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LICUIT, MEA %"

I fu TE=2 pints.
1} nte==4 gills ‘or g breakfastcupfuls.
1 Lieakfaterpiul=2 gills or 2 teacupfuls
*J OB
L :."- | -| -
r el upha' i
Lk =g tab.
¢+ —en des,
I uree gt
£ he wuivalentson onnces given above apply to - wlk,
waler, or similar liquid.,

DEY MEASURES
(Approxinate]

Fonore: 1 oz.=g level tablespoonfuls.
1 teacupiul weighs about g4
Birage: 1 oz.=2 level tablespoonfuls.
1 teacupt . weighs 5 ozs.
Castor Svean: 1oz.—2level tabls voon-
fuls.
SHREDDED SUET: 1 oz.=4g level table-
spoanfiils.
GeELATINE: 10z powdered=—8 sheets of leaf,
BurrER: 1oz is about the size of a very large
walnut.
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PREFACE

Tuer®s must be many to-day who, having been
agcustomed to depend all their lives' on the
services of more or Jess efficient professional
cooks—or even chelf—now find themselves obliged
to rely on their own unpractised efforts in the
kitchen. The more fortunate among them (whose
needs have furnished a title for this book) are the
owners of week-end cottages in which it may be
their pleasure to do the cocking from time to
time; the rest are tied more sfraitly to kitchens,
kitchenettes, or even to little beyond a gas-ring
in a bed-sitting room or an ocil-stove in a tent.
All know good food and want it; few have time or
inclination to spend long in preparing it.

Inshort, this book assumes that the reader

(i} knows absolutely nothing about the
process of cooking; :

(i) wants to know guickly how best to cook
whatever may be in the larder or market;

(i) umtpmpaﬂdtl}lpen&lnng‘nrmﬂ
over its prepamlmn.

{iv) wants, at tL'III'IEdI. something better than
good, plain cooking *.

It is clearly debarred by the second of these
clauses from attempting to join (even if it could)
that delectable class of treatisés on food the
reading of which is a joy second only to that of
cating the dishes so rapturously described: this
is essentially a bﬂl]ﬁ-“l" compilation. The
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principle adopted is that of * basic recipes '. Most
cookery books give a recipe for (let us say) a
souffié of a particular kind—give it agan for
some other ingredient, and perhaps again and
again—but they neglect to point out that it can
be made in almost the same way with perhaps
ten or twenty alternatives filling the title rdle
Here every recipe of an elastic nature is given
very fully in its basic form, and thereafter follows
a list of alternative ingredients which can be
employed. One result of this i¥ that very many
more recipes ard included than would be
im :

No particular country’s cuisine has  been
followed: the best from each has been the aim,
Some partiality for simple English methods gay
appear—but only when they seem to earn it, and
the * good, plain * school, with all its implications,
# rigorously shunned. The index gives a list of all
the dishes into which most of the principal
ingfedients may enter, and indicates also (as do
all recipes throughout the book) whether tinned
or once-cooked food can be used, Lists of vegetable
dishes, omelettes, soufflés, sweets and savouries
are also given, a5 an aid to the imagination, and
the ‘Using-up' section has special indexes
showing at a glance the many dishes into which
various cold or surplus foods may enter. At the
beginning of the book is a full description of all
the processes and {echnical terms, with lists of
stores and equipmént recommended. 1 these

v
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last seem on the long side, #he reader may be
assured that for five months out of each of the
last four years the author has housed the bulk of
them without difficulty in a caravan measuring
B feet by G feet.

No radical book on this subject can hope to be
more than slightly original in its material, and
the author owes thanks to some dozens of pre-
decessors whose recipes are unblushingly appro-
priated, the fruit of many hours' delightful
reading and feeding. It is comforting to reflect
that they, in their turn, have pirated most of them
from the works of still older authorities. Only
one, ' Wyvern ', who published in 1878 Culinary
Faitings from Madras (now out of print), shall be
named, since he, if anyone, deserves to be known
as the English Brillat-Savarin. Francis ME}EI'.‘EI:'I,
also, must be thanked for his ready assent to the
use of a title which will have seemed to the
reader, as it did to the anthor, so reminiscent of
that invaluable ofla podrida, The Week-End Bock,

as to require apology.

