 MES. SEELY'S COOK BOOK

Spanish peppers chopped fine, add the tomatoes. Mix all
thoroughly and cook over a medium fire five minutes, adding
galt and white pepper to taste. Pour in baking dish and bake
in medium oven three-quarters of an hour. Green peppers may
be used in place of Spanish peppers.

Deavilled Tomatoes

Powder the yolks of three hard-boiled eggs and mix with
one teaspoonful of mustard paste, ore teaspoonful of powdered
sugar, a dush of cayenne, and a little salt. Melt three ounces
of butter and rub it in. Then gradually stir in three table-
spoonfuls of vinegar. Stir all over the fire until it is scalding
Lot. Remove to one side, add two well-beaten eggs, and stir
over the fire until the mixture begins to thicken. Stand the
saucepan in hot water to keep warm while you slice one guart
of ripe tomatoes about half an inch thick and broil them.
Place in hot dish and pour the sauce over them and serve at
once.

Tomato Farcie

Select six nice, small, fresh tomatoes, and scald by pouring
boiling water over them. Remove the skin, scoop out tho
inside, and set in an ice-box. Cook some sweetbreads and
put them through the meat machine. Also chop fine some
mushrooms and mix them with the sweetbreads. Chop
fine two truffles and set them aside. Make a sauce of the
following : One tablespoonful of butter and one tablespooninl
of flour put in a saucepan and let come to a boil. Then
add one cupful of white stock and the inside of the tomatoes.
Let all boil well ten minutes. Add chopped truflles, some
chopped parsley, and season to taste. Mix the forcemeat with
the sauce and stuffed tomatoes. Bake until tender, and serve
on rings of toast which are cut with biscuit cutter and fried
in hot fat.
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Baked Tomatoss

Tuke out the core of the tomato and season highly with
salt, pepper, and one-half teaspoon of sugar. Ou each place a
good-gized piece of butter, Sprinkle over with bread erumbs
and bake an hour. Protect them with a pan of water in the
upper oven.

Tomato Toast with Mushrooms

Empty in a porcelain®saucepan a can of fine tomatoes, or if
they are in season stew the tomatoes fresh for the dish, Cook
and flavor with pepper, salt, and butter. Toast thin slices of
stale white bread, butter, cover each slice with the stewed and
seasoned tomatoes, and upon it lay a peeled mushroom. Butter
the mushrooms and over each sprinkle pepper if your taste
demands it.

Tomatoes and Mushrooms

Take a can of tomatoes, a dash of eayenne pepper, o heap-
ing teaspoon of corn-starch wet with milk, and allow all to sim-
mer till the corn-starch is cooked. Then add a teaspoon of
grated or finely chopped onions, a ean of mushrooms, and a
good tablespoon of Worcestershire sauce., Cook together thor-
oughly fifteen or twenty minutes.

Mashed Turnip

Pare entirely from the turnips the stringy rind, split them
onee, or even twice if they are large, and boil them till they
are very tender. They take some time longer than potatoes to
cook. When boiled, pour off the water, pressing them tenderly
with a large plate to free them as much as possible from water.
Mash them as you mash potato, but to insure their being free
from lumps you may pass them through a colander or sieve.
When they are young, they may be mashed smooth without
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this. Put them in a saucepan and stir them constantly for
some minutes over a gentle fire to dry them, then add salt, a
bit of fresh butter, and, if you wish, o little cream or milk.
They should be simmered until the liquid is dried out. Mould
low in a vegetable dish, dash pepper and lay bits of butter over
the top, and serve.

Turnip Dice

For this method of eooking, the turnips should be young,
mild, and fine-grained. After you *have washed, dried, and
peeled the turnips, slice them lalf an ineh thick and cut the
glices into dice. Dissolve an ounce of builer for each half
pound of the turnips, drop them in the butter, and stew them
very gently [rom three-quarters of an hour to a full hour.
Season with salt and white pepper when they arve half done.
Serve as a vegetable or piled on broiled mutton chops.

Vegetables & la Jardiniere

Have at hand one can of French peas or one quart of fresh
ones, a pint of carrot cubes, and one pint of turnip eubes, three
gills of any kind of stock, three heaping teaspoonfuls of butter,
three teaspoonfuls of sugar, and three teaspoonfuls of salt.
Cook the vegetables until tender in separate saucepans. If
French peas are used, put them in a strainer and pour over
them one quart of cold water, drain, and place in o saueepan.
Drain the water from the earrots and turnips. In each sauce-
pan place one-third of the sugar, butter, salt, and stock, and set
them where they will boil rapidly. Occasionally shake the
pans, continue the cooking until all the stoek has been absorbed.
Spread the turnips on a platter, making the border rather thick.
Heap the carrots on the turnips, then flatten the top of the
mould, and heap the peas upon it. If desired, potato balls or
cubes may be used in place of the turnip; if so, one quart of
, the balls or cubes will be reguired.



CHAPTER X
SANDWICHES, EGG AND CHEESE DISHES, AND FORCEMEATS

How to make Good Sandwiches

Ix the first place have bread which is close-grained and one
day old. Each slice should be cut evenly and about one-eighth
of an inch thick. Spread each slice with butter before you cut
it from the loaf. Aftor cutting, spread the slice with any mix-
ture you may desire and cover it with another slice. Cut off
every bit of crust and press the sandwiches together firmly.
Cut your sandwiches in half, each half in quarters, and each
quarter diagonally. Trim off all protruding edges of filling.
Cover the sandwiches with a cloth wet with a very weak solu-
tion of brandy and water and pack them in a tin box until ready
for use. Fresh butter is preferable for sandwiches, as it 1s
more dainty and delicate. 1f not obtainable, use best creamery
butter. Many people when eating a sandwich spread with fish
prefer Graham bread in place of white bread.

Fillings for Dainty SBandwiches

In making butters of various kinds for sandwiches, first rub
the butter to a crenm, then blend it with the flavor wanted —
caviar, anchovy, sardine, lobster, cheese, parsley, chives, cress,
chutney, ehili, and horseradish are all used. A few drops of
lemon juice improves any kind of fish sandwich. With an
anchovy sandwich also add a few olives stoned and minced very
fine.

Wash a dozen anchovies and remove the bones. Reduce to
a fineness by pounding the anchovies and the yolks of three

201
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hard-boiled eggs. Mix in a little curry powder, two tablespoon-
fuls of Parmesan cheese, a sprinkling of eaycnne, and enough
good thick eream to make a smooth paste. Spread on slices of
bread lightly buttered, and the result will be some very accept-
able sandwiches.

Another idea in the way of sandwiches is to make the filling
of horseradish grated and mixed with mayomnaise and thick
cream. Spread this on the bread in the place of butter, lay a
thin slice of cold roast beef over, then a slice of seasoned tomato,
and finally add the other piece of brfead, also spread with the
horseradish.

Still another variation may be obtained by finely mincing
some olives, mixing them with mayonnaise and with cream,
and spreading them over nicely sliced bread. Lay in between
a slice of beef or mutton and a thin piece of seasoned
tomato. When the bread is spread with some savory butter
and covered with sliced cold roast beef and with either a small
leaf of lettuce or with a bit of sliced cucumber, the sandwich
is appetizing.

Savory butters are most easily prepared. Many of them
demand the fresh butter. Caviar butter, for instance, necds
two tablespoonfuls of fresh butter which should be creamed,
then mixed with one teaspoonful of lemon juice, a dash of pa-
prika, and three tablespoonfuls of caviar paste. Curry butter
is made by creaming one tablespoonful of eurry powder. Sar-
dine butter makes a good sandwich filling all by itselt. To
make it, remove the skin and bone from three large sardines.
Pound them to a smoothness and add a little lemon juice, eay-
enne, and one teaspoonful of chopped parsley. Cream two
tablespoonfuls of fresh butter and add, mixing all together very
thoroughly. Sometimes some chopped olives are added to this
batter, which is then used on the bread, the sandwich filling
proper being composed of sardines boned and skinned and fla-
vored with lemon juice.
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Peanuts mixed with mayonnaise dressing are much liked
for afternoon sandwiches, Take the freshly roasted nuts and
chop or roll them very fine before mixing with the dressing.

Another excellent sandwich spreading for white or brown
bread is made by mixing chopped olives and small erisp cucum-
ber pickles— equal parts of these — with a seasoning of capers.
Stir them together with a thick mayonnaise and sprend on the
bread. A vegetable coloring made from spinach will give a
green color to the sauce, if that is sought.

Datess and figs chopped very fine and moistened with hot
water and lemon juice may be spread on thin slices of bread
ani sprinkled with finely chopped nuts. Finely minced ginger
anil ecandied orange peel may be sprinkled on Neufehitel cheese
which lias been moistened with a little butter or rich cream and
gpread on buttered slices of bread.

Another filling for sandwiches is Oriental preserved ginger
chopped fine and softened by mixing with a little cold eream.
Candied orange peel and candied cherries may also be used in
this way.

Caviar Bandwiches

Take a one-quarter pound box of Russian eaviar and the
juice of half a lemon and as much olive oil as you have lemon.
Alternately drop the oil and lemon juice into the eaviar until
all is used. Then whip it until you have a firm white paste.
Follow general directions for making a sandwich, but do not
butter the bread. Spread the caviar quite thickly on the
bread.

Cheese Bandwich

Pound one-quarter of a pound of American cheese in a
mortar with two ounces of butter and one teaspoonful of
dry mustard. When thoroughly blended, add a little tar-
ragon vinegar, Spread on thin slices of bread and it is ready
to serve.
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Roguefort Cheese Bandwich

To three parts of the green of Roquefort cheese use one part
of butter, a little olive oil, pepper, a little salt, and a dash of red
pepper. Mix all into a paste and spread on thin slices of but-
tered bread.

Chopped Chicken Bandwich

Take the white meat of chicken, chop it very fine, and mix
it with mayonnaise dressing and a few olives chopped very fine,
Spread the mixture between evenly sliced pieces of buttered
bread. Use enough mayonnaisa to make a chicken paste.

Chicken and Almond Sandwich

Chop the white meat of a chicken very fine and add half a
pound of finely chopped almonds, two teaspoons of salt, one gill
of sweet, thick cream, and a saltspoon of pepper. Mix these
ingredients until you have a smooth paste. Whole wheat
bread is best for these sandwiches.

Indian Sandwiches

Cut the white meat of a eooked chicken in small pieces.
Take almost as much cooked han and four freshened anchovies
and cut in small pieces. Mix two eups of velouté sauce with
one dessertspooniul of eurry powder which has been blended
with a little water. Stir over the fire until it beecomes a thick
sauce. Then add the chicken, ete., and the juice of half a
lemon. Cut some thin slices of bread with a cireular tin cutter
about one and a half inches in diameter. Fry them in elarified
butter until a light brown. Place one-half of the pieces on a
tin sheet, spread with a thick layer of the chicken mixture.
Then eover with the pieces of bread. Cream some grated Par-
mesan cheese and butter to a paste, roll into round balls,
Place one on the top of each sandwich. About five minutes
before serving place them in the oven and warm thoroughly.
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Lettuce and Mayonnaise Bandwiches

Season the yolks of seven hard-boiled egps with salt and
pepper, powder them, and then mix with enough mayonnaise to
malke a thin paste. Have slices of bread sparingly spread with
the mayonnaise, cover each one with some of the small leaves
from the heart of the lettuce. Over the lettuce spread the cpg
mixture. Follow directions about cutting them. Serve as
soon as possible,

Balmon Bandwiches

Take a nice solid piece of boiled salmon, minee it very fine,
and season to taste with pepper, salt, and a little Worcester-
shire sauee. Mix all into a paste with melted butter. Make
a highly seasoned French dressing of vinegar, oil, pepper and
salt, and pour over cucumbers which have been peeled and
sliced very thin. Then set them on the ice for fifteen or
twenty minutes. Evenly spread two thin slices of unbuttered
bread with the salmon mixture. Put a slice of cucumber
between them and shape sandwich according to the general
rule. You may prepare your bread spread with salmon one-
half or three-quarters of an hour before serving, but the
eucumbers should be added at the Iast moment. Canned
salmon may be used. 1f it is, use the butter sparingly.

Handwiches of Fillets of Bole, Lobster, or Salmon

Cook the fillets of sole in n sancepan with a little elarified
butter, pepper, salt, and lemon juice. When done, put them in
press between two dishes. When cold, divide each fillet into
four pieces, trim, and put in a bowl with a French dressing
made of white pepper, salt, vinegar, and oil. Have some small
oval rolls at hand, cut off the tops and remove the erumbs,
mnisten the bottom of each roll with a little of the dressing,
place a piece of sole on this, add a little mayonnaise sauce,
cover with the tops, and serve. Sandwiches of lobster and
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salmon are prepared in the same manner., If desired each one
may have a little finely chopped onion sprinkled over it before
the mayonnaise is added.

Sardine Bandwiches

Take as many boneless sardines as are required, open each
one lengthwise, being careful not to break them, and place the
halves on a fine wire broiler. When they have broiled a little
on each side, set them away to cool. When cold, squeeze a
little lemon juice over them, and cuf off the tails. If fresh
butter is uszed on the bread, sprinkle a little salt over the sar-
dines while they are hot. Allow two halves to a triangle of
bread, and make according to directions. Ordinary canned
sardines may be used without broiling, but they are apt to be
very oily.

Bandwiches A la Vietoria

Have at hand one dozen or more very small, round rolls,
cut a small piece from the end of each one, remove the crumbs,
and fill with the following mixture: Remove the white ment
from one good-sized cooked chiclen, have almost a8 much ham
as you have chicken, and freshen eight anchovies and drain
them. Chop all very fine and mix thoroughly. Add enough
mayonnaise, flavored with a few chopped chives, to make
a thick paste. Fill each roll, replace the ends, and serve
on a folded napkin. Lobster may be used in place of the
chicken.

Baskets of Olives

First have hard-boiled eggs from the end of which you chip
a piece so that the egg will stand. Halve the eggs. Next
pound to a paste in a mortar the flesh of olives, a quarter as
much ham and chicken, butter to help the paste, and the yolks
of the whites you purpose to use as baskets.
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Having well mixed these, stand the whites in a dish, fill up
their hiollows with the mixture, heaping it high and rounding
it over mountain form with a spoon, drop over the baskets any
piquant sauce you like, and serve. In the mixture allow about
three olives to two eggs.

Baked Egga

Take six eggs, two tablespoonfuls of chopped chicken, two
tablespoonfuls of choppad mushrooms, one tablespoonful of
chopped parsley, one-half teaspoonful of ground mace, salt
to taste, and a very small dash of cayenne pepper. Boil the
egps fifteen minutes, remove the shells, eut them in half,
remove the yolks, and mash them fine. Add all the other
ingredients, mix thoroughly, and fill the hollowed whites. Heap
in pyramid shape, brush over with yolk of raw egg, and put
in the oven to brown., While they are browning, broil a slice
of ham and cut it in as many squares as you have eggs. Make
a cream sauce, serve the eggs on the squares of ham, and pour
the sauce round them.

Egg Chope with Tomato Bance

Mix one-half cup of finely chopped ham and one-half cup
of finely chopped chicken with enough white sauce to keep
them together. Form them in the shape of good-sized lamb
chop. Chop four hard-boiled eggs very fine and season them
with a little salt and white pepper. Mix with enough white
sauce to make them the same consistency as the chicken and
ham and give them the same shape. Place one on the top of
each ham and chicken chop, dip in beaten egg, and roll in
cracker crumbs, then in egg and cracker crumbs again. Fry
in deep hot fat. When brown, drain on brown paper. Arrange
on platter. Pour tomato sauce round the edge and serve.
Have extra tomato sauce in sauce-boaf,
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BEgg Croguettes

Cool six hard-boiled eggs, chop them very fine, and season
them with a little salt and white pepper. Mix them with
enough white sauce to make them keep together and form
them into croquettes. Roll them in beaten epg, then in
cracker erumbs, and fry in deep hot fat, Garnish with pars-
ley and serve white sauce in sance-boat.

Devilled Eggs

Take twelve eggs, one teaspoonful of French mustard, two
tablespoonfuls of cold tongue chopped fine, one tablespoonful
of olive oil, one-half teaspoonful of onion juice, and salt and red
pepper to taste. Boil the eggs fifteen minutes and place them
in cold water; this prevents them from turning dark. Tuke
off the shells, eut lengthwise, and remove the yolks, being
careful not to break the white. Rub the yolks to a smooth
paste with the mustard and oil, then add the chopped tongue,
salt, and red pepper. Mix thoroughly, fill the hollowed whites
with this mixture, and serve on a bed of water-cress or salad.

Hggs in Nest of Spinach

Boil four quarts of spinach, chop it very fine, season with
salt and pepper, rub it through o purée sicve, mix it with a
little butter, and add more salt and pepper if necessary. Do
not have it too moist. Iave at band some very finely cooked
ham and some velouté sauce. Cut some rings of bread.
Spread the spinach on the bottom and sides of each one.
Break an egg in the centre of each one. Place in the oven,
cook for a few minutes. Mix the chopped ham and veloutd
sauce to a very thick cream, spread over the top, replace in the
oven, and cook five or six minutes more. Serve with a cream
sauce.
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Eeegs & la Buissas

Spread the bottom of dish with fresh butter, cover this
with thin slices of Gruyére cheese, break eight eggs over the
cheese, the same as for poaching, season with salt and white
pepper, then pour a seant gill of very thick cream on the sur-
face, sprinkle with Gruyére cheese, and bake in hot oven for
fifteen minutes, HRub a salamander over the top, serve with
thin pieces of dry toast.

* gz Balls
See Mock-turtle Soup, p. 82.

Egz Timbale

Break six eggs in a bowl, season with salt and white pepper,
whip until very light, add one gill of eream, and pour in small
Luttered timbale moulds. Place the mould in a pan of water
and then in an oven, and poach the egps until firm. Invert
the moulds on hot platter, garnish with parsley, and serve with
Béchamel sauce.

Curried Eggs

Mix two tablespoons of corn-starch or wheat flour, a pinch
of salt, and two teaspoons of curry to a smooth paste with o
little milk, and pour into one seant quart of boiling milk.
Stir until the mixture thickens, Then having carefully broken
your eges, slip them into the boiling milk, Let them cook
until the white sets, which will be about two and a half min-
utes. Then lift the eggs out with a ladle, lay each on a bit of
tonst neatly trimmed, pour over it n good ladleful of the curry
and milk, — enough, that is, for the toast to absorb, — and serve
hot.

Poached Eggs

The Leauty of a poanched egg is to have the yolk blushing
throngh the white. Have a pan of fresh boiling water, break
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the egg in & saucer, pull the pan to one side, drop in the eggs,
one at o time. Then stand the pan over a moderate fira, As
soon as the water boils, the eggs are done. Remove, trim off
the ragged edges, and serve on hot buttered toast.

Poached Egga with Mushroomas

Put a quarter of a pound of mushrooms in a saucepan. Add
salt, pepper, a little lemon juice, and a tablespoon of butter,
After the mixture has cooked slowly for fifteen minutes, add a
third of a wine-glass of wine and a gill of Béchamel sauce, and
boil for a moment longer.

Pour the sauee in the midst of ten or twelve freshly poached
eggs, heaping the mushrooms in a mound in the centre. If the
mushrooms are of the button variety, a button may be placed
in the centre of each egg.

To boil and poach Heggs, according to Directions issued by the
Department of Agriculture of the United Btates

“The directions given for preparing soft-cooked, medinm-
cooked, and hard-cooked eggs vary. The methods deseribed
in standard cookery books without doubt give the desired
results if sufficient care is exercised. The chief diffieulty
encountered by most cooks is to secure uniform results, espe-
cially with soft-cooked and medium-cooked eggs. It must be
remembered that such results cannot be expected when condi-
tions vary, The time of cooking, the amount of water used,
the number, size, and freshness of the eggs, and the kind of
vessels used are important factors. Thus, eggs which have
been kept in an ice-chest require more heat to warm them
before cooking begins than do those which have been kept at
room temperature. Again, so apparently trivial a detail as
the sort of vessel used (whether earthen or metal) or the place
where the vessel stands during cooking may produce very dif-
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ferent results. Many persons prefer to have egos cooked at table
in a chafing-dish or other suitable vessel. In such cases the con-
ditions may be controlled with comparative ease, and uniform re-
sults obtained with a little practice if sufficient care is observed.

“The following methods of preparing soft-cooked and
medium-cooked eggs have been found to give uniform results
in laboratory tests at the University of Illinois: Using a gran-
iteware stewpan of one quart capacity, one pint of water was
heated over a gas flame; when the water boiled the gas was
turned off, and an egg Which had been kept in a refrigerator
was dropped into the water. Without disturbing the vessel
it was covered closely, and the egg allowed to remain in the
water six minutes. It was then soft-cooked. As shown by
tests when the egg was dropped into the water, the temperature
fell almost at once to 185° F., and then slowly to 170-171° F.
If the egg remained in the water eight minutes, it was medium-
cooked. In this case the temperature of the water at the end
of the cooking period had fallen to 162-104° F.

“ Uniform results can be obtained in the kitchen as well as
in the laboratory if suflicient attention is given to detail. Bear-
ing elearly in mind the end desired, each cook must experiment
for herself, as it is impossible to give directions which will
apply to all cases.

*The same changes which have been noted above as taking
place in egg yolk and white, when heat is applied, in preparing
boiled eggs, take place when other methods of cooking are fol-
lowed, though they are not always apparent.

“ Poached or dropped eggs are removed from the shell and
then cooked in water. Thudichum recommends the nse of
salted water to which a very little vinegar has been added.
The reason for this is, perhaps, that acetic acid (vinegar) tends
to precipitate albumen, that is, to prevent a loss due to some
of the egg being dissolved in the water. Flavor may also be
one of the objects sought.”



273 MRS, BEELY'S COOK BOOK

Serambled Hggs on Canapés

Select four large, heavy mushrooms and four a little
smaller. Hemove the stems, peel, wash and dry, and chop
them very fine. TPut one tablespoonful of butter in a pan, und
when it has melted add one teaspoonful of finely chopped green
onions. Cook slowly for three minutes, but do not let them
brown. Add the chopped mushrooms and eook two or three
minutes more. Stir constantly, adding one tablespoonful of
finely chopped parsley. Cook for a féw minutes. Seuson with
half a saltspoonful of salt and one-quarter of a saltspoonful of
white pepper. HRemove from the range, stir in a small piece
of fresh butter. Mix thoroughly, then add six eggs, one salt-
spoonful of salt, and half a one of pepper. Beat briskly for one
minute. Pour in & hot saucepan with half a tablespoonful of
butter and stir constantly over a slow fire for three or four min-
utes. The mixture must be in small pieces and cooked quite rare.
Huave ready the eight mushrooms broiled. Arrange the larger
of the broiled mushrooms on thin slices of warm bread. Fill
each one with the egg, cover with the smaller boiled mushrooms.

This dish must be served very Lot and the muslirooms must
be cooked first, as the eggs must be served as soon as they are
cooked.

Scrambled Eggs with Peas

Take six eggs, one tablespoon of butter, three tablespoons
of milk, salt and pepper to taste, und one-half pint of cooked
peas.  Heat the butter and milk in an omelette pan. Break
the eggs in a pan and stir till the mixture thickens. Have
the peas very hot in another pan. Drain off all the liguid
from the peas. Stir them in the eggs, season, and serve hot.

Plain Omeletta

Beat separately the yolks and whites of eight eggs until
very light. Then mix them together thorouglly, add a little
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salt and white pepper, and one tablespoonful of cream. Heat
the omelette pan, put a good-sized piece of butter in, and,
when it has become boiling hot, pour in the eggs. Slightly
ghake the pan until the eggs begin to stiffen. When suffi-
cieutly brown, fold double and serve at once., When an ome-
lette stands, it becomes heavy.

Oyster Omeletta

Chop one dozen large, fresh oysters in small pieces,
gprinkle half a teaspoomPul of salt over them, and let them
stand in their own liquor, in a cool place, for half an hour,
Beat six eggs, the yolks and whites apart; the former to a
smoolh paste, the latter to a solid froth. Add to the yolks a
tablespoonful of rich, sweet cream, pepper and salt in suflicient
quantity, and then lightly stir in the whites. Dut an ounce
and a hLalf of butter in a hot frying pan, and, when it is thor-
oughly melted and begins to fry, pour in the egg mixture, and
add as quickly as possible the oysters. Do not stir, but with
a long-bladed omelette knife lift, as the eggs set, the omelette
from the pan, to prevent its scorching. In five minutes it will
be done. Place a Lot dish, bottom upward, over the omclette,
and dexterously turn the pan over, having the brown side of
the omelette uppermost upon the dish. Serve without delay.

Spanish Omelstte

Take one teaspoonful of chopped onion and one tablespoon-
ful of green pepper. Be sure both are chopped very fine and
cook them until they are a delicate brown.  Seald and remove
the sking of three tomatoes, cut up and add fo the mixtaore,
Cook all for ten minutes, or until the tomatoes are done.
Break six eggs in a bowl, beat them well and season. Mix in
about one-lalf of the tomato, pepper, and onion. TPut one
tablespoonful of butter in an omelette pan and let it come to a
boil. IPPut in the egg mixture; and when it begins to set, put

T
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in the genfre the rest of the tomato mixture. TFold it over and
turn on to a hot platter. Pour some of the tomato sauce
round it and garnish with fried bread.

Tomato Omelette
Make the omelette as above directed and have at hand a
pan of finely stewed and seasoned tomatoes. Just before turn-
ing, spread one-half the omelette thickly with the tomatoes.
Drop over the other side of the omelette and serve at once.

Egg Marmalade, & Jewish Receipt

Clarify one pound of sugar in half a pint of water till it
becomes a thick syrup. While elarifying it, add one ounce of
sweet almonds, blanched and pounded. Let the mixture cool
and then stir in gently the yolks of twenty eggs, which have
been previously well beaten and passed through a sieve. Take
care to stir continually the same way. When well mixed,
pluce over a slow fire, stirring all the time to prevent burning.
Flavor with vanilla or what you please. Wine or brandy
might be used for favor.

Hggs en Cocotte

Take two shallots, one onion, two tablespoonfuls of butter,
two tablespoonfuls of mushrooms, one tablespoonful of parsley,
one-half cup of bouillon. Chop the shallots and ounions very
fine. Put butter in saucepan; and when it is melted, stir in
shallots and onions. Cook slowly for five minutes. Add the
mushirooms, parsley, and bonillon, and boil five minutes more.
Puat one tablespoonful of the mixture into a baking shell,
break an egg in each one, then cover with the mixture, und
bake in a hot oven for four minutes.

Nested Egge
Take as many eggs us you want nested and strain off the
whites, being very careful not to break the yolk, which you
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leave in the shell. Set the shells holding the yolks in a eool
place until you are ready to use them. Take as many rounds
of toaust as you have nests to make. Spread with pounded
chicken livers, beat the whites to a very stiff froth, heap on
the toast, then make a hollow in the centre. Carefully drop
in the yolks. Set in a very hot oven for three minutes, or
until they are a very light brown. Sprinkle a little chopped
parsley over each one and serve.

Hgg Baskets

From hard-boiled eggs cut o thin slice off either end so
that the halves will stand upright. Having halved the eggs,
mix the yolks with some finely chopped ham, or chicken, ur
tongue, allowing a tablespoonful of the meat to a yolk, and
mix smoothly together with salt, pepper, mustard, and melted
butter. Form the paste into balls, which will be about the
size of the original yolk, and lay in the hard basket-form
whites. DPour over all & white sauce, set in the oven for a
few moments, and send to the table garnished with parsley.

Stuffed Eggs

Let the eggs boil until they are hard and cut them in half.
Take out the yolks and mix them with cold chicken, chopped
very fine, pepper, salt, o picce of butter, and parsley, if you
choose. Place the mixture in the hard whites, uniting the two
parts; roll in the white of an egg and drop into hot fat and
fry till light brown. Take them from the fat and drain.
Make n sance of cream or rich milk, thickened with flour, add
the yolk of an egg, stir till smooth, pour over the eggs and
serve.

Eggs en Marinade

Take six eggs, one pint of tarragon vinegar, twenty-four
whole cloves, half a teaspoonful of mustard, half a teaspoon-
ful of salt, half a teaspoonful of pepper., Boil the eggs fifteen
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minutes. Iemove the shells and stick four eloves in cach egp.
Put the vinegar on to boil, rub the mustard, salt, and pepper
to a paste, and add to the vinegar. When boiling, cook one
minute. Put the eggs in a glass fruit jar, pour over the boil-
ing vinegar, cover and let stand for two weeks. 'These are
nice to serve as an accompaniment to broiled steak.

Pickled Hegga

Boil the eggs from twenty minctes to half an hour. Re-
move the shells and put them in an earthen jar. Cover them
with hot vinegar, in which has been boiled peppers, allspice,
corinnder seeds, cardamom, and cloves (half an ounce to two
dozen eggs), or merely use plain, hot vinegar, and let them
stand twenty-four hours before using.

Creamed Cheese Balls to serve with Balad

Chop very fine one small, green pepper, which has been
parboiled, and core and seeds removed, and a very little
pimento. Put in o mortar one-half pound of cream cheese,
work until it is creamy, then add the chopped mixture, a dash
of cayenne, and one teaspoonful of tarragon vinegar. Work
into long strips about an inch in thickness. Put in the ice-box
to harden. Have some nice, finely shredded celery, one red
apple cut the same way, one cup of mayonnaise dressing.
Arrange nice, crisp leaves of lettuce round your bowl, then set
in the celery and apple already mixed with the mayonnaise.
With scissors cut the cheese mixture into little balls all round
the dish.

Cheese Croquettes to serve with Balad

Mix one tablespoonful of melted butter and one tablespoon-
ful of flour with one teacup of milk. Place on the fire to let it
come to a boil. Season to taste and stir in the beaten yolks
of two eggs. Bet away to cool. When thoroughly cold, mix
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with two tablespoonfuls of grated cheese — American or Par-
mesan —and a dash of eayenne. Form into croguettes, dip
into beaten egg, roll in fine cracker crumbs, and fry in hot fat.

Chesss Timbale

Mix one cup of cream, one tablespoonful of butter, and two
tablespoonfuls of flonr together, and stir over a moderate fire
until the mixture comes to a boil, then stir in five tablespoon-
fuls of grated Parmesan cheese. Strain through a purée sieve
and set away. When cold, stir in three well-beaten eggs and
salt and white pepper to taste. Grease some small timbale
moulds. Decorate the inside with truffles. Pour the mixture
in, then set in pan of water, and bake in hot oven for ten
minutes. Serve with cheese sauce.

Pot Chesse

Place over the fire o pan of milk which has soured and
thickened. When it has become scalding hot, ladle the curd
and whey into a muslin bag, and hang up the hag to drain for
an hour or two. Then take the curd from the bag, moisten
with thick eream, mix in a small quantity of salt, work well
with the ]I-I]J‘I.E]E-. and either form in a ml:mud, in a glnsEI- i].i.l:‘ll.'l-,, or
roll in balls. Keep well covered, in a cool place, and serve
cold.

Fondue of Parmesan Chesas

Mix two ounces of flour with two ounces of butter, a very
little salt and white pepper, and half a pint of milk. Stir over
ile fire until it boils. Work it quickly with the spoon until it
is perfectly smooth, then add six ounces of Parmesan cheese
and the well-beaten yolks of six egge.  Whip the whites quite
firm and lightly stir them in.  Fill a soufllé case with this
mixture. Bake in quick oven and send to the table as soon as
it is ready.
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Golden Buck

Heat one egg in a small saucepan. Add to it five ounces of
soft American cheese broken in small bits, one level table-
spoonful of butter, one-third of a teaspoonful of salt, a level
teaspoonful of mustard, a dash of eayenne pepper, and five table-
spoonfuls of milk. Toast five slices of bread, keep them warm.
Place the sauncepan containing the cheese mixture into another
of boiling water and stir constantly until the cheese is almost
creamy. Set the pan where the contents will keep warm and
yet not cook any more. Poach or ‘drop ten eggs in boiling
galted water. Spread the clicese mixture on the toast, arrange
on a warm dish, putting two poached eggs on each slice of
toast. Serve at once.

Gherkin Buck

Convert into a soft pulp, by a constant stirring in a saucepan
over a fire, a half pound or so of good American cheese well
sprinkled with pepper and wet with ale. To a pound of cheese
allow a teacup of ale. When very hot, which will be in from
three to five minutes, pour over hot toast, and upon the top of
each piece of toast lay a thin slice of broiled bacon. Serve hot.

Ramekinsg, a Jewish Dish

Mix together three eggs, one ounce of warmed butter, and
two ounces of a fine cheese grated. Bake in small patty pans.

Welsh Rarebit

One pound of soft American cheese, one tablespoonful of
butter, one-half teaspoonful of dry mustard, one-fourth salt-
spoonful of cayenne, one tablespoonful of Worcestershire sauce,
one gill of beer, and some slices of toust. Put the seasoning,
butter, and beer in the chafing dish. When the butter is melted,
add the cheese cut in small dice, — to grate it is better, — stir



BANDWICIIES, EGG AND CHEESE DISHES 279

all the time, and add a little more beer if it is needed. When
the cheese is melted and creamy, serve at once on the toast.
Milk may be usged in place of beer.

Wealsh Rarehit

Take four ounces of cheese, half an onnce of butier, a spoon-
ful of made mustard, two tablespoonfuls of cream, cayenne and
Llack pepper to taste.

Grate or chop the cheese in a bowl and rub all the ingre-
dients to a uniform pastd, adding 2 tablespoonful of milk, ale,
porter, beer, or Champagne. Make a slice of rather thick toast.
Dip it an instant in boiling water and place in the oven.

Transfer the prepared clieese mixture to a sauncepan and
stir over a gentle heat until melted, then heat up quickly and
pour upon the toast, and serve.

Bwise Barabit

Take as many eggs as you wish — the number being based
on the number of your guests —and weigh them. For your
chieese take a third of the weight of the eggs and for butter a
sixth of the weight of the eggs. DBeat the eggs in a saucepan,
grate or cut in small pieces the checse, add that to the eggs,
stirring all the time, and then add the butter. Stir well over a
good fire uniil the mixture is thick and smooth. Add little
salt, & large dush of pepper, and serve in a hot dish. This is
best eooked in a double kettle.

Forcemeat of Bread

Cook two finely chopped onions with one ounce of butter for
five minutes. Soak one loaf of stale bread in water for half
an hour. Squecze it dry and put it in a bowl with three raw
eggs, one tablespoonful of salt, two teaspoonfuls of white pep-
per, a tablespoonful of sage, a scant half teacupful of grated nut-
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meg, — if it is desired, — three skinned links of sausage, a little
finely chopped parsley. Add the onions. Mix all thoroughly.
Have this mixture moist.

Bread mixture for Timbale of Turkey Livers, p. 198.

Forcemsat of Chicken

Remove the raw white meat from a tender fowl weighing
about four pounds, Mortar the meat well and rub through a
fine sieve. Weigh it. There should be about half a pound.
Place it in a mortar and in small partions rub in two table-
spoonfuls of butter. Stir until it is well mixed. Then add
the beaten whites of four eggs, one teaspoonful of salt, a quarter
of a teaspoonful of white pepper, and a dash of cayenne. Then
add one pint of whipped eream, measuring it after it is whipped.
Mix well and put on ice for one hour. This forcemeat may be
used many ways,— for borders, covering chops, tongue, quenelle,
or to stuff boned squab.

Chicken Forcement Balls
See Mock Turtle Soup, p. 80.

Forcemeat of Chicken Liver

Have at hand six chicken livers, one pint of cream or
chicken stock, one-half pint of stale bread erumbs, three eggs,
one tablespoonful of salt, one-sixth of a teaspoonful of pepper,
eight tablespoonfuls of butter, and one-eighth of a teaspoonful
of ground mace. Wash the livers, put them in a pan, and cover
with boiling water. Let them boil for half an hour. When
cold, pound to a smooth paste and rub through a purée sieve.
Mix the bread crumbs and cream together and cook them slowly
until a smooth paste is formed. Remove from the fire, add the
butter to the paste, let it cool slowly, then add the liver, season-
ing, and the eggs which have been well beaten. Mix thoroughly
and set away to conl.
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Forcemeat of Hard-boiled Hgg

Mix well in a mortar the yolks of six or eight hard-boiled
eggs, salt, pepper, and parsley to taste, and a little flonr—
gay a teaspoonful. TForm the forcemeat into balls with the aid
of uncooked egg and hoil them in stock either for serving with
goup or for garnishing fish and meats.

Fish Forcemeat, p. 101
Veal Forcemeat, p. 102
Forcemeat t:ur Baked Trout, p. 116
Forcemest for Baked Red Bnapper, p. 100

Tomeato Forcemeat

See Peppers, Stuffed with, p. 251.

Forcemeat of Mushrooms

Prepare the mushrooms of the button variety by skinning
and pounding them, and cooking them slowly in butter for ten
or fifteen minutes. After they are cold, chop them, mix them
with their proportion of fine bread crumbs. Season with salt,
pepper, and some spice like nutmeg, if you wish, and mix in
last the yolks of eggs —enough to make the stufling plastic.
Roll it in any agreeable form, fry it in butter, and use it as a
garnish for poultry or game.

Btuffing of Mushrooms
See Stuffed Cabbage, p. 236.
Oyater Btuffing for Turkey
See Roast Turkey, p. 196.

Forcemeat of Truffles

Fry gently for a moment in a little butter half a pound of
truffles, and then add half a pound of minced bacon and a
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geasoning of herbs, When all are well mixed, grind well in a
mortar, pounding in with the meats a little salt and pepper,
half a eup of softened bread ecrumbs, and enough of egg to hold
the forcemeat well together.

Virginia Boned Turkey Stuffing

Take six eggs, boil hard, and chop fine. Four slices of
lean ham chopped fine, one tongue boiled and sliced, some
slices of pickled pork and bread crumbs to complete a plenti-
ful filling, Season with butter, Ted pepper, salt, thyme,
sweet marjoram, and, if liked, onion. Celery sced may also
be added.

Poultry Forcemeat & la Constantinopls

Take equal quantitics of rice (which has been cooked),
roasted chestnuts, peeled and cut in small pieces, and half the
quantity each of currants and pistachio nuts, Mix them well
together with butter, salt, and pepper.

Stufflng for Ducks

A foreemeat for ducks is made of an onion and sour apples
chopped together, mixed with three times their quantity of fine
Dread crombs, and seasoned with mint, sage, butter, pepper, and
salt.

Btuffing for Chicken

A forcemeat for chicken is made of stale bread crumbs sonked
in milk or water and seasoned with mint, sage, pepper, salt, and
butter.

Stuffing for Goose
A stuffing for goose is made of chestnuts which have been

roasted and freed from their skins. With the chestnuts are
mixed the boiled and finely chopped giblets of the goose, and
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the whole is seasoned liberally with butter, salt, pepper, a little
onion or garlic, and parsley.

A goose is sometimes stuffed with fine mashed and well-
seasoned potatoes.

Chestnut Stuffing for Goose under Roast Goose, p. 199,

Stuffing for Goose under Baked Wild Goose, p. 199,



CHAPTER XI
HOT PUDDINGS, CUSTARDS, SOUFFLES, ETC.

Almond Pudding, & Jewish Receipt

BeAT up the yolks of ten eggs and the whites ol seven. Add
half a pound of sweet almonds pounded finely, half a pound of
white sugar, half an ounce of bitter almonds, and a tablespoon-
ful of orange-flower water. When thoroughly mixed, put in a
well-buttered pudding dish and bake in a brisk oven. Before
serving, strew powdered sugar over the top, or pour over clari-
fied sugar with orange-flower water.

Baked Apples

Wash the apples and core them with an apple corer. Set
them in a deep pan, sift over them sugar enough to make quite
aweet, and fill the pan half full of water. Tuorn thom over afier
baking a short time and bake slowly in a steady oven an hour
to an hour and a half. Set a pan of water in the upper oven
when you put the apples in the stove.

Buttered Apples

Pare six or eight apples of a firm flesh but of a good cooking
sort and an agrecable tart. Cut out the core without piercing
the outer flesh and fill in the centre with fresh butter. Set the
apples in a porcelain-lined stewpan just large enough to hold
them in a single layer, add a little water and stew them gently,
turning them if necessary. When they are tender and quite
done through, strew upon them as much sugar as will sweeten
the dish highly, adding a teaspoonful of powdered cinnamon.

a8
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Stew gently a few minutes longer, lift the apples to a hot dish,
luy upon each apple a spoonful of apricot jam ora few blanched
almonds, pour the syrup from the pan round the apples and
SEIVe.

Utica Baked Apple SBauce

Pare, core, and quarter nice tart apples. Put them in an
earthen buking dish, sweeten and spice to taste, cover with
water. Lay a cover on the baking dish and bake the apples till
tender. .

0Old-fashioned Boston Apple Pudding

Peel o dozen and 2 half of good tart apples and take out the
cores, cut them small and put them in a porcelain stewpan that
will just hold them with a little water, a little cinnamon, two
cloves, und the peel of a lemon. Stew over a slow fire till quite
soft, then sweeten with sugar and pass through a sieve. Add
the yolks of four eggs and the white of one, a quarter of a
pound of good butter, half a nutmeg, the peel of a lemon grated,
and the juice of a lemon. Beat all well together, line the inside
of n deep pie dish with puff paste, put in the pudding, and bake
half an hour.

Apple Meringue, Plain

PPeel, core, and slice ten or twelve good-sized apples. Cook
them until they are of a good consistency with three ounces of
granulated sugar, two ounces of butter, and the chopped rind of
a lemon. When thoroughly cooked, shape in a dome form and
cover with meringue. Fill a pastry bag with meringue and
decorate the surface. Sprinkle with sugar and bake in a mod-
erate oven until a delicate brown. Decorate with currant jelly.

Bread Pudding

Take a loaf of Freneh bread and ent it in thin slices. DBut-
ter and mix the slices with four ounces of riising and two



286 MRS, SEELY'E COOK BOOK

ounces of citron cut in fine shreds. Boil a pint and a half of
milk with six ounces of granulated sugar. Remove from the
fire and add the well-beaten yolks of six eggs and a little finely
chopped lemon rind. Strain the mixture over the bread, let it
stand for ten minutes, and bake in pudding dish for half an hour
until it is light brown. Serve hot with any kind of padding
sauce.
Bread Pudding

Soak a pint of fine bread crumbs ir a pint of milk, and when
soft add three tablespoons of cocon well mixed with a little
water. To another pint of milk add half a cup of sugar and
three well-beaten eggs. Blend all the ingredients and add half
a teaspoon of salt. Pour into a well-buttered pudding dish,
get the dish in a pan of hot water, and buke an hour. Serve
with a cream either whipped or not whipped, and flavored with
vanilla.

Cabinet Pudding

Have at hand one and a half ounces of candied orange peel,
four dozen sultana raisins, four ounces of currants, one pint of
milk, four eggs, the grated rind of one lemon, three tablespoon-
fuls of granulated sugar, and a few slices of sponge cake. Lub
a pudding mould with melted butter. Then cut the orange
peel into thin slices and arrange in the bottom of the mould.
Fill in the spaces with raisins and currants. Arrange o fow
slices of sponge cake, moisten them with a few drops of melted
butter, and sprinkle them with currants. Proceed in this
manner until the mould is nearly full. Mix the milk with the
grated lemon rind, sugar, the eggs, which should be well beaten,
and a little bit of grated nutmeg. Strain and pour into the
mould, which should be quite full. Tie a piece of buttered
paper over it and let it stand for two hours. Then tie it
tightly in a cloth, plunge it into boiling water, and cook for
one hour. Remove from the water, let it stand a minute or
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two, and then remove the cloth, Invert it on a dish, and serve
with sweet sauce in a separate dish. In place of the lemon
rind, any desired flavoring may be used, and it will be much
richer if eream is used instead of milk.

Cream of Chestouts with Caramel Bugar

Cook tender, in enongh water to cover them, one pound of
shelled and peeled chestnuts with a scant one-quarter of a va-
nilla bean. When eool, pound them in a mortar and rub through
a purée sieve. Mix with the well-beaten yolks of four eggs,
five entire eggs well beaten, hall & pound of granulated sugar,
and one pint of milk. Mix thoroughly and aguin rub through
a purée gieve. Cover the bottom of a timbale mould with one
gill of caramel sugar. When cold, butter the sides of the
mould and fll it with the chestnut mixture. Set the mould in
a pan with hot water to half its height. Place it on top of the
range, and when the cream comes to a boil, cover it with a
paper, and set the pan in a slack oven where the mixture will
cook without boiling for one hour, or until it is firm to the
touch in the centre of mould. BServe, pouring over it the cara-
mel sugar, which is in the bottom of the mould,

To make Caramel Sugar

Mix one ponnd of granulated sugar with a gill of cold water,
boil over a brisk fire until it has passed the clear brittle state,
and is a light brown. Place in a pan of cold water to prevent
its turning any darker. Use as soon as possible.

Chestnut Pudding

Boil twenty-five chestnuts, remove the shells, and rub the
pulp through a sieve. Mix with one-half pint of cream two
ounces of butter, three ounces of granulated sugar, and a little
galt and vanilla to taste. Stir these ingredients over the fire
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until the preparation begins to thicken, then stir it Lriskly to
prevent it from sticking to the pan. As soon as it leaves the
sides of the pan, remove from the fire, and add the well-beaten
yolks of four eggs and the whites of three eggs whipped firm.
Butter a plain mould and fill it with the mixture, fustening the
cover on securely. Steam for one hour and a half. When
cooked, invert it on a dish, pour some warm diluted apricot jam
over it and serve.

Chocolate Blancsmange

Soak seven sheets of sheet gelutine in half a cup of cold
water. Boil together for five minuates one guart of Lot milk,
one cup of sugar, two ounces of grated chocolate, and a little salt.
Flavor with vanilla after adding the dissolved gelatine, stirring
constantly. Wet the mould with cold water, pour in, and set
away to harden.

Chocolate Pudding

Souk one pint of bread erumbs in one quart of milk. See
that the bread is thoroughly dissolved. Mix one ounce of
grated chocolate with three tablespoonfuls of granulated sugar
and one tablespoonful of boiling water. Stir constantly over a
brisk fire until it becomes smooth. Remove from the fire, siir
in a few spoonfuls of bread and milk. Stir until it is smooth,
and then mix with the rest of the bread and milk. DBeat the
yolks of four eggs and the white of one egg together, and mix
with one-guarter of a cup of granuluted sugar and one teaspoon-
ful of salt. Stir into the bread mixture. Pour into a pudding
dish and bake in slow oven for forty minutes. Beat the whites
of three eggs to a stiff froth, stir in three tablespoonfuls of
powdered sugar, and flavor with vanilla extract. Spread this
over the pudding and bake twenty minutes longer with the
oven door open. Whipped cream is very nice served as a
sauce. This pudding may be served hot or cold.
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Chocolate Pudding

To a little more than a pint of milk add three tablespoons
of grated chovolate and beat together in a double boiler.
When thoroughly heated, add two tablespoons of corn-starch
wet with a little cold milk. Take from the fire and add the
yolks of four eggs in which a eup of sugar has been beaten,
put in & pudding pan, set this pan in another pan of hot water,
and bake in the oven till the eggs are set. Make a meringue
of the whites of the eggs ind one cup of sugar, spread over the
top, and brown. Vanilla flavering should be used in the pud-
ding and meringue.

Cocoanut Custard

Boil one quart of milk, and at the boiling-point add three
tablespoonfuls of corn flour, blended in a little water. Lemove
the saucepan from the fire and stir in one-quarter of a pound
of butter. Let it stand until perfectly cold. Beat up sepa-
rately the yolks and whites of six eggs until very light. To
the Leaten yolks add three-quarters of a pound of sugar and the
rrated pulp of one cocoanut. Put this mixture into the milk
with the whites of the eggs. Line a dish or dishes with pie
pastry, fill with the custard, and bake. Serve hot.

Cocoanut Pudding

In one boiling quawrt of milk gradually stir a scant three.
quarters of u cup of farina. Let this boil fifteen minutes, then
add one cup of grated cocoanut and three well-beaten eggs.
Stir Lriskly to prevent the eggs curdling. DButter a melon
mould and ling with very fine bread erumbs. Pour the mix-
ture into it, place the mould in a pan of water, and buke in a
moderate oven for three-quarters of an hour, Serve hot with
wine sauce,

o
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Cottage Pudding with Fruit
Cut fresh rhubarb in small pieces and half fill a pudding
digh, sweeten it, and then pour the following pudding batter on
top. One egg, one cup of milk, one tablespoon of butter, one
pint of flour, one teaspoonful of soda dissolved in a little water.
Bake in moderate oven. Serve this pudding with hard sauce.
Any kind of fresh fruit may be used.

Cream Biseuit

Put in a basin and work well with a wooden spoon the
yolks of three eggs, three ounces of granulated sugar, and the
rind of half a lemon chopped very fine. Beat the whites of
three eggs to a froth. Mix with the yolks, add two ounces
of sifted flour, and Lalf a pint of whipped cream. Pour this
preparation in six paper cases, sprinkle with sugar, and place
on baking sheet. Bake in brisk oven for nemly ten minutes.
Serve Lot.

Cream Puffs with Cream Filling

Mix half a cup of melted butterin one cup of hot water, set
. on & stove, and when boiling stir in one cup of flonr. Remove
from the fire and let it cool. Then stir in three eggs, one after
the other; do not beat them. Drop on buttered tins, bake in
hot oven twenty to thirty minutes.

Cream Filling

A pint and a half of milk, two eggs, half cup of granulated
sugar, and two tablespoonfuls of corn-starch which has been dis-
solved in a little water. When the milk is beiling, add the
eggs, sugar, and corn-starch. Keep stirring and beating until
it is & thick cream.

Cream Oroquettes

Mix six eggs, half a pound of sifted flour, a pinch of salt,
and the rind of one lemon chopped fine. Work well with a
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wooden spoon until very smooth. Dilute with one quart of
milk. Stir steadily over the fire and boil fifteen minutes. In-
stuntly stir in the yolks of four eggs and four ounces of pow-
dered sugar., Mix well, pour into a slightly ciled tin pan, and
cool thoroughly. When cold, sprinkle dry crumbs on a table,
turn the erean over, divide in pieces about two inches wide by
three inches long.  Dip in beaten egg, roll in fine bread crumbs,
fry in Lot fat until a light brown. Drain, sprinkle with pow-
dered sugar, and serve hot,

Baked Custard

Lot one quart of milk come to & beil. Cool the milk
a little, pour it gradually over six well-beaten eggs, stir-
ring all the while. Add a pinch of salt and sugar to taste.
Pour into a deep pan. Grate nutmeg thick over the top. Set
the pan in the oven in another pan in which is water. Set a
square pan of water in the upper oven. Bake in a moderate
heat a light brown. When done, a knife will come out clear.

Custard Caramel

Mix one cup of granulated sugar, half a cup of water, and
two teaspoonfuls of vinegar together. Boil until, when tested
in cold water, it hardens. When partially cool, line an oval
mould with the mixture. Make a custard of one quart of milk,
gix ergs, and vanilla to taste. Fill the mould. Bake in mod-
erate oven till firm to toueh, Save the caramel that is left after
lining the mould, thin it with water, and when the custard is
inverted on the dish, pour the liguid over it.

Compote of Green Currants

Simmer until tender one pint of green currants (stripped from
the stalks) in & syrup made of lall a pint of water and five
ounces of sugar. Boil the syrup before adding the currants.
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Serve with boiled rice and a dish of pulverized sugar, if more
sweetness is wished

Compdtes of other fruits may be used in this way, such as
green apriecots clerries, damson plums. The sugar must be
in proportion to the tartness of the fruit.

Fig Pudding

Take half a pound of chopped suet, four eggs well beaten,
one pint of milk or cream, half a pound of figs cut in small
pieces, one pound of flour, and thfee teaspoonfuls of baking
powder. Sift the flour and baking powder together, add suet,
egas, one teaspoon of salt, the figs, and mix all thoroughly
with the milk and two tablespoonfuls of granulated sugar, The
batter should be quite stiff. Tut it in a well-buttered pudding
mould and boil two hours. Serve with rum sauce.

Fig Pudding

One-half pound of beef suet cut fine, one-half pound of bread
erumbs soaked in one pint of milk, one pound of figs cliopped
fine, one-half pound of granulated sugar, one-hulf cup of molas-
ses, two tablespoonfuls of flour, one-half teaspoonful of soda
dissolved in a little water, one-half cup of Sherry wine, one tea-
spoonful of ground einnamon, one teagpoonful of grated nutmeg,
and five eggs. Mix thoroughly and fill a mould. Cover
gecurely and boil in kettle of water for four hours. Serve with
a wine sauce,

Dessert Frittera

Boil one pint of water five minutes with four ounces of butter,
one tablespoonful of sugar, and the rind of one lemon. Remove
the lemon and at once add ten ounces of sifted flour, mixing
thoroughly with & wooden spoon. Stir over the fire until the
dough does not stick to eitlier the spoon or saucepan. Remove
from the fire and one by one stir in ten eggs. The dough onght
to be of the consistency of thin paste. Ten minutes before



nor PUDRDINGS, CUSTARDS, S0OUFFLES, ETC. 203

serving, have a large deep pan filled with very hot fat. With a
spoon and the forefinger of the left hand drop large nutmeg-
sized bits of the paste into the fat, fry slowly until erisp and
expanded four times the original size. Drain, dish upon a
folded napkin, sprinkle with sugar, and serve hot.

Marrow Fritters

Dip slices of cold marrow pudding in a beaten egg, roll in
fresh bread erumbs, and fry until light brown in deep hot fat.
Sprinkle with sugar, andeserve separately on a folded napkin
with Madeira sauce.

Strawberry Frittera

Have large, ripe strawberries, roll them in melted peach mar-
malade or strawberry jam, then in powdercd macaroons. Dip
in sweetened flour batter and fry in deep hot lard. Drain on
brown paper, roll in powdered sugar, place on a folded napkin,
and serve.

Bweet Flour Batter

Mix half a pound of sifted flour with the well-beaten yolks
of three eggs. Add enough water to make a thin batter und
powdered sugar to suit the taste. Lastly, beat the whites of the
eggs to a froth and mix with the batter.

Graham Pudding

Mix one teacup of sweet milk, one of molasses, one of
raiging, seeded and chopped, two of Graham flour, and one
teaspoonful of salt and two teaspoons of soda. Pour into a
well-buttered pudding boiler and boil three hours.

Cream and sugar may be served as a sauce, or a branded sauce
may be used.

Hard Sauce

To one heaping tablespoon of butter, add enough sugar to

make it creamy —say half a cup —and one teaspeon of boil-



204 MRS. SEELY'S COOK BOOK

ing water. Beat till it is light and smooth, and flavor with
vinegar to taste. Place in a dish and grate nutmeg over the
top, covering well.

Indian Meal Pudding, Baked

Take one pint of new milk, half a pint of water, and mix and
scald. Turn the hot mixture gradually on six tablespoonfuls of
meal. Putina bit of butter the size of an egg, a little salt,
three tablespoonfuls of sugar, two of molasses, and one egg.
Beat all together and bake in a slow ‘oven two or more Liours.

Indisn Meal Pudding, Boiled

Take two cups of Indian meul, one cup of wheat flour, two
egps, salt, and sour or buttermilk to make a batter, which should
not be too thick, but rather thin, to allow for the swelling of the
meal. Boil about three hours in a pudding beiler.

The best sauce for this pudding is seraped maple sugar and
cream. By some a thick sour cream is preferred.

Lamplich, & Jewish Receipt

Mix together half a pound of currants, the same quantity of
raising and sugar, a little citron, ground cloves, and einnamon,
and eight apples finely chopped. Have ready a rich puff paste
cut in small triangles. Fill the pieces with the fruit, bringing
the edges of the paste together, and lay them like puffs in a
deep dish, putting them closely together. When the dish is full,
pour over one ounce of fresh butter melted in a teacup of clari-
fied sugar and flavored with essence of lemon, Bake in an
oven not too brisk.

Lemon Pudding

One quart of rich lemonade, four tablespoons of sugar, six
apples pared and cored, and a pinch of salt. Bake ina pudding
d.mhl i
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Marrow Pudding with Sauce

Chop fine one pound and a half of beef marrow and twelve
ounces of fine bread crumbs. Mix them thoroughly with half
o pound of granulated sugar, half & pound of candied eitron,
candied lemon and orange peel cut in fine shreds, half a pound
of currants, four well-beaten eggs, half a gill of brandy, one
gill of Madeira wine. Butter a lurge round mould not too high,
fill it with the mixture, and bake on a baking sheet, in a moder-
ate oven for one hour. Invert on a dish, cover with the follow-
ing sauce, and serve very hot: —

Baucea

Yolks of six eggs, three ounces of sugar, half a pint of
Madeira wine. Beat the mixture over the fire with an egg-
beater until it is thick and frothy. Serve at once.

New Hngland Pandowdy

Eill a deep pudding dish (the dish should be earthen or
porcelain lined) with well-peeled and cored apples of a variety
that will cook up soft and retain a pleasing tart. Put in water
enough to last during the cooking of the apples and give a
“juice " for the cating, but not enough to make the compite
watery. Ower the apples lny a baking powder biscuit erust—
a crust well shortened, but not so saturated with baking powder
as anxious or carcless cooks are apt to make it. Bake in u
maoderate oven till the apples and crust are done. If the crust
cooks before the apples, invert a pan over the dish, not forget-
ting a pan of water in the upper oven. Serve with a sauce of
thick erenm into which a cupful of sugar has been beaten, or
maple sugar is stirred.

Some cooks dust the apples with sweetening before putting
on the crust. Peaches may be used instead of apples,
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Baked Psars

With plenty of water stew the pears till tender. Then
place them in a pan, Add the juice in which they were boiled,
making the pan more than half full. Set in the oven and bake
quite soft, turning them once, and always set the pan of water
in the upper oven to protect the fruit.

Plum Pudding

Three pounds of chopped suet, three pounds of brown sugar,
three pounds of currants, three pounds of sultana raisins, three
pounds of candied lemon and orange peel, three teaspoonfuls
of salt, three ounces of mixed ground spices, three pints of
brandy, one pint of black molasses, one pound and a half of
bread ernmbs, one pound of flour, and twenty eggs. DButter
the moulds, tie in cloths, and steam six hours. The above
receipt will fill twelve good-sized moulds. One half or less
that quantity may be used. After being steamed the puddings
will keep a long time, if set in a cool place.

Plum Podding

One pound of brown sugar, one pound of raisins, one pound
of currants, one pound of sultana raisins, one pound of suet,
half & pound of citron, half a pound orange peel, six large apples,
five eggs, one large cup of milk, one large cup of flour, one
small eup of bread crumbs, one pint of Sherry, one pint of
brandy, one tablespoonful of ground cinnamon, one tablespoon-
ful of ground cloves, one grated nutmeg, and one teaspoon
of salt. Chop the suet and apples, which have been peeled, in
small pieces, cut the large raisins in half, the orange peel in
small pieces, and slice the citron as thin as possible. Have the
eggs well beaten. Stir all the ingredients in a stone jar. This
will make more than one mould. Butter as many moulds as



BARA.

Faoing poge S

MOULDS FOR MAKING BABRA, LARGE AND SMALL.



HOT PUDDINGS, CUSTARDS, SOUFFLES, ETO. 297

required, fasten the cover on securely, and put in kettle of
boiling water. Cook steadily for six hours. Serve hot with
brandy sauce.

Prune Pudding

Stew one pound of prunes, press through a colander, and
add two cups of sugar. Beat the whites of five eggs and stir
with the prunes, pour into a pudding dish, and bake ten
minutes.

Cream may be eaten with this pudding, or a sauce made of
the yolks of the eggs, beaten in milk, with a little sugar added
while cooking.

Pennsylvania Quinces

Rub the fir thoroughly from the quinces, core them, stuff
the centre with sugar, put in a baking pan with a little water,
and bake till tender. If they tend to dry on top, baste and
cover them with an inverted pan. Serve with a sauce of cream
flavored with brandy, wine, or vanilla.

Raised Eum Baba

Dissolve one compressed yeast cake in half a cup of warm
water. Let it stand in a warm place for thirty minutes.
When the yeast floats to the top, add four ounces of flour and
a little more water to make it a soft batter. Let it stand in
a warm place till it rises very light. In another bowl place
one pound of flour, six ounces of butter, and two ounces of
sugar., Mix thoroughly, and then stir in a pint and a half of
warm milk which has been boiled and partially cooled. Next
add the three eggs, one after the other, and one wine-glass of
rum. Mix well. Add one ounce of eurrants with three ounces
of raising and half an ounce of citron cut in small pieces. Let
this mixture stand one hour before adding the yeast batter.
Work them together thoroughly. Fill a well-buttered monld
about half full, allowing the dnugh room to swell. Bake in a
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moderate oven for forty-five minutes. Just before serving, pour
over it two liquor glasses of rwm. Sprinkle with powdered
sugar and serve with brandy sauce.

Sponge Batter Pudding

Put half a pint of milk in double boiler and put it on to
heat. Meanwhile, mix half a pint of milk with a generous half
cup of flour, making a smooth paste. Add this to the milk
when it begins to boil. Cook four er five minutes, add three
tablespoonfuls of butter, a quarter of a cup of sugar, and the
beaten yolks of three eggs. Let it get a little cool. Beat the
whites of three eggs to a stiff froth and add to the mixture.
Put it in a buttered dish. Set the buttered dish in a pan of
water and bake in quick oven for an hour and a half.

Bponge Pudding with Bauce

One-quarter of a cup of granulated sugar, one-half cup of
flour, one-quarter of a cup of butter, one pint of boiling milk,
the yolks and whites of five eggs. Mix the sugar and flour,
wet it with a little cold milk, then stir it into the boiling milk.
Cook until it thickens and is smooth. Add the butter, and
when well mixed stir in the well-beaten yolks of the eggs and,
lastly, the whites, beaten to a stiff froth. Mix thoroughly
and pour into a buttered mould. Place the mould in a pan of
hot water and bake in a hot oven. Serve hot with the follow-
ing sauce : —

Bauce
Cream one-quarter of a cup of butter with one-half cup of
powdered sugar, add two tablespoonfuls of wine and two table-

spoonfuls of cream. Just before serving, place the bowl over
boiling water. Stir until it becomes ereamy,
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Bum Omelette

To two eggs, beaten thoroughly with two ounces of sugar,
add one glass of Jamaiea rum. Melt four ounces of butter in a
saucepan and pour in the egg mixture. Stir on the fire and
cook, When done, roll the omelette, turn it on a dish, sprinkle
with powdered sugar, and send to the table. Have a glass of
Jamaica rum at hand, pour it on each side of the dish, apply a

lighted match, and serve when the aleohol has almost burned
itself ont. A

Strawberry Shortecake

Put one quart of sifted flour in a large earthen bowl, add
to it one-half teaspoonful of salt and three heaping teaspoonfuls
of baking powder. Mix thoroughly, and then cream it with
two heaping teaspoonfuls of butter. When this is done, stir in
enongh rich milk to make a soft dough. Butter three round
pans, the same as for layer cake. Roll the dough on a lightly
floured board until it is half or three-quarters of an ineh thick.
Cut it the same size as the pans and place it in them. Bake in
a quick oven for eighteen minutes. Remove from the pans;
and when partially cool, butter the top of each layer. Prepare
two quarts of nice ripe strawberries as follows: If necessary,
wash and drain thoroughly in a colander. Place in an earthen
bowl and cover them with powdered sugar. It depends upon
the sweetness of the berry as to the quantity of sugar to use.
Crush the berries with a potato masher so that they may be
thoroughly mixed with the sugar. Do not mash them fo a
pulp. Place one layer of cake in a deep round dish, spread
it with the strawberries, cover with another layer, treat this
in the same manner; also the third layer. Garnish the dish
with whole strawberries and serve with plain rich eream or
whipped cream.



200 MRS, SEELY'S COOK BOORK

Btrawberry Bhortcake of the Oneida Community

With a quart of flour sift thoroughly three teaspoons of
baking powder and rub in one ounce of butter and a pinel of
salt. Wet with a pint of sweet milk, stirring with a spoon.
Do not roll out the paste, but spread it on tin pie plates, aiding
by patting with the hand if necessary until the dough is about
half an inch thick. Bake slowly at first till the ecake rises a
little and then hasten the baking, allowing in all about twenty-
five minutes for the biscuit to bake. When it is thoroughly
done, take u sharp knife and split it and spread each half upon
its soft side with butter. Lay one-half on u generously large
dish, and over it spread the strawberrics which have been
previously sugared, mashed a little, and mixed with ecream.
Having well covered one-half of the erust, lay on the other half
and spread berries and eream over it as upon the first.  If your
crust is in small eakes and you have two, make your cake of
four layers rather than of two. Work fast and don't lose a
minute, for shorteakes should be served with the quickness of
griddle eakes. Sweeten the fruit before you begin making the
dough —say an hour before use.

Peach Bhortcake

Make precisely as the above, using instead fine luscious
peaches, peeled and quartered.

Red Raspberry Bhortcake
Follow the directions for strawberry shorteake.

Baked Apple SBhortcake

Pare and quarter tart, casy-cooking apples, enough to make
a couple of layers on the bottom of a pudding dish. Lay the
quarters on carefully, add a tablespoon or so of water, half a
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cup of sugar, a little salt, any spice you wish, and a few bits of
butter. Upon this spread a paste made as you make a straw-
berry shorterust. Bake until the apples are done and the erust
is a light brown. Loosen the crust, turn the pudding dish
upside down over a plate or platter, and have the erust and
apples inverted. Separate into little squares and serve with
seraped maple sugar and cream.

Soufllé with Apricot Sauce

Twelve cpes, one pofind of granulated sugar, vanilla to
taste, und one teaspoonful of corn-starch dissolved in a little
cold milk, Divide the whites of the eggs from the yolks. DBeat
the eggs till firm and white, then add the sugar, corn-starch,
and vanilla. Beat thoroughly., Have the yolks well beaten,
and with a spoon carefully stir them with the whites. Bake
in souitlé dish in a moderate oven for fifteen minutes.

Apricot SBauca

Stew some apricots, add sugar to taste. When thoroughly
cooked, rub them through a purée sieve. Btrain the syrup, and
then add a little maraschine or other ligueur to fancy., Serve
with the souillé.

Cheese Souffia

Beat a quarter of a pound of butter, melted with the yolks
of six eggs.  Season with pepper aud cook it over a moderate
fire till it becomes creamy. Be sure to stir it all the time and
do not let it boil. When it is creamy, take it from the fire and
mix in three-eighths of o pound of finely grated Swiss cheese
and Parmesan eheese. Do not have the mixture any thicker.
Slowly stir in the well-beaten whites of three eggs and then
stir in two spoonfuls of whipped cream. Pour into the soufilé
pan and put the pan on a flat sheet of tin. Bake in a slack
oven about ten or fifteen minutes. Before removing from the
oven, sprinkle well with grated cheese. Serve at once.
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Chocolate Bouffla

Have at hand four eggs, three teaspoonfuls of pounded and
rolled lump sugar, one teaspoonful of Hlour, and three ounces of
choeolate. Separate the yolks from the whites of the eggs and
to the yolks add the sugar, flour, and the chocolate, which lias
been grated very fine. Beat these together for five minutes.
Beat the whites of the eggs till they are stiff and lightly stir
them with the yolkse. When the mixture is smooth and light,
pour it into a buttered tin and bake-in a quick oven. It must
be served as soon as it is cooked, else it will fall.

Lemon Soufflé

To the well-beaten yolks of six eggs add a scant tablespoon-
ful of powdered sugar. Beat twenty minutes, stir in the juice
and grated rind of one lemon. Ten minutes before serving,
beat the whites of six eggs until they are light and add to the
yolks. Mix thoroughly and pour in a baking dish. Bake in a
quick oven. 'When cooked, sprinkle with granulated sugar and
serve at once.

Lemon Soufflé

Boil one cup of milk or eream with half a tablespoonful of
butter. DMix one cup of sifted flonr with one cup of boiled
milk. Stir it into the boiled milk. Keep stirring till all is
free from the bottom of the saucepan. When cool, stir in half
a tablespoonful of butter which has been creamed, six table-
spoonfuls of granulated sugar, and the yolks of eight egas
stirred in one by ene. Flavor with wine and the juice of one
lemon. Then add the stifly beaten whites of eggs. Mix
thoroughly, pour into dish, and bake for thirty minutes,

Prune Soufflé

Stew one pound of prunes till very soft. Then rub them
through a colander and swecten to taste. Beat the whites of
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six eggs very stiff and add one teaspoonful of vanilla. Now
add the strained prunes and beat together very thoroughly.
Pour it into the dish you are to serve it in and bake in moder-
ate oven for ten minutes. Any fruit may be used instead of
prunes.
Custard SBoufflé

Rub two scant tablespoons of butter to a cream, add two
tablespoons of flour, and pour in gradually one cup of hot milk.
Cook eight minutes in & double boeiler, stirring often. Separate
the yolks and whites of four eggs. Beat the yolks with two
tablespoons of sugar, add to the milk, and set away to coal.
Thirty minutes before serving, beat the whites very stiff, cut
them lightly into the custard, nnd bake in a buttered dish in a
moierate oven.

Cream Bauce

A quarter of a cup of butter, half a cup of pulverized sugar,
two tablespoons of wine, and two tablespoons of cream. Cream
the butter and sugar well, and just before serving place the
bowl over hot water and stir till smooth and ereamy.

Buet Pudding

Mix one cupful of finely chopped suet with one cup of sweet
milk, one cupful of raisins, seeded and rubbed with a little
flour, one teaspoonful of salt, one small teaspoonful of soda dis-
solved in one cup of molasses, and three and a half cups of flour.
Plaee in buttered mould, cover tightly, and stewm three hours.
Unmould and serve hot, with hard sauce.

Buet Pundding

Mix one cup of finely chopped suet with one egg and one
cup of sweet milk, one cup of seeded raising dredged with flour,
one teaspoonful of salt, one cup of molasses, three cups of flour,
two teaspoonfuls of baking powder, and ginger to taste. Put
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in a buttered pudding boiler of tin, cover to exclude all steam
and water, and boil three hours. Invert the boiler, and serve
hot with hard sauce or liguid brandy sauce.

Peach Tapioca

Pour over one-third of a cup of granulated tapioea enongh cold
water to soften it. Add to a quart of water in a double boiler
the dissolved tapioca and boil until it is clear. When clear,
take from the fire and flavor with a little fresh lemon, sugar
to make quite sweet, and salt so that it will not taste fresh.
Let the tapioea remain rather thick, Take one can of peaches,
lay the peaches in a pudding dish, and sift sugar over them.
Mix the strained juice of the peaches with the tapioca to make
a proper consistency and pour over the peaches, covering them
well. Set in n moderate oven and bake five or ten minutes,
Serve with cream for a sauce.

Btrawberry Tapioca
Is prepared after the manner of peach tapioca. The straw-
berries should be set on the stove, sweetened to taste, and sealded

only & moment or two. Place them in a pudding dish, pouring
over them the tapioca. Bake five or ten minutes.

Tapioca COream

Boil one quart of milk in a double kettle and add four table-
spoonfuls of tapioca, which should have been well soaked in
water. Cook until the tapioea is transparent, adding a good
pinch of salt. When the tapioca is cooked, fake the mixture
off the fire, and that moment add three eggs well beaten and
sugar to taste. Any flavoring — bitter almond, vanilla, lemon
— may be used.