Mapledurham,
June 1532,
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EQUIPMENT

Tug particular aim of this book being to make
the cooking of any meal as quick and simple a
matter as possible, the following list of equipment
has been chosen entirely to this purpose. Various
things in it conld be omitted—but only at the cost
of extra trouble. Very few items are at all
expensive: mand can be got for gjxpence or less at
Woolworths. For pans and other things aluminium
is the most suitable material: it conducts heat
well and is easily kept clean and bright with one
of the special aluminium cleaners, 'Brillo® or
‘ Abr#tizo ', No other soap or soda should be
allowed to touch it.

A Kettle (the whistling variety is usefidl and boils
quickly).

A Set of Saucepans (with tapering sides). i
A Bet of Stew-pans (not essential, but highly
desirable}.

A Frying-pan,

A deep Frying-pan with Wire Basket.

A Steamer.

A Fish-kettle (a 6d. tin one will last for years
with care}.

In addition to these, some contrivance must be
E::l'l.l'idmi in which pans containing sauces can

kept hot till wanted. Thegproper thing is a
bain-marie; but this is probably too -ﬂrhﬁmm
1
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for our purpose. A simpler solutipn is to buy
pans which can be used one inside another; or
aluminium rings can be bought {or made) o fit
over the larger pans, forming sockets for the
smaller. Other necessary utensils are:

3 Wooden Spoons 1 Salt Mill

1 Basting Spoon 1 Combination Grater

1 Fish-slice 1 Pair of Scales

1 Spatula 1 set of Measoring

1 Lightning Mincer Spoons

1 Chopping Board 1t Flour Dredger

1 Egg-whisk .3 Pudding Basins

1 Pestle 1 Mixing Bowl

1 Wire Sieve 1 Toasting Fork or

t Gravy-strainer Toaster

1 fine-mesh Wire 2 Baking Tinsz
Btrainer 1 Salad Bowl

1 Funnel 1 Salad Spoon and

¥ Colander Fork

t small Cooking Enife 1 Brush (for glazing,

¢ Set of Skewers etc.)

1 Mincing Machine 1 Clock or Watch.
1 Pepper Mill
Some form of fireproof ware is indispensable.

I recommend glass—' Pyrex' or ° Orlak'—or
French earthenware. The [ollowing set is a
IMIMIMmMU

1 shallow Entrée Dish with Lid

1 deep Stew Pot

1 Soufflé Dish

1 gt of Ratnequins.
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A Cream ®achine is an alpwost necessary luxury
for all who do not keep cows. Cream is as essential
a3 butter to good cooking. A cream machine
{which can now be bought for little more than £1)
will transform butter and milk into cream at a
cost of about 4id. a half-pint—or less than a
quarter of the usual price, Reconstituted cream
is every hit good enough for cocking and, if
butter with no trace of salt is used, it will be found
quite satisfactory for any other purpose. © Medova
butter from the Maypole Dairy Company gives
excellent results.

Portable Ovens (with glass doors, for preference)
are cheap and perfectly satisfactory, The beginner
should always make use of an Oven Thermometer:
it wiill soon repay the 55, or so that it costs,

A Grill is very desirable indeed. The only hil-
cooker I know which has one 13 Taylor's * Para-
fin°. If no top grill is available, 2 Salamander is
useful for browning the tops of dishes which
would dry up if browned in the oven.

STORES

The following list of stores may be thought
long and extravagant. It is neither. Good and
varied coocking cannot be achieved on the
contents of the cruet and a bottle of Worcester
sauce: it is assisted enormously by the proper use
of a wide variety of flavouring agents. If the cost
of the following items be added up, she total will



.¢. THE WEEK-END COOEKERY BODOK

be found astonishingly small compaied with the
scope it offers to the cook.

Salt: the French gror 5o is incomparably the
best both for the kitchen and the table: it
has a roundness of flavour quite lacking in
other salts. A box-wood salt-mill is needed to

grind it.

Black Peppercorns: which also need a mill.
White Pepper: bought already ground.
Mustard: French and English.

Tabasco Paprika
Celery Salt Omion Salt
White Wine Vinegar Ground Cinnamon
Tarragon Vinegar Ground Cloves
Fines Herbes Vinegar  Ground Allspice
Worcester Sauce (Lee  Ground  Sweet
& Perring) Almonds
Harvey's Sauce Ground Ginger
Mushroom Ketchup Whole Ginger
Tomato Ketchup Grated Parmesan
‘(Heinz) Cheese
Anchovy Sauce Rennet
Anchovies Dried Herbs (in
Capers bottles)
Gherkins Essence of Lemon
Chillies Wanilla Pods
Chutney Choeolate
Curry Powder (Ven- Cocoa
catachellum) Apricot Jam
Garlic Red Currant Jelly
Olive Oil «* vierge *) Bay Leaves
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and, if Wyvern's " recipes for curry are to be
followed (as they most certainly should be), the
following items: turmeric, coriander and car-
domoms—all in powdered form. These will be
bought more easily from a chemist,

The following Wines and Ligueurs are used in

the kitchen:
Chablis, Hock or Brandy

Sauterne Port
Claret Maraschino, Kirsch,
Sherry Curacao and other
Madeira or Marsala liquenrs.
Rum

Except in the case of the first four, small flasks
only need be stocked, since few recipes call for
the mee of more than a tablespooniul or two.

In addition to the foregoing, most of which arc
flaveuring agents only, the usual stores will be
needed: flour, macaroni and its diminutives,
rice (sce p. 114}, and other cereals, ground or
whale, currants, raisins, sultanas, baking-powdér,
dried fruits and vegetables, sugars, and various
E::llhu odds and ends which need not be listed in
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THE FRINCIPAL
CULINARY PROCESSES

Borrinag. Food is boiled by being completely
immersed in boiling liquid {water, milk, stock,
etc.), any losses due to evaporation I:H:mg ma.d:
good from time to time, When a liguid beils,
bubbles break continwowsly all over the surface;
when it simmers, there i a slight movement in one
place only.

MEAT is boiled for either of two reasons: to
extract all its flavour for stock or soup, in which
casc the meat itself is left tasteless; or to cook it so
that all its gmdnrﬂ & retained. The two processes
are entirely different, In the first case, the meat,
cut up into picces, is placed in cold salted water
{1 t. of salt to 1 qt.) which iz then brought slowly
td simmering-point and on no account allowed to
pass it in the four or five hours necessary to extract
all the goodness. In the second, the meat is plunged
into rapidly boiling salted water and allowed to
boil for two minutes, after which the rest of the
process is carried out at simmering-point only.
The effect of the preliminary high tcmperature is
to seal up the juices inside the meat—which should
not, therefore, be pricked with a fork. It is most
important that beiling shall be checked after the
first two ndputes. the e of a haybox (see p. 12)
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makes it phssible to carry *out either of these
processes without attention after the preliminary
boiling up. The preparation of stock (p. 26) may
be taken as typical of the first method; leg of
mutton a I'Anglaise (p. 81), of the second.

FisH is usually boiled either in salted water
containing a little vinegar (1 t. to 1 gt.) or in
Court Bouillen (see p. 2B). It is put in when the
liquid is hot, and allowed to simmer only.

VEGETABLES arc cooked in rapidly boiling
salted water, Those cooks wha, wish v preserve
the vitamins should cut the vegetables small and
boil them as quickly as posible—avoiding the
addition of soda, which iz sometimes recommended
for preserving the colour. A better way of achieving
the same end is to put a small muslin bag cop-
taining a few pieces of wood charcoal into the
water. To prevent the smell of boiling cabbage, or
cauliflower filling the kitchen, add a piece of
toasted crust, also in a bag,