Tapioca Pudding

Wash three ounces of tapioea and boil it slowly for fifteen

minutes with one quart of milk, stirring it oceasionally. When
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partially cool, add two ounces of butter, one-quarter of a pound
of granulated sugar, and three well-beaten eggs. Season with
vanilla. Butter a deep dish, cover the edge with puff paste,
put the pudding in it, and bake in moderate oven for half an
hour.
Virginia Pudding

Five eggs, one pint of milk, one gill of cream (or an ounce
of butter), three tablespoons of flour, and a little salt. Reserve
the white of the eggs for the hard sauce. Bake slowly one
hour,



CHAPTER XI1
COLD PUDDINGS, CREAMS, MERINGUES, AND ICES

Almond Custard

ScaLp, blanch, and pound very fine three ounces of almonds
and only three bitter almonds. Mix thoroughly with eight
custard cups of boiling eream. Place in a saucepan with the
yolks of eight eggs, three ounces of granulated sugar, and one
teaspoon of orange-flower water. Mix well over the fire to keep
the mixture warm, but do not let it beil. Pour into custard
cups. Set the ecups in a pan with beiling water to hall their
height. Take the froth from the surface with the edge of a
small piece of paper. Cover and cook slowly for twenty min-
utes. Let them cool in the pan. Wipe the eups clean and
dry, and, if desired, serve with a dish of roasted almonds.

Banana Pudding

Secald one quart of milk, add the well-beaten yolks of three
egis, one tablespoon of corn-starch, and granulated sugar to
taste. Boil long enough to make a nice thick cream. Thinly
slice three bananas, arrange in a pudding dish, then pour the
boiled liguid over them. Make a meringue of the whites of
the eggs. Cover the top and bake all in moderate oven until
& nice brown. Serve when it is quite cool.

Bavaroiee with Chestnuta

Remove the shells from one pound of fresh chestnuts. Pt
them with some water in a saucepan and cook over a slow fire
a0
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for two hours. When the water becomes black, replace it with
clean boiling water. When the chestnuts are tender, drain,
skin, and pound them in a mortar with two gills of sugar syrup,
reduce to a paste, and pass through a purée sieve. Place the
yolks of four eggs in a bowl and beat them up with four ounces
of granulated sugar, Boil one pint of milk with half a split
vanilla bean, remove the bean and pour the milk on the eggs
and sugar. Place over the fire and beat with a whisk until it
begins to thicken. Remove and add an ounce and a half of
eelutine, previously dissolved in a little cold water. When this
is stirred in, strain it through a sieve and add it to the chestnuts.
Place the mixture on ice and beat well until cold, then pour it
into a faney mould packed in ice. Let it stand for two hours.
Just before serving, dip in hot water and invert the mould on a
cold dish, and garnish with chestnuts glazed in the following
manner: Select the necessary number of chestnufs, cut a small
slit in each one, arrange on a tin sheet, sprinkle with salt, and
buke in an oven. When tender and eooled, remove the shells
and skin. Dip in a syrup composed of one cup of granulated
sugar and one gill of water, boiled until, when tested in cold
water, it is brittle. Drain the chestnuts and arrange on oiled
paper to dry.

Maraschino Bavarian Cream

Whip one pint of cream until it is like snow. Take care
not to overdo it, else it will be butter. Stir in one and a balf
ounces of gelatine which has been dissolved in water and then
atrained. Add one gill and a half of genuine maraschino, the
juice of one lemon, and four ounces of pounded loaf sugar.
Mix well together and pour the eream into a mould previously
oiled slightly with sweet almond oil. Set the mould in cracked
ice, and, when the cream las become firm, invert on a dish. The
mould being ciled prevents the necessity of dipping it in warm
water.
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Vanilla Bavaroise

Boil one pint of milk with one-lalf of a split vanilla bean,
Mix four well-beaten egg yolks with six ounces of sugar, add
the boiling milk, and stir over a moderate fire without its com-
ing to a boil. Remove from the fire, and as soon as it begins to
thicken, take out the vanilla bean and stir in one ounce of gela-
tine which lias been dissolved in a little water. When this is
melted, pass the whole through a fine wire sieve and let it cool
on the ice. As it commences to thjcken, mix in three pints of
eream whipped and thoroughly drained. Fill a mould with this
mixture, cover with a paper the same shape as the top, fasten
the cover securely, and pack in ice for two or three hours. At
the last moment dip the mould in hot water and invert on a
cold dish.

Chocolate Bavaroise

A chocolate bavaroise may be made the same as above,
adding two ounces of chocolate dissolved in a little water just
before the mixture is strained.

Biscuit Glacé

Mix the yolks of eight eggs with one pint of rich eream and
four ounces of powdered macaroons, ten ounces of granulated
sugar, and a very little pinch of salt. Stir the whole in a stew-
pan over the fire until the egg is sufficiently set or is quite thick.
Strain through a wet cloth, and when cool add two wine-glasses
of maraschino. Freeze in the usual way. Just before serving,
stir in one-half pint of whipped cream. Fill small paper cases
and sprinkle each one with powdered macaroons.

Birds'-nest Pudding

Make an orange jelly. Invert a moderately deep pie dish
in a round earthen basin— one that will hold about two quarts.
Pour the jelly into the basin, covering the pie dish. Stand it
in a eool place to harden. Next cut the orange peel in very
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narrow strips. Ioil one cup of granulated sugar in half a cup
of water until it hardens when tested ; to test, drop a little in
cold water. Dip the strips of orange peel in this syrup and
place on greased paper to harden. Secald one pint of wmilk and
stir in four tablespoons of corn-starch blended with a little
water. Stir constantly while it boils and until it thickens, then
add one-quarter of a cup of granulated sugar and flavor with
vanilla. Have ready some eggshells that have been emptied
from a small hole in the top, fill each one with the liquid and
set away to harden. "T'hey should rest in a pan of meal or flour,
go as to be upright while hardening., Have ready one pint of
whipped eream. Turn the jelly out on a round glass dish, care-
fully remove the pie dish, and garnish around the space left by
the pie dish with the strips of orange peel. Fill the space inside
the strips with the whipped cream. Carefully remove the shells
from the corn-starch eggs and arrange these in the centre, and
serve.

Chantilly Pudding

Beat the yolks of four eggs with one cup of powdered sugar
until they are very light and creamy, then add the grated rind
of one lemon. Whip the whites of the four eggs until they are
very stiff, then gradually stir in the yolks. Use o wire whisk
and cut through the mixture. Do not stir more than neces-
suy. Add two gills of flour which has been sifted twice.
Butter a cylinder mould and dredge it with sugar. Pour in
the mixture, filling the mould about three-quarters full, allow-
ing it room to rise. Bake in a moderate oven twenty to twenty-
five minutes. Turn it ont of the mould and set away to cool.
Whip very stiff one pint of rich eream, sweeten with a table-
spoon of powdered sugar, and flavor with one tablespoon of
Madeira. Then fill up the hollow of the pudding with the
whipped eream, giving it the shape of an individual charlotte.
Pour the rest of the whipped eream into a bowl, flavor it with
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strained strawberry juice to color it pink. Put the cream into
a paper cornucopia and form it into rosettes around the pud-
ding. Place in ice-box for one hour. Fresh strawberries may
be passed round with it.

Charlotte Russa

Line the bottom of a charlotte mould with white paper and
the sides with lady's fingers. Boil half a pint of milk with
one-quarter of a vanilla bean. Beat the yolks of three egps
with three ounces of sugar and add the boiling milk. Stir
over a moderate fire until it begins to thicken. Do not let it
boil. Remove the vanilla bean and add one sheet of clear
relatine, moistened in o little eold water and dissolved in one-
half gill of boiling water. Rub the whole mixture through a
fine strainer, set it away until it is slightly thick, and mix it
with a pint and a half of whipped cream. Pour into the char-
lotte mould, cover the top with paper, and set on the ice for an
hour or more. When ready to serve, invert on a dish. Have
a cover for the top made of the lady’s finger pastry, decorate it
with icing, and, if desired, candied cherries, ete.

Charlotte Russa

Dissolve a fourth of u package, or two teaspoons, of gelatine
in a fourth of a eup of cold water, and add it to half a pint of
milk heated and three-quarters of a cup of sugar. Whip half
a pint of rich cream, add to the gelatine and sugar, and stir in
later the beaten whites of the eggs. Flavor with vanilla,

Charlotte & la Parisienne
Cut horizontally, in half-inch slices, a sponge cake, and
cover each slice with a different kind of preserve. Pile the
slices in their original form, and spread over the whole cake a
stiff icing. One kind of preserve, instead of several, may be
used for this charlotte, and pound cake instead of sponge cake.
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Chocolate Blanc-mange

Soak one cunce of gelatine for fifteen minutes in one cup of
cold mill, then add two cups and a half of boiling milk. Mix
a quarter of a pound of grated chocolate with half a cup of
cold milk and add it to the gelatine with six tablespoons of
grannlated sugar. Place this in a saucepan over the fire and
stir constantly until it boils. Remove from the fire, stir in
one tablespoon of vanilla extract, and when cooled pour into
the moulds, whieh have ppeviously been rinsed with cold water
and sprinkled with granulated sugar. Set in cold place until
firm. Serve with liquid cream sauce.

Cornucopias

One exg will moke twelve cornucopias. Mix with it just as
much powdered sugar and just as much flour as the egg meas-
ures in a cup. Stir until smooth. Butter some tin sheets.
Spread the mixture very thin and a spoonful at a time on the
sheets. Allow sufficient space for them not to touch. When
baked in a gquick oven, they should be the size of a saucer.
Remove from the sheets and quickly twist them in the shape
of a cornucopia. Fill each one with whipped cream. One
must work rapidly, else the eake will harden.

Caramel Ounstard with Bauce

Half a cup of sugar, six eggs, two tablespoons of water, half
a teaspoon of salt, & teaspoon of vanilla, and one gquart of milk.
IPut the sugar in a pan over the fire and stir until it melts and
is a light brown. Add the water and stir into a part of the
milk, which has been warmed. Beat the eggs, add the salt
and vanilla, and the rest of the milk; strain into the milk
which has been combined with the sugar and pour into a
mould. Set the mould in a pan of warm water and bake
thirty or forty minutes. To find out if the custard is done,
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cut in it with a knife. If the knife comes out clean, it is done.
Serve cold.
Caramel Bauce

Put half a eup of sugar into a pan and stir over the fire
till brown. Add half a cup of boiling water and simmer ten
minutes,

Coffee Flummery

Soak four sheets of gelatine in two scant pints of water over
night. The next morning set the gelatine over the fire to melt
and add a cup of coffee, made of the strength of two table-
spoons of pround coffee. Set away to cool, having sweetened
to taste. When the jelly begins to set, beat the whites of two
eges and a small half cup of sugar and add it to the jelly,
then beat all until solid and white. Serve cold.

Croquants of Oranges

Remove the peel and white skin from six oranges. Then
divide them by pulling them in small sections, taking eare not
to break the skin which envelops the pulp. Put half a pound
of the finest lump sugar into a sugar boiler, with just enough
water to cover it, and boeil it down until it becomes brittle. To
test it, when it begins to boil up in big bubbles, take a little on
the point of a knife and instantly dip it in cold water. If the
sugar becomes set, it is sufficiently boiled and will easily snap
in breaking. Remove from the fire. The pieces of orange,
stuck on the point of a small wooden skewer, must be slightly
dipped in the sugar and arranged at the bottom and round the
sides of a plain eircular mould, which has been rubbed lightly
with olive oil. When the pieces of orange are arranged and
the sugar has become firm by cooling, just before sending to
table fill the inside of the croquante with whipped cream,
sugared and flavored with a glass of maraschino and some
whole strawberries. Invert on a dish and serve.
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Fanchonette

Crush two cups of red raspberries and cook them with one
cup of granulated sugar until they are thick, Add the juice of
half a lemon. When thoroughly cooled, stir in four finely
erushed lady's fingers. Beat this mixture, a spoonful at a time,
into the stiflly beaten whites of four eggs. Line u mould with
blanched almonds and fill it with the mixture. Set this mould
in a pan of boiling water and bake in the oven for fwenty-five
minutes. When cool, inyert it on a dish and serve with cus-
tard sauce.

Gooseberry Fool

Cut the ends and stems off large, ripe gooseberries and put
them in a jar or bowl with a little water and a little moistened
sugar., Set the jar or bowl in a saucepan of boiling water and
cook the fruit until it is soft enough to mash. Then rub it
through a colander, and to every pint of pulp add one pint of
milk, or milk and cream mixed. Sweeten it to taste.

Gooseberry Fool

Top and stalk a quart of green gooschberries and stew them
with a little water in an carthen dish till they arve plump and
tender. Put them through a fine sieve and sweeten the jam to
taste and put it in the dish in which you wish to serve it.
Whip a quart of thick cream till it is stiff, stir in a wine-glass
of brandy and, if you wish, a little nutmeg. Heap the eream
upon the jam and serve cold.

Another Eind of Fool

Another kind of fool may be made by taking a quart of
strawberries and raspberries, a pint of each, mashing them,
straining them, sweetening them, not cooking the pulp, but
beating it with eream, after the manner of strawberry fool. In
this the brandy may be omitted,



314 MES. EEELY'S COOK BOOK

Apple Jelly

Tuke a pound of granulated sugar, put it in a porcelain
kettle with a pint of cold water, and let it boil till it is a rich
syrup. Into this syrup drop as many quarters of apples as the
sugar will absorb, adding also the juice of two lemons. Boil
until the whole is guite thick, pour into a mould, and set on
the ice. Serve piled high and set about with whipped cream.

Jelly & la Macdédoine

Dissolve an ounce and a half of gelatine in one quart of
water, add three-quarters of a pound of granulated sugar, and
the juice of two lemons. Mix in a saucepan with the whites of
two eggs which have been well beaten. Stir over a slow fire
until the mixture comes to a boil. As soon as it boils, add a
few drops of cold water, skim off the froth, and strain through
a wet cloth. When partially cool, add one pint of Sherry.
Pack o round jelly mould in a pail of broken ice. Four in
a little jelly, and when that has set add a layer of preserved
froit, such as peaches, apricots, plums, ete. Then cover with
more jelly, Continue until the mould is full, taking care to
have each layer of jelly set, and alternating with different
kinds of fruit. When all is well set,—it takes about two
hours,—dip the mould in tepid water and invert on a dish.
The preserved fruits should be well dried before putting into
the jelly, as moisture would prevent the jelly from congealing,
Fresh fruit may be used.

Coffes Jelly

Make one pint and a half of strong coffee, sweeten to taste,
dissolve one-guarter of a pound of sheet gelatine in water,
strain it, and mix with the coffee liquid. This jelly need not
be cleared. Pour into a mould or moulds and when cold and
firm serve with whipped cream.
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Lemon Jelly

When lemon jelly is desired, make the same as in the first
wine jelly receipt given below, but omit the wine flavoring,
and substitute the grated rind of two lemons bLefore cooking
the liquid. After it is strained, add the strained juice of five
lemons,

Whipped Lemon Jelly

Mix one quart of water with half a pound of granulated
sugar, the grated rind of four lemons, the juice of six large
lemons, and one ounce and a half of gelatine, previously dis-
solved and strained. Stir over the fire until the sugar and
gelatine are thoroughly melted and the lignid is lukewarm.
Strain through a fine sieve. When the jelly begins to congeal,
beat it with & wire whisk until it is frothy, then pour it into a
mould and pack it in eracked ice. Serve very cold.

Orange Jelly

Dissolve one ounce and a half of gelatine in a seant half
pint of boiling water, then strain, Mix three teacups of
orange juice with one teacup of lemon juice, strain, and add to
the gelatine. Sweeten to tasto with loaf sugar and boil five or
ten minutes. Beat the whites of two eggs with the eggshells,
stir in the mixture, and strain through a jelly bag. Rinse a
mould with cold water, pour the jelly into it, and set in cold
place till it becomes eold.

Wine Jally

Mix one box of Cox's gelatine with one pint of cold water
and let it stand ten minutes, then pour in one quart of boiling
water and stir until all is dissolved. Into a scparate vessel put
one pint of Sherry, one lemon, the rind cut up as for lemonade,
the white and shell of one egg, a little nutmeg, and about half
a dozen cloves. When the gelatine is cold, add this mixture to
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it. DBoil it five minutes without stirring. Remove from the
fire and let it stand five minutes to seitle, then strain through
a flannel bag, pour it into moulds, and set in a cool place.

Wine Jelly

Soak half a pound of gelatine in enough water to dissolve it.
Add to it two pounds of granulated sugar, the juice of three
lemons, the whites of two eggs, and two quarts of water. Stir
constantly over a elear five until it is nearly boiling. Place at
the side of range, and when nearly éold strain it through a wet
gloth. Flavor to taste with Madeira or any wine you desire.
Pour into a mould previonsly dipped in cold water, and when
cold and firm invert on a dish.

Wine Jelly

Four pints and three-quarters of water, one pint and one-
quarter of Sherry, three sliced lemons, two ounces of gelatine
soaked in the water, three and a half cups of sugar, the whites
and shells of three cggs.  Stir all together and boil ten minntes
without stirring. 1If this receipt is too sweet, lessen to three
cups of sugar and taste. Set a colander over a erock or pan,
lny a wet piece of cheese-cloth over it, pour the jelly in and let
it drip through; never squeeze it. Wet a dish with cold water
and pour in the jelly when cool, and set it on ice till it hardens.
For serving, take out the jelly with a tablespoon and slightly
break it and pile in the dish.

Lady Washington Pudding

Sift four ounces of flour into a bowl, make a hollow in the
centre, and put in the yolks of two eggs, three ounces of buiter,
the finely grated pecl of half a lemon, and one tablespoon of
cream. Mix all to a firm paste. Mix four ounces of almond
paste with the whites of two eggs. Add to the other mixture
and work it with a wire whisk for five minutes, I'lace it onn
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pastry board and work it for a few minutes. Form it in an
oblong ball and place it on the ice for one hour.  Then roll out
the paste till it is one-fourth of an inch thick and cut it into a
round piece —as large a piece as you wish. Lay it on buttered
paper on & baking sheet. Dirush over with beaten egg und
bake in a medium hot oven till it is a fine golden bLrown.
When it is cold, put one quart of strawberries in the centre.
Sprinkle four tablespoons of powdered sugar over them. Whip
one pint of ercam and color it with strained strawberry juice.
Whip another pint. Putra part of each in separate cornuco-
pins and make a border of fancy roscites, first one of white,
then one of pink round the edge. PPut the rest of the ercam,
which has been sweetened with three tablespoons of sugar and
flavored to taste with vanilla, in fancy shapes all over the straw-
berries, making even waves as you go along. By using these
waves the cake can be ent evenly and neatly. It is a good
plan to cut the euke before decorating, as the effect is spoiled
if the eake is eut way through alter the decoration is put on.
Place some small meringue shells filled with pink cream round
the edge of the dish.

Liemon Fromaga

Dissolve one eup of granulated sugar in one pint of water.
Add the peel of one lemon and the juice of three lemons. Boil
five minutes; add one ounce of gelatine which has been soaked
in half a pint of water. Stir all together until the gelatine is
digszolved, then strain.  When the liquid is cold and begins to
thicken, stir in a pint of whipped eream, pour into a form, and
place on ice for two hours or more.

Matrimony

Pare and cut in small pieces two dozen peaches, cover them
thickly with sugar, and let them stand three or four hours.
Beat them in a guart of sweetened crenm and freeze.
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Mealrose Pudding

The whites of six eggs, one cup of powdered sugar, three-
fourths of a cup of flour, half a teaspoon of cream of tartar. Beat
the whites very stiff, lightly stir in the sugar which has been
gifted, then add the eream of tartar dissolved in a little warm
water. Stir in the flour, which has been sifted twice, and one
teaspoon of vanilla. Dip a faney shaped cake pan in cold
water, dredge it with sugar, and pour in the cake mixture.
Bake in a slow oven thirty minutes. DMake the following fill-
ing: Cut very fine three marrons, three candied plums, ten
candied cherries, and one slice of candied pineapple. Soak
them in maraschino for one hour. Whip half a pint of cream
very stiff and stir in the candied fruit. Put in a cool place or
on ice for one hour. Tuke your calke, and with a fancy cutter
or a pastry wheel cut out the top. Scoop out the inside. At
the bottom put some marmalade or strawberries that have been
erushed and sweetened. Then pour in your ersam mixture,
replace the top of the eake, and cover with some of the whipped
cream colored with strained strawberry juice. Pour the cream
through a paper cornucopia and give it fanciful shapes. Spin
a little sugar and put round the dish.

Nesselrode Pudding

Boil three dozen French chestnuts, and when they are done
peel, pound in & mortar, and rub them through a sieve. Tut
this pulp in a stewpan with the yolks of eight eggs, one pint
of cream, one pint of pineapple syrup, a little bit of salt, and
vanilla to taste. Stir the mixture constantly over the fire
until the cgps are sufficiently set, then strain it through a wet
cloth. Cut in small pieces four ounces of eitron, six ounces of
pineapple — cooked in the syrup above alluded to — six ounces
of candied cherries, and four ounces of raisins. Sonk them
three or four Lours in two ounees of maraschino. Freeze in
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the usual manner. When about half frozen, add half a pint of
whipped eream and the fruit, When the pudding is thor-
oughly frozen, pack it in a mould and keep it covered with
cracked ice until served.

Meringues

Have at hand one pound of sifted powdered sugar and the
whites of twelve eggs. DBeat the whites with a wire whisk
until they become a perfectly smooth, substantial froth. Then
with a spoon lightly mix ig the sugar. Do not work the mixture
any more than is necessary, else it will become soft and the
meringues will be difficult to mould. The firmer the mixture,
the better shape the meringues will be. Cut some heavy white
paper in strips about two inches wide. Then take a tablespoon
and gather it nearly full of the mixture by working it up at the
side of the bowl in the form of an egg. Drop this slopingly on
one of the strips of paper, at the same time drawing the edge
of the spoon round the outer base of the meringue, so as to give
it a smooth and round appearance — make it resemble an egp as
near as possible. Place each meringue at least two inches and
a half apart. As each band is filled, place it close beside the
others on the table. When all the mixture is used, shake some
rather coarse sifted sugur over the meringues and let them
gtand three minutes. Take hold of one of the bands at each
enil, shake off the loose sugur, and place the band on a board.
Treat each band the same way. Pluce the board, or bouards,
side by side in & very moderate oven and bake slowly until the
meringues are a light fawn color. This will probably take
fifty minutes, When done, earefully remove each meringue
from the paper; with a desert-spoon scoop out the white part
inside, keeping them nicely smooth. Arrange them on a tin
baking sheet and put them in the oven to dry. Great care
must be taken not to brown them any more. Just before serv-
ing, whip some cream very stiff, flavor it with sifted powdered
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sugar and vanilla, or any kind of liquor. Put a spoonful in
each meringue, join two together, and arrange on u napkin in
the form of a pyramid. Instead of the whipped cream you
may use any kind of preserve or ice-cream. The board men-
tioned above should be of well-seasoned wood and about one
inch thick, its size proportioned to your oven. You must have
ample room for turning the boards about.

Apple Meringues

Peel and core six nice greening apnles and make a good-sized
space in the middle of each apple. In a saucepan put two cups
of water, one cup of granulated sugar, two whole cloves, and a
little dash of nutmeg. When this comes to a boil, put in the
apples and cook them till they are tender. Test them with a
broom whisk, When one side is done, turn the apples and
have care not to break them. When they are cooked, take
them out of the syrup and set them away to cool. Strain the
syrup and save it for further use. Into & bowl sift half a
pound of granulated sugar. Beat the whites of two eggs to
& very stiff froth and add the sugar by degrees, cutting the
whites down and folding them over. When the granulated
sugar is mixed in, add four tablespoons of powdered sugar.
Put your apples in a baking dish, fill the centres with straw-
berries which have been sprinkled with powdered sugar. When
the apples are filled with the strawberries, cover each one with
meringue. Put them in a slow oven for thirty minutes or more
to color them a light brown. Do not take them out till they
are thoroughly dry. Should the oven be too hot, the meringus
will spoil. Take them from the oven, and when thoroughly
cold with a long-bladed knife turn the shells apple side up.
Whip a pint of rich eream, put it in a pastry bag, and form a
rosette on each apple. Mount a strawberry on top and serve
on fancy papers. The ayrup the apples were cooked in may be
used for bread pudding, sauces, baked apples, or deep apple pie.
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Boiled Meringue Shells

Boil half a pound of granulated sugar and a quarter of a
pint of water for ten minutes until they form a large ball.
You test the sugar by dipping a spoon in cold water and then
taking a little of the boiled sugar and dropping it into a bowl
of cold water. Then by taking the sugar between your fingers
if you find it forms a ball, it lins cooked to the right degree.
Add the well-beaten whites of three eggs to the hot sugar, and
stir constantly till it begins to cool. Then set it on the ice for
ten minutes. Have a bodrd well oiled with olive oil. Put a
shect of white paper over it. On this drop the sugar in spoon-
fuls, either large or small as you wish. Put them one inch
apart, so they will not adhers to each other. Bake in a slow
oven until they are a delicate brown. Fill with cream, and
serve as above.

Lemon Meringue

Dissolve two cups of stale bread crumbs in one quart of
milk, add one eup of sugar, the beaten yolks of four eggs, and
the grated rind of one lemon. Beat all together until very
light, then pour in a buttered baking dish and bake in a mod-
erate oven for half an hour, or until firm. Beat the whites of
the four eggs with four tablespoons of powdered sugar and the
juice of one lemon to a stiff froth and spread over the pudding.
Place in a quick oven and bake to a light brown. This pud-
ding may be served cold or hot.

Btrawberry Meringue

The whites of seven eggs, seven tablespoons of powdered
sugar, a quarter of a teaspoon of salt, and half a eup of pre-
served strawberries. Beat the eggs to a stiff froth, then with
a spoon gradually beat the powdered sugar and salt into the
froth. Butter a two-quart pudding dish and line the bottom
with meringue. Drop in the preserves by the half spoonful,
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alternating the fruit and froth until all is used. DBake in a
moderate oven twenty-five minutes. Serve very cold with
whipped cream.

Porto Rico Witches

Cut in thin slices, pound, sponge, or other cake, and spread
half of each slice with guava jelly, or with strawberry, raspberry,
or currant jelly if wished. On the jelly strew thickly fresh
grated cocoanut. Press over it the other half of the slice and
trim the whole to a good form. Pile the slices in mountain
form upon o dish covered with a white napkin and garnish with
sprigs of myrtle or other tropical green.

Pudding & In Frangaise

Six ounces of crumbs, four ounces of flour, six ounces of beef
marrow, six ounces of chopped apples, two ounces of mixed
chopped peel, four ounees of apricot jam, two ounces of raspberry
jam, five eggs, and half a pint of milk. Mix well, boil for three
hours, and serve with liquid brandy sauce,

Creamed Rice

Boil one cup of rice in a little milk until it is well cooked.
Use a double boiler. While the rice is hot, stir in a quarter of
a box of gelatine, already dissolved in milk, and sweeten to taste.
When cold, mix in one pint of whipped eream and vanilla too
taste. Dip a melon mould in eold water, drain, and fill it with
the rice mixture. Set on ice five or six hours.

Rice Timbale

Line a timbale mould with puff paste and set on the ice to
cool. Cook two ounces of rice in one cup of milk until per-
fectly smooth, add the yolks of two eggs, and four tablespoons
of granulated sugar. Mix thoroughly and strain through a
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puréesieve. Stir in the well-beaten whites of the two eggs, and
when cool, line the mould, which has alveady been lined with
paste, with rice. Set in a eool place. Peel and quarter and
remove the cores of two nice apples, place in a saucepan with
two gills of water and four tablespoons of powdercd sugar.
Boil until the apples ave tender and stir in six or seven pre-
served apricots, six spoons of marmalade, and a little Sherry.
When this mixture is cold, place in the centre of the mould.
Spread more rice on top and cover all with puff paste cut to fit
the top. Place in an ice-box for half an hour, then place the
mould in the oven and bake for thirty minutes, or until the
paste is a nice brown. Chill it thoroughly, turn it on a dish,
and serve with whipped eream.

Iced Rice Pudding & la Cerito

Wash and parboil a quarter of a pound of rice. Drain it,
and put it in a saucepan with one pint of milk, half a pint of
cream, six ounces of granulated sugar, a little salt and vanilla
to taste. Buoil over a slow fire until the grains are almost dis-
solved, stirring it lightly at times while it is cooking. When
done, add the yolks of three eggs and stir thoroughly to mix in
the eggs and to break up and smooth the rice. Pack the mix-
ture in a fancy mould with a hollow centre and frecze. I're-
pare oranges in the following way: Remove the rind and white
pith, cut the fruit in half, remove the core and seeds, leaving
only the transparent pulp. Place them in a saucepan with half
a pint of syrup made as follows: Cook half a pound of granu-
lated sugar and a seant half pint of water till you have a smooth
syrup. In this boil the oranges three minutes, then drain them
onasieve. Boil the syrup down to half its quantity, stir in two
wine-glasses of curagoa, and three tablespoons of apricot jam.
Mix thoroughly and pour over the oranges. Invert the mould
on & plate, fill with the oranges and syrup, and serve.
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Bnow Hegs

Have at hand four eggs, three gills of milk, sugar to taste,
and flavoring of lemon rind or vanilla. Put the milk in a sauce-
pan with enough sugar to sweeten it and add the rind of half
a lemon. Let this steep slowly at the side of the range for half
an hour. Then remove the peel. Separate the yolks from the
whites of the eggs and whisk the whites to n perfectly stiff
froth, or until there is no lignid remaining. Bring the milk to
a boiling point, drop the snow, —a tablespoon at a time, —and
keep turning them until sufliciendy tooked. "Then place them
in a glass dish. Beat up the yolks of the egms, add them to the
milk. Mix thoroughly and then strain throngh a wet cloth.
Pat into a bowl, and set the bowl in a sancepan of boiling water.
Stir it one way until the mixture thickens. Do not allow it
to boil, else it will curdle. Pour this custand over the eggs.
They should rise to the surface. Set in a cool place until served.

Snow Pudding

Soak two teaspoons of gelatine in a little cold water, add one
pint of hot water in which one eup of sugar has been dissolved,
and the juice of two lemons, Beat the whites of two eggs, add
and beat the whole mixture half an hour, or until it sets.

Bavarin & la Oréme

One-half cup of butter, one cup of granulated sugar, half a
cup of milk, three eggs, one large cup of flour, and one tea-
spoon of baking powder. Flavor with a little rum. Cream the
butter and sugar, then the well-beaten yolks of the egpgs, mix
thoroughly and stir in the milk. Sift the flour and baking
powder together and add to the mixture. Lastly, add the
well-beaten whites of the eggs and the rum flavoring, Bake
in a round buttered pan in a moderate oven forty minutes.
Thismixture will make two medium-sized cakes. When baked
and thoroughly cool, cut out the top crust, remove the inside of
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the calke, and fill with fresh fruit of all kinds cut into small
pieces, and mixed thoroughly with half a cup of maraschino.
Decorate with whipped cream and some of the fresh fruit.

Waffle Charlotte 4 la Tortoni with Glaze

Make a batter of the following: Sift two cups of flour with
one heaping tenspoon of baking powder and rub into it two
tablespoons of butter. When well mixed, add one cup of millk,
half a teaspoon of salt, three eggs, one after the other, stirring
in one thoroughly before the next is added. IMave your wallle
iron hot and well greased, pour your mixture into a pitcher, and
pour on the wafle iron. Turn every minute or two until both
gides are o delicate brown. When all are baked, et aside for
future use. Make the following preparation: Put in a double
boiler the yolks of six egps, two tablespoons of granulated sugar,
three tablespoons of maraschino, and two tablespoons of Madeira.
Put over the fire and stir five minutes, or until it begins to
thicken. Then set it away in ice water to cool. When cold,
thoroughly mix it with a pint of whipped eream, two tablespoons
of powdered sugar, and one teaspoon of vanilla. Set in a cool
place until wanted. Make a glaze of sugar and dip each side
of the waffle in it. Lay one waflle in the bottom of the dish
yon are to serve it in and make a circle all round the dish.
When firm on the dish, fill in with the Tortoni mixture. Set
away to cool. Take a glass of red currant jelly, cook for
twenty minutes, or until it will thread when pulled. Pull while
it is hot into wicker and work round the waffles three rows
deep, one at the Lottom, one in the middle, and one on the edge,
giving the appearance of a basket.

To make Glaze to join Waffles
Place one cup of granulated sugar over the fire with three
teaspoons of water. Cook ten minutes. Dip in edges of the
waflles and join while hot.
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Reform Syllabub

Soak a quarter of a box of gelatine in a little cold water, say
four tablespoons, setting the cup in hot water till the gelatine
is well dissolved. Whip a pint of rich eream to a froth and stir
in it three ounces of powdered sugar. Be careful to stir lightly
and not break the froth of the eream. Strain in the gelatine
next, exercising the same care, and as the syllabub thickens, with
the gelatine, stir in also four tablespoons of Sherry and a small
teaspoon of vanilla. Add two-thirds of a cup of blanched al-
monds chopped fine, and pour the mixture into punch glasscs.
Set on ice till thoroughly chilled, and serve. The eream may be
colored a rose color or green by the use of vegetable coloring.

Biscuit Glacé

Dissolve one pound of sugar in a pint of water and boil five
minutes, Lot it cool, and when ready for freezing add a pint
of rich eream and eight or ten powdered macaroons. Serve in
punch or lemonade glasses and garnish, if you wish, with can-
died cherries and other fruit.

Cantaloupe & la Buec

Having washed and thoroughly chilled fine cantaloupes, cut
them in halves and remove carefully all seeds and stringy part
clinging to the seeds. Pack the halves with ice-cream, garnish
with cold peaches cut in quarters, eighths, circles, or any shape
your fancy directs, and serve at once. Other fruit may be used
instead of peaches, the seasons and the interchange of markets
sometimes permitting strawberries.

Cheatonut Ice-cream

Peel and roast eighteen large chestnuts and boil until thor-
oughly done in the syrup made with half a pound of granulated
sugar, Drain and rub through a purée sieve. Dilute the syrup
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with one pint of milk, the yolks of sixteen eggs. Add twelve
ounces of powdered sugar and a vanilla bean cut in short pieces.
* Put over the fire and stir until the mixture thickens. Rub
through a fine sieve and stir in one quart of raw eream.
Freeze in the usual way. Pack in the mould and salted ice for
ot least two hours before serving.

Chocolate Ioe-cream

Put a pint and a half of milk in a double boiler and scald
it. Beat two cups of segar and four eggs together. When
they are light, add to the scalded milk. Stir constantly and
cook for fifteen minutes. Grate one ounce of ehocolate end
place over the fire with three tableapoons of sugar and one table-
spoonful of water. When thoroughly smooth, stir this into
the milk. When cool, stir in one quart of cream. Freeze with
sult and iee, then mould and serve.

Coffes Ice-cream

Put the yolks of ten eggs in a basin with twelve ounces of
sugar, a pint of good extract of coffee, and a pint of milk. Mix
well, put over the fire and stir steadily with a wooden spoon
until the preparation thickens. Strain at ence through a fine
sicve and stir at times while cooling. When cool, add a pint
of raw eream. DMix well and freeze in the usual way. Serve
either moulded in form or rocher-like on a folded napkin.

Coffes Mousse

Dissolve half a box of gelatine in a little milk, mix it with
one cup of strong coffee, sweeten to taste with granulated sugar,
and strain. Set away to cool. When it begins to stiffen, beat
it up with an egg-beater till it becomes a froth, then add a pint of
whipped cream. Mix thoroughly and fill a fancy shaped mould
and set on the ice until hard. Invert on a platter and serve
with whipped cream.
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Café Frappé

Boil one quart of water with half a eup of sugar, add four
ounces of ground coffee, nnd set at the side of the stove for ten
minutes. Strain, and when eold add the white of one egg.
Freeze, and serve in individual glasses topped with whipped
cream.