STEWING iz not unlike the first method of
boiling (for stack, etc.) described; but it is carried
out at an even lower temperature—about 165° F,
as against boiling point, which is 212" F.—neither
should the pan be brought to the baoil to begin
with, nor allowed to approach it at any time. [ts
chief vse is for making very tough fibrous or
gelatinous meat tender, or as a slightly better
but slower method of making meat stock, In the
former case, as much of the gogdness of the meat
escapes into the liquid {and as there ¥ Practically
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no loss by evaporation), considerably less of this
should be used—and all should be served with
the meat, Raw meat that is to be stewed should
be sealed in butter (p. 12) first, to minimize the
loss. Most vegetables require boiling, and they
are better cooked scparatcly, therefore, before
being added 1o the stew.

STEAMING is generally considered preferable
to plain boiling for vegetables or fish (except
salmon), other things being equal, Allow the
steamer to become thoroughly hot and empty out
any water that may have condensed in the upper
compartments, before putting in the food and
sprinkling it with salt. Here, too, charcoal will
help to preserve the colour of greens. Vegetables
take ahout twice as long to cook by steamiig as
by boiling.

Bratsina originally meant cooking by heat
from above and below, hot embers being placed
on the lid of the pan; it is now generally used to
describe the slow cooking of vegetables in stock
or of meat in the steam from stock {or wine) and
vegetables, It is the best way to cook tough or
tasteless meat. A heap of prepared vegetables is
placed in a pan, moistened with stock, and the
meat, proviously © sealed ' in butter (p. 12), is
placed on the top, almeost clear of the liquid,
which is then allowed to simmer (cither on the
fire or in the oven) until cooking is complete. A
picce of greased paper is placed over the meat to
protect it ibem drips of condensed steam.
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GrILLIN® (OR Bro1ving) is cooking by
the direct radiant heat of a glowing fire—either
above it on a gridiron, or below it with a gas or
electric grill. It is by far the best way to cook
suitable foods—steaks, chops, sausages, certain
fish, ete, Here again, the food, previously brushed
with melted butter or oil, should be sealed by
being placed very close to the heat for one minute
on each side (a knife or spatula, rather than a
fork, being used to tum it, s0 as to avoid punc-
tures), and then dMowed to continue cooking in
a cooler place. A good grill should be slightly
charred on the cutside but, in the case of meat, be
still fairly red and juicy inside. Meat and fish are
both improved by being allowed to lie en marinade
(p. #0) for a few hours before grilling,

RoasTting is an excellent but almost obsolele
method of cooking. It is much the same as grilling,
but on a larger scale. The meat is hung on a shit
which revolves in front of the fire, and is cooked
largely by radiant heat. Most so-called roast ment
to=day is baked.

Bagisa is cocking inside a closed oven, As
with grilling, the initial temperature, when
baking meat, should be high in order to seal up
the juices. The chief difficulty in all baking is the
regulation of the oven temperature. An oven
thermometer overcomes this, It should be placed
on the shelf on which the food is to be cooked, as
the temperature of an oven giﬂ'm at different
levels. The terms © slow ?, * te ‘snd * hot
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applied to an ovensmean that the (emperatures
should be 280° F. or less, about 300° F. and 340° F.
or maore respectively.

The ideal to be aimed at in baking is for the
outside of the food to be sufficiently browned
just as the centre is completely cooked. Too cool
an oven dries the food throughout before the skin
is brown; too hot, chars the outside while leaving
the inside raw. The results =of the latter can be
avoided to some extent by screening the food with

- greaseprool paper or—in the” case of poultry-—
with a piece of fat bacon, which is removed when
it is time for the browning proces to begin, All
meat and poultry should be basfed occasionally by
having the hot fat or butter from the bottom of
the baking tin spooned over every part of them.
Dry meat can be improved by being lerded
{p. 20) beforehand.

R Y1NG a3 it is commonly—far too commaonly—
done, in a greased [rying-pan on top of the fire,
is"a process that should be reserved mainly for
such things as cggs, omelettes, pancakes, and—if
it cannot be grilled—bacon. Most forms of food
so treated become greasy and unpleasant. The
difference between a kipper cooked thus and one
decp-fried in the proper way is a revelation. In
one case the fish is warped, withered and greasy;
in the other, absolotely free from grease, full of
its own juices and most delicately Aavoured.

Deer FryinG on the other hand, is a way
in which fish, cutlfts, rissoles, fritters, potatoes,
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and many &ther things can be cooked exquisitely.
The secret of success is to use a frying medium
which has a high boiling point, such as beef
dripping, lard or, best of all, olive cil, to have
plenty of it, so that the friture can be completely
immersed, and to use it only when it has reached
boiling point. If these points are watched, so
completely is the ‘ sealing * acéomplished that no
slightest flavour of the food escapes into the fart,
which can therefore be strained and used again and
again. In actual Mct, a pat n,t'hyr.tr_r can be coated
with egg-and-breadcrumb, dropped into the boil-
ing fat and rescued intact as a miniature rissole!

Any non-starchy food, such as fish, meat or fruit,
is first coated with egg-and-breadcrumb (see p. 18)
or with batter (see p. 133). When the fat is boiling,
which is shown, not by bubbles, but by thir
cessation and the emission of blue smoke, the
food is placed in the wire basket and lowered
bencath the surface. Not so large a quantity as
to chill the fat unduly should be cooked at ene
time, nor should the pieces be allowed to come
into contact with each other. Before putting
succeeding batches into the oil, wait until the
emission of smoke proves that boiling point has
been reached again.

When the friture is a golden brown it should be
placed on a sheet of absorbent paper and kept
hot until every trace of fat has drained away,
It is usually dusted with salt or sugar before

SEFVINE,
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MEeLTING 1N BurTEr describes aa invaluable
process that is often called for at the beginning of
a recipe. The onion or gther vegetable, duly
sliced, diced or otherwise prepared, is cooked very
slowly in a little butter untl it is perfectly soft—
but it must not be allowed to take colour in the
slightest degree,

SEALING IK BUTTER is a necessary prelimi-
nary when raw meat is to be stewed or braised—
in either of which cases the inital temperature
will not be high encugh to "seal® the outside
of the meat and %o prevent the goodness cozing
out of it. The meat iz tossed in a hot pan con-
taining a little butter until every surface has
taken colour.

A BavuTE, on the other hand, is the same
sort of thing carried out for a longer time. The
picces of chicken, rabbit, liver, potatoes or what-
cever may have to be sauté’d are allowed to cook
completely in the butter or bacon fat—which,
however, should stll be no more than sufficient
to cover the bottom of the pan. From time to
time the whole thing should be given a brisk
shake so as to jolt the contents over into a fresh
position. A stewpan can be used instead of the
Proper sonfose.

Haveox Cookgry. A haybox cooker is
simply a crude form of Thermos flask. Food placed
in it at boiling point loses heat so slowly that

cooking proceeds automatically without the
application gf fresh huat, Various cookers applying
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is principle Are on the marke® but a satisfactory
E;?b&x mﬁll:ue: made at home for a shilling or two.
Tis particulﬂl' value to the user of this book is
that it calls for practically no attention and is
invaluable in any kitchen that has not a solid-
fuel range constantly alight. Food can be prepared
in the morning and left unwatched all day—two be
taken out in the evening perfectly cooked and
needing only to be sheated up slightly before
serving.

The pan to be used in a haybox may be of
aluminium, glass or fireproof earthenware, It
must not have a long handle, but may have lugs
at each side for ease in handling. Having selected
this, get a wooden box or packing-case large
enough to allow at least 6 inches of clear space all
round, above and below the pan. It should have
a well-fitting lid which must be made to hin
and fasten tightly. Line the inside of the box
and lid with at Jeast eight thicknesses of news-
paper, leaving no gaps or thin places. Fill
up the bottom with 6 inches of tightly rammed
hay, Place the pan in position and pack all round
it with hay to its full depth. This must be done
carefully, leaving no fap or looseness, so that
the pan can be withdrawn and replaced without
disturbing its nest. This and the top surface of
the hay round it can now be lined neatly with
under-felt, if a neat finish is wanted, To 6l the
6 inches of space between theg top of the pan
and the box lid, a well-fitting quilt mystehe made
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of felt stuffed tigh¥ly with hay. Loops at each end
will make it easy to lift in and out.