Plombureanx Café

Pour a pint and a half of boiling cream over three table-
gpoons of ground coffee and let it stand well covered ten minutes.
Strain through a cloth. Put the coffee ¢ream in a sancepan
over the fire with one cup of granulated sugar and the yolks of
eight eggs. Stir until nearly boiling. Remove from the fire,
set the saucepan in cold water, and stir until eold. DPlace in a
freezer and freeze until it thickens, and then add a pint of
whipped eream. Pack in a mould and freeze.

Frozen Jardiniére

Line a mould with strawberry ice. Cut some candied pine-
apple, candied cherries, and angelica in small pieces, steep them
in maraschino for a few hours, then add some pistachio nuts.
Boil one cup of sugar and half a cup of water until they form a
soft ball. Beat the whites of three eggs to a stiff foam and stir
in the syrup. DBeat constantly until it is cold. Whip one pint
of cream stiff, add to the meringue, drain the fruit, add that, and
mix all well together. Have your mould containing the straw-
berry ice well chilled, fill with the preparation, fasten on the
cover securely, pack well in salt and ice, and freeze four hours.

Our Grandmother's Pruit en Chemise or Perlé

Choose very fine bunches of red and white currants, large
ripe cherries on their stems, and gooseberries, raspberries, or
strawberries with the hulls on. Beat up the white of an egg
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with a trifle of eold water, dip the fruit in the mixture, drain
for an instant on a sieve, roll it in fine sugar until it is covered,
shake it gently, and lay it on white paper to dry. It will dry
gradually in a warm reoom in two or three hours. Serve ice
cold.

Lalla Rookh

To one quart of heavy cream whipped in an earthen bowl
until it is very, very light add the well-beaten yolks of eight
eggs, enough finely sifted powdered sugar fo taste, and half a tea-
cup of Jamaiea rum. Put in a freezer, and when nearly frozen
add three dozen maraschino cherries cut in half and one dozen
marrons, or French chestnuts, cut in picces about the size of a
half cherry. Freeze till about as stiff as a mousse. Prepare
and have it frozen half an hour before serving. The above
is enough for twelve persons.

Liemon Bhearbet

Mix a pint and a half of sugar and three pints of boiling
water and boil together twenty-five minutes. Add the juice of
ten lemons, cool, and freeze. Over each cup of this ice as it is

served may be poured a spoonful of Roman punch. See receipt
on page 408,

Maple Ice-cream

Put on to boil a eup of maple syrup, add the yolks of two
eggs, and cook until the mixture thickens. Then add one cup
of eream well whipped. Freeze.

Orange Ice

Let one quart of water and one pint of granulated sugar boil
together twenty minutes. Mix the grated yellow xind of two
oranges, a pint of orange juice, and the juice of two lemons.
Strain, and add to the sugar and water. When cool, freeze,
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pack in a mould, cover with sulted ice, and let it stand two
hours before serving.
Orange Bherbet

Take two tablespoons of gelatine, dissolve it in a little cold
water, let it stand an hour, and then pour over it a little boiling
water. Mix the juice of ten oranges with one pint of sugar and
one quart of cold water. Add the gelatine and freeze.

Frogen Oranges

In eight even-sized smooth oranges cut an inch wide round
hole on the stem side. Take out the pulp with the small end
of a teaspoon. Soak the skins in cold water, drain, and scrape
the inside smoothly without injuring the peel. Cut candied
fruits such as citron, angelica, raisins, orange peel, ete., in small
pieces and soak in maraschino. Mix these with enough orange
ice to fill the oranges. Fill each orange. Cover with the
small pieces taken out. Place the oranges in a freezer. Cover
the freezer with salted ice at least two hours before the oranges
are served. Arrange each one whole on a folded napkin and
serve.

Compbte of Oranges, a Jewish Dish

Wash and quarter some fine oranges, arrange the quarters
neatly in a dish, and just before serving pour over them a sugar
syrup in which the rind of a grated orange is mixed. Garnish
the dish with preserved citron cut in flower and leaf designs.

Wined Peaches

Pare and slice half a dozen large, finely flavored peaches and
arrange them in graceful order in a glass dish. Put over them
enough sugar to sweeten them well, pour over them two or three
glasses of Champngne, and serve. Any wine harmonizing with
peach taste may be substituted for the Champagne. By some a
fruify brandy is preferred to wine. Set on the ice, and serve
well chilled.
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Baked Pears

Wipe some large, sound, iron pears and arrange them in a
poreelain baking dish with the stalk ends upward. Pour a little
water over them and enough good molasses to sweeten them
thoroughly. Bake in slow oven several hours. If baked
slowly, they will be juicy, sweet, and tender in flesh and skin,
They gain in flavor if they are basted now and then with the
molasses and water in which they cook. If the oven is hot, put
a cover over the dish th'lle they are baking.

Creamed Pineapple

Chop, or better grate, a fine fresh pineapple and add to it
the juice of a lemon. Take half a box of pgelatine which you
have thoroughly dissolved in a cup of cold water — if necessary
by setting the cup in a dish of hot water for a time—and pour
over the pineapple. Stir it well and set it on ice till a trifle
stiff. Then add the beaten whites of four eggs. Mould and
serve with whipped cream sweetened and flavored to taste.
Instead of the pineapple, strawberries may be used, or peaches,
or red raspberries, If you use the berries, erush them, while
the peaches may be cut small with a silver knife, Chill
thoroughly and serve.

Pineapple 8yllabub

Beat the whites of three eggs stiff, and to them add gradu-
ally three tablespoons of powdered sugar and a couple of tea-
spoons of Sherry, or, if you prefer, a teaspoon of Sherry and one
of vanille or orange juice. Whip a pint of cream to a stiff froth
and fold in, a spoonful at a time, the eggs and sugar. Have
ready a fine, fresh-grated pineapple. After you have mixed the
cream and eggs, add the grated fruit, stirring it in a little at a
time. Put the syllabub in punch or lemonade glasses. Set on
ice till well chilled, and serve,
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Plum Pudding Ice-cream
Cut plum pudding or rich fruit eake in slices, dip the pieces
in brandy, and break them to crumbs. Have ready an ice
cream, — it is best without flavoring of any kind, — freeze the
cream, and then stir in the plum pudding and pack.

Raapberry Ice
Mix one quart of water, one pound of sugar, the juice of two
lemons, one box of fine raspberries well crushed, and the whites
of two eggs well beaten. Freeze.

HRoman Punch

Boil one pound of granulated sugar and one quart of water
ten minutes. Set away to cool., When thoroughly chilled, add
the strained juice of twelve lemons and one jelly tumbler of
Jamaica rum. Putall in a freezer, and when nearly frozen add
the whites of six eggs whipped to a stiff froth, then finish frecz-
ing, and serve.

Btrawberry Bavaroise

Mix one quart of large, ripe strawberries with four table-
spoons of sifted powdered sugar. Rub through a pureée sieve and
prepare the following: Dissolve an ounce and a half of gelatine
in one gill of water, add half a pound of powdered sugar, and
when thoroughly dissolved, add the juice of one orange and
fifteen drops of lemon juice. Strain through a sieve. As the
mixture cools, stir constantly, and gradually add the strawberry
juice. Place it on the iee, and as it thickens stir in four table-
spoons of whipped cream. Place in a mould and cover with
cracked ice and rock salt. When frappéd, serve in individusl
glass cups and ornament each cup with cream prepared as
follows : —

Mix a pint of cream with four heaping teaspoons of sifted
powdered sugar, the juice of one lemon, and a tablespoon of thick
liquid gelatine. Whip until it becomes stiff.
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Btrawberry Ice

Dissolve two sheets of gelatine, moistening with a little eold
water and adding a scant pint of boiling water. Add a quart
and a half of cold water, four cups of sugar, the juice of three
lemons, and two boxes of fine ripe berries, well crushed. This
quuntity will make a three-guart freezer full.

Btrawberry Ice

Put one quart of fresh strawberries in a bowl and over them
sprinkle two cups of poWdered sugar. Let them stand two
Lours, press them through a fine sieve, add the juice of two
lemons, a pint of water, and strain and {reeze.

Btrawberry Ice

Cook a cup and a half of granulated sugar for five minutes
and let it stand until it gets cold. Add the juice of one lemon,
one orange, and three tablespoons of strawberry syrup. Set in
a cool place until it is time to freeze.

Tced Compdte of Btrawberriea

Pick and put on the ice in a large erystal compite dish three
pints of red ripe strawberries. Mix a gill of thick strawberry
syrup with a pint of good Sauterne or Marsala. Iut this in a
freezer, freeze in the common way, and spread it over the berries.
Serve at once.

Btrawberry Neasaslrode

Line a mould with strawberry ice, cover it tightly, and set it
in rock salt and ice until the following preparation is made:
Cut up in fine picees a slice of candied pineapple, some eandied
cherries, pistachio nuts, some candied plums, — pink, green, and
white, — and a few raisins. In all have four cunces. Cover
them with marasehino or Sherry, aecording to taste. Let them
stand two hours. In a saucepan put one cup of granulated
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sugar and half a cup of cold water and cook steadily over a slow
fire ten minutes. Test it by dropping a little of the syrup in
cold water. When you can form it into a soft ball, the syrup
has reached the right degree. Have the whites of three eggs
beaten so you can cut them with a knife. DPour the hot syrup
slowly into the whites, stirring constantly. Place the bowl in
cold water and stir the mixtuve until it is cold. Whip a pint
of cream until it is stiff and flavor with one tablespoon of
vanilla. Drain your candied fruits and stir them into the
whipped eream. Put this mixture in the mould you have lined
with strawberry ice. Put some more strawberry ice on top.
Cover it securely and pack closely in rock salt and ice. Let
it stand four hours. When wanted, dip your mould in tepid
water, remove the cover, and turn your cream on a dish. FPut
a garlund of candied fruit around the edge.

Btrawberry Punch
Hull a quart of fine fresh strawberries, cover them with three
cups of sugar, and set them away till the sugar has drawn out
their juice, und they stand in a red syrap. Then put the syrup
and berries through a fine sieve and add a claret glass of sweet
wine and a cup and a half of water. BStir well together and
freeze. Serve in punch or lemonade glasses.

Tutti Frotti Iee-cream

The yolks of six eggs, one tablespoon of flour, one cup of
powdered sugar, and one pint of milk. Beat the sugar, egg
yolks, and flour together. Boil the milk, mix thoroughly with
the other ingredients, and pour all into a double boiler. Cook
to a thick custard and set away to cool. When cold, stir in
one pint of rich cream. Pour into a freezer and freeze until
the mixture becomes creamy. Have at hand some candied fruits,
cherries, ete., which have been soaked in maraschino, also some
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rich raisins. When the mixture is nearly frozen, add these
fruits, turn the freezer a few minutes longer, then let it stand
until wanted. When ready to serve, have at hand a large flug
dish of shredded cocoanut. Take a spoonful of the cream at a
time, mould it into the shape of an egg, then roll it in the
ghredded cocoanut. Spin some sugar, form into a nest, and
place your eggs in it. This cream may be made with plain
marrons or chestnuts in place of the candied fruoits.

Vanilla Ice-cream

To one pint of whipped cream add one pint of milk and a
tablespoon of vanilla. Sweeten to taste, taking care not to put
in too much sugar. Freeze so that it will be perfectly smooth.

Walnut and Fig Ice-cream

Heat two and a half cups of milk, having reserved cold half
a cup to mix with the other ingredients. A part of this half
cup of eold milk use for dissolving a tablespoon of gelatine, and
with the rest mix two tablespoons of flour, an egg, and a cup of
gugar. Into the milk, heating in a double boiler, stir gradually
the flour, sugar, and egg. When it has come to a custard, add
the dissolved pelatine, a cup of rich eream, and a teaspoon of
vanilla. After you have frozen the mixture, add the meats of
half a pound of English walnuts (weighed in the ghell) and a
quarter of a pound of figs. The walnuts and figs should be well
chopped. Beat them well in the custard and pack.



CHAPTER XIII
CAKES, FILLINGS, AND ICINGS

Icing for Cakes

OxE pound of sugar in Lalf pint of hot water. Let it boil
ten minutes, or until it becomes a siiall ball.  Remove at once,
pour it on to a well-ciled marble slab.  When nearly eold, work
it with a wooden spoon until it becomes white, then work with
the hands until it is o ereamy substance. Place in double boiler
and stir over the fire until it is dissolved. Color any shade
required. Pour over the cake while it is liquid and hot.

Clear Icing

Sift in a bowl half a pound of powdered sugar, add the whites
of two eggs.  Stir a few minutes, then add the juice of half a
lemon. Stir until perfectly clear and smooth.

Royal Icing

Place the white of an egy in o bowl, add a little lemon juice
or any other flavoring, and a few drops of water. Stir in the
powdered sugar until it becomes of the right consistency to
spread upon warm cake. Pile in the centre of the cake and
with a wet knife smooth over the top and sides of the cake. It
will settle into n smooth and glossy surface.

How to use a Pastry Bag

Hold the top of the pastry bag in the right hand and with
the thumb and first finger of the left hand hold the funnel or
end. Press with the right liand and guide with the left. Hold
the funnel down close to the work.

3306
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Almond Caka

Take one pound of powdered sugar, one quart of flour, sifted
twice with two rounded teaspoonfuls of Cleveland's buking
powder, one-quarter of a pound of butter, seven epggs, whites
and yolks beaten separately, one large cupful of almonds,
blanched, pounded, and flavored with one teaspoonful of rose
witer, and one-half teaspoonful of the essence of bitter
almonds.  Cream the butter and sugar, beat the whipped
whites into the mixture, alternately adding the almond paste.
Beat for two minutes, then udd the yolks, and lastly the sifted
flour and baking powder. DBake in a hot oven.

To blanch Almonds

Pour boiling water upen them, wud slip off the skins, Set
them in the sun or an open oven to dry and crisp before they
are pounded in a mortar. Add the essence while they are
being pounded. Flavor the icing with rose water and a little
essence of bitter almonds.

Almond Cakes

Have at hand three ounces of flour, four ounces of granu-
luted sugar, one ounce of ground or finely pounded almonds,
the yolks of three eggs, the whipped whites of two and one
whole egg, half a small glass of good brandy, a little salt, two
ounces of chopped almonds mixed with one ounce of powdered
sugar, and quarter of the white of an egg. Cream the butter
with a wooden spoon, then gradually add the flour, sugar,
ground almonds, —u few bitter ones muy be pounded with them
if desired, — brandy, eggs, and salt, Then lightly stir in the
whipped whites. TPour into a buttered pan. Have the dough
one inch thiek. Bake until a light brown. When nearly done,
spread the prepared chopped almonds over the top, then put
the cake back again in the oven to finish baking, When done,

sl
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the almonds should be a light fawn color. Carefully turn the
cake out of the pan. When cold, cut it in bands about one
inch or inch and a half wide, Cut the bands into diamond-
ghaped cakes. Place some whipped ecream in the centre of a
dish and arrange the cakes around it. Currants or sultana
raising may be added to the above eake, and it may be flavored
with any essence or liqueur in place of the brandy.

Angel Cake

The whites of eleven eggs beaten to a stiff froth, one tum-
bler of white sugar, one tumbler of flour, sifted four times, the
last time sifted into the mixture, an even teaspoon of cream
of tartar, vanilla flavoring. To the whites add the sugar, next
the flavoring, then sift in the flour with the eream of tartar in
it. Do not butter the tin. Put in a round pan with a tin roll
in the centre and without paper in the bottom. Bake in a
moderate oven till 4 straw comes out eclear, which will be in
twenty or twenty-five minutes. It should be very light-col-
ored and delicate.

Angel Cake

The whites of nine fresh eggs, one L‘.Ll‘IJ and a quarter of
sifted, granulated sugar, one cup of sifted flour, half teaspoon-
ful of cream of tartar, a pinch of salt, ndded to the eggs before
beating. After sifting the flour four or five times, measure
and put aside one cup, then sift and measure one cup and a
quarter of granulated sugar. Beat the whites of the eggs
about half, add the eream of tartar, and beat until very stiff.
Stir in the sugar, then the flour very lightly. Put in a pan in
a moderate oven at once. The cake will bake in thirty-five to
fifty minutes.

Angel Cake

One and a half cups of granulated sugar, one cup of flour,
whites of eleven eggs, one teaspoonful of eream of tartar, one
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teaspoonful of vanilla, Beat the whites of the eggs to o very
stiff froth, then gradually stir in the sugar, which has been
sifted, and add vanilla to eggs and sugar. Stir the cream of
tartar and flour together and sift three times and add to the
above mixture. Bake in moderate oven forty minutes,

Betay

Cream one pound of butter and one pound and a quarter of
sugar,  Add four eggs, two and a half pounds of flour, two
teaspoons of ginger, to your taste of caraway seeds, and half a
teaspoon of saleratus. Rell very thin, cut in long strips, and
buke a delicate brown.

Birthday Cake with Glaze

One cup of butter, two cups of sugar, five eggs, three cups
of flour, one heaping teaspoonful of baking powder, one cup
of milk, one teaspoonful of rose water. Sift the sugar, then
measure it. Wash the butter once in ice water until it is white
and creamy, dry it in a towel and add it to the sugar. Rub
both to a ereanmy substance and stir in the yolks of the eggs,
one by one. Beat all until light and foamy. Stir in one cup of
gifted flour, then add the milk, then another cup of sifted four.
Mix well and stir in the last cup of flour which has the baking
powder sifted with it. When well mixed, add the well-beaten
whites and the rose water. DButter a large round cake tin and
line the bottom with paper. Pour in your mixture and bake
in moderate oven for one hour. When you remove it from the
oven, be sure it is thoroughly cooked. Test it by puiting a fine
broom whisk throngh the centre of the cake. If the whisk
comes out dry, the cake is done. Stand the pan on a wire
sieve until the eake is partially cool. Make a glaze for the
top of the cake as follows: —
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To make Glaze for Birthdey Cake

In a sancepan put one cup of granulated sugar with four
tablespooufuls of water. Boil ten minutes slowly, or until it
reaches a large ball. Iave the white of one egg whipped very
stiff, and slowly pour the hot sugar into it, stirring constantly.
While hot, pour it slowly and thinly over the cake. Do not
use & knife, as it will make the surface rough. Let it dry,
which will be almost immediately. Make the following icing
for decorating : —

¥
To make Icing for Birthday Cake

Half a poand of powdered sugar, whites of two eggs, juice
of one lemon. Beat the egzs for two minutes until stiff and
by degrees add the sifted sugar, stirving all the time with a wire
epg-beater.  When all the sugar is used, beat well for five min-
utes with a Dover egg beater, so* the icing will be thoroughly
smooth. Put a faney tube in a pastry bag and fill the bag with
the icing. Make a paper funnel with a very small opening and
fill also wath icing. With the paper funnel trace any design
you desire on the eake, commencing at the extreme edge.
Leave space in the centre for the initials or date., Follow up
the paper funnel with the pastry bag and with this 1l out the
design. You must work rapidly, so the tracing of icing will
not harden before the decoration is filled in. Color the
remainder of the icing pink and put on the initials or date.
Have some pink and white candied rose leaves, dip them in
sugar syrup to make them stick, and put them round the lower
odge of your cake. Before you begin to decorate the cake,
place it on a round board, a little larger than the cake, and cov-
ered with o faney edged paper.

How to write the Imitinls on Birthday Cake

Reserve about one-quarter of your icing, stir in o drop of
cochineal to color it pink., Make a three-cornered paper funnel,
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put in the icing, fasten tightly. Take it in your hand as you
would a pen, and press with your thumb as you make the
letters. The size of the mark depends upon the size of the
opening in the paper funnel.

Black Cake for Weddings
(An old colonial receipt)

Take one pound of butter, one pound of flour, one pound
of sugar, one pound of citron, seven pounds of raisins, ten eggs,
four nutmegs, four teasposnfuls of einnamon, four teaspoonfuls
of cloves, two wine-glasses of wine, and two wine-glasses of
brandy. Stir the butter and sugar to a cream, add the eggs,
the whites and yolks of which have been beaten separately,
then the brandy, wine, citron, and lastly the raisins. The fruit
should be rubbed in the flour before adding. Dissolve half a
teaspoonful of soda in a part of the wine. Put the spices in
the brandy over night. DBake four hours.

Black Fruit Cake

Cream three-fourths of a pound of butter with one pound
of brown sugar and add ten eggs, the yolks and whites of
which have been beaten separately. Afterward put in one
cup of molasses, a grated nutmeg, a teaspoonful of cinnamon,
half a teaspoon of cloves, half a teaspoon of allspice, and a
wine-glass of brandy, and mix thoroughly. Then add one
pound of flour, and the last thing two pounds of currants,
two pounds of raising, half a pound of citron. The raisins
must be chopped and flour rubbed through the currants.
Buke in 2 moderate oven two and a half or three hours.

Bride's Cake
To one-half pound of butter, creamed, add oye pound of
sugar, one pound of flour, and the whites of sixteen eggs
beaten stiff.  In baking, take care not to jar the oven.
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Bread Cake

Two cups of dough that has risen, two cups of white sugar,
one cup of butter creamed with the sugar, three eggs, one
even teaspoonful of baking soda, two tablespeonfuls of milk
or cream, half a pound of currants, one teaspoonful of nutmeg,
and one teaspoonful of cloves. Beat the yolks very light,
then add the creamed butter, sugar, spices, milk, soda, and
dough, then the beaten whites of the eggs, and lastly the
fruit. Beat hard for five minutes, then put in two buttered
pans and let it rise for twenty minutes. Bake half an hour or
more.

Cinnamon Bticks with Icing

Four ounces of almond paste, the white of one egpg, four
ounces of powdered sugar, one teaspoonful of ground cinna-
mon.  Mix all together, place on a floured board, and roll
very thin. Cut the paste into long strips, about three fingers
wide and two inches long. Make an icing as follows: —

Icing for Cinnamon Sticks

Mix the whites of two eggs with half s pound of powdered
sugar, add half a teaspoonful of pround cinnamon and a few
drops of lemon juice. Stir five minntes, then cover the strips
of paste. Lay them on buttered tins and bake in moderate
oven.

Chocolate Loaf Qake

One large cup of sugar, one-half cup of butter, two eggs,
half a eup of sour milk, one teaspoonful of soda dissolved in a
little hot water, one-third of a cake of chocolate melted, and
two cups of flour. Add vanilla to taste.

?hnaola.ta Filling for Plain Layer Cake

Two squares of Baker's chocolate, one teacup of sugar, one
teacup of water. Use one-third of the water to dissolve three
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teaspoonfuls of corn-starch. Boil the sugar and chocolate with
the remaining two-thirds of the eup of water for ten minutes.
Stir in the dissolved corn-starch and let all come to a boil.
Add a lump of butter the size of a hickory nut and a half tea-
spoonful of vanilla.  Stir well and spread over the cake before
it cools.

Chocolate Mixture for Oake

Put together half a pint of milk, one egg, sugar to taste,
a cup of grated chocolaje, and flavor with lemon extract.
Thicken by cooking in hot water, standing the wvessel in
another, and stirring the mixture all the time until it is thick
enough to spread.

Cocoanut Cale

One pound of granulated sugar, half a pound of butter,
four eggs, one teacup of milk, one teaspoonful of soda, two
teaspoonfuls of eream of tartar, and one pound of flour. Cream
the butter and sugar, and add the milk and other ingredients.
Beat all well together until creamy, then stir in one finely
grated cocoanut. Bake in moderate oven.

Coffes Cake

Cream two cups of brown sugar with one cup of butter,
add one cup of molasses, four well-beaten eggs, four cups of
flour, two teaspoonfuls of soda dissolved in a little hot water,
two eups of ehopped raisins, ground spices to taste, and one
oup of strained coffee. Rub the raisins with a little flour to
prevent them from settling to the bottom of the pan. Bake in
moderate oven.

Coffee Cake

Cream one-half cup of butter with one-half cip of sugar.
Add one cup of milk, one well-beaten egg, & pinch of salt
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sifted with two teaspoonfuls of baking powder and two cups of
flour. Mix all thoroughly and then stir in one-hall cup of
currants which have been mixed with a little flour, just enough
to keep them from sinking to the bottom of the eake. Pour
into a well-buttered pan, sprinkle the top with ground einna-
mon, powdered sugar, and small picces of butter. Bake in
moderate oven three-gquarters of an hour.

Weatphalian Coffes or Butter Cake

Take three pounds of flour, one pound of butter, four tea-
cups of milk, three eggs, three-quarters of a pound of raisins,
one-quarter of a pound of sugar, three ounces of yeast, ns
mueh citron as you wish (or it may be omitted), and eight or
ten cardamom seeds well pulverized. The sugar, butter, milk,
and flour should be stirred thoroughly together. The egps
may be omitted if wished. The yeast should be added before
the fruit.

It will probably take three or four hours to rise. When
ready for baking, pour over the cake one-quarter of the butter,
then a gquarter of » pound of sugar, two ounces of sweet
almonds chopped fine, and strew whatever spice is pleasing —
cinnamon is eommonly used.

The cake is baked in a round (snake) form, on a large tin,
or in a pan with the centre cut out, to let the heat cock it thor-
oughly.

New England Caraway Cakes

Take one pound of flour, three-quarters of a pound of augar,
half a pound of butter, a glass of rose water, four eggs, half a
teacup of carnway seeds. Rub the materials well together
and beat up. Drop the cakes from a spoon on tin sheets and
bake them brown in a rather slow oven. Twenty minutes or
half an hour is enough to bake them.
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Garfleld Cookies

One cup of butter, one cup of sugar, one-third of a cup of
sour milk, two eggs, one teaspoonful of soda, one-half of a nut-
meg grated, flonr enough to roll the cookies soft and thin.
Cream the butter and sugar, add the milk, then the eggs,
having first beaten in the soda, dissolved in a little water, the
grated nutmeg, and lastly the flour. Turn the mixture ona
bourd lightly sprinkled with flour, roll until very thin, and
cut the desired shape and size. Place in slightly greased pan
and bake in quick oven.

Inauguration Coockies

Stir to a eream thiree-quarters of a pound of white pow-
dered sugar and half a pound of butter. Add six eggs, stir-
ring them in gently, one at a time. Continue the gentle
stirring till a pound of flour, a grated nutmeg, four ounces of
chopped orange peel, and a glass of orange juice are well
mixed in. Have half a pound of blanched almonds ehopped
rather fine. Drop the dough from a tablespoon upon buttered
paper. Sprinkle the chopped almonds upon the little rounds
and buke a delicate brown. When the cookies are eold, slip
them from the paper, put together with a fruit jum or icing,
and twist them in delicate lace papers.

Molasses Cookies
Boil one eup of molasses, mix it with two eggs, one-half a
tenspoonful of buking soda dissolved in a little boiling water, —
use the cup the molasses was in, —and then stir in one pound
of sifted flour. Roll very thin, cut the desired size and shape,
and bake in a quick oven.

Sugar Cookies
Cream three cups of sugar with two cups of butter, add
four eggs, one cup of milk, and a pinch of salt. Mix one-half
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teaspoonful of baking powder with seven cups of flour and stir
in the mixture. Holl out thin, cut the desired shape and size.
I'ut them on baking sheets and bake in a quick oven. Remove
from the oven and sprinkle with sugar while they are warm.
If desired, a little grated nutmeg may be added to the above
receipt.

Sugar Cookiea

Two cups of sugar, one cup of butter, one egg, one-half
teaspoonful of soda dissolved in a little water, one cup of sweet
milk, two teaspoonfuls of baking pm}der, vanilla to tnste, and
euough flour to make a thin dough. Do not mix it hard. Rell
very thin, cut the desired shape, and bake in quick oven.

Bugar Cookies

One cup butter and lard (more of butter than lard), two
cups of sugar, three teaspoons baking powder, a little salt, nut-
meg and extract of lemon, four cups of flour, and as much
more to roll out as will make them delicate. Bake quickly ina
hot oven a very light brown. Sift powdered sugar over them
while hot.

Crullera

Two and a half cups of sugar, a piece of butter the size of a
walnut, three eggs, one cup of milk, one small teaspoonful of
soda, two small teaspoons of eream of tartar, o little salt, one
nutmeg, lemon extract, enough flour to roll broad and flat. Cut
the roll in strips and twist the pieces. Bake in hot fat, brown
lightly, and while hot sift over them powdered sugar. In fry-
ing, lay each cruller when done scparately in a colander or on a
Bleve.

Orullers

Cream half a cup of butter; gradually stir in one cup of
granulated sugar, then the beaten yolks of three cggs, the
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grated yellow rind of a lemon, and a little grated nutmeg.
Beat the whites of three eggs very stiff and add to the mix-
ture, and lastly beat in three cups of flour, a little at a time.
Place on a floured moulding board, roll out to a thickness of
half an inch. Cut with biscuit cutter, also cut a round hole in
the centre. Fry in deep boiling fat until a good color. Drain
on brown paper and dredge with powdered sugar.

Cream Layer Oake with Filling

Seven tablespoonfuls‘of melted butter, one cup of granu-
lated sugar, four eggs, half a cup of milk, one cup of flour, one
cup of corn-starch, one teaspoonful of eream of tartar, and half a
teaspoonful of soda dissolved in a little boiling water. Mix
thoroughly the butter, sugar, egg, and milk. Then mix the
corn-starch and cream of tartar with flour. Sift all into the
mixture and lastly stir in the baking soda. Pour into thin
pans, any shape desired, and bake in a moderate oven. FPour
the cream filling given below between the first and second
layers. Decorate the top layer with icing, or any way you wish.

Cream Filling

One large coffec cup of milk, yolks of two eggs and white
of one egg, one tablespoonful of powdered sugar, one teaspoon-
ful of corn starch blended in a little milk, vanilla, or any flavor-
ing extract to taste.

Cup Cake

One cup of butter, two cups of granulated sugar, three enps
of flour, four eggs, and one cup of milk. Flavor to taste.

Delieate Cake

Cream one cup of butter and two cups of granulated sugar,
and stir in one cup of sweet milk and the whites of six eggs
beaten to a stiff froth. Sift three cups of flour and two table-
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spoonfuls of baking powder together. Stir into the mixture,
Pour into two long tins, well buttered, and boke in o moderate
oven.

Doughnuta

Warm two quarts of milk and stir in enough sifted flour to
make a soft batter, add half of a compressed yeast-cake dis-
solved in half a cup of water. Set in o warm place where the
batter will rise. When light, mix with one-quarter of a tea-
spoonful of soda dissolved in a little water, a scant half cup of
lard, one cup and a half of granulated sugar, two eggs, a little
grated nutmeg, ground cinnamon, and salt. Then add enongh
gifted flour so the mixture can be rolled and handled. Cut the
desired shape and let them stand awhile to rise. Drop them
in hot lard and fry until a nice brown. Sprinkle with sifted
STgAr.

Fig Cake

Cream one cup of butter and two cups of brown sugar.
Mix thoroughly, and add four beaten eggs, one teaspoonful of
ground cinnamon, one-half teaspoonful of ground cloves, one
cup of water, and three cups of flour sifted with two teaspoon-
fuls of baking powder. Cut one-half pound of figs and two
cupfuls of raisins in small pieces, dredge them with one-
quarter of a cup of flour and add to the mixture. Pour into a
well-buttered pan and bake in a moderate oven for two lours.

Gencese Cakes

Have at hand a quarter of a pound of flour, a quarter of a
pound of granulated sugar, a quarter of a pound of butter, two
eggs, one lalf of a small glass of good brandy, and a little salt.
Mix the flour, eggs, sugar, brandy, and salt together with a
wooden sponn. Soften the butter a little at the side of the
range and add it to the other ingredients. When it is
thoroughlv mixed, pour it into a well-buttered pan. Do not
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have it more than quarter of an inch thick. DBake in a moder-
ately heated oven. When the cake is done, turn it out on a
sheet of paper and cut it in circular, oblong, leaf, diamond, or
any shape the taste may suggest. These cakes may be deco-
rated with meringue or icing. When cut in the shape of lenves,
rings, etc., place the meringue in a cornucopia and decorate
them. Then sift some powdered sugar over them and dry them
at the entrance of the oven. Then finish decorating them by
placing on them some strips or dots of any bright preserve,

Darky Fingers

Muke the following coffee-cake receipt, bake in lady's finger
pans, and put together with icing made by stirring powdered
sugar with orange juice and beating thoroughly: —

One cup of sugar, one cup of cold coffee, one cup of mo-
lasses, one scant eup of butter, one cup of raisins, one table-
spoon of cloves, one tablespoon of cinnnmon, three teaspoons of
Laking powder, four cups of flour. Mix the butter and sugar
together, add the soda, the eup of coffee and spice, and lastly
the raisins, dredging with a little flour to prevent settling.

Lady's Fingers
Five eggs, four ounces of flour, four ounces of powdered
sugar. Beat the yolks of the eggs and the sugar together, then
gradually add the flour, and last of all the stifily beaten whites
of the eggs, Put through a pastry bag on a brown paper and
baking sheet and bake in moderate oven.

Lady's Fingera

Beat separately the yolks and whites of one pound of eggs
and add them to one pound of sugar and one pouhd of butter,
having creamed separately the sugar and butter. Add a
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wine-glass of brandy and a teaspoon of mace and then, grad-
unlly, one pound of flour. This receipt makes forty-sight lady's
fingers.
Lady May Fingers

One pound of flour, one pound of butter, one pound of sugar,
one pound of eggs, two teaspoons of mace, one wine-glass of
brandy. Bake in lady’s finger pans, and while warm stick
together with the white of an egg.

Gold-leaf Cake

Yolks of eight eggs, one cup of granulated sugar, a scant half
cup of butter, half cup of sweet milk, a cup and a half of flour,
two teaspoonfuls of baking powder. Cream the butter and
sugar thoroughly, beat the yolks to a stiff froth, and stir
thoroughly. Mix in the milk, then the flour, and stir hard.
Buke in tube pan in moderate oven.

See also under Silver Cake.

Ginger Snaps
Cream one-half pound of butter with one and a half cups of
sugar, add three eggs und one-half teaspoonful of buking soda
dissolved in a little boiling water. Season to taste with ground
ginger and stir in one pound of flour. Roll very thin, cut the
desired size and shape, and bake in a quick oven.

Boft Gingerbread

A half eap of brown sugar, half cup of molasses, one heaping
tablespoon of lard, one heaping tablespoon of butter, two eggs,
one even teaspoon of soda, large tablespoon of vinegar, two
meagre cups of flour, a little salt, ginger and cloves to taste,
half a cup of hot water. Cream the butter and sugar together ;
add the molusses, hot water, soda, and vinegar, and then the
rest of ingredients.
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Gingerbread Bponge

Half a cup of butter, half a cup of sugar, half a cup of milk,
one cup of molasses, two eggs, one tublespoonful of ginger, two
cups of flour, one teaspoonful of bicarbonate of soda. Cream
the butter and sugar, add the well-beaten yolks of the eggs,
beat well, then add the ginger and molasses, having dissolved
the soda in a little warm water, and mixed with the molasses.
Add one cup of flour, half a cup of milk, and then the rest of
the flour. DButter your cake pan, place paper on the bottom.
Pour in the batter and buke in a moderate oven for twenty
minutes. It is best to have shallow pans.

Imperial Cake

Take one pound of flour, one pound of sugar, one pound of-
butter, one pound of raisins, one pound of almonds blanched
and split, three-fourths of a pound of citron, ten eggs, one wine-
glass of brandy, and one wine-glass of rose water. Muce to taste
may be used. The lightness of this cake depends wholly upon
the stirring, — there is no soda or buking powder, — and there
should be no lack of patient beating. The sugar and butter are
creamed together, the whites and yolks of the eggs are beaten
stiff separately, and the other ingredients added in the usual
order.

Jam Cake

Mix one cup of sugar and three-fourths of a cup of butter
to a cream, add three eggs beaten separately, then one cup of
froit jam, and two cups of flour. Spice should be added to
tuste, and lastly one teaspoon of soda dissolved in three tea-
spoons of sour milk. Bake in layers and put together with
icing.

Kids

Stir together a cup and a half of dark brown stigar and half

a cup of butter. Add three eggs well beaten, one cup of raisins
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seeded and chopped, half a nutmeg, a teaspoon of cinnamon, a
teagpoon of soda dissolved in a little boiling water, and finally
flour enough to roll in a soft blanket. Cut in strips, long and
thin, or any form you please, and bake in buttered tins.

Lady Cake

Cream well together one pound of sugar and half a pound
of butter. Add the whites of sixteen eggs beaten stiff, three-
quarters of a pound of flour, two ounces of bitter almonds,
blanched and pounded with rose water to a fine paste. Bake in
shallow tins in a moderate oven.

Layer Cake or Bmall Cakes

One and a half cups sugar, three eggs, one heaping iron
spoon of butter, two-thirds of a cup of sweet milk, three even
teaspoons of baking powder, a little salt, two and a half cups
of flour (scant). Just before baking, add a pinch of soda.
Lemon flavoring.

Liayer Cake

Three eggs, one cup of washed butter, one cup of sugar, one
scant cup of milk, two cups of flour. Beat the butter to a
cream, add the sugar and flour and milk a little at a time, and
also the yolks of the eggs. Beat fifteen minutes, add the
grated peel of two lemons or any other flavoring. Whip the
whites of the oggs and add at the last also two seant teaspoon-
fuls of Royal baking powder. Bake in cake tins lined with
buttered paper. Mix half a pint of apricot jam with a little
maraschino or Sherry and rub well till smooth. Lay the calkes
together before quite cold with the mixture between. lece over
with royal or water icing and decorate.
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Layer Cake

Cream one pound of butter with one pound and a half of
powdered sugar. Add the yolks of three eggs and stir for hulf
an hour, then add one-guarter of a pound of grated almonds,
— remove the skins before grating, —two scant cups of flour,
and the well-beaten whites of two eggs. Bake in four buttered
tins, round or square, and spread each layer with any filling
that is desired.

E‘;hinu.gu Lioaf

Cream one pound of sugar and half a pound of butter. Add
gight eges beaten stiff, one pound of flour, one pound of raisins,
a glass of wine, and the grated rind and half the juice of a fine
lemon.

Macaroons

Pour hoiling water over half a pound of almonds, remove
the skins, and plunge them into cold water. Drain thoroughly
and put in the oven. When dry, pound them in a mortar until
they become a paste, gradually adding the white of one egg.
Then add one pound and a half of powdered sugar. Again
pound thoroughly, gradually adding the whites of two eggs.
Spread a piece of white paper on a tin sheet, form your mixture
in little rounds, « little smaller than a twenty-five cent piece.
Place them on the paper about one inch and a Lalf apart. Bake
them in a slow oven for about twelve minutes, at the end of
that time they shounld be well colored. Remove from the oven.
When they become cold, turn the papers over and moisten with
a little water, the macarcons can then be easily removed.

Maple Sugar Cake with Filling

Cream one cup of granulated sugar with a lump of butter
the size of an ege, stir in the yolks of two eggs and the white

of one, and then add two small cups of flour with two teaspoon-
24



854 ARS8, SEELY'S COOK BOOK

fuls of baking powder sifted in it. Buke in round layers.
Spread the following filling between each layer :

Filling for Maple Bugar Cake

Boil one cup of maple syrup until it Lairs off the spoon.
Then add the well-beaten white of one egg. Stir until smooth.

Maple Sugar Cookies

Take one cup of butter, one cup of sour milk, three cups
of shaved maple sugar, two eggs, and one teaspoonful of soda.
Make the dough stiff enough with flour to drop off a spoon.
Roll out, and bake in quick oven.

Green Mountain Boys

Two pounds of flour, half a pound of butter, half a pound
of brown sugar, a pound and a half of maple syrup, and a tea-
spoonful of salt. These cakes should be dropped on greased
paper and baked. The thickness of the dough depends upon
the thickness of the syrup; if it is thin, add flour; if too thick,
add maple syrup till of the right consistency.

Boft Molasses Cake

Three cups of molasses, one eup of butter, two eups of boil-
ing water, one teaspoonful of baking sodu dissolved in a little
water, thres teaspoonfuls of ground ginger, and five cups of
gifted flour. Mix thoroughly, and bake in a hot oven.

Oatmeal Wafers

Cream one cup of sugar with one cup of butter and lard
mixed, add one egg, one cup of beiling water, one teaspoonful
of soda dissolved in a little water, a pinch of salt, three cups
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of catmeal, and enough flour to make a soft dough. ILetthe
dough get cold, then roll very thin and bake in a hot oven.

Plum Cake

Six eggs, half a pound of butter, half a pound of powdered
sugar, twelve ounces of flour, one wine-glass of cognac, a quar-
ter of an ounce of ground allspice, the finely chopped rind of a
lemon, two pounds of mixed fruits, such as sultana raisins, eur-
rants, sliced citron, and orange peel. Stir the butter to a cream
in a warm earthen bowl} using a wooden spoon. Add the
sugar and stir for ten minutes, and then, one by one, stir in the
six egg yolks, Stir again for five minutes and then add half
of the flour, When this is mixed, put in the fruits and brandy
and mix again. Beat the ege whites to a hard froth, add to the
mixture, and stir all thoroughly with the rest of the flour and
a little salt. Line a buttered mould with a well-buttered paper,
pour in the mixture, and cook in a moderate oven for one hour
and a half. Cool, peel off the paper, and ornament with white
sugar icing.

Pound Cake

One pound of sifted flour, one pound of granulated sugar,
one pound of eggs, a scant pound of butter, a tablespoonful of
brandy, and one-half teaspoonful of mace. Cream the sugar and
butter and beat the yolks and whites of the eggs separately.
Just before mixing, whip the brandy and spice into the sugar
and butter. Then stir in the yolks and beat hard for two min-
utes. Add the whites of the eggs and flour alternately, whip-
ping with long side strokes lightly and quickly. The heavy
work is done before these go in. Do not stir the batter after
these are added. A pound-cake batter should be stiffer than
that of a enp or a sponge eake. DBake in small greased tins, or
in square, flat pans, in a steady oven. Test the ovéh with a bit
of letter paper before putting the cake into it. If in five min-
utes the paper is a light yellow, the oven is all right.
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Prinoess Cakes

First make a paste as follows: Place half a pound of flour
on a board, make a hollow in the centre, and put in it half a tea-
spoonful of salt with a little water to melt it, and add the yolks
of four eggs. Work the whole well together, at first rubbing
the ingredients between the hands. Finish working the paste
by pushing it from you with the palms of the hands. Sprinkle
with a few drops of water and knead it into a ball. This paste
must be very stiff. Roll it out very«thin, eut into bands, and
shred them very fine. Spread these shreds on a sieve to dry for
a short time, and then put them into a saucepan with half a pint
of boiling cream, a piece of butter the size of a walnut, three
ounces of granulated sugar, and half a small glass of brandy.
Cover the pan with a lid and boil the conteuts very slowly un-
til the shredded paste Las absorbed the liguids. Remove from
the fire and add the yolks of three eggs. Stir the whole well
together and then put the preparation in two buttered tins.
Have it about one-eighth of an inch thick. Bake in a moderate
oven until a deep yellow. Spread one layer with jam or any
desired filling, cover with the other layer, and then cut them
with a tin cutter in small fancy shapes.

Bilver and Gold Cake together

One pound of granulated sugar, half a pound of butter,
three-quariers of a pound of flour, the whites of ten cggs, one
teaspoonful of bitter almond or lemon fHavor. DPut the butter
in a bowl and work it with a wire whisk until ereamy. Add
the sugar and work well for five minutes. When all is light
and foamy, add the well-beaten whites and mix well. Sift
your flour twice, stir it into the mixture, add flavoring, mix
well, and stir in two drops of rose water.

In another bowl put one pound of granulated sugar and
* half a pound of butter. With a wire whisk beat to a cream.
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Beat the yolks of ten eggs very light, and to them add the
juice of two lemons and the grated rind of one orange. DBeat
all thoroughly and stir with the butter and sugar.  Sift twice
three-quarters of n pound of flour with one seant teaspoonful of
dry baking soda, add to the mixture, and beat all till very
lizht. Butter a square or a round tin, dredge it with flour,
put your mixtures in, a spoonful at a time, first the white and
then the yellow, and so on, till your eake pan is full. DBake in
a moderate oven forty minutes. 1f your cake gets too brown
on top, put a piece of hgavy white puper over it. Ice with
clear white icing. Add a little orange paste to some of the
icing, and ornament the border of the eake withit. Put orange
leuves in the centre.  These leaves can be made by taking white
rose leaves, covering the surface of each with orange icing, and
laying them in the crystallized sugar, according to the direc-
tions in birthday cake.

Bpice Cake

Cream one cup of butter with three cups of brown sugar,
add one cup of milk, six eggs, one teaspoon of soda dissolved
in boiling water, one-quarter of a pound of almonds chopped
fine, half a teaspoon of cloves, one teaspoon of cinnamon, half a
teaspoon of allspice, one teaspoon of nutmeg. All the spices
must be ground. Grate the rind of one orange into the mix-
ture and add two cups of flour. Mix thoroughly and then pour
into a buttered cake pan and bake in a moderate oven for one
hour and a half, or until thoroughly baked.

Sponge Cake

Ten eggs, three cups of granulated sugar, three cups of
flour, one teaspoon of cream of tartar. Sift, measure, and set
aside the flour and sugar. Beat the yolks of the eggs thor-
oughly ; then, after washing the beater, beat the whites about
half, add cream of tartar, and beat until very stiff. Stir in the
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sugar lightly, then the beaten yolks thoroughly, then add the
flour. Put into a tube pan and into a moderate oven at once.

Sponge Cake

Beat the yolks of six eggs, stir in one cup of sugar, one
spoonful of water, and the juice of one lemon. Beat the whites
of the six eggs to a meringue, mix with the above, and lastly
stir in one cup of sifted flour. Pour into buttered pan and
bake in quick oven.

L
Bponge Cake

Ten eggs, the whites and yolks beaten separately, three-
quarters of a pound of powdered sugar, six ounces of flour, and
half a lemon. Mix the sugar and egg yolks, then the lemon
juice ; add the flour and the whites alternately to the sugar
and yolks. See that the whites are well beaten. Pour into a
buttered pan and bake forty minutesin a moderate oven.

Bponge Cake

One pound of powdered sugar, half a pound of flour, ten
eggs, the grated rind of one lemon, and the juice of half a
lemon. Beat the yolks and sugar to a stiff froth in which the
juice of the lemon is mixed. Beat the whites of the eggs very
stiff, add them to the mixture, and then gradually add the
sifted flour. Buke in moderate oven for forty minutes.

Hot Water Sponge Cake

Two teacups of sugar, six eggs, half a cup of boiling water,
the grated rind of half a lemon, one tenspoon of lemon juice.
Beat the sugar and the yolks of the eggs to a froth and the
whites to a stiff froth. Add the lemon to the yolks and sugar,
then add the boiling water, then the whites, and lastly the flour.
Mix quickly and bake half an hour in a moderate oven.
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Sunshine Cake

The whites of seven small eggs and the yolks of five, one cup
of granulated sugar, two-thirds of a cup of flour, one-third of a
teaspoon of cream of tartar, and a pinch of salt. Sift, measure,
and set aside the flour and sugar as for angel cake. Beat the
yolks of the eggs thoroughly, then after washing the beater,
beat the whites about half, add the eream of tartar, and beak till
very stiff. BStir in the sugar lightly, then the beaten yolks
thoroughly, then add the flour. Put in a tube pan and in the
oven at once. Bake thirty-five to fifty minutes.

White Cake

One cup of milk, one eup of butter, two cups of sugar, three
cups of flour, the whites of eight eggs, two teaspoons of baking
powder, a little salt, bitter almond flavoring. When this receipt
is used for layer cake, between the layers and on top of the cake

use thin icing (not the boiled icing) with fresh cocoanut on
the icing.



CHAPTER XIV
BREADS, PASTES, AND PIES

Bread

Firsr of all sift your flour, and be sure you do not leave it
in n damp place. Let it stand for an hour before you begin to
make your bread. Put one yeast-cake into one cup of tepid
water and let it stand in a warm place —not too hot, and in
about fifteen minutes, if your yeast is good, it will come to the
surface. At this point add a tablespoon of flour, mix well, and
let it stand until you are ready to use it. Boil your milk and
let it get cool, not chilled. Have your flour sifted in a pan—
not too much, so that you can work it well. Always measure
your milk. To one yeast-cake you can safely add two quarts,
or three if the yeast is good and fresh. To the flour add
one tablespoon of butter, one-half tablespoon of lard, one table-
spoon of sugar, and one tablespoon of salt. Mix well with the
flour. Make a hole in the centre and add the milk, next add
the yeast which you have in the cup to the milk. Mix all well
together in the bread-pan, adding flour so that you can handle
it easily. Take it out, lay it on a board, and work well until it
does not stick to the hands or board, and feels like velvet in
your hands. When your bread is thoroughly mixed, there will
appear little bubbles in the dough. Put it back into the pan
and let it rise over night. In the morning form it into loaves,
without using any flour or kneading it. Put it into pans and
let it rise well. Bake in a moderate oven one hour and a half.

The longer the bread bakes, the sweeter and more wholesome
it is. A good buker ean always tell when bread is well baked

400
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by the sweet odor which comes from the bread on opening the
oven door; or if, by taking it in your hand and putting it to
your ear, you do not deteet any hissing, then your bread is
thoroughly baked. The secret of making good bread is, first,
have fresh yeast; second, have your milk of an even tempera-
ture, neither too hot nor too cold; third, kneading it well;
fourth, keeping it in a warm place, and not forcing it to rise;
fifth, having your oven moderate, so that it bakes slowly and
thoroughly all the way through.

French Rolls

One pint of milk, one yeast-cake, whites of two eggs, one
tablespoon of butter, one tablespoon of sugar, one tablespoon of
salt, two pounds of flour, or about that quantity. Put your
yeast-cake in one cup of tepid water and let it stand one hour.
This is a good way to test yeast; when it rises to the top, it is
good. At this point add one heaping tablespoon of flour and
let it stand until it is required. Seald the milk and let it get
cold, but not ehilled. Sift the flour into a bowl, pour the milk
in the centre, then ndd salt, sugar, and butter. It is a good
plan to add the butter to the milk when it is nearly cold. Next
add the whites of the eggs, which must be whipped very light.
Mix well without adding any extra flour, and lastly add the
yeast. Mix all together with a wire whisk until it is so that
you ean work it with your hands. Then take it out of the bowl
anid work well on a board until it will not stick to the hands or
board. Tut back into the pan and let it rise. When light, take
out small pieces, roll with the hands on the board, and put them
in pans close together, so they will keep their shape, and let
them rise until they are very light; brush them with egg and
bake in a modernte oven for twenty minutes, Before you take
them out, brush off with melted butter, and give® them a few
minutes more in the oven, Serve hot. Small rolls may be tied
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with ribbon before going to the table, or they may be served in
log-cabin style.

Parker House Rolls

One quart and a half of flour, one tablespoon of lard, three
gills of boiled milk cooled, one-balf cup of granulated sugar,
und three-quarters of a cake of veast dissolved in quarter of a
cup of water. Make a hole in the centre of the four and put
in the other ingredients. Mix as if making sponge and let it
rise over night, keeping it moderately warm. In the morning
knead thoroughly and leave it to rise till noon, then cut with
a biscuit cutter. Spread one-half of each biseunit with butter,
and fold over, Place in a pan and leave to rise until nearly
time to serve. Bake in hot oven for twenty minutes.

Rolls

ITalfl a yeast-cake, one pint of mill, one quart of flour, one
tablespoon of lard. Mix thoroughly and set in a moderately
warm place until very light. Then knead the dough a little,
make it into rolls, and place in pans. When they have risen,
buke in quick oven.

Potato Yeast

One quart of potatoes sliced, two quarts and a half of warm
water, a small bag of hops tied ina cloth. Boil slowly until the
potatoes are soft. I’lace in a colander three heaping iron table-
spoons of flour and over it pour the potatoes and water boiling
bhot. Mash this through the colander, strain, and mash again
through the colander to avoid lumps. Pour this into a pan or
crock and add to it one cup of white sugar, one iron tablespoon
of salt, and one teaspoon of ginger. Let this cool until just
tepid and add one cake of Fleischman's yeast dissolved. Set
to rise in a warm place. When very light, bottle.
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Oneida Rye and Indian Bread

Make a sponge over night with a yeast-cake soaked in a cup
and a half of water and mixed with wheat flour. Next morn-
ing scald a quart of water and a pint of molasses together and
in it stir four and a half pints of corn meal. When this is cool,
add it to the sponge and also add a heaped pint of rye meal,
one pint of bread crumbs well soaked and mashed, and an even
teaspoon of soda.  Mix all thoroughly and set to rise. When
the dough is light, separate it in two loaves and put in tins to
rise a little more. Bake ina moderate oven for three hours.

Boston Brown Bread

One cup of white flour, one cup of yellow Indian meal, one
cup of Graham flour, two cups of milk, one and one-third cups
of molasses, one egg, one teaspoon of soda, and a pinch of salt.
Mix the white, Graham flour; and Indian meal, and sift into a
large bowl. Then stir in the other ingredients, adding the soda
last, Pour into a steamer and boil for three hours. Be sure
the lid of the steamer is tied tightly so no water can get to the
bread.

Raised Muffins

Mix one-half pint of water with one-half pint of milk. Dis-
solve one-half cake of compressed yeast, stir with the milk and
water, and add a little salt, one teaspoon of granulated sugar,
and flour enough to make a stiff batter. Mix at night. The
next morning arrange muffin rings on a griddle which is par-
tially warmed. Fill each ring half full with the batter and
let it rise till even with the top of the ring. Now place the
griddle over a good fire and bake the muffins until they are a
light brown. Turn with pancake turner.

Laplanders

Beat three eggs, add three cups of flour, three ctups of sweet
milk, one tablespoon of melted butter, and a little salt. Beat
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well together and pour into buttered moulds. Bake in a hot

Oven.
English Muffins

One pint of flour, half a teaspoon of sugar, half a teaspoon
of salt, one teaspoon of baking powder, half a pint of milk,
and two eggs. Sift the flour, sugar, salt, and baking powder
together. Mix the yolks of the eggs with the milk and grada-
ally stir into the flour. Last of all, add the whites beaten stiff.
Buake on a griddle in muflin rings.

French Popovers

Two cups of milk, one cup of flour, four eggs, and a pinch
of salt. I’ut the flour into a bowl, add one cup of milk, and
then the eggs, one after the other. Do not beat the eggs.
When all the eggs are worked in, add the other eup of milk.
Stir with a wire whisk. Little mixing is required. Put pop-
over pans on Lop of the range, having rubbed a small piece of
butter in each one.  Fill the pans three-guarters full and bake
in a moderate oven thirty minutes.

Simple Popovers

Sift two cups of flour with half a teaspoon of salt. Add
gradually two cups of milk and mix very smooth., Then add
two eggs unbeaten and, after mixing thoronghly, a teaspoon of
melted butter. Beat all well together and with the batter fill
half full stoneware popover cups which have been well but-
tered with cold butter. Have a good hot oven and set the
cups in it. There will come out a rich brown puff which may
be eaten with cream and sugar, with a golden syrup, or with
butter and berries.

Maryland Biscuit

Rub a tcaspoon of salt and two tablespoons of lard into two
quarts of flour and mix in a couple of cups of cold water till
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you have a stiff dongh. Inead until thoroughly mixed and
then beat with your rolling pin. Turn the dough over and
over until it blisters and pulfs out. It is now ready for form-
ing into biscuits, which you do by pulling off a small picee,
forming in any shape you choose, pricking with a fork, and
baking in & quick oven fifteen or twenty minutes.

Virginia Wafers

One quart of flonr, a picce of butter the size of an egg, the
volks of two eggs, and milk enough so that you ean roll the
dough very thin. Beat the dough with o rolling pin hall an hour
or more, until it blisters, and then roll it as thin as paper. Cut
out the biscuit, prick them with a fork, and bake two or three
minutes.

Philadelphia Muffins

Boil and mash four potatoes, rub them into a quart of flour,
add one tablespoon of butter, a little salt, half a small teacup
of yeast, four eggs, and half a teaspoon of fine sugur. Mix at
night and drop the dough from a spoon into muflin rings or
pans and set to rise till morning. Bake half an hour.

Hgg Bisouit

Take two pounds of flour, two eggs, two ounces of butter,
one pint of milk, and a little salt. Raise over night with yeast,
and mould in the morning for Lreakfast.

Pompton Puffs

Three eups of flour, one tablespoon of butter, half a teaspoon
of salt, two cups of milk, four eggs, — yolks and whites beaten
separately, —one teaspoon of baking powder. Sift the flour
into a bowl and add the salt and baking powder. Stir the
beaten yolks with the milk thoroughly and then add the flonr.
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Melt the butter and add to the mixture and whip thoroughly.
Now stir in the well-beaten whites and whip together with a
Dover egg-beater. Bake in gem pans from fifteen to twenty
minutes.

Duteh Puffet

Mix one quart of milk, three eggs, one cup of sugar, one
cup of butter, half a cup of yeast, and flour enough to make a
spoon stand in it. Let the mixture rise several hours. Bake
in long tins three-quarters of an hour.

Rusk

Dissolve four ounces of butter in one pint of warm milk,
add two pounds of flour, eight ounces of sugar mixed in the
flour, a little salt, and a teacup of yeast. Set the sponge at
night and knead it into a light dough in the morning. Let it
rise well. Roll the dough half an inch thick, cut out the rusks,
and let them rise again. Beat an egg and brush over the top
with a feather and bake in a hot oven.

Velvet Cakes

Mix two teaspoons of eream of tartar in one quart of flour
and one teaspoon of soda in one pint of milk. Add one cup of
sugar and one-third of a cup of butter. Mix thoroughly and
bake in hot earthen cups half an hour,

Corn Bread

One cup of Indian meal, one cup of flour, one cup of milk,
one teaspoon of baking powder, two eggs, one tablespoon of
butter, one tablespoon of sugar. Sift the meal and flour into
a bowl, then add the salt, sugar, and baking powder. Beat the
yolks of the eggs, add them to the milk, and mix them with the
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flour, ete. Stir in the melted butter, then the well-beaten
whites of eggs, and beat all thoroughly. Butter your pans,
dust off with flour, fill them two-thirds full, and bake from
fifteen to twenty minutes. The batter can be put in shallow
pans, and when nearly baked, cut into squares. Put back into
the oven till a nice brown. When about to serve, break into
gfuares.

Corn Bread

Half a pint of yellow Indian meal, half a pint of flour, half
a cup of granulated sugar, two eggs, butter the size of a wal-
nut, two teaspoons of baking powder sifted with the flour, and
a little salt. Mix with enough milk to make the batter quite
thin. Bake in a buttered pan in a hot oven. Cut in sguares
before removing it from the pan.

Corn Bread

Take one eup of flour, one cup of sour milk, half a eup of
meal, one-third of a eup of molasses, two tablespoons of melted
butter, one teaspoon of salt, half a teaspoon of soda, the yolks
of two eggs, and the white of one. Mix well and bake in a
buttered pan in o hot oven.

Nantucket Corn Bread

Scald one pint of meal in one quart of sweet milk. Add
butter the size of an egg, one teaspoon of salt, one tablespoon
of sugar, and four eggs well beaten. Mix well and bake in an
oven not too hot.

Bt. Liouis Corn Bread

Mix one pint of corn meal, one heaping teaspoon of sugar,
one heaping teaspoon of salt, and add one egg not beaten.
Stir together with the buttermilk, making the batter quite
thin. Set a tin baking pan on the stove, heat hot, melt in it
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one tablespoon of butter and one of lard, Pour the mixture
into the hot fat and with a fork lightly stir in the butter and
lard. Bake in a steady oven, not too hot, or the bread will
crack, When ithe bread is brown, stand the tin on an inverted
pie plate and buke five or six minutes longer.

Wafflea

Three eggs, one pint of milk, half a cup of butter, flour
enough to make a thin batter, two teaspoons of baking powder
giftedd in the mixture, a little salt. Mix wall and bake on a
well-greased wallle iron.  Sec that the iron is hot before pour-
ing in the Dbatter.

Waffles

Cream one-half pound of butter, stirring one way. Add
one tablespoon of Hour and one egg. Mix thoroughly, then
add another tallespoon of flour and one egg., Continue this
till seight of each have been stirred in. Always beat the same
way. Flavor with a little orange juice. llave the wallle iron
hot and well greased. Drop the dough and bake to a light
brown. Sprinkle with powdered sugar and cinnamon. Serve
hot.

Batter Cakes

Two pints of flour, three eggs, one even teaspoon of soda,
ong teaspoon of melted butter, and a little salt, Place the
flonr in a sancepan —tin for lightness, and with a handle, as
casier to manage. Separate the whites and the yolks of the
eges and add the yolks, without beating, to the flour, then stir
in the buttermilk, mixing slowly. When half mixed, drop in
the melted butter and beat the mixture hard and smooth.
Add more buttermilk, finishing it by leaving the batter rather
thick, as the whites of the eggs will thin it still more. Then
add the soda, dissolved in cold water, and lastly the beaten
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whites. Take out the spoon and stir in by lightly beating the
whites in the batter with a fork. When baking, lay the spoon
on o plate, that is, do not lay it again in the batter, as it will
make the cakes heavy.

For the griddle use beef suet which has been tried out and
is hard. Wallles are made by this same receipt.

Wheat Flour Griddle Cakes

Mix one pint of milk with three eggs, the yolks and whites
beaten separately. Add four tablespoons of melted butter.
Sift one and a half eups of flour with one and a half teaspoons
of baking powder. Add to the above and bake on a hot
griddle.

Buckwheat Cakes

Dissolve half of a compressed yeast-cake in a cup of water.
mix it with one pint of water, a pinch of salt, and enough buck-
wheat flour to make a stiff batter. Mix at night, and set the
batter in a moderately warm place where it will rise. In the
morning stir the batter briskly, add a tablespoon of molasses
to make the eakes brown. Should the batter be a little sour,
dissolve one-quarter of a teaspoon of soda in a little warm
water and stiv it in well.

8t Louis Buckwheat Cakea

One pint of buckwheat, one handful of Graham flour, half
a cup of home-made yeast, salt. Add enough tepid water to
make a moderately thick batter and beat well. Set this to rize
early in the evening in a warm place. In the morning add a
pinch of soda, dissolved, and one tablespoon of molasses and
stir well. Bake on a griddle greased with beef suet.

Buckwheat, being heavy, requires all night to lighten. De
sure the batter is not too thick when you are ready to bake.

If it is, add water to thin it.
In
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Corn Meal Batter Cakes

Mix thoroughly a pint of meal, half that quantity of flour,
two teaspoons of baking powder, and & pinch of salt. Pour
over this gradually and stir in a quart of fresh milk heated and
& heaping iron spoon of butter, dripping, or lard. Mix thor-
oughly again and beat well. Drop with a spoon and bake on
2 hot griddle. An egg or two in sometimes added to this
receipt. If the corm meal swells a great deal and absorbs the
millk so that the batter is too thick, »dd more mill,

Hoe Cakes

Mix together a pint of freshly ground yellow corn meal, a
teaspoon of salt, and two teaspoons of sugar. Over the mixture
pour enough boiling water to wet it, but not enough to make
it spread. The water should be boiling, and the meal will
swell and absorb it if it is hot. Stir well one way. Ruba
piece of fat bacon over a hot griddle, drop the batter on it
from a spoon, and gently flat the eake till it is not more than
half an inch thick., Couk to a golden brown on both sides. A
small piece of butter may be laid upon the cake as it is turned,
or the butter may be omitted and the cakes sent to the table
for dressing. Such cakes are often eaten with seraped maple
eugar and cream, or again with butter and maple syrup.

Ll

Barley Meal Scones

In making barley meal scones, proceed as in making cream
scones, or merely mix fine fresh barley meal with a teaspoon of
salt and enough hot milk to make a stiff paste. On a floured
board roll out this paste and cut it in cakes. Bake in a quick
oven or on a hot griddle upon which fut has been rubbed.
Serve hot, and buttered if you choose.
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Cream Boones

Having brought to the boiling-point in a sancepan a pint of
eream, sift in flour enough to make a thick batter and add a
teaspoon of salt. Put the paste upon a floured board, roll it to
the thickness of a quarter of an inch, cut in small cakes, and
cook on a hot griddle ten or fifteen minutes. When brown on
one side, turn them lightly. and brown on the other. Serve on
a folded napkin.

Oatmeal Wafers

Make a batter or dough by stirring together oatmeal, hot
water, and a little salt. Take the batter on a well-floured
board, knead it, roll it as thin as possible, eut out in round
cakes, and cook them till brown and crisp on a griddle. When
they have browned on one side, they should be turned lightly
and browned on the other,

Rice Griddle Cakes

Wash and seald one cup of rice and drain, and cover with
boiling water. Cook about half an hour, or until the grains
are tender. Drain in a colander. Prepare the following bat-
ter: Sift one teaspoon of baking powder with one cup of flour
and add a pinch of salt. With this mix one pint of milk with
three well-beaten egps and add three tablespoons of meltéd
butter, and just Lefore baking stir in the rice. Spread in
spoonfuls on well-greased hot griddle and brown on both sides.

Rye Drop Cakes

Beat separately the yolks and whites of five eggs. Stir
them together and then stir in one pint and a half of rye flour,
one pint and four spoonfuls of milk, a pinch of salt, and a piece
of soda as large as & pea. Put in hot earthen cups and bake.
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Flannel Cakes

Pour one pint of hot milk over two ounces of butter, add
five eggs, one pint of cold milk, flour enough to make u stiff
batter, one teaspoon of salt, and two tablespoons of yeast. Set
the batter in a warm place and let it rise for three hours.
Butter a griddle and drop on in small cakes.

Puff Paste

One pound of butter, one eup pf ice water, one pound of
flour, half a teaspoon of salt. Wash the butter in ice water
until it is of a creamy substance. Pat it out in a long narrow
strip with the hand, put it in cheese cloth, and lay flat on the
ice, Weigh the flour and sift it into a bowl and add salt.
Mix well and then add water gradually. Mix well, using up
all your flour, Put your pastry on a board and work well for
ten minutes, or until it is tough and will not break when
pulled. The best way to work it is to slap it well on the board
and to pound it with the rolling pin. By the time your paste
is well pounded little puffs will appear —this is a very good
way to test it. Put your paste in the ice-box for twenty min-
utes, then put it on a board, and with your hands draw it out
a little longer and wider than your butter. Lay the butter in
the centre of the paste and fold up, first from the right, then
from the left, then from you, then next to you. Dust your
board lightly with flour and turn the folded side of the paste
on the board. Roll it out, taking eare that the butter does not
come out. Fold it up, giving it three folds, and put it on the
ice for twenty minutes. Roll out twice more and fold up as
directed, put it on the ice again for twenty minutes, roll out
twice more, folding as before. This makes the fourth rolling.
Put it away in the ice-box until it is well chilled. Cut the
patties the sume size. Take one piece of paste and brush it

Iw?'th ice water, then take the second piece and with a small
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cutter cut a hole in the centre; place it on top of the first
piece, and brush the top and side with the yolk of a well-
beaten egg. After your patties are in the baking pan, give
them one hour in the ice-box before you place them in a hot
oven. Bake about twenty-five or thirty minutes. Care and
judgment must be used while they are baking.

Cheese Straws

Use two ounces of butter, two ounces of grated American
cheese, four ounces of flous, and one egg, salt and white pepper
to taste, and a dash of cayenne. Work the ingredients with
your hand; they become a smooth dough. Holl the dough
out thin, eut in straws four inches long, and bake on tin sheets
in a quick oven.

Cheese Biscuit

Over puff paste, well rolled out, grate as much well-flavored
cheese as will thickly cover the paste. Dash upon the cheese
o slight dust of cayenne, fold the paste over, and roll out thin.
After you have cut the biscuit in the shape you choose, brush
them with a paste brush dipped in beaten egg and bake a light
brown in a quick oven upon a floured baking sheet.

Cheese Pudding

With two beaten eggs stir half an ounce of melted butter
and half a gill of cream. When these are well mixed, add a
tablespoon of sifted bread crumbs and half a pound of grated
cheese. Mix thoroughly and bake in a dish lined with puff
paste.

Cream Cannelons

Roll out puff paste very thin, eut it in strips, say two by
three inches, and roll them round floured round sticks, making
the edges of the paste meet and forming a continuous paste
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roll, or, if you like, yonu may wrap it so that it will have the
twist of a corkserew. Bake, and after the baking and the can-
nelons are cool, remove the sticks. The centres may then be
filled with whipped eream. Preserves and jellies are also used
a8 a filling. To heighten their appearance, the cannelons may
be brushed with the white of an egg, dusted with sugar, and
heated again to form a glaze.

Pastry Roulade
Roll puff paste very thin, cut it in strips four inches long
and one and a half inches wide. Roll on sticks which are
about as large in cireumference ag a five-cent piece, and which
you buy for the purpose. Place on a tin sheet and bake in a
quick oven. Fill with whipped cream, apple sauce, or cream
and preserves mixed together.

Log Cabin Dessert

Cut strips of pastry three inches long and one inch wide.
When baked, spread each strip with jam and place them on a
dish, log cabin style. Fill the centre space with whipped cream.

Metropolitan Cake

Roll puff paste about a quarter of an inch thick and eut ount
two pieces each about eight inches square. Take one square
and spread the centre with marmalade of apricots or peaches.
Take the other square, brush the under part with cold water,
and place it on the marmalade. Press the edges of pastry to-
gether. Brush the top with beaten egg. Bake on baking sheet
in moderate oven for fifteen minutes. Sprinkle with powdered
sugar.

Pastry Ramekins

Roll some puff paste rather thin, sprinkle it with Parmesan
cheese, then fold it over. Repeat this three times. Cut with
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a paste cutter any shape desired, brush these pieces with the
yolk of an egg, and bake in a quick oven. When done, serve
them at once.

Burprise Pastry

Roll puff paste out thin and bake in two round jelly tins.
Slice peaclies, bananas, or any kind of fruit, and put between
the layers. Cover the whole completely with whipped cream.

Macrotes, a Jewish Receipt

Take one pound of French roll dough, six ounces of fresh
butter, two egps, and as much flour as will be necessary to knead
these together. Roll it in the form of a long French roll and
eut off thin round slices. Set them at a short distance from
the fire to rise, and when light fry in the best Florence oil.
When nearly cold, dip them in clarified sugar flavored with
essence of lemon.

Pia Pastry

Have at hand two quarts of sifted flour, one cup of lard, one
of butter, one tablespoon of salt, two of sugar, and one eup and
a half of cold water. Put one cup of the flour into a bowl with
the salt, sugar, lard, and butter. Chop until all are thoroughly
blended and then pour in the water gradually, When it is
well mixed, you should have a stiff paste. Sprinkle some of the
flour from the half cup on a board, put the paste on it, and «oll«
it with a flonred rolling pin until it is about one-guarter of an
inch thick. Fold the paste over and roll it out again. Do this
three or four times. Then put it on ice, so that it will become
chilled. Lard may be omitted and all butter used ; if so, yon
will need two cups and a half instead of one eup of butter.
Lard makes the paste richer and more tender, but butter gives
it the good flavor. Use as little flour as possible on the mould-
ing board.
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Pie Pastry

Mix one very full hand of flour, or two handfuls for an
upper and an under crust, and a little salt. Some time before
making the pastry, place lard in a bowl with a good piece of ice
and water. When the lard is very firm, take one heaping table-
spoon of lard to each handful of flour. Mix quickly with a
spoon and handle as little as possible, that the heat of the hand
may not affect it. Wet with the ice water just soft enough to
roll easily. Use a good deal of flour in rolling and a heavy
rolling pin, and fold and roll the erugt twice, Bake in a well-
heated oven. Pastry is best baked as quickly as possible, with-
out turning.