A sufficient test of the heat-retaining properties
of the box can be made by placing the pan filled
with boiling water in it at night. In the morning
the water should still be too hot for washing in.

Haybox cookery is foolproof if these points are
watched:

(i} Bring all food to the full beil before
putting it in,
(ii) Have the haybox near the stove or range.
(iii} Lose no time in transferring the pan from
the flame to the box and in shutting it up.
{iv) Do not open it again until the full time is
up.
(v} Warm the food up again before sefving.

TIMETABLE FOR HAYBOX
COOKERY

Meat-stock or Soups (p. 26): Bring to beil, skim
and simmer on fire for 1 hour. Bring to beil
again, transfer to haybox and leave for 7/8 hours,

Slewr; Simmer on fire for 45 minsg. Boil and put
in haybox for g/4 hours.

(M4 Hen: Bring to boil and leave in haybox for
7/8 hours. )

New Potatoes: Bring to boil and leave in haybox
for 2 hours.

Od Patatoes: Bojl for g mins. and leave in haybox
for 2 houes
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Cauliffower: Boil for 1 min. akd leave in haybox
for 2 hours.

Turnips: Boil for 5 mins. and leave in haybox
for @ hours.

Artichokes: Boil for 1 min. and leave in haybox
for 2 hours. .

Oatmeal: Boil for 5 mins. and leave in haybox
for 2 hours.

(paker Oats: Bring w0 boil and leave in haybox
for = hours.

Pruses and Dried Fruits: Boil up from cold and
leave in haybox for 5 hours.

Game and Green Vegetables should not be cooked
in a hayhox.

Parer Bac Cookery is the baking of
food in sealed paper bags. Almost anything can
be cooked in this way with good and economical
results. Special * Soyer * bags and equipment can
be bought—but the purpose of this paragraph is
to draw attention to what is perhaps the best
and simplest way to cook such fish as troue,
herrings or mackerel.

Season the fish; roll it up in slightly buttered
greaseproof paper; fold the ends under so as to
seal it as well as possibfe, and bake in a moderate
oven for 10 mins. or 50, The result is excellent,
the flavour of the fish being brought out more
fully than by any other method—and there is no
fishy pan to be washed up.
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EXPLANATION OF
TERMS USED

PrEranaTion. Instructions for cleaning and
preparing all ingredients are given at the begin-
ning of the Sections on Fish, Meat and Vegetables.
All recipes given assume that these will be
followed without further mefition.

SeEasowing., All dishes of a savoury nature
owe much of their charm to skilful seasoming.
Both salt and pepper should be preseat in such
guantities that the least bit more would be too
much. The only way to achieve this balance
[without which any cooking is bad) is by tasting.
In very few of the recipes that follow are salt and
prtpper mentloned: it is assumed that the cook
will ALWAYS SEASON EARLY ON, TASTE AND SEASON
AGAIN, IF NECESSARY, BEFORE SERVING,

S1ons Usen. The following signs are used
throughout the book:

* indicates that the cold remains of a previous
dish may be used.

t indicates that a tinned product may be used.

tab. is short for tablespoonful.

des. is short for dessertspoonful.

t. is short for teaspoonfil.

In the case of sglids, a spoonful means that the

Wnaﬁu_ld l!‘tb:izam: amount above its
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sim as it dofs below it. See hlso Weights and
Measures inside the cover.
Aspic is a clear, delicately flavoured savoury
jelly made from stock, It is used as an accom-
iment oOr Eﬂm.iﬁh to cold ﬂiﬂht’.ﬁ, A ﬁmF‘Iﬂ
recipe is: Put into 1 gt of good stock (p. 26)
the lightly beaten whites of 3 eggs and their
shells, a sliced onion and carrof, the juice and
thinly pecled rind of s lemon, 4 cloves, 1 t. of
salt, § a t. of pepper and 2 oz. of gelatine, Stir
Tightly with a whisk®until boiling, point is reached
—but not alterwards, When the liguid is on the
int of boiling over, move it to one side and
:ﬂl:gr it to clear—which it will do in about
10 mins. Strain it through a jellybag heated with
boiling water. ;

Either allow it to set, mash it up and use as 3
garnish, or pour it over or round the dish—as
the recipe directs—and let it set.