Apple Pie

Slice the apples and rinse them in cold water. Set on the
stove with a very little sugar and stew until they are half done.
Place in the crust, add water, and bake. When done, with a
sharp knife remove the upper erust, sweeten to taste, add a good-
sized piece of butter, and if desired, nutmeg. Return the erust,
and when cold sift over the pie powdered sugar.

To prepare Fruit for Pies
Always stew the fruit before placing it in a pie or a crust.
Sugar and flavor and sprinkle over it a little flour before putting
on the upper crust.
y3ES Cream Pie
Pour one pint of eream over one eup of sugar. Add the

beaten whites of four eggs and a pinch of salt. Flavor with
nutmeg and bake without an upper crust.

Lemon Pie

Dissolve two tablespoons of corn-starch in a little cold water
and stir it into one pint of boiling water. Beat well the yolks
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of three eggs with half a eup of granulated sugar, add the
grated rind of one lemon and the juice of two lemons, and stir
into the corn-starch. Line a pie dish with pastry, fill with the
lemon mixture, and bake in a moderate oven. Beat the whites
of the eggs to a stiff froth with half a cup of sugar, flavor with
lemon. Spread the meringue over the pie and place in a quick
oven long enough to become a delicate brown.

Lemon Pie

Grate the rind and squeeze the juice of two large lemons, add
three cups of sugar, four eggs, yolks and whites beaten sepa-
rately, four tablespoons of flour, two teacups of water, and the
last thing the whites of the eggs. Bake without an upper
crust.

Lemon Pie

First grate the rind of a fine large lemon, take out the pulp
and chop it with a chopping knife. Then mix one cup of wuter,
one cup of sugar (or half a cup of molasses and half a cup of
sugar), one tablespoon of flour dissolved, and set this mixture
in a pot of hot water over the fire to thicken, stirring constantly.
When well thickened, pour it over the chopped lemon. After
it cools a little, add one beaten egg. Bake in a deep pan wiih
both upper and under crust. Make a rich pastry for it. 4

Oranges Pia

Take two fine oranges and grate the rind and all except the
leathery dividing skin of the centre, carefully taking out all
the seeds, Add one cup of sugar, three tablespoons of cream,
and the yolks of three eges. Make a meringue of the whites
of the eggs and a little sugar. Bake with an under crust.
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Potato Pia

Take one pound of Trish potatoes rubbed through a colander,
one pound of sugar, a quarter of a pound of butter, six eggs,
the whites well beaten, and the grated rind and peel of one
lemon. Let the hot potatoes fall from the colander on the butter
and mix well. Add the yolks of the eggs and the sugar well
beaten together, the lemon, and lastly the whites of the epgs
stirred in lightly. Pour into a paste-lined dish and bake. This
receipt makes two pies.

®

Pumpkin I;ie

Mix one quart of milk with two teacups of strained boiled
pumpkin, one cup of granulated sugar, three well-beaten eggs,
one teaspoon of ground cinnamon, one teaspoon of ginger, and
salt to taste. Line pie dishes with pie pastry and fill with the
mixture. Bake in a hot oven.

Mincs Pia

One bowl of cooked beef, chopped fine, one bowl and a half
of chopped suet, one bowl and a half of chopped apples, half a
cup of melted butter, two bowls of sweet cider, two bowls of
granulated sugar, one bowl of ort wine, one bowl of brandy,
one bowl of stoned raisins, one and a half bowls of currants,
half a bowl of citron that has been cut thin and in small pieces,
ground cloves, cinnamon, and nutmeg to taste. Mix well and
bake in pie paste.

Minca Pia

Boil a beef’s tongue two hours, then skin it and chop it as
small as possible. Chop very fine three pounds of fresh beef
suet, three pounds of good baking apples, four pounds of cur-
rents which' have been washed, picked over, and dried, and one
pound of raisins, cleaned and stoned. Mix all these well with
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one pound of powdered sugar, half an ounce of mace, half an
ounce of grated nutmeg, and a quarter of an ounce each of
cloves and cinnamon ; add one pint of French brandy, Make
a rich puff paste, lay the mince meat on the under ecrust, and
upon the meat spread bits of candied eitron and orange peel
and then cover with an upper erust and bake.

The mince meat should be kept in an earthen jar when await-
ing use. Do not add the citron or orange until you bake.
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CANDIES, PRESERVES, AND PICKLES

Salted Almonds

SHELL the necessary quantity of almonds and pour boiling
water over them. Then remove the skins. For each cup of
almonds add one tablespoon of olive oil. Mix them well and
let them soak for an hour. Sprinkle them with salt, & table-
spoon to each cup. DBake in moderate oven until they are a
delicate brown. While baking, occasionally shake the pan.

Candied Rose Leaves

Put half a pound of granulated sugar, three drops of lemon,
and half a cup of water in a saucepan. Let the liquid beil to a
crack. Test by dropping a little in cold water. When it will
snap apart and stick to your fingers, it is done. Remove from
the fire. Stir and rub aguinst the side of the saucepan until
cool —not eald. The constant stirring and rubbing make the
liquid white and granular. Dip each rose leaf in this, roll
round, and spread on a well-oiled board to dry.

Byrup to Fasten Rose Lieaves to Oake

Boil one cup of granulated sugar and four tablespoons of
water until, when tested, the syrup sticks to your fingers and
forms a thread. Dip the ends of the leaves in this and with a

brush moisten the cake where the leaf is to be applied.
; 380
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Candy Dough

In one glass put the white of an egg, in another one put an
equal quantity of water, Mix them slowly with half a pound
of icing sugur and stir until it is dough-like.

Almond Creams

Blanch the almonds and cover them with candy dough.
The outsides may be varied in looks to suit the taste.

Cream Dates

From fresh dates take out the stones. Lay a roll of eandy
dough in its place, press together, and lay away to stiffen.

Chocolate Creams

Boil together for five minutes half a cup of erenm and two
cups of granulated sugar., Set the dish in another of cold water
and stir till the eream is hard enough to make into balls, first
flavoring with vanilla. Melt the chocolate, and dip in the balls.

Chocolate Cream Caramels

Put twelve ounces of chocolute in a saucepan with one pint
of chocolate syrup—sold by any grocer, or made after receipt
on page 395, — and one tablespoon of vanilla, When the liquid
begins to melt, add one pint of rich cream and one pound and a
lialf of granulated sugar. Let all come to a beil, and when it
begins to boil, stir it constantly until it becomes a large ball —
which will be in about ten minutes. I’our into slightly oiled
pans or on 4 marble slab, This caramel will take a long time
to cool. Cut in long strips, then across in inch sfuares. Fold
each one in oil paper as you cut it.
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Oream Candiea

Melt four eups of sugur and two cups of water. Add three
heaping tablespoons of wrrowrcot and a pinch of cream of
tartar. Boil up and pour into buttered moulds.

Cocoanut Drops

Take one pound of grated cocoanut, half a pound of pulver-
ized sugar, and the whites of four eggs beaten to a stiff froth.
You must have enough of the white of egg to wet the sugar and
cocoanut. Beat well together and “drop on buttered plates in
drops the size of a five-cent piece, and bake,

Cocoanut Dropa

One cocoanut grated fine, half a pound of pulverized sugar,
and the whites of two eggs beaten to a froth. Drop on buttered
paper and bake in a quick oven.

Walnut Creams

Take perfect half meats of walnuts, press on either side of a
candy dough marble, and set away to harden.

Hickory Nut Kisses

Beat the whites of four eggs to a stiff froth, add one pound
of granulated sugar, and one cup of hickory nut meats chopped
rather fine. Drop from teaspoons upon buttered paper and bake
fifteen minutes in a moderate oven.

French Nougat

Pour boiling water over half a pound of almonds. Let them
stand for five minutes. Remove the sking, and wash them. Cut
each one in eight long strips, then put them in the oven to dry.
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In a copper or enamelled saucepan put five ounces of granulated
sugar and stir carefully over the fire until eolored brown, then
add your almonds, which should be slightly brown and very hot.
Mix all well together. Rub a little oil over a pan and pour in
the mixture. Cut into pieces about four inches long and two
inches wide. When cold, they are ready for use.

Fudge

Two cups of granulated sugar, half a cup of milk, a piece
of butter a little larger thah an egg, a little salt, and seven tea-
spoons of Baker's cocon. Boil twelve minutes. Add three
teaspoons of vanilla and stir for three minutes. Remove from
the fire. Pour, caramel thickness, into buttered tins. When
partially cold, mark off in squares.

A College Girl's Fudge

Take two cups of granulated sugar and one cup of milk,
and after heating add two heaping tablespoons of chocolate
and a piece of butter the size of an egg. Boil for twenty or
thirty minutes. To test it, stir a little in a saucer. 1If it
hardens when cold, it is fudge. As you take it from the fire,
vou may add a teaspoon of vanilla and some walnnt meats, say
a cup to the above proportions, or not, just as you please.
Either with or without, it is fudge. When it is once off the
fire, stir the mixture till it begins to stiffen, pour it in shallow
buttered pans, mark off into squares, and set away to cool.

Maple SBugar Fodge

Follow the above receipt except in case of sugar. In this
receipt take a cup and a half of maple sugar and*half a cup of
granulated sugar, and proceed as above directed.
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Butter SBootch

Melt together two tablespoons of sugar, three of molasses,
one of water, and two of butter. Pourin a buttered dish and
set away to cool.

Bugared FPopecorn

Take one cup of brown sugar, three tablespoons of water,
and a lump of butter. Let the mixture boil until it holds
together in water. Then add three quarts of popped corn and
stir well, Care should be taken to, use a kettle large enough
to hold the corn.

Candied Popecorn

Cook one cup of butter, two cups of sugar, and three cups
of molasses together until the mixture hardens in water, then
stir in the popped corn.

Old-fashioned Cough Candy

Pour over a gill of whole flaxseed half a pint of boiling
water. In another dish, holding a cup of slippery elm, pour also
enough boiling water to cover. Let these stand for two hours,
then strain both into a porcelain kettle containing & pound and
a hulf of granulated sugar wet with the juice of two lemons.
Press the strainer holding the seed and the elm in order to got
their healing substances, Boil the mixture till it candies, and
then pour it on pans on which buttered paper Las been spread.

Bt. Louis Molasses Candy

Put one tablespoon of butter, one eup of sugar, and two
tablespoons of water in a kettle. When the mixture boils, add
half a cup of molasses. DBoil fifteen or twenty minutes, or
longer, according to test. Add nut meats just before pouring
in buttered tins. Spread it as thin as possible,
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Glazed Fruita

Put two pounds of cut sugar and two gills of cold water in a
sugar boiler over the fire and boil until the top is covered with
large bubbles. Test it by dropping a little into cold water.
When it snaps, it is done. Wipe the sides of the boiler occa-
sionally to remove the sugar that is apt to collect. Remove the
boiler from the fire und dip the fruits in the sugar. Then lay
them on a dish rubbed with a little olive oil.

Cranberry Jelly a la Ceraal

Put one quart of cranberries with three cups of sugar and
half a eup of hot water in a porcelain-lined saucepan over a
slow fire for ten minutes, or until the sugar is thoroughly melted.
Do not let them boil. DBe careful not to stir them. Shake the
saucepan back and forth on the range. When the sugar is
dissolved, and the syrup is a bright red, pour the jelly in moulds
to jell. The berries must be whole,

Cranberry Jelly

One quart of eranberries, one pint of granulated sugar, and
half a pint of water. Cook the cranberries in the water for
twenty minutes. Then rub through a fine sieve and add the
gugar. Cook ten minutes longer. Do not add more or less of
the liquid or sugar, or the jelly will not mould. 1t should beil
all the time it is cooking. The time during which an article is
coming to the beiling-point cannot be counted by any rule.
The moment the liquid has cooked ten minutes, turn it into a
mould and set it in a cool place for twelve hours or more.
Cranberries should always be cooked in porcelain.

Currant Jelly

Remove the leaves, not the stems, and carefuldy pick over
and wash the currants, Drain thoroughly. Put them in a
2o
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poreclain-lined preserving kettle and stew until they are reduced
to a soft pulp. Rub the pulp through a colander. Then strain
twice through a flannel bag. Be sure to getall the juice.
Measure it, and to one piut of juice have one pound and a
quarter of granulated sugar., Put the sugar where it will
become thoroughly warmed, — on the shelf over the range is a
good place. DBoil the juice eighteen minutes after it begins to
doil, Remove, and gradually stir in the warm sugar. Stir until
the sugar is thoroughly dissolved, or when it jells the sugar
will come to the top. Pour into jelly glasses and set in a cool
place. The second or third day, so#k pieces of white paper in
aleohol, brandy, or whiskey, put them on the jelly, and cover
the glasses with paper or tin cover.

Preserved Apples

Peal, core, and chop two pounds of fine acid apples. Mean-
while have boiling two pounds of sugar, three gills of water,
and two ounces of ginger. When this syrup is thick, stir in
the two pounds of chopped apples and boil till the apples are
thick and clear.

Brandied Peaches

Select ripe White Heath peaches, rub each one smooth and
clean, and boil until tender in syrup made as follows: A pound
atul a half of granulated sugar thoroughly dissolved in one
quart of hot water. When the peaches are cooked, you can
test them with a broom straw. Place them on a dish to cool.
If you desire them extra strong of spirits, cover them with pure
gpirits or white brandy. When they have cooled, drain them
and ascertain their weight. To one pound of fruit lhinve half
a pound of granulated sugar. Dissolve the sugar in a little
water, placedt on the stove and let it come to a boil, skim it,
and to each pint of sugar syrup add one pint of fresh brandy
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or spirits. Place the peaches in glass jars, fill each one with the
Lot syrup. The jars must have air-tight covers and be sealed
while the contents are very hot.

Brandied f’aaru
Peal the pears and follow the receipt for peaches.

Brandied Plums

Prick the plums and prpeeed as for brandied peaches, cook-
ing the fruit less.

Bpiced Pearas

Tuke one teaspoon of whole cloves, one tablespoon of all-
spice, and one tablespoon of cinnamon. Crush them slightly
and boil one minute in a quart of vinegar and a pint of sugar
mixed. Select a fine variety of pear, halve them, taking out
the seeds, boil them in water until nearly tender, and finish
them in the syrup, cooking them not too soft. Cover them
well with syrup and place them in small, stone jars. Tiea cover
over the jar.

Bpiced Peaches

Are made the same as spiced pears, except that they are not
boiled in water. The syrup will cook them sufficiently.

Black Raspberry Jam

Take one crate of berries, and, dividing them, erush one-half,
heat in a preserving kettle, and then put them through a sieve.
Add the liguid to the other half of the berries, set them over
the fire, add a quarter of a pound of sugar to each box of berries,
and boil till the jam is thick, Put in glasses, cover with para-
fin, and set away for use.
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Red Raspberry Jam

Take twelve boxes of berries, the juice of seven fine lemons,
and ten pounds of sugar. Cook thoroughly in a preserving
kettle and put in glasses, as in above receipt.

Rhubarb

Wash and cut in small pieces one pound of fresh rhubarb.
Put in a baking dish with one cup of sugar, a cup of water,
the thinnest possible shaving of lempn peel, and a bit of ginger.
Cover and bake. When quite tender, remove from the oven
and set aside to cool, removing the bits of lemon peel. Put
two tablespoons of gelatine to soak in cold water and then
dissolve it in a little hot water. Add to the rhubarb with
a tablespoon of lemon juice. Pour into a mould and let it
harden on the ice. Serve with whipped cream.

Rhubarb Jelly

Rhubarb jelly is made by putting the rhubarb, eut in small
pieces, to cook in just enough water to cover it. Add a Dbit
of lemon peel and cook slowly for ten minutes, For every
pound of the rhubarb — weighed before it is cooked — add half
a pound of sugar. Add gelatine enough to make a good, firm
jelly when cold.

Btrawberry Preserves

Weigh one pound of granulated sugar to one pound of
large, ripe strawberries. Hull the berries, and, if it is nec-
essary, wash them before hulling, and drain and thoroughly
dry them. Place the sugar in a preserving kettle, with just
enough water to prevent the sugar sticking to the bottom, and
boil until it*becomes a thick syrup. Skim off the scum that
comes to the top. When the syrup is thick and elear, drop in
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enough berries to float on the top, but not to crowd them.
Let them boil twenty minutes. Remove them carefully —do
not break them —and put them in air-tight jars. Boil the
syrup for half an hour and while hot strain over the berries.
Seal the jars and set them in a cool place.

Wintergreen Berry Jam da la Polonaise

After cleaning the berries, scald them for a moment, then
take half a pound of sugar to one pound of berries, and cock in
a porcelain kettle until the berries are clear and transparent.
Grate orange rind very fine and add as a flavoring to taste.
The berries should be stirred while cooking to prevent burning.

Chili Sauce

Chop and boil together two hours six dozen large, ripe toma-
toes, one dozen green peppers, one dozen white onions, twelve
tablespoons of salt, twenty-four tablespoons of brown sugar.
twelve teaspoons cach of ginger, cloves, and cinnamon. 7The
kettle nsed here, as in cooking all acids, should be porcelain.
While hot pour in bottles and seal hermetically.

Chili S8auce

Have at hand eighteen ripe tomatoes, six onions, six small
red peppers, nine tablespoons of sugar, two cups of vinegar,
and salt to taste. Peel the tomatoes and onions and remoave
the seeds and core from the peppers. Chop all very fine, add
the sugar and salt, and boil in a porcelain kettle until the
sauce becomes thick. While hot pour in air-tight jars.

Pepper Hash

Take one good-sized cabbage chopped fine, remove the
seeds and core from twelve green peppers and two red peppers,
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chop them, also two small teacups of grated horseradish, two
ounces of whole cloves, two ounces of white mustard seed, half
an ounce of celery seed, and about two quarts of cider vinegar.
Sprinkle the chopped cabbage with salt, Let it stand for an
hour. Then with the hand squeeze out all the water. After
chopping the peppers, cover them with salt. Let them stand
one hour. I'ress all the water from them through a colander
or sieve, using & spoon, for the liquid would burn the hands.
Mix all together and cover with vinegar.

Cuocumber Plokle

Make a brine strong enough to hold up an egg. When
boiling hot, pour over six hundred pickles and four green pep-
pers. The pickles must be covered with the brine. Let them
stand for twenty-four hours. Drain and thoroughly dry each
one, then cover with beiling vinegar, and stand for twenty-
four hours. Drain, heat fresh vinegar, and add the following
ingredients to it: One ounce of whole cloves, one ounce of cin-
namon sticks, one ounce of whole allspice, two quarts of brown
sugar, half a pint of whole mustard seed, and four tablespoons
of whole celery seed. While this mixture is boiling hot, pour
it over the cucumbers. IPlace in a stone crock or glass jars.
Remove the cores and nearly all the seeds from the peppers.

; Stuffed Cucumbers

Pack medium-sized cucumbers in dry salt. In two weeks
take them from the brine, soak them three days in fresh water,
changing the water each day. Without rinsing, place them in
a kettle in layers, between each layer add sliced onion, red
(Chili) pepper, strips of horseradish, and a small quantity of
sugar. When the kettle is half full, place in the middle a
small quantity of whole spiee — cinnamon, allspice, and cloves
(less of cloves) —tied in a cloth. Cover with cold vinegar.
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Stand on the stove and let them slowly come to a boil, and at
once take them off and place in jars.

Open the eucumbers lengthwise, cut a small piece out of
each half, fill the opening with strips of horseradish and black
and white mustard seeds, wet with olive oil. Put the two
Lalves together and tie with narrow strips of cheese-cloth.
Put the cucumbers back in the vinegar to keep until needed.
Serve after eutting and removing the binding.

French Fickls

Three quarts of sliced green tomatoes, one quart of sliced
white onions, and three quarts of peeled and sliced cucumbers.
Place all in a stone jar and sprinkle with one cup of salt. Let
them stand twenty-four hours, then drain off the water and
ald half an ounce of celery seed, a quarter of an ounce of
cloves or mace, one teacup of white mustard seed, and half o
cup of black pepper. Blend one tablespoon of tumerie with a
little water and two tablespoons of ground mustard. Add to
the pickles and coyer with one gallon of the best cider vinegar.

Qil Pickle

Peel and slice rather thick one hundred large cucumbers.
Place them in a colander with salt between the layers. Put
one-third as many white onions as you have cucumbers in a
colander, and treat in the same manner as the euenmbers. Let,
them stand for three hours. Mix one-half pound of Coleman's
mustard the same as you would for table use. Spread a layer
of eucumbers in the bottom of a stone jar, then a layer of
onions, then mustand, then moisten with olive oil. You will
need one quart of oil for the above quantity. Spread another
layer of sueumbers, onions, ete., and continue until the jar is
two-thirds full.  Cover all with cold vinegar. Tie a cloth
over the jar and set in a cool place for a month or six weeks.
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Gresn Tomato Pickle

Half a peck of green tomatoes, a dozen onions, half a dozen
red peppers, half a dozen green peppers, half a pound of white
mustard seed, and two ounces of celery seed. Slice the toma-
toes in & stone jar and sprinkle salt between each layer.
Cover with boiling water and let them stand over night. In
the morning drain them thoroughly and seald them in a
liquid made half of vinegar and half of water. Drain again.
Place in a stone jar alternate layers of the tomatoes and the
mixture of the mustard and celery seed, the sliced onions, and
the peppers from which the seeds' and cores are removed.
Cover with vinegar.

Green Tomeato Pickle

Take a peck of green tomatoes, two large green peppers,
four large onions, a scant cup of grated horseradish, an ounce
each of ground allspice, cinnamon, and white pepper, and a tea-
cup of brown sugar. Cut the tomatoes in thin slices and
place them in an earthen crock in layers. Sprinkle each layer
* lightly with salt and in the morning drain off the water.
Remove the seeds and cores from the peppers, chop the onions,
peppers, and tomatoes in small pieces, mix with the other
ingredients in a porcelain-lined kettle, cover with cider vine-
gar, and stew gently until tender. Place in an earthen crock
or in glass jars. Keep in a cool place,



CHAPTER XVI

BEVERAGES
Beveragesa

Arwavs observe the following rules when compounding
any cold beverage:—

Be sure to serve it ice cold and not too sweet. Have one
piece of ice as large as possible, to use in the pitcher or bowl
intended for serving. Small pieces of ice melt quickly and
weaken the beverages. The sugar, fruit, and all ingredients,
except the wine, fce, and carbonated water, should be mixed
thoroughly and placed in the ice-box for at least three-quarters
of an hour before they are served. Fifteen minutes before
serving add the wine, except Champagne, stir well, and pour
inte the pitcher or bowl in which a large piece of ice has just
been placed. Champagne and any carbonated water should not
be added until just before serving.

Barley Water

Wipe very clean two tablespoons of pearl barley. Put it in
a quart jug with three or four lumps of sugar, a pinch or two
of salt, and a strip of lemon peel. Fill up the jug with boiling
water and shake the mixture gently for some minutes. Then
cover it and let it stand until perfectly cold. In twelve hours
it will be fit for use. Made in this way the barley water will
be comparatively clear and soft and pleasant to drink.

If the flavor of lemon is unpalatable to the invalid, or the
sugar makes it too sweet, these ingredients may be omitted or
modified.

303
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A glass of calf’s-foot jelly added to the barley is much
appreciated by some. After the barley water has been poured
off, the jug may be filled a second time with boiling water.

Barley Water

Put two ounces of well-washed pearl barley in a porcelain-
lined sancepan with a quart of water, the grated rind and jnice
of a lemon, and two ounces of seeded raisins. Boil steadily
until the liquor is reduced one-half. Strain and sweeten while
Warm. .

Barley Negas

Boil two tablespoons of barley in a quart of water. Add
a pint of Sherry, the juice of half a large lemon, a dash of nut-
meg, and sweeten to taste.

A Bishop

Stick cloves in the rind of a lemon or orange and roast it
a long time before a slow fire. Put equal quantities of cinna-
mon, cloves, allspice, and mace into a little water, and boil
them until the whole strength is extracted. Boil a bottle of
Port or claret wine and put the roast lemon and spice into it.
Sweeten, and add the juice of half a lemon and grate in some
notmeg. Serve hot with the lemon and spice floating in it.

Blackberry Cordial

Heat the berries, press them through a colander, and strain
the juice. To three pints of juice use one pound of sugar.
Tie in a small bag the whole spice of cinnamon, clove, and
allspice. Use clove very sparingly. DBoil fifteen or twenty
minutes. Add California brandy to taste.
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Caudle

Mix two tablespoons of oatmeal in a quart of water with a
blade or two of mace and a piece of lemon peel. Stir often,
and let the mixture boil twenty minutes. Strain and sweeten,
and add a little white wine, nutmeg, and a little lemon juice.

Chocolate Byrup

Mix thres tablespoons of scraped chocolate with one pint of
boiling water. Let the mixture boil up, then add one pint of
sugar, and boil three minutes. When cold, add one tablespoon
of vanilla. ’

Put two tablespoons of the syrup and two of cracked ice in

a grlass, and fill the glass with milk. Add two tablespoons of
whipped cream. Stir well.

Erandy Cocktail
Fill a small bar glass one-third full of shaved ice, and on it
place three or four dashes of gum syrup, two dashes of Angos-
tura bitters, one wine-glass of brandy, and one or two dashes
of curagoa. Shake well together, strain into a cocktail glass,
twist a small piece of lemon rind in it, and serve at once.

Holland Gin Cocktail

Fill a small bar glass one-third full of shaved ice, add two
or three dashes of Boker's bitters, one wine-glass of Holland
gin, and one or two dashes of curagoa. Shake, and strain iato -
a cocktail glass, twist a small piece of lemon rind in it, and
serve at once.

Manheattan Cocktail

Take two dashes of curagoa or maraschino, one pony of rye
whiskey, one wine-glass of vermouth, three dashes of Boker’s
bitters, and two small lumps of ice, put into a small bar glass,
shake well, and pour into a claret or cocktail plass. If one
prefers it rather sweet, add two dashes of gum syrup.
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Martini Cocktail

Put two small lumps of ice in a small bar glass, add one
dash of Boker's bitters, two dashes of maraschino, one pony
of Old Tom gin, and one wine-glass of vermouth. Shuke
thoroughly and strain into a large cocktnil glass. DPut a
quarter of a slice of lemon in the glass and serve. If pre-
ferred very sweet, add two dashes of gum syrup.

Tom Gin Cocktail
The same as Holland gin cocktail, except the substituting
Tom gin in place of the Holland gia.

Whiskey Cocktail

Take three or four dashes of gum syrup in a small bar glass,
filled one-third full of shaved ice, add twe dashes of Boker's
bitters, and one wine-glass of whiskey. Shake, and strain into
a cocktail glass. 'T'wist a small piece of lemon rind in it and
serve at once.

Boiled Coffee
Use as much ground coffee as is needed, allowing one table-

spoon of coffee to one cup of boiling water. Place on the range,
and when it comes to a boil, uncover and remove from the fire.
Let it stand two or three minutes, then cover it, and replace
over the fire. The instant it boils, remove and let it etand
five minutes. It is then ready to serve. Sometimes an egg
is *beaten up and with a little cold water is mixed with the
coffee before the boiling water is poured on. This is to clear it.

Black Coffee
Place six tablespoons of ground coffee in the strainer of
a drip coffee-pot. Pour over it three cups of boiling water,
Let it stand a minute or two after it has drained and then
serve. Thes=coffee must be ground very fine and the water
must be boiling.
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Austrian QCoffea

A coffee of the above name, sometimes served at teas and
receptions, is a cold, strong coffee, creamed and sweetened. It
is served in small glasses, with a tablespoon of ice cream added
to each plass after the coffee is put in.

A Breakfast Coffes

Three-quarters of a tescup of ground coffee, Java and
Mocha mixed. Three-quarters of a pint of ecold water. Stir
together the yolk and white of an egg, and pour a third with
a piece of the shell into the coffee: Mix well, add a pint and
a half of beiling water, and boil guickly five minutes. Stir
the coffee, sct back, and boil slowly ten or fifteen minutes
more, and add a little cold water to settle. Strain into the
cups.

Cold Cocoa

To make one cup, mix one heaping teaspoon of cocoa with
sugar to taste in a little hot water. "Then fill the glass with
rich cold milk or cream.

Cider Cup

Fill a pitcher with eracked ice and over it pour one quart
of cider, add ome small spoonful of sugar, and one bottle of
elub soda. Decorate the top with different kinds of thinly
sliced fruits and a bunch of young mint, Serve at once.’

Champagne Cup

Two gills of brandy, two gills of red curagoa, one gill of
green Chartrense, a quarter of a pound of loaf sugar, and the
juice of five lemons, After mixing, pour into a pitcher in which
there is a large piece of ive. Then add a quart.and a half of
Champagne and one quart of Apollinaris.
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Claret Cup

Ice the claret in the bottle, also the club soda, Do not
put ice in the pitcher. Mix one teaspoonful of crushed mint
juice with the juice of one lemon, one teaspoonful of sugar, two
ponies of brandy, two ponies of curagoa. When thoroughly
mixed in a glass pitcher, add one bottle of claret and one bottle
of elub soda fresh from the ice, the thin peel of a whole lemon,
a few slices of orange and pineapple, and decorate the top with
a bunch of young mint, which has been slightly dampened and
sprinkled with powdered sugar it give it a frosted appearance.

L
Claret Cup

Five lumps of sugar dissolved in water, one liqueur glass
of Medford rum, one quart of good claret, one orange and one
lime sliced thin, and the juice of one lemon. Place the paring
of a cucumber and a large piece of ice in a good-sized pitcher,
stir thoroughly, and after a few moments remove the cucumber
rind. Then add one bottle of elub soda and place a bunch of
mint in the pitcher.

Champagne may be used in place of the soda. In place
of the cucumber and mint use sliced pineapple and any small
fruit.

Military Cup

Into a tumbler put five small lumps of ice and over the ice
squeeze a lemon, The lemon should be a fine one and good
for six vigorous squeezes before it is dry. After the lemon
juice has trickled over the ice, throw in two teaspoons of fine
sugar, and over the sugar pour claret until the ice is covercd.
Shake the mixture and pour it in & puneh bowl which you have
close at hand. In the tumbler make the same mixture five more
times. At length when the punch bowl holds the claret, lemon
juice, sugar, and ice pour in its midst a tablespoon of Benedic-
tine cordial. 4 Ladle this in freely and then add a quarter of a
wine-glass of fine brandy. If you choose, add also half a glass
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of Sherry. Stir well with the ladle and if you like float a half
dozen berries on the punch. Serve by ladling a glass half full
of the punch and then filling it with iced seltzer. The scltzer
should be put in with such force that it will mix with the
punch. Place a paper straw or two in each glass.

Mosealla Cup

To four #mall lumps of sugar dissolved in a little water, add
one quart of Moselle wine, one liqueur glass of Medford rum, one
orange and one lime — both sliced thin, Pour all in a pitcher
over a large piece of ice agd place on ice. When thoroughly
chilled add one bottle of club soda. Place a bunch of mint
stems down in the top of the pitcher. Crush a leaf or two of
mint with some sugar in the bottom of the pitcher before you
pour in the ingredients.

Rhine Wine Cup

Ice the Rhine wine and club soda in a glass pitcher. In
u glass pitcher mix one glass of maraschino with one glass of
curacoa. Add one quart of Rhine wine and a bottle of club
soila. Decorate with thinly sliced fruits and place a bunch of
verbena on top just before serving. Do not have any ice in
the pitcher. ;

Hgg Flip

To three beaten eggs add a quarter of a pound of sugar and
a pint of boiling water, stirring well, and adding the water,a |
little at o time. When the water is well stirred in, add half o
pint of brandy and half a gill of rum and serve hot.

Fgg Lemonade

Make a good New York lemonade by using one lemon to a
tumbler. Add sugar enough to make it of the sweetness your
taste wishes — it gains by being on the side of sapr, that is, in
wanting a little in sweetness, and then break into the tumbler
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an absolutely fresh egg. Iill the glass nearly full of Vichy, or
Apollinaris, or of pure cold water, and shake vigorously, hav-
ing capped the tumbler with a metal shaker. When the egg
is well lost in the liquid, it is ready to drink cold.

Hgeg Nog

Put a little shaved ice in a large glass and add one egg,
half a wine-glass of brandy, half a wineglass of Santa Cruz
rum, and a large teaspoonful of powdered sugar. Fill the glass
with rich milk and shake it until the ingredients are thoroughly
mixed. Strain into another glass, srate a little nutmeg on the
top, and serve. This may be made by using a wine-glass of
either of the above liguors instead of both combined.

Egz Wine

Break a nice fresh egg into a tumbler and beat it until it is
smooth and thick. Add a tablespoon of pulverized sugur and
stir in a glass of the best Port wine. This is very strengthening
for an invalid to take about the hour of noon, if the physician
permits it. When wine is not allowed, a glass of new milk may
be used instead.

Gin Rickey

Put two lumps of ice in a tall glass, add the juice of half a
lime, the desired amount of gin, and then fill the glass with cold
seltzer water.

Gum Syrup

Boil one genercus pound of loaf sugar with one pint of
water for five minutes, then add enough hot water to make it
up to one quart. Bottle and use when needed.

High Ball
Put some cracked ice in a tall glass, add a half or full whis-
key glass of Scotch whiskey. Fill the glass with seltzer. Twist
a small piece of lemon rind in and serve at once.
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Hot Beoteh

Raub five lumps of sugar over the outside of a fresh lemon so
that all the oil 1s absorbed. Place these in an earthen pitcher
and add five Sherry glasses of the best Seoteh whiskey. Light
this and stir continually until it burns out. Add seven glasses
of boiling water and serve at once,

Lemonada

The juice of twelve large lemons, thirty lumps of sugar
thoroughly dissolved in a little water, and three quarts of water.
Pour all in a pitcher with plenty of ice. This will serve ten or
twelve people.

Boda Lemonada

Dissolve eight lumps of sugar in a little water and add the
juice of three lemons. Pour into a glass pitcher over ice and
add two bottles of elub soda which is thoroughly chilled and
one large lemon sliced thin. This will be enough for three
persons.

Apollinaris Lemonads

Make Apollinaris lemonade the same way, substituting one
and one-half pints of Apollinaris in place of soda water.

Mint Julep

Put one-half teaspoonful of orange bitters in a large glags
with three sprigs of mint. Crush the mint in the bitters and
then add one Sherry glass of Italian vermouth and one Sherry
glass of rye whiskey. Fill the glass about one-quarter full of
finely shaved ice, stir a little, then fill the glass with fine ice.
Add a few thin slices of orange and pineapple, a few straw-
berries, and two or three sprigs of mint. Insert two straws and
serve. Handle the glass carefully so as not to, destroy the
frosting on the outside of the glass.

2p
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Mint Julep

Strip tender leaves of mint into a tumbler and add to them
as much wine, brundy, or other spirit as you wish to use. Put
pounded ice into a second tumbler, pour over it the mint and
wine, and continue to pour the mixture from one tumbler to the
other until it is flavored with the mint to your taste. The oily
flavor of the mint is extracted by the particles of ice striking
the leaves as they pass from one tumbler to the other. Finally
pack the glass with the julep in a large glass with pounded ice.
Serve with care not to destroy the frost work on the glass.