A richer aspic is made with calves'-foot instead
of with gelatine,

Basting is described under Baking on p. 1o,

Braxcuing (a cleansing and whitening
process) is done by putting the food into cold
water, bringing it slowly to the boil, leaving it
so for a minute or two, and then draining it.
Sweetbreads should be soaked for an hour in
cold salted water before being blanched.

A Bovguer consists of a sprig of parsley,
one of thyme, and a bayleaf, tied together. Tt
should be removed before the 8ish is sprwed.
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Creaminc bulter or fat is dofie by putting
it in a mixing bowl and beating it round and
round until it is soft and creamy. I it is very stiff
it may first be broken up on a plate with the
fat of a knife, I the recipe contains sugar, this
can be put in at an early stage, as it helps the
creaming. Warming the fat should be done with
great caution-—preferably by standing it for
geveral hours in a fairly wiarm atmosphere.

CorovrING for gravies and sauces is the same
as Caramel, desgribed on p. £1. A word of warning
should be given against the various products
sold for this purpose, most of which have a
characteristic taste which ruins any dish it
permeates, Suc colorant 15 safe.

CrumBinG is used in this book as a contraction
of ocoating with egg and breadcrumbs —a
necessary preliminary to the frying of such things
ds fish, rissoles, cutlets and so on. A bottle of
breaderumbs made from stale bread, crumbled,
sieved and dried in the oven, should always be to
hand in the kitchen. Crumbs prepared hastily
for the occasion are rarely as satisfactory—but
packets of suitable crumbe can be bought, ready
for use, from most fishmorgers.

To apply them, beat up an egg with 1 t. of olive
oil, and brush this thoroughly over the food.
Sprinkle the crumbs about in a clean cloth,
place the food on them and turn it about until
it is completely govered. Fish is most easily done
one side &t a time.
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A substitute® for beaten egg: be made by
mixing 1 t. of flour with rather more than 1 tab,
of cold water or milk until it is of the same
yiscous consistency as an cgg.

Drcino vegetables or meat means cutting
them up into small cubes about a quarter of an
inch each way.

Finves HERBES, as a stock preparation, are
made by finely chopping 6 ozs. each of mush-
rooms and parsley with 2 ozs. of shallots, firving
them briskly for 5 ofins. in 2 ozs. of butter with a
scasoning of salt and pepper, and putting the
mixture in a jar for uture use.

The term is loosely applied 16 any dish in which
finely chopped onion or shallot and parsley figure
prominently.

Graze, for painting over tongue, galantine,
pressed beef and so on, is made by melting 1 og.
of gelatine in § & pint of cold water, Havouring
it with § t. of beef extract, 1 tab. of mushroom
ketchup and 1 t. of Harvey's sauce, and reducing
it slightly so that it sets into a stiff jelly when
celd.

Gravy is made by pouring hot water or—
far better—stock into ¢he baking tin in which
the meat or bird has been cooked, and scraping
with the back of a spoon or fork all the dark,
gummy patches of congealed juice which will be
found there. Allow it to simmer until these have
dissolved as fully as possible, angd then reduce it,
if necessary, by boiling. The ®ock shogld have



20 THE WEEE-END CODEERY BODK

been made, as Ir.\l"n,a,r before as p:m:"aii:-l-:, by sim-
mering all spare bones and scraps of the meat—
and the giblets (neck, heart, gizzard, etc.) of a
bird—in properly seasoned water with perhaps
a few vegetables added.