Alezandra Punch

Pour one generous pint of boiling water over four teaspoon-
fuls of Ooclong tea. Let it stand five minutes, then strain.
When it is cold, add the juice of two oranges, two lemons, one
spare pint of brandy, two Sherry glasses of green Chartreuse,
and one quart Jamaica rum. Sweeten to taste and strain,
Place a large lump of ice in a bowl and pour the mixture over
it. Remove the seeds from two oranges and one lime. Slice
them thin, add to the above. Lastly, pour in one guart of
Champagne and serve at once.

Champagne Punch

Three teaspoonfuls of tea steeped five minutes in one pint
of boiling water. Strain and stand away to cool. When cold,
add one sliced orange, which has been peeled, six lumps of loaf
sugar, five thin slices of pineapple, two liqueur glasses of brandy,
two of maraschino, and two of Medford rom. Mix, and then
add one quart of Champagne, one bottle of plain cold soda, and
one-half pint Rhine wine. Pour in a punch bowl and serve at
once,

Fruit Punch

Three scant Sherry glasses of euragoa, the juice of three

large lemons, one pint of fruit crushed with a little sugar, and
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half a pint of brandy. Use either peaches or red raspberries
with the above. Mix, and add two and one-halfl pints of clavet.
Sweeten to taste. Strain through a bag made of flannel and
then add a quart and a half of Champagne and one pint of
Apollinaris. If you cannot get the fresh fruit, you may substi-
tute fruit syrups. Do not use sugar, should you use the syrup.

Mexican Punch

Mix one quart of Madeira, one pint of brandy, two Sherry
rlusses of Jamaica rum, one pint of Port wine, and the juice of
gix lemons. Peel and rempve the seeds of eight oranges, slice
them in the mixture, and sweeten to taste. Pour in a povered
vessel (not metal) and set away in a cool place for four days.
Three-quarters of an hour before using strain and pour into a
punch bowl in which there is a big piece of ice. Add two
quarts of Champagne just before serving.

Milk Punch
Put two small lumps of ice in a large glass and add one
teaspoonful of fine white sugar, one wine-glass of brandy, and
one-half wine-glass of Santa Cruz rum. Fill the glass with rich
milk, shake it, and then strain into another glass. Grate a
little nutmeg in the milk and serve.

Roman Punch

The ingredients are four quarts of Jamaica rum, three
quarts of water, five pints of boiling milk, three pounds of loaf
sugar, twenty-four lemons, and two nutmegs. Cut only the
yellow of the lemons in thin slices. Let these and the nutmegs
infuse for twenty-four hours in a warm place in one quart of
the rum. Put into a large vessel the water, sugar, rum, and
the rum the lemon has been in, and also the juice of the lemons.
When the sugar is dissolved, add the milk boiling. It will
curdle. Cover, and let the mixture stand one hdur, and then
filter it through o flannel bag till it is bright and clear as crystal.
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This amount will fill one dozen quart bottles. It is better with
age. A tablespoon of it over lemon ice makes a delicious dish.

Whiskey Punch
Have a good-sized pitcher with two large pieces of ice in it.
Pour in one pint of good whiskey, Bourbon, and the juice of
four lemons. Stir the mixture thoroughly with a spoon and
then add two bottles of ginger ale — Cantrells’ is the best—
and six teaspoons of granulated sugar.

Root Bear,

Thic wholesome drink, which was made every spring in the
households of our American forbears, is delicious as well as
healthful, and it is & pity that the use of genuine root beer is
dying ont. The sarsaparilla, yellow dock, dandelion, burdock,
and hops used for its making were all produets of the near-by
woods and fields., Bark of the wild cherry was sometimes put
in, birch bark also, and elecampane, and the aromatie spikenard.
In springtime children went out with trowel and basket, and
their intimate knowledge of the growths about them helped to
their brewing.

The roots should be all thoroughly washed and then bruised.
To two gallons of water take an ounce each of the ingredients.
Put the roots in the cold water and set them over the fire so
that the heating will draw all the essences and flavors of the
growths. Let them steep about half an hour and then strain.
Add a pound of sugar and about twenty-five drops of the oil of
sassafras or spruce, and, when the brew is eocl enough not to
kill the yeast, add say six or eight tablespoons to the above
quantity of water, or a dry yeast-cake or two dissolved in a
little tepid water. Stir the yeast in well and set the brew away
in an earthen jar and give it some hours to work. After three
or four hour# it may be bottled or kept in the jar for immedinte
drinking without bottling.
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Currant Bhrub

Add a pound of sugar to a pint of strained currant juice.
Boil the sugar and juice gently together in a porcelain kettle,
and, after Loiling eight or ten minutes, set it where it will cool.
When lukewarm, add a wine-glass of French brandy to every
pint of syrup. Bottle, cork tight, and keep in a cool place.

Lemon Shrub

To a pint of the juice of fine Iresh lemons put a pound of
sugar. Measure out for efich pint of the syrup three t}thlcspmns
of FFrench brandy, and soak the thin rind of the lemoms in it.
Let the whole remain a day, stirring up the lemon juice and
sugar frequently. The next day turn off the syrup and mix it
with the brandy and lemon rinds. Put in clean bottles, cork
and seal tight, and keep in a cool place.

Raspberry Shrub

To three quarts of fresh ripe raspberries put one quart of
good vinegar. Let them remain together in a porcelain dish for
a day, strain and beil and put to each pint of juice a pound of
white sugar. Boil the whols together for half an hour and
skim it clear. When cool, add a wine-glass of French brandy
to ench pint of the shrub.

A couple of tablespoons of this mixed with a tumbler two-
thirds full of water is a wholesome and refreshing drink in
fevers.

Raspberry Shrub

Pour one quart of vinegar over six quarts of red raspberries
and let it stand twenty-four hours. Strain and add one pound
of granulated sugar to one pint of juice. Seald twenty minutes.
Bottle and cork tightly.
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Strawberry Vinegar
Place the strawberries without water in a preserving kettle,
let them heat until the juice is well drawn, and add sugar to
make very sweet. Boil ten or fifteen minutes until rich, then
add vinegar enough to taste a trifle acid.

Raspberry Vinegar
Is made in the same way.

Bherry Cobbler

Put in a glass five scant tablespoons of Sherry with a half a
tablespdon of powdered sugar, one thin slice of lemon, and two
thin slices of orange, and fill seantily with crushed ice. Place
the shaker over the glass and shake it hard, Garnish with any
small fruits in season. Candied cherries may be used if fresh
froits are not at hand. Serve with two straws. Any still wine
may be used if preferred to Sherry.

Stone Fence

Pour one wine-glass of Bourben or rye whiskey in a large
bar glass, add two or three small lumps of ice, and fill the glass
with sweet cider.

Tea

First scald the teapot and then allow one teaspoonful of tea
for, each cup of boiling water, and an extra one for the pot.
Let stand for a few minutes and then serve. English breakfast
tea should stand at least five minutes before it is served.

Bussian Tea

Pour just enough boiling water over three generous table-
spoons of English breakfast tea to cover it. Let it stand a
minute, then draw the water off. Pour in half a pony of
Jamaica rum and three pints of boiling water. Leave it to
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steep for three or four minutes. Serve in cups with thin slices
of lemon, powdered sugar, and a decanter of Jamaiea rum on a
tray. '
Tom and Jerry

Beat together to a perfect froth four eggs, six large table-
spoons of pulverized sugar, and six wine-glasses of St. Croix
rum, and one pint of boiling water. Have ready two pitchers,
both heated, and turn the mixture back and forth from one
pitcher to another. Serve in hot glasses, having grated nut-
meg over each glassful and drink at once.

* Whips e

One quart of eream, half a pint of wine, half a pound of
sugar, the whites of three eggs, and the grated rind and juice
of one lemon.

Whips

Take a pint of rather thin cream, add sugar to make it quite
sweet, then a large wine-glass of wine and a tablespoon of the
extract of lemon. Let this stand in a eool place while you are
beating to a stiff froth the whites of three or four eggs. Add
this to the cream, stirring rapidly. Serve in large-sized wine-
glasses.

Innocent Wine

Pick from their stalks fine grapes of either the Concord,
Diana, Delaware, or Muscatel variety. Lay them in a strong
straining cloth in an earthen dish or jar, and bruise or break .
them, with a wooden masher preferable. Hang them in the
cloth to drain and squeeze out all the juice, which will carry
with it a portion of the colored tissue lying next the skin and
holding the delicious aroma of the grape. Stir in liquid
sugar to sweeten it, Have especial care that you do not get it
too sweet — that is a fault of inexperienced cooks and of the
untried palate. Melt the sugar thin with fresh cqld water. In
adding the water use judgment, the proportion is sometimes a
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third part of water. Set the mixture on ice and serve ice-cold
in a glass pitcher containing ice.

This is a wholesome and delicions afternoon-tea drink taken
with biscuit slightly sweetened.

Mulled Wine

To a pint of water add a teaspoon of powdered cloves and
cinnamon and set where it will boil. Beat the yolks of three
eggs with a teaspoon of powdered sugar, and as soon as the
water boils turn it on the yolks and sugar. Add a pint of wine
and stir in the beaten whites of the pggs.  Serve hot.

Wine Whey
Set on the fire in a porcelain saucepan a pint of milk. When
it boils, pour in as much white wine as will turn it to curds.
Boil it up, let the curds settle, strain off, add a little boiling
water, and sweeten to taste,
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INDEX

Coken, continued —
Colfea, B4,
Wieestphalisn, 344,

Cooklea, ses (Aerd Litle,
Crollers, 26,
Cap, 7.

) HD,
Delionte, H7.
Doughnuta, $48,

Fig, 548,
Filllngs, neo thid £itla,
Flanued, 872,
Oenoese, S8
Gngerbread, see Mol fitla,
Gobd s silver, 804,
Chubd-beaf, 360
Green mountsin hoys, $64.
Grhhille cakea, wes thel titta,
T, 370,
Tciign, aee fhal £ifle.
Limpierial, 851,
JFnmi, 860,
Kids, 851,
Lady, 358,
IM}‘ Muy fiigees, 343,
Lady's fngers, HA,
Layer, hid.
Mucaraons, 464,
Mngle sugnr, 348,
Mutropolitnn, 3T4.
Kew England carnway, S
Parantp, 250,
Plum, H,
Pislatn, 358
Pound, &5,
Presgryation in earthen Jarg, B,
Prineess, 360,
Tusks, 065
Ry dlrg, &1,
Ecomes, geg that 1iffa,
Silver, 854,
Baft nuolassen, 854,
Eplee, 857,
Epongn, see Sad fifle.
Sunshine, 0.
Velvet, 800,
Waflers, see that 1lifa,
Wediling eake, sea fhet fifa,
Wihtle, 850,
Colf's beralng —
A In vinaigrotte, TR
Frled, 102,
Mushriain rauee with, 182,
Culfs-foot felly, 200,
Calls ead, coulclug, 103
Calfs heart, roasting, 16,
Calls [ver —
Baked with glazed canlons, 161,



Calfs liver, continnad =
Friwd liver aod Lacun, 162,
Breaend, 161,

cu.llﬂ|r|."l —

A bs Prinee of Wales, 128,
Asparngus, Gk,

Chicken, 15T,

Craby, 128,

Fiah, 133,

Must, 124,

Bernanbbed epgs on, 978,
Whits Homsa, 1.

Candlos —

Almonds, saltod, B30,
Dutter Seotch, 854,
Coconmut drops, S52,
Comgh csnsly, S84,
Cream capilios, sde thet Gifs,
Domph, 331,

Froneh moupat, 852,
Fuilge, s thal (ifla.
Gluzisd fendts, H55,
Hickory nut kisses, 152,
Papearh, s64 Mt fitle,
Liowe lenves, candied, 150,
B, Louls imlesdis, e

Candies on diamer table, 43,

Canned peas, 80,

Cannelons, erenm, 354,

Cantolonps 0 In Bad, 86

Canvusbask duck; ronst, S0

Cagin, roast with trufes, 1.

Camumi] —

Chocolate eveain corumels, B51.
Umstand, 231, 311,
Hapar, carnmel, 257,
Carawny exkos, New England, 8id,
U, dige of, ot dioners, 61,

1" Allemande, 237,

Bolling, &5

Cream sieo wigh, 253,
Carving for dinners, 43, W,
Candle, maklng, 35,
Canlidwwor —

Bakod, 203,

Padled, G, T8,

Friwl, 210,

Prraeesan cheess witls, 0.

Boap, H.
Cavier smndwichos, and butter, 262, 163,
Calery —

A ln oréme, R0,

A Is Villersl, 240,

Bealling, 66,

Creans of colory soup, B0,

Sauee, ZE0
Challies, washing, 4

INDEX

Chambermalds —

Ihress of, 20-21,

Druties of, 19821, 30, &2,
Chainoks skin, cheaning, 40.
ChiRm g — =

Coollng, .

Cup, 107,

Deennting, G5,

Faneh, 4,

Emlngl H'I' w: H"
Chontilly podding, SE,
Charlstto & Is Parlslenne, 3.
Uharlotie Fidsa, dL0.
{Ulnrdotic wafBes & Is Torton], BE5,
Chartrense of flsb & s Waursise, 110,
Chinudfrodd, serving, 65,
(“heess —

Blsouly, 873,

Cresmeil choese, pee Shal e

Croguities, 276

Gherkin bock, 278,

Golden huok, 278,

Parmaoran, see el e,

T'ut chevse, 27T

Punldling, 78

Banckins, ST8.

Ealuld, 225,

Bamibwich, 263,

Bnjuefurt chaeso, 264,

Banew, 210,

Herving ol dlamer, 65,

Bowfllé, #01,

Boup, eresm, B0,

Birawa, ikiik

Timbale, 277,

Chof; duthes of, 3.
Clwstmuis —

Tinvarolse, with, G086

Ureaan of, Y47,

Goose, rosst, abafed with, 108,

lios ereatn, 326,

Puslibing, 247,

Turie of, 410,

Bawp, 95
Chicaga Innf cake, B33,
Chilckens nnild fowls —

A ln Maringn, 182

A Ia Torlstenne, 104,

Anple af, 924,

Tallottines of legs of fowls, 161

Bodled, 66, 1556,

Boned brodled chlcken, 164,

Brollwl, 69,

Cnhapis, 157,

Creamed, 157,

Crumeskies, 152, 106,

Cempiettes; 162,

Curry, 151

413
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Chickons o fowls, contined —

Egg chops, 204,
Fuorcoment of chicken, 52, 125, 480,
Furcement for, 282,
Fricanpee —

A In Dsuphine, 153,

Mipshrommns with, 185,

Pralrio chleken, 208,
Fried, with cream sauce, 151,
Galantizo of, 180,

Gumbo, 158,
Jullbed, 153, 250,
Liver—

Cromeskles, 106,

Duscabdes, 196,

Foremmest, 280,
Marlsade, 180,

Pe, 102,

Chieken and riso, 191,
Pou *7. Royale, 155,
I'nh-luihlr.-ltnn, wed Bt figle,
Tressed, 100,

Boasting —
Cagion with trutfles, 1985,
Tlena for, 65,

Balsd, 226

Bandwich, 264,

Almond and chicken, 204,
Belvetivn of, 05, 00,
Termmpin, 191
Tlmbala, 192,

A I Ilvde, 104,

Wlled, 155,

Chill sawoe, S35,

Chilnn, uswnding, 48,

c gL

Havaroise, 808,
Blene-mange, 283, 311,
Crenms, 351,

Carmamcl, 851,
Filling and mixture for cake, H42-38,
ee erenim, 327,

Loal cake, 842,
Paliling, 255, 250,
Bonflli, 02,
Byrup, 595

Chopged chicken anndwich, B8,
Chopn —

A s sigmors, 167,
Brolling, 68,
Egp chopa with tomats sanes, 267,
Fried —
Brown sauce with, 164,
Tima for frylng, 08,

Chowder —

Clam, BT,
Fiah, 55,

INDEX

Clder —

Cup, 87,

Hnm bobled In, 155,
Cinmamon stbeks with lolng, 42,
Clams =

Baked seft-abell cbuns, 180,

Blaguo, 67,

Thofled, 0@,

Chowder, BT.

Coekindl, 195,

Crogiictbes, 1k

Banes, 210,

Berving at dinner, B1.

Bel cluans & la Howburg, 120,
Clarot —

Cap, 898

Decanting, 62,

Brerying, 53, D4.
Cleathug —

Dusilranms, 19,

Henores brss, €1,

Dirushes, 18

Challlea, washing, 4.

Chamals sklu, 45,

Calfon pud, 41,

Cuppern, 41,

Cut. glass, 41.

Flald for cheaning cloth, oic., 48,

Furniture, 41,

Tron rust, romeving, 48,

dolly clotha, 23,

Mahoguny, 40,

Alnsldu, 41,

Mlent, B8,

Mildew, removing, 45.

Pane, 23,

Tolishies, aee Mhat Gifla,

Pudding baps, 23,

Bllver, 15,

Teapat, 41.

Tinware, .

Washing, wee that tifle.

White paint, 40,

Clear lekng, 536,

Cloth, cleaning fald for, 42,
Coachmen, dotks of, Bi=-17.
Coekinlls—

Brandy, 205,

Chun, 138,

Gln, sea Dl titla,

Manbatizm, 805,

hlartinl, BO&

Oyater, 129,

Wldskaoy, 386,

Covon, cold, 307,

Coponmil-—
Unlw, 543,
Custard, 9809,



Cosoanal, confined —

Diraps, 8hd,

P, =0,

Cod nanl codilsl —

A ln mode, 106,

A n Seville, 104,

Bakod, 108,

Tinked cod’s hosd, 105,

Ealks, 106,

ulunisl eodfisl ple, 108,

Ehreddod eod, 14,
Caffuis —

Aunstrinn, 357,

Lilack, 488,

Tolled, 0T, 200,

Birenkifust, 397,

Cake, H

Westplinkinn, S

Flummsory, 312,

Teo coemm, 837,

Jully, 514,

Moosse, 52T,

Coffise b, clensing, 1.

Coll eocon, 807,

Cold mend, potato salad with, 227,
Cold puaildings, ele,, SM6-005,
Coll slaw, B4, F25,

Cullege girl's fudgo, 853,
Colunlal rocelpts —

Black cake, I

Codiisli yle, 106,

Tiateh avur cabliage, 280,
Compites —

Green currants, 201,

Crrnnppe, B50.

Birnwherry, lowd, R,
Cansamms with vogetables, B0,
Canklva —

Garlleld, 345

Inguguaratipn, Ha.

Maple sapgsr, 4.

Malnssen, Hifh

Bupnr, SL5-G0
Cuoks —

Duties of, 23-25, 15, &2,

Hints about kltcbon work, &5,
Copiper wlvenstls, caro of, &5,
Cuoppars, cleaniog, 41.
Cordisl, blacklerry, 194,
Corn—

Huffals gorn oysters, 240,

Fritters, 240,

Saiij, 15,

Cream of corm, BT,

Bweet eocn, bulllag, 6T,
Carnsbrend, J06-067,

Hnmtuckat, G907,

fit. Louls, 80T,

INDEX 415

Corn maal —

Hatter cakens, 870,
Balling, time for, 0T,
Corn-starch croustade, mr

Corned beal—
Bolling, &4, 144,
Insk, 140,
Cormucogias, 411,
Codtage pudding, 280,
Cuigh ennily, obd-fshlonod, 354,
Conrt boulllon, 101,
Cralis —

Farel, with tomato sswes, 183,

Fried poft-shell erals, 191

G iwtmbo of, B,

Timtals of, 1.
Cranberry jelly, 55

A la coroal, 853,
Crealm =

Brussels aprouts in, 208,

Maorschine Bavarian, S07,
Creaan Lilsouly, 20,
Crosm candies, 852

Aboond, BE1.

Chuoeolsto, 831,

Coramiul, 851,

Trates, (=1

Walnut, 332,
Cream connelodis, 878,
Uresin oroqueites, S,
Cresm Aliing, 200, 24T,
Cresm lnyer cake, ST,
Ureatin of chestnuts, 257,
Uroman (e, 306
{'ream |ifs, Sh
Creum salnd dressing, $21-522.
Crenm sswos, 2110, LK,

Carrots with, 18,

Friad chleken with, 161,

Ehredilid end with, 104,
Crism sooives, HT1.
Credm salips —

Harlev, 02; pear] bacley, 93,

Colery, B0,

Cheese, 56

Omlon, 57,

Putsto, 0T,

Fivwe, 07,

Bplnoch, B8,

Tomnta, .
Cream taploes, B,
Creamed chesse —

Bakis, 276

Balad, 225,
Creamnsd clileken, 157, '
Uranred corn beef hash, Fremeh, 149,
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Creaumed enions, 2490,
Upeaimel oysters, 197,
Ureamed pluspqle, 551,
Ureanmed rlee padding, 323,
Cresined shedimps, 185,

Baked with gresn peppers, 188
Creamed soiijs, §2¢ Crosn soups,
Cromeskles —

Chilcken, 162, 106,

Mutiag, 150,

Clasn, 1340,
Crendn, TH,
Egir, 205,
Yising, @,

M uu.un,i 172,

Oy atur, 1245, 126,
Fotato, 254,

Bweet potato, 958,
Ripo, with sauce, 254,
Bmelt, 131,
Bwoibresd, 108,
Walnut, 178,

Groustadey —

Corn-etarch, 183,
Hominy, 186
Oyater, 126,

Crown of pork, 176

Crulless, 340,

Crumba, removing from tabie, B8,

Crust for plos, making, T4, 5T,

Crystallizing window glues, 4041

Cuoumbera —

Pleklo, 380,
Puarde, 154, 211,
Bomp, 08,
Bpirals, 220
Btaffad, 241, 200,

Cupd enke, 4T,

Cirrants —

Green, comypate of, 201,
Jelly, #55.
Bhrenh, 408,

Curry il currbid dishes —
Butter for sandwlchos, 262,
Chisken, 184,

Fnen, B0,
Lamb, 165,
Laubseer, 148,
Oyetern, 197,
Baiice, 11,
Boup, TT.

INDEX

Custards —
Abmond, 06,
Baloed, 65, 291,
Corsmel, 51, 321-31%,
Cocaznut, 258,
Proportion of iecredients, T1
Baies, 212,
Bnow vgps, 224,
Baowll, Bk
Cut glass, clenzning, 41,
Cutlets —
Labster, 140,
Zalmen, 110,
Veal, eee that titls,

Tharky eakios, S48,
Irstes; cream, #E1,
Thenniimg wines, 81,
Dwevgathons fur dinner tablo, 46,
Tivliente cake, BAT.
Drembglazo sauce, 18,
[Mesraides, meking, 190
Ihessnrt —
Fritters, 252,
Lag enkiln, BT4.
Tablo service, .
[ S otlao loed dessarts, Poddings, and names
of dislios,]
Dievilled dishes —
Fga, 204,
Tam, sauce for, §18,
Laen1's Kilneys, 1T
Lobstor, with saaoe, 140,
Mutton, 165
Foonst beof hones, 148,
sealbops, 1HH,
Tomaloes, 253,
Turkey legs, 197,
Tikes, tirnip, 0,
Dining-rooan subisld for dinner party, 47
Dinnee-ghving, talile sorvies, vte., $0-5,
Carvlng, 45, G,
Coarsas, porving, H1-60,
Cramhs, remaoving from table, B6,
Decoratlons for talde, 45
Trapsort service, 06,
ining-room, plus of, 47,
Freneh survive, 45,
[Auesis, nrmngement, ote,, 46, 47, 61,
Invitions, 46
Largo and small dineors, servlea fur, 67,
Blx eaple, 53, G0,
Tom peaple and mone than ten, 53, 00-01,
Monus for, G0-61 ,
Napking, flding, B0,
Flaton, placing, eta,, 62, 66,
Cuick service, 5§,
Belveting dishes for dluner, 40, 08,



Dinner-glving, confinuwed —
Burving-tablo in dlndng-room, 47 48, B2
Botting the talidy, B,

BBent service, 40,

Tnbde, shape of, 4i.

Wines, ave thad fire,

[ e arime onmes of dishes, ede., served.]

Dishi-wanling, &3, 34,

Don'ts for employers and servants, B350

Doughnuts, S5,

Frylng, 60

Dirawn buttir, 2060,

Dirinks, sce Heveragen,

Tieopped ogge, wad Ponched oggs,

Dubarey sonp, B

Daek —

Unnvashack, 200

Fillets umuckilm 201,
Fareement for, 258,

Mock duck, 179,

Ltanst, 68,

Selinl of, $01.

Bolgetion of, 0.

Btemnad, with turmlp, S,

Dhimplings —

Hump of beef with, 146,
Vool patple witl, 102-153,
Dutch pufot, BiS,
Dhuiteh pome cabibago, 297,

Enrthen jurs for alorlng sapplies, 80, 870,
FEels =

Baked, with Toartare ssoee, 123,

Fricd In Latter, 122,
Egy plant—

Friwl, 242,

Grufled, 942,

E‘.ﬁ ; Bnimne, 268,

Taked, 267,
Bnlln, &2,
Haskots, 275,
Haskets of olives, 2066,
Boverngres —
Fllg, 209,
Lemoanle, B,
Moy, 400,
Wine, bk,
Biecult, 6N,
Bolling, &7, 230,
hopa, 267,
Croquntios, 355,
Currled,; B89
Dravilled, 965,
Trroppeil, are Poached opje.
En Cooatte, 214
En Marinoda, 235,
Fureenveat of hnnd-boblud egps, 251,

INDEX 417

Fzps, continmed —
Murimalmle, 54,
Nuntoll, wed Mot fithe.
Doseloties, see fhaf flifs.»
Plekled, =06
Tvochkes], kée ol Hifla,
Bowou, 211,
Bernmbiled, see thal i,
Soup, 05
Hinmod, 275,
Thnbale, 29,
Employurs —
Dunts for emplayers, B8,
Inidaesemaent of managar of koaschall, 6,
Helotbons of employers apd servants, 3-T,
[Sea cafan Sorvamts,]
English muilins, 6L
Futsion nt linnors, B4,
Epsom salts —making window gluss opague,
4041
Espsgnode apuce, ZE2

Friod tripe with, 151,
Funeloneite, 18,
Fubirbes, eleaning fuld for, 48,
Forcje —
Crab, with toussto esuce, 132
Teanata, 255,
Farlnpeoous foods, sae nomes of food
Felt, cleaning Hild far, 42,

Crke, 548,

Ire-crenm, 885,

Pudd ing, 22,
Fillets —

Boof, see fhidt (idle,

Tacklings, 201,

Gronss, 205,

Mution, 16d

Turtridye, 204

Pomspano & 1o duehesas, 107,

Baluson i Is ¥ énitlenne, 111.

Bandwiches of sole, lobater, or aalmon, iﬂ.

Bule, sea that fiffe,
Fillligs—

Choeolate Blling apd mixtiaes, BiE-E10.

Urenm , 21, 44T,

Forcemeat, see that #ile,

Knpile sugor cake, 804,

Bandwlches, Alling for, 261,
Flager howls at dinner, b
Flah—

Baklng, 65

Balls, 3.

Teolling, &3, &7,

Broifing, 6, 6.

RBrath, 58,

Canapds, 128,
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Fish, continued —

Charireuss of Leh & I Hauralse, 119,

Chowder, B8

Court boalllen, 161,

Foreemea: of, 101,

Foreemeat for, 102,

Freah-water Seh, see that fitle

Frying, 68,

Matgre Qahi ple, 107,

Martinot snmoe for, 210

Ealeatlon of, &5,

Berving nt dinner, 68,

[See also muxmon of Axh.]
Fisnnel eakos, 572,

Fisnnels —
Bioring, 49,
Washisg, 43,

Flemish poup, 78,

Fioor pollal, 47,

Floar— &

Batter fior morinsde, 151,

Bweet, fritters of, #5L.

Whest flowr griddlo cakes, 3480,
Flowess on dinper toble, 45
Fluid for eleaning elath, ete., 42,
Fondue of Farmessn chesso, 3TT.
Foul, making, 815,

Gooseberry fool, 515,

Fontmen —
Iiinnar table sorvice, 49=51,
Dieeas of, 16,
Thaibes of, 14, 1817, 15,

Usoful man, datbes of, 17, 29, 80, 31,

Valethng deno by, 18, 10,
Foroomont —
A la Constantinople, 258
Baked Yrook trout with, 116,
Beafsteak, sinfed, T4,
Brosd, 1965-184, 370,
Cabbiagre, ataflad, 236,
Chieken, B2, 128, 250,
Chicken, forcement far, $HL
Chieken tlmbabe, 16,
Duek, 5k
Epg balls, 83,
Fish, 100,
Fish, farcement for, 109
Gouss, 252,
Hard-polled egg, 2591,
Laliater, for pouipans, 108,
Muskroom, 247, 251,
Onlona, stufed, 40,
Peppors, tomate staifing for, 251,
Rod nespper, for, 108,
Tamato faroks, 68,
Tomotoos, siuifed, 557,
Trufllea, 251,
Venl, for fsh, 102,

INDEX

Foreemat, eontinusd —
¥irglals bonod turkoy, 282,
Forks, arrangement on dinnes table, B0,
Fowls, see Chilekenn,
Fronch dinner service, 56,
French dishos —
Cresmed corned beef hash, 140,
Mook turtlo senp, &,
Kongat, 882,
Pickle, 331.
TPopovers, B4,
Fol o feu, Ti=Ta
Eaolls, 361,
Balad drossing, 229,
Frosk-water fish —
Court boulfon, 101,
Earthy tasty, réanwoving, 65
Bafprtion of, 6
Fricasacs —
A Is Dauphiee, 153,
Chleken, #d St ritle,
Oryater, 134,
Veal, 162,
Frittors —
Dnnana, £886,
Carn, $40,
Trossert, 273,
Frying, &0,
Marraw, S5,
Lien, 25,
Beallap, 184
Brrawberry, 0,
Bweat flowr, 200,
Fromage, lomon, 817,
Fma:-un. Il‘l.lh-nl' see loald deagpris,

u‘m sk, 341,
Doltage ,pcwmlug with, &4,
Glazod, 4545,

Tlea, preqinciog frult for, 8T8

Punech, 406,

Borving at dinner, .

[ Seo alen nEmes of fruits, ]
Frying —

Azparagun, 246

Calf"s benlna, 102,

Calfs lver and bacon, 162,

Canlidlower, 229,

Chicken with eréam sswes, 151,

Oloops, aee thaf Hitta,

Fsls im baiter, 122,

Egg plant, ML

Linsn beans, 243,

Mushrooins with sswoe, 247,

Omnfong with boofsieak, 144,

Cre tafln, 148,

Oryaters, 194,

FParsbey, $40.
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Frying, coniinund =
Seallops, 164,
Eaplis il ln Parislenne, 120,
Buft-eliell eraba, 131
"laue- table for, 62,
Tomatoss, £3T,
Trips with Espsgnale sanee, 151,
‘Trout, mountain atyle, 116,
White-balt, 122,
Fudps, maklng, 858,
Colluge girl’s fudgo, 854,
Maide sxpar fudge, 58,
Furance man, distles of, 81,
Furnbture polish, 40,

Golaniing of dklcken, 190,
Ginmo —
"irrée of, B,
Baloctlon of, 65,
Berving at dinner, 65
[S¢e qelao nanes of gama, ]
Garfield cookles, 45,
Garlie, koeplag, 39,
Geese, aee Gouvar.
Geme, baking, 65
Genersl servant, dothes of 02,
Genoese cakea, 144,
German potnto enkea, 253,
Ohirkin buck, 478,
Giklets, botfled torkey, 193,
Gin—
Cockiafl —
Tiolland gln, B85
Tum gin, 806,
Rickoy, 400,
Gingorhrosd —
Bnnpa, plnger, 85,
Halt, S0,
Bpunge, 851,
Gilaei biscult, 308, B26,
Gilnas —
Cut glaas, cloaning, 41.
IMamer tolile decoratbon, £,
Opaigue, making winlow glass cpagae, 40,
Glssses, nernegemaont oo dinner (abbs, 5,
Glazo, making, 419,
Mirihdey coke, 830-344,
Themiglsze pauece, 216
Fruaits, 155,
Chnfoms, 161, 248,
WalBes, B35,
el and sflver cake, S50,
Crodd beal enkes, 550,
Cinld, poukets of, 558,
Galden buck, 978,
[T
Maked willl gooss, 100,
Faorcémedl, 282,

Gonse, contlmued =
Indlann moek goose, 174,
lasst, stuffed with chestnats, 109,
Bolectlon, 66, = L
Goosuberry fool, 813,
Gruhem pudding, B5&,
Grmadmetiwr’s frait on chemise or Paclé, B33,
Green enrrants, compdte of, 201,
Green mountsin boys, 554,
Groum poppers, creamed shrimps bakod with,
158,

Oreop tomato plokle, 852,
Green tizrile soap, 55,
Griddls cokes —

Ries, 871

Wheat floor, 860,
Groecres, storing, B8-80.
Grotse —

Fillet of; b,

Selection of, 64,
{Auests st dinner, choleo of, seating, oto,. 40, 47,

EL.

Guns syrup, 400,
Guinbo —

Clhileken, 180,

Crab, B0,

Halb-plnt measars, sxbatitats for, T0,
Hallbut palad with encumbos aplesls, 286,
Ham —

A In Chamberdin, 135,

Bakal, with hot saues, 174

Bodled, 174,

Chller, ham bealbed in, 175,

Trovilled, snoea for, 205,

Epg chaps, 261,

In pot am fen, T&

Mousse, 170.

Virglnks, 176
Hnadkerchlefs, bronlng, =2,
Laed-bolled eggs, fervemeal of, 231,
Tlord reuce, B,
Hare, Belglan, roset,
Hariout of lamly, 164,
Hnsh —

French erenmed corned baof, 149,

Hurl ssuoe, 113,
Tickory mut kisses, 882,
Tigh hull, 400,
Heek, decanting, 63,
Moo enkea, BT0.
Taliand gin cockiall, 2558,
Haollandnisa —

Bauee, 218,

Boup, T0.
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Hominy —
Bolled, 07, 248,
Crountsibe, 160,
Hors d'wuvees, srving st disper, B2,
Herserndish —
Bandwichos, 268,
Bauee, 177,
Harses—lutles of coachmen and stablemon,
E-21,
Mot puddings, 254-306.
Tot Beoteh, 401,
Uoteh poteh, Beoteh, 173,
Hot water —
Pan of, valuo of, 1o cooklng, T1.
Bpnnge rake; $48,
Housekoapor, dutbes of; B=11.

Ten-sreaim —
Cheatnul, #6,
¢ =, X,
Cafes, BET.
Mnpin, B89,
Plum pudding feo-esam, S5,
Tattl frotdd, B84,
Vaanlila, 8356,
Walnut nnd fig, 816,
Teed deaseris —
Cafl feappd, 228,
Colfee maiaes, 527,
Comnpdite of strewherrbed, 833
Frozen jardinléeo, 25,
Fratcn uranges, 350,
Grandmother's fruit en chombse or Perld, 825,
Lalln Eookh, 920,
Tebee pwdl ding, 823,
Glerbet, are thart fitke,
Winsd pesches, 30,
Teos —
(irmnge, B2,
Haaphorry, 132,
Btrmwherry, B,
Ielnge, =56,
Birthday cake leing and inlisls, 340,
 Ulunpmaon ptheks, Selng for, B3,
Clear belng, B35,
m"’f “l "lngl 88
Rogul lelng, H80.
Imporial eake, 351,
Insugaration esokies, B46.
Imdisn bread, 908,
Indian menl padding —
Baked, 24,
Todled, 804,
Tndian eandwiches, 284,
Indlans modk goose, 175
Ingredlents— &
Alensures and proportbons, TO-TL,
Mixing, T

INDEX

Innoeant wine, 407,

Invitations for dinpor parties, 46,
Irish stew, making, 1TL

Iron rust, removing, 448

Iroming haadkerohiofs, B
Lislisnne sxues, 2id,

Jun, see Fresorves,

Jam eake, B51.

Jardlnlise —
F¥rozen, B23,
Bweethread, 158,

Ja]i—

Ia Machdeine, 314,
Apple, B,

Aaple, 228,

Calfn fool, ZBO.
Chbcken, 150, 250,
(ftfoe, 14,
Craalsirey, 555

A 1s Cereal, 855,
Citrrant, B55,

Lemen, 315,

W ldppud, D5,
Ornnge, 315
Ehubarh, 858,

Wine, BEG-H16.
Jelly cluihs, eleaning, 28,
Jewlab dishis —

Almaopd pudding, 384,

TDescaliles, 196,

Egg marmnlado, 174,

Lamplich, &4

Mucenten, 875,

Orango couspiite, S35,

Taeneking, 355
Jubep, ming, 401402,
Julionne soap, 70,

Enle sprotits with corned beef, 140,
Ehklney —
Beuf kidney, stuwed, 161,
Lumb's kidmnye —
Biroikad, 178.
Thovilled, 158,
Veul kidoey pla, 160,
Kids, making, a61.
Kitehon mnid, doties of, 25

Koives, sreangemont on dinner table, B

Krnuekle of veal, with rice, 1046

Lmily eake, 352,
Laily May Angers, 849,
Laly Washington padding, 318
Lady's fingers, HI,
Tady's makd —

Thathes of, 11-13,

Bewing room fur, 4, 18
Lalla Bookk, 820,



INDEX

Lambh—
Curry of lnmb with asparagus tops, 165
Herbeaot of, 164
Hind quarter of $pring lamb, ecoking, 185
Kldmoy, seo thmt Lidle,
Reoasting, 68,
Bolustlon, of 65,
Lamplich, making, ¥
Laglaniders, maklng, H68,
Larded staak, 16,
Tammdress, duties of, 31-23; 5103,
Layer eako, 352,
Choeolnte flling for, $48-H8.
Cream, HT,
Log of miution =
Ralled, 165, 168,
Boned, 171,
Tosst, 1665 cold, 176,
Lemnin —
Framnge, 317,
Jelty, i,
Whigiped, S8,
AL .,

erlnpiie,
P, Fig-iT.
Tuddiug, 205,
Banee, 214-
Bherbet, 823,
Bhrul, 4K,
HenafEh, 202,
Laemanade, 401,
Apollinars, 401,
Eg, 800,
Hods, 401,
Luttuce —
Tipaised, 248,
Sandwich, 555,
Limn beans —
Ralled, G5
Friod, 248,
Puris of, M.
Lingii —
Carg of, |n largo eatablishments, 18-11, 15,
Mildew, removing, 45
Washing, 21-22,
L
Heolling, 4.
CU'nlf"'s Hver, ees that £idls,
Uldbekoen, sen et fitfe,
“Th;h af turkey liver with bread mixture,
88,
Loaf ==
Chicsgn, i,
Choeolste eake, B2,
Venl, 158,
Lotster —
A la Brooklyn, 126,
A B Kewbury, 185-129,
A Is Portiand, 187,
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Latater, eonfinied —
Bisgise, 01,
Reroflod, 1845,
Curry, 140,
Cutlets, 140, .
Dwavilled, with sance, 140, L)
Fillets, sandwich of, 25,
Fosoimant for poenpans, 108,

Ealad,

Baucea, se fhad fifle.

Btowed, 186,

Timbals, 185,

.ﬂ. h uﬂ'}lllldr Mh

Tog eabiln dessort, T4,
Loin of mutton dressed like venlsan, 171
London faalion of veal cutlets, 104,
Lunchooas, serving, &8,
Lyonnales sauee, S1h

WMaearel =

A I Itatenme, 245,

A Is Brlne, 344

A I Bolfuring, 245,

Hallead, T45.

Croguettes, 244,

Oyater, BI5,
Mucarcopn, making, 858,
Muackercl, salt, sosking smi enoking, 107,
Mueruton, Jf ewlsh recipe, 575,
Mndelra sswce, 210,
Madelra wine, serving, 53, .
Mnida, see Lody's mald, Perkor mald, ote.
Malgre —

Fish ple, 107,

Tomate soap, 100,
Modtro d'I00tel sauee, 315,
Manhatian cockisil, 295,
Mapls bee eream, B23,
Magpls supgnr —

Cake, 833,

Covkles, B3,

Fuige, 0535,
Marnschino Bavarian eream, $07,
Muarkle, eleaning, 41,
Murinade of chicken, 15
Marmalsde, egg, 274,

Murtinl cocktall, B0,
Mertinot suee, 216,
Murvland biseult, S5,
Maryland sance, 216,
Mashod turnip, 250,
Mnirimany, $17.
Mayonnolae—

Balad dresaing, 222, 220

Bandwich, 2E5.
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Measaras, iabdo of, TO, Mulled wine, 408,

Meat — Mulligatswny soup, B,
Hinlls, 158, Mushroams —
Bolling, rulea for, 67, A la Bindioy, 247,
Brolling, rules fur, 8. Brains with, 150,

Cannpia, 155,
Carving, 45, 4.
Cleaning, 05
Cold meat and potato saled, 237,
Balt meat, bolllng, 85,
Belpetbon of, &,
Egﬂ-l;ng at dlnner, K.
Muolons, serving abdlnner, §1, 68,
Molrogs pudding, SI8,
Monding —
BEric-a-brno, 42,
China, 42,
Menus for dimsers, (9-£1.
Mensorvamts —
Duties of second snd weofal man, 18, 17,

B, Bl
[8ee fis0 Butler, Footman, e,
Meringeas, making, 810,

Strawbarry, 821,
Metropallian cake, 874,
Maziean punch, 4083,
Mildew, removing, 40
Military eup, 395,
Mile —

Eeaping, T2.

Funeh, 408,

Mines meat, koeplng, BT0.

Mines pda, 875,

Mint jolop, 404-402,

Mint sawos, 216,

Mixiog Ingrodients, directlons fur, T1,
Mok duck, 170,

Mock gooss, Indinnn, 1758,

Mock turtle spap, B0

Chleken balls with, 52,

Egg halis with, B2,

Fral.ch, B,

Mlolnnesg —

Cake, soft, 354

Candy, 8t. Louls, 884,

Cosllon, BES,

Mosalla eap, 300,
Moussg—

Oodles, 52T,

Ham, 176
Muffing =

Baking, €5,

English, 86,

Thiladetphls,

iabead, 362, o

Faorcemeat of, £51.
Fricanses of chilcken with, 185,

Turéo of, with salo fllat, 118,
Bamea, 145,
Boned brollod ehlekon with, 164,
Calf"s brukns with, 102,
Flllor of beef with, 147,
Bernmbled cpgn with, 278,
Bouap, 06
Btowed, ME,
B, B8,
3-:“1.0 tonst with, 259,
omniocs with, B,
Mussel sance, 216
Muttom ==
Bobled, 07, 185, 169,
Crameskies, 170,
Cropuelios, 172,
Tevillod, 465,
Filleta, 1048.
L of mutton, sa fhaat fitla,
Lala of, dresaed like vanlsom, 171,
Pliau, 169,
Ronst, 65, 108,
Breast, 163.
Log, 166 cold, 170,
Baddle, 161,
Baleatlon of, 65,
Boap, 17
Btow, 105,

Hantocket corn brand, BET,
Fapkins, folling, for dinner, 560,
Messoleoda podding, 315,

Mow England enrsway cakes, 4.
ew Englaml pasdowdy, 295,
Mormapde, sale, with sssce, 117,
Moogat, French, 833,

Hut and mont balls, 156,

Chatmeal —

Maklng, 248,

Rallsd, bolling, 61,

Boup, B9,

Wnfera, 854, BT1.
Ol pilekle, 351,
Olkcrs, stowed, with tomato sance, 248,
(iel-Bshlomed Boston apple podding, 285
O-fashilaned congh enndy, 884,



Epanlsh, §78,
Tomato, $T4.
Onelds rye bread, 883,
imolda strawberry shorteaka, i,
Omnlons —
Rtolled, 8T, 240,
Creamod, 243.
Cresm of onlen soap, BT,
Frisl onbans with boafstesk, 14,
Qlmzed, 181, 848,
Eseplng, 88,
Btuffed, 4%
Ogingue —making window glsss opaquai,
-
Com of, Bl
Em-ql::rln off, B12.
Frozon, 350,
Tee, 330,
Jelly, 815,
Pie, BTT.
Blserbet, M0,
Ormaments for dinner tahle, 45
Ox brilns, mushrooms with, L,
Oix fadl —
Fried, 140,
Boap, TT.
Oy abers —
A la Lincoln, 188,
Biwque, B1.
Dotlod, 61,
Tirailed, 125,
Buifalo corm, 244,
Cockiall, 195,
Creamed, 157,
Cromeskies, 188,
Croquettes, 155-126,
Cronstades, 126,
Curried, 187,
Fricaseen of, 13,
Fried, 124
Mucaroni, 2485,
malette, 270,
Tattiod, 127,
Ticklod, 129,
Tigs in blankots, 127,
fhoast turkey with, 196,
Bnll, 327,
Beallaped, 184
Berviug at dinnar, §#.
Etewad b Is Balilmers,
Budlisd, 128,

INDEX 423

Page, dutles af, 17,

Palnt, white, eleaning, 40.
Palmottes of striped bass, 108,
Pandowily, Mew England, 235,
Pans—

Cleanlng, 99,

Parcelabn-Hoed, ass of, T2,
Parker hiaee rolts, J62,
Parlos madd, ditbes of, 18, 18-10, 2.
Parmesan choops —

Cainliflower with, 259,

Fonduae of, 277,
Parsloy, fried, 240,
Paranipe —

Thplle, 280

Beiling, 67.

Cakoes, 250,
Fartriges —

A s Mulnga, S04

Fillois of, 24,

A s Jardinibes, 54,

Bulecilon of, 6.
Tastry —

Lo cabln dossert, 874

Emm,:?;.ﬁ.

Ple, 108,

Puils spd pull pasto, aee thosa ifiles,

Rumeking, 874,

Roukade, 874,

Burprise, 515,
Pustry bag, using, &6
Pottion =

Baking, 63

Cryater, 187,

Bweelbrend, 160,
Pay table froa ane day Lo one mopth, 1, B
Prosches —

Brandied, 358,

Eharteake, 800,

Epend, 85T,

Tagiluen, F,

Blewnd, 205, 250,
Pennsylvania quinees, 297,
Pepipers —

Creamed shrimps with, 138,

Tiasls, 239,

Brufl=d, 25,
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FPhessants, seloction of, 85, Polishes —

Fhlladulphiln muilins, 565, Flowr, 40,

Pickles and pieklod dishies — Furnbturs, 40,
Cucamber, 90, Pompans —
Eggs, piekled, 276, Filletn & Is Duchesas, 107,
Fronch, 891 Btuflid with libetar, Tid,
Gireen tomato, 392, TPompiton puifs, 365,
L, 891, Papcarn —
Oyaters, plekliod, 129, Codied, 854,
Venl, phekiad, 156, Bugared, 134,

Plea — FPopovers —
Apgle, 578, Franch, 854
Brking, 03, Blmdo, 464,
Heef, 145, TPoroelsln-lined pans, use of, 72,
Ghlctnu, e, Pk —
Chickon and riee, 191, Crown of, 178,
Cobomlal codfish, 106, Indlans muek pouss, 178,
Cream, 374, Moek duek, 179,
Lannson, BI6-ETT, Moastlng, 05, 178,
Malgre flsh, 107. Bul tlan of, G5,
Minee, 838 Purk and beans, baked, 178,
Pustry, ¥l 375, Port—
Pigoon S, Decanting, 62, &,
Potati, 375, Berving, QI-.
Pumpkin, 874, Potta Rleo witehos, 822,
Vool kklney, 180, Tut i fom, mnul:.ur.. TH-T0,
Veal potple with dumplings, 152, Pt cheese, 277,

Pig = Tutatnes —
Kasst, 17T, Brking, 03, 2hl-goe,
Sucking pdp i ls Russe, 177 Haolllmg, 47, 851,

Plgrun = Crenm of potnto soup, 97,

Cakos, Gerian, 552,

Fip, 208, .
Fotied, bolling, 67, SN A, S
, Pign i blankets, 127, ¥ ﬂ:'“ﬂj'mm' i
Pilan, mutton, 163, pa ~ i
Tinenpiple — Tuckets af
pald, 253,
Ew:_}sm' iirdy af, 217,
Erlh.ﬁ-ul: ‘EB.I ;H"h“f"‘ié: il 8
i - ast! 3 : with b E", 14

s apple meringma, £55. E:;M. E!E'r. :
Plaln h,rcruhé::mﬂ]ﬂ# filling for, 342-548, Buwed, 258,
Plain eonvlette, 272, st
ik i 2'-::: I::D:-. oes, &ae thal filla,
Plnten — Putple, veal, with domplings, 152,
* Piscingd'and removing 02 dinner, 52, 65, Pinlade & Is Boyole, 151,

Bulad, yilates for, 5. Pouliry —
Tlow, making, 106 Foreement & In Constantinngle, 253,
Pombareasis eofy, 328, Bebostion of, 5,
Phaver, selectlon of, 08, [Sea il Chlekens, ele.]
Flnim cake, 555, Pound eake, 855,
Plum padillnyg, 257, Prairio ehleken —

Tee-cream, 342, Fricassea, 208,
Plums, brandied, 357, Roasted, BiG

rEs, 200, Preserves —
Drirections, 470, Apple, 850,
Muoskrouma with, 870, Bemadied frule, see thad (e

Pockets of gold, 203, » Easpborry, ace that fitfe.



Proservos, sontinued —
Bpbend frnit, ses thad fiila,
Birawhaorry, 388,
Wintorgroen, 850,

Pressod ehicken, 100,

Presaing rilhons, 44,

Prines of Walos —

Conapda & ba, 123,
Baneco, 217,

Princess cakea, 80,

Trinecrss sanee, 21T,

Propertlons, talls of, T0-71,

Prupg —

Madiling, 207,
Bouilld, Hird,

Pudillogs —

A la Fronealse, #22,
Almond, 2584,
Baking, 65,
Hanana, 0104,
Baverudee, see thf tiela,
Hinds' most, S08.
Hastan agiplu, 255,
Brewd, Fi-250,
Cahinet, 956,
Cantalonpo d Is Bue, 336,
Chantilly, 08,
Clseenn, 858,
Chestrut, 257,
Checolole, see Sl fifle,
Cacoanit, 259,
Culfee Mommary, 418,
Cold, Sui-533,
Cornueoplax, 511,
Cotlagoe, S0,
Uream of chestnmia, 357,
Cusiamls, sed that fiile,
Fanchomette, 813,
Fig, 002,
Qanpchersy fool, 818,
(draham, 258,
Tk, 254308,
Leed desserta, aes fhal (ifa,
Tmillen meal, ave ihat fitle.
Ladly Washington, 818,
Loamsum, 208,
Marrow, S96.
Melrysi, 818,
Merlngies, ase thal fitls,
Messidrode, 818,
Wew England pandewdy, 208,
(irangea, croquanis of, §12,
Flum, 297.

Teo-cream, &5
Porto Rien witches, 528,
Prune, #7.
Tenlsed rum babn, 297,
Telkew, ace Shat fitle,
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Puoddings, eontliaued —
Buvarin i b erfane, 134,
Bhorteake, san that §itls,
Brow, 324,

Bpange, see that Hils,
Seaumilng, 6.

Buat, 0,

Taploea, B4,
Virgtnks, 205,
Torkshire, 145

Pudding bags, cleaning, 23,

Pl paste, making, 372,
Metreqallian cake, 374,
Rameking, 874,
Roulsde pasiry, 874,
Burprise pastry, 870

Puaffa, crenm, 294,

Trutch pautlet, S66,

Lamplich, 204,

Popaptan, &5,
Pumpkin ple, 873,
Pupch —

Alexandra, 402,

Champagma, #12.

Frozen, serving st dloner, B85,

Frult, 4,

Mexican, #@,

Milk, 4k

Ramnn, #52, 403,

Btrawhorry, &5

Whiskey, 44,
Purbes—

Agparagns, ¢,

Tarley, 02,

Chostout, 210,

Ceewmber, 16, 211,

Gamo, B4,

Lima beasn, M.

Mugphrooas, with sole 8llet, 118,

Totats, 217

Eplnsch, $14,

A I Boyals, 902,

Reast, S,

Belecting, 5.

Btowed peas with, 208,
Quiness, Pennsylvants, 207,

Daieed mufline, 861
Eaiged Tum baba, £07.

Swisa, 270
Welsh, 278-278,



Iteform syllobub, 824
Ithine wise cup, 800,
Tihubark —
Cooking, 88,
delly, 858,
Riuboos, putato, 268,
Libbone, pressing, 4.
Meiis of bief, enis for ronsting, 65,
Eiea— *
Bolllug, 61,
Chicken and riee ple, 191,
Cream of ries soap, 7.
Croquettes with sauwes, 3.
Frittern, 255,
Griddle cakes, 371,
Hauckle of veal with, 156
PFodding, 882,
Oreamasd, 523,
leed riva padding, 823,
Timbale, 823,
Epanish, 'k'g’
Btenming, &,
Rico water for washing challion, &4
Raossting, rubes for, 65, 144,
Beaf, ses that fiifa,
Bulglan hare, 506,
Calfs beart, 164
Canvashack divel, 200,
Cupon with truiflles, 185,
CUllckon, aea that Pt
wGodin, atufled with chestamis, 100,
Mutton, see thaid itk
Plg, 171,
Pork, 1TH.
Teaicbo chickon, 206,
Qundl, 208,
Baddlo of venison, 204,
Bhnd with sanes, 114,
Bnipe or woodeoek, 205,
Tima-tablo, 85,
Turkey with oystors, 186,
aee Bhnd,
W af beef i ln Priptaniire, 148,
making, B,

pEY

INDEX

Eolls, condinwed —
Baking, 65
Froneh, 341,
Parker House, 363,
Foman punch, 833, 408,
Itoot boar, 44,
Hoquefard choose snndwich, 264,
Koac losves, camillod, 350,
Houbksde pastry, DT,
Found tabls for dinmor party, 47,
Royal being, 335
Hum babs, ralsed, §0T.
Hum omelstta, 299,
Fuwmp af beef with dimplings, 146,
Ruska, making, 366,
Fusslnn aalad, 228,
Hust, romoving, 4.

g —
il Oimelds, 538,
peakes, ¥71,

Aaddle of mution, reast, 107,
Baddls of venison, rosst, 206,
B¢, Loals buckwlwal enken, 3068,
#t, Loufs corn hread, $67.
Bt Louis molasses candy, 351
Balsd droasings —

Creany, 221-ZEE,

Fronch, 392

Magonnalse, 209, 3,

Union Clob, 225,

Anparngus, 325,
Cabbage, s thet fitle
Chinosn, 225,
(Cheeso croqueties with, 278,
Ublckan, 426,
Colid slaw, 24, 225.
Creamed chaesa, &24,
Cronmed cheesa balla with, 276,
Tiressings, see Baled dresaings,
Hinkibut, with oooumbse spirals, 226,
Lubster, 396
Diypstor, 26T,
Plneapgle, 22T,
Platea for, 5.
Potaty, 227,
Rusalan, 228,
Berving st dinner, 68,

Batmi of duck, 2L,

Balimon —
Baked, HO, 118,
Rrofled, 110
Cutbots, 110
Fillets it ln Vinltenne, 111,
Moussa b In Martinod, 111,
Bandwich, 305,
Trout, taked, 112,



Ealt flsh —
Manckersl, soaking and cooking, 107,
Banking, &,
Balt monka, bolling, 65,
Ealied slenanda, 850,
Bendwiches —
A ls Vietoria, 266,
Almond, 26
Anchovy, 261,
Butiers for, BEL
Cavine, B2, %61,
Chlinosa, 548 Mol fitla,
Chiekon, see Bhat fitle,
IHreeibors far making, 261,
Fillets of anle, Jobster, and salmon, 265,
Filkngs for, 261,
Horseradish, 264,
Insdlian, 264,
Lottuoe nnd muponnelsn, 968,
Baluson, 25,
Earllne, 208,
Baratogs Baap, o,
Bardines —
Daked, 112,
Bundwlehog, 266,
Baticus —
Allomando, 207,
Aprient, i1,
Bnafild with, 301,
Asparages, 207,
Hakod ham with kot ssuee, 174
Déarnslss, 207,
Bdelinmed, 208,
Bigarnile, 203,
Tread, 200,
Brundy, 208,
Brown saues, yea fhad (iila,
Ruttor, S5,
Caramol, 311-812,
Celery, 210,
Chineae, ZI0,
Chlll, 2=
Cheps & la signor, 187,
Claaiy, 210,
Crab farcle, 1032,
Crab tubale, 131,
Creaan sance, sée thal Litls,
Cucumbirs, stufod, 241-242,
Carry, 211,
Custand, $12.
Treaniglaze, 218,
Devillod hnen, 215,
Drnwn butter, 208,
Epg, 112,
Espagnule, 161, 212,
Glaze, making, 15
Tard, 208,
Herb, 118,

INDEX

Batieed, donfinied —
1loflandnlsn, 918,
Horseralish, 177,
Italienne, 2H,
Jardiniire, 168,

Deviled, 140-141.
Timbelo i 1s Maryland, 137

Lyonnslso, 215,

Madoles, 915,

Mialtre JTwitel, BI6

Marrow podding, 205,

Murilnol, TI6

Muryland, 216,

Ming, 216,

Mushroogn, aee thal Hils.

Mussal, 218,

Orpster croquettes, 125,

Fonlsds b 1o Eopale, 153,

Prinos of Wiles, 317,

Princoss, 217,

Riew croquettes, 264,

Eoast saddle of venlsan, B,

Ehad, 110,

Bhrimp, $17.

Bole Hormande, 117-118,

Bpaslsh, I8,

Eponge padding, 295

Bupreme, 119,

Bweutbrand croqueites, 160,

Tartare, 128, 210,

Tomako, ee et (it

Tongue thnbale, 150,

Vilowbd, 290,

Viénltionno, 320,

Vinalgrotio, 290,

Whits, 291,

White Bonlolales, 208,

Wine, 221,

Tallow, 221,
Bavoris & b gréame, B2,
Bavorles, serving ot dnmer, B,
HBavory batters fur sasdwiches, 202,
Bealon, nectsslly of, In cocking, T2,
Bealloped dishes —

427
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Beotel I:w.h pnlﬂ“.l'lm
whiskey,
m'hhd oggs —
Cannpha, eged on, 278
Peas with, 272,
Beullery makil, duties of, 25,

Belectlon of flah, oweats, poaiicy, and gnme, 65-

6,
Borvanls —
THuner tablo servios, 40, 40, B3, BT,
Dischinrge regulstions, 4=5,
Dhopt's fur servanis, G5-06
Druties of, §-4,
Hoaschold of six servanta, iB,. el
Mousehall of two barrntl, a1,
Largae astsbfishmont, B-8T.
Ergnpement of, 3, 6 .
Emuum townrd ene another, 0,
Gomornl seevand, dutles of, @
Lesvink situstlons, reguistions, 4-5,
Latsuro time off duty, 87-88.
Manngenvent of household, indersoment by
hond, G,
References, 56,
Higlts of, 8=1,
[See aler names of servants, Butler, Cook,
eie. ]
Bervants’ hall—
Meal bowrs In, B8,
Mezeasity of, 87.
EBerving-table for dinieg room, 47, 45, 63,
Bhad —
Hrodled skad & I'Albd, 113,
Plamleed, 118.
Tasst, with sauce, 104,
Boo—
Bahed, 114
Cromeskies, 114,
Bawss, 110
Blisliota, keaping, 39,
Blierlbot &
Leanon, B2,
Omage, 560,

Decanting, 63,

Bhnd.dudwl.hm with eroxm panss, 104,

Bhrimpa—

Oresmod, 18,

Baked with groen peppers, 133,

Bauee, 217,

Bhrub—

Carmat, 405,

Leanom, 4086,

Raspherry, 405,
Bideboand in dining rosm, 47,
Bilk, cleaning Buld for, £2,
Hilver—

Clraning, 15.

Biaring, 42,

Bilver snd goll cake, 336,
Bimpile popavers, Bk
Hink, cave of, 28, M.
Buaglis —

Baked, 120,

Biraled, 120,

Croqueties, 191,

Fried i 1n P'arislenno, 120,

Btuffed, 121,

By, roast, S0,
Brow epen, G2
Baow pudiding, 524,
Beap jelly, making, £,
Boda, clesning properties of, 41.
Bedla lemonade, 401,
Balt malnsses eike, B4,
Balo —
Fillota of, 118,
A ln Vinitionne, 116
Oharireuse of fOsh i s Hourslse, 11
Bamidwich, 2063,

Hormande, 117
Sarrel sonup, 100,

Baoulflin —

Apricot mucs with, 301,

Chiposs, 301.

Chocalats, 503,

Cuastard, 503,

Lomom, S0,

Prana, S,

Boaps —

Asparngus, 2,

Barloy, sra fhaf #iila,

Henn, ¢ that fitla,

Beof, T

Heed, .

Bilsques, see thai (0l

Hinck bean, 53,

Boulllon, T8 sourt boulllen, 101,

Broth, eeo hat title,

Brunpise, TE.

Canlitfowor, (4.

Chiostutt, B5.

Clam ehowidar, 57,

Canstmind with vegatnblas, B0,
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Boupy, confinued — Bponge, sontlreed —
Corn, 95 Olugerbrond, 850,
Cresm soupn, eee thal fitka, Pusdding—
Guenmber, ¥ Balter, 205,
Curry, 7. Bavea with, S8
Trabasry, B8 Bpoans, srrangemost oo dinner table, 53,
Egn, B Hprouts —
Fish ehowder, 88, Bodling, &6
Flumish, T8, Brusaels sprouts, ses Bial title,
Froneh moek tartlo, 83, Eale sprouts with corned beef, 140,
Groeen tartle, B5. Baqunb —
Cuiinbie, 22 thad fifla, lhihmlnu of, Hid.
Hollnmdaies, T, Bralling,
Juallonne, T8 Bijuare tlhh for dinnes party, Inconvenience
Making, directions fos, 65, of, 18
Muock turtlo soup, see that fiifs, Bquash, hDﬂ.lIIF 7.
Mulligatawny, . Biahbemun, dutles af, 20-27.
Muglrooan, B8, Etareh, moking, 44, |
Mutton, TT. Stonk, aes Beafuleak.
Optmeal, B8 Homing —
Dix-adl, T, Thuek, stéumed, with turnip, 200
Pot s feu, T4-T0, Tlens-takilas far, &,
Piirtes, sde dhat Hile, Biews and stewed dlshas —
Baratogn, B9, Baaf kidney, 161,
Berving, 2, bF. Culf"s Ilver, 161,
Bplit pea, 88, Irlsh stew, 171,
Barred, 100, Laubster, 180,
Btock, bailing, B1. Mushrooma, 24,
Baidden call, 91, Muitum, 185
Tomnto, &8 Bl (Tils. Dkra, 248,
White beoth, 78, Oryaters i la Baltimers, B,
Bour eabboge, calonisl, 237, Peas, 208, 250
Hpaghottl=— Potnties, 332,
Badled, 45, Terrapin, 141-142,
Twitmnta sance with, 260, ‘Tongne, 100,
Bpanlsh dishes — Tripe with lomatess, 162,
" Oaieladte, 278, Btone fenee, bevorsge, 406,
Mtlee, B85, Brore-room, suppliss for amid caro of, BB-58,
Bouney, 218, Btoring —
Tamnkoss, 207, Butter, 12
Hpphoe-box, replenishing, 88, Earthen jars for storlng, B2, 570,
Bpleo cake, 831, Frannels, 43
Bploed frult — Lk, T2,
TPesches, 3571, Bllver, 42,
Pears, 88T, Vegotablis, 89,
Bpinsch — Blrawlsrry —
Bailing, ET. Bavurulae, 382,
Cream: of splnach sonp, 56, Pritters, 208,
Egips in nost of, 185, Tee, B8
Turde af, 218, Teed compiite, BED,
Tlembele, Z. Meringue, 321,
Toaat, ajilunch on, 258, Kennclrode, 838,
Bpibrits, se8 namin of spirita, Proserve, S5
Eplit pea soup, DE. FPunch, $58.
Bpenge — Bhortenke, 200,
Cake, MiT-H58, Omeldn, 300,
Baking, 85 Tapivea, S,
Mot water, 563, Vinegar, 408




430

Btring beans, bodling, &0,
Btriped bass, palmettes of, 102,
BEnffed dishes —

Betfstoak, 144,

Cnbbige, 556,

Cnenmbars, 241, B00,

Egg plant, 2.

Eggs, 270,

Forcemeat, see flal fitla,

Mushrooms, 246,

Omiome, 260,

Oyaters, 1495,

P pamo, 108,

Eonat guose, 180,

Bmelts, 121,

Tomutoos, 257,

BEniling, adé Farcensest,
Busootash, eovking, 266,
Buoking pig & In Ruoasse, 177,
Budden eall 2oap, 91,

Buet paddick, 208,

Buger — -

Caramal, 287,

Cookies, S45-046,

Maple sugar, ees that ¢l

Bugarad poposrn, S5
Bunahinse coke, 858,
Bapreme sanee, 218,
Burprise pastcy, BT5,
Bweet flour frittess, 290,
Bweat polatoss —

Oroguetbes, $658,

Wined, 264,
Bwsathronds —

Baked, 158,

Brown ssace with, 158,

Croguettes with saoea, 100,

Jardinitee with sanes, 16T,

INDEX

‘Tabln pervics at dinwer, ses dinnor-giv
Taploea— oy
Cream, o4,
Fasch, SiM
Fudding, o,
Btrawherry, 804,
Tartare sanes, 318,
Bakod cels with, 193,

Steaplng ten, 67
Teapot, cleaning, 41,
Termpin —

A Is Chamboriin, 143,

Chilcken, 181,

Bteowad, 141-142
Timbnke —

Cheape, 3TT.

Chicken, 108,

A ln Hyde, 194,

Orabs, 151,

Fongue, with sawea, 1k,
Turkey Hvors, with bread mixtare, 108,
Bweathread, 160,
Thne-tahla for eooking —
Baking, (&
Baolling, &6
Bralling, 69,
Frring, &b
Roasting, 68
Btenming, 60,

Bpinsch on toast, 255,

Fatties, 158, Tomsto, with mushrosms, 259,
Bealloped, 159, Tom and Jerry, 407,
Tt bealin, 1450 o grin eoclkisll, 836,
Bwida rarebit, 2970 Tomntoas— :
Hyllabab — Baked, 258,
Pineapple, 831, Baotled, 6.
Toatoren, &26. Brodlad, BT,
o Dovilled, 254,
Choealate, 398, A, S8
G, HH, Fried, &7,
Foao lonves, fastening to cake, myrup for, Greon tomate pickle, 393,
&80, Mushrooms with, 268,
Omalatte, T4,
Tahles — Bauos, 218,
Disporntions, 45 Crub farele, 192,

Luncheon tahle, 53,
Berving-tahla, 47, 45,58,
Eﬂt-uﬂl ﬁ‘lﬂ]hn:r. arlks
Buiteble for dinner party, 46,

Egg ehops with, 567,

Fried mushrooms with, 247,
Bpaghattl with, 20,

Btewed akea with, 248,
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Tamplos, coabianad — Veal, copfinued —

Boup, ¥, A la Marengo, 155,

Uream of tomato, 90, Ecilod, &7,

Halgea, 1, Dutlets —
Bpnaiak, 257, A I Polonatze, 154
Etewed tripe with, 152, Landon fashion, 154,
Bilufed, #57, Purde of ewsumber witls, 164,

Biuffing for pappers, 251,
Tosst with mushrocms, 2.
Tongne —
Toiling, 87} with chickan, 156,
B, 1L
Timhals with sanes, 1060,
Tripa —
Erkod, 151,
Bralled, 69,
Fried, 151,
Blewed, with tomatoss, 158,
Trout—
Asple of, $80.
Baked aslmon trout, 112,
Bralisd, 116
Brack trout, see fhad fitle,
Fried, mountsin sty 116,
Truffias —
Forcemest af, 251,
Hoast capon with, 195,
Tumblers, srrangement an dinmer table, 50,
Turbod ik In erdme, 121,
Torkoy ==
Hrodled turicey gltdets, 194,
Trevillel turkey legs, 197,
Hoat turkey, 68 with cysters, 196,
Boalloped, 197,
Balaction of, 6.
‘Timbale of lverd with beesd mixtups, 105,
Virginis bonod turkey, 197 ; stuliog, 252,
Turmip —
Balled, 6T,
Tibee, 200,
Masked, 250,
Broammed doek with, 200,
Turile, aes Green turtde, Mock tortlo, smwd Tee-

FApim,
Tutti frnttl leo-erenm, &34,

Union (lab salad deesalng, 298,
Uselul skt dutles of, 17, 20, 50, 81.
Trtfea baked mppdo anuce, 255,

Valnt —
Draties of, 10
Eenomi for wen of, 4, 13,

Forcement for fish, 102,
Friosssend, 102,

Kilney ple, 160,

Honmokls of, witl rlee, 168,
Load, 155,

Pickled, 158,

Flaw, 154,

Poipie witly, dumplings, 153,
Easst, 64, -
Belection of, 35,

Vapetalies —
Aln Jardindica, Eﬂs,
Compomnsd with, B0,
Keeping, 30,
Washing, 2&
[Fen alse namas of vegotables,]
Veloutd sanes, F50,
Valvat cukas, 2646,
¥enison, roast snildls of, 206,
Yinltianme saace, S0
Vinndgretto sanes, 230,
Vimegar, meplerry and sieawberry, 406
Virginis ham, 176,
Virginia padding, 08,
Wirginke wnfers, 265,
Virginis boned turkey, 107 stafing, S=8,

Walors —
Oideneal, 554, 371,
Virglaln, 265,
Wallles, meking, 88,
Charlatte & 1o Tortoal, 225,
(3 leme for, J26,
Wiltreapss —
Dinner toble segrice, 49, Sl
Taties of, 17-18, B4, 89,
Walled chicken, 1B8,
Walout —
Orenms, B52,
Droquetied, 178,
T croam, 805,
Waaling —
Blankats, 4.

Laundress, dutbes of, Sk #1-80
Tinen, §1-22,
Baral, making, ¢
Tegotebles, 24,
Washington, Lady, pudding, 816,
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Whader, aes Hot wotar,
Wediting eake —

Hisck cake, 841,

Hrlde's eake, Bd1.
Welghing, ditoctlans for, T8
Welghts sand medsares, T0.
Welsh rarebit, 278-278,
Wesiphalian coffes eake, B4
Wheat foar grhldle cakes, 820,
Whey, wine, 408,

Whipped lemon jeily, 816
Whips, making, 407,
Whiskay —

Cockiall, 396,

Hot Seoteh, 401,

Pupch, 404
W hite=badt, fried, 129,

White Burdeisisn aanes, 308,
Whilte broth, T8,

While enbhage sakad, 324,
White oak , 350,

White Honse eannpis, 153,
Whita paint, eleaning, 40,
Whiteflsl, buked, 122,
White sauce, 291,

Wild gocac, hoked, 189,

INDEX

Window ghusas, making opaque, 40,
Winea =

Butler's dutions, 58, &1,

Charge of, n large sstabillshmonis, 11, 14

Decanting, 6l.

Epgr, 4.

lunswont, 407,

Jelly, S15-G16,

Mulled, 408,

TPoschon, winod, 850,

Bomes, 221,

Batving, be-00, f8-64.

Bwoet pointoes, wined, B54,

Werming, Gk

Whey, 405,

[iee lso namen of wines.]
Wintergreen berry jam & ks Pulosslse, 880,
Woodeod —

IR ot 05,

Belogting, 05
Woollen goods, cloanlng flald for, 42

Yeast, potato, RED.
Yellow saues, 221,
Yorkshine puddisg, 145,
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