The gravy should have all fat carefully taken off
with a spoon and be sieved and heated up again
before serving, If it has to be thickened, this is
most ecasily done by mixing it, a spoonful at a
time, into 1 des. or so of flour in a cup. Get the
mixture absolutely smooth dnd free from lumps
each time before adding the next spoonful.
When enough has been added to make it run
quite freely it may be poured into the rest of the
gravy, stirred, and kept simmering for 5 or 10
mins. It may be darkened by the addition of
caramel (p. 41) or suc eolorant, See CoLoOURING on
p. 18,

‘LarDING it done to make dry meat more
juicy and appetising. It is done less in this
wountry than in France—because, one hopes,
the general run of our meat is better; nevertheles
it has its uses. Strips of fat bacon (preferably
*green’ bacon) are darned through the meat
with a special ‘ larding meedle’ before cooking.

MaARINADING is a process of soaking meat or
fish ern marinade—or in pickle—for a few hours
before cooking. It prevents the meat drying and
hardening on the outside and improves the
flavour. A typical marinade is made up of four
parts of alive oil to one of wine vinegar, with a
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sliced onion and clove of garht, a strip of thinly
sliced lemon peel, a little thyme or marjoram,
some whole peppers and cloves, and 1 t. of salt,
This can be kept bottled for repeated use, the
herbs being renewed occasionally,

The meat or fish should be cleaned as soon as it
is received, and put immediately into a dish
containing about § inch to 1 inch of the marinade
—in which it may rest until it is wanted. Turn it
from time to time. so that each side may get
soaked.

PArBOIL is & contraction of © partly boil *.

SricEp PEPPER i5 a time-saving preparation
to have in the kitchen. Pound, mix and sieve
finely § oz. each of cloves and nutmeg, | cz. each
of thme, marjoram, savory and black pepper
with § oz. of Nepaul pepper. Keep it bottled for
use in stuffings, galantines, pies, réchauffés and
dozens of other dishes,

STurrFING—for Veal, Hare or Turkey: Take
4 tab. of breadcrumbs, § t. of grated lemon-
peel, 1 tab. of finely minced parsley, either } t.
cach of finely minced thyme and marjoram
(green, if possible} or § t. of mixed herbs, salt,
pepper and a pat of bufter. Mix them all wgether
thoroughly and moisten with a little milk or half
an egg until a stiff, cohesive paste is formed.

For forcemeat balls, egg must be used in place
of the milk. Form the mixture into balls, crumb
them (p. t8) or roll them in four and either
bake them or fry them in deep fat (p.18).
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Other stuffings can be contrived from such
things as chestnuts, mushrooms, sausage-meat,
truffles, ham, tongue, bacon and so on. See the
recipe for Imitation Paté de Foie Gras on p. 74.
For Duck, Goose or Pork: Peel and boil about
4 onions in two changes of water until they are
cooked. Scald 1o sage leaves in boiling water
for 5 mins. and dry them. Mince the onion and
sage finely together and add 4 tab. of bread-
crumbs, pepper, salt and a pinch of mixed
herbs.
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GENERAL INSTRUCTIONS

WeATEVER source of heat be used, gas, oil,
electricity or coal, it must be capable of being
regulated. One cannot do good cooking on the
sort of oil-stove which boils & kettle almost
instantly but pops ou%if it is turned low. On the
whole—so far as the guality of the results is
concerned—it s more importang to have a low
degree of heat than a high.

The cook’s mileage is considerably reduced if a
table, on which the various ingredicnts can be
arranged and prepared in advance, is placed
quitenear the range or cooker,

It is an excellent plan to form the habit of
wiashing up those utensils which are finished
with during the warious short intervals that
occur while cooking. Otherwise one is con-
fronted with a soul-sickening array of odds and
ends to be cleaned up when the business is over,
Done one by one, as apportunity allows, they
seem to take no time—and even offer a pleasant
change for the moment. In any case, pots and
pans should be filled to the brim with water
as soon as they are done with—even if other help
is happily available to do the washing up.

With two exceptions, all instructions given in
this book are necessary and shopld be followed
exactly: inessentials have been cut owt for the

23



24 THE WEEK-END COOKER EOO R

sake of brevity. Simmer means simmer and beil
means boil: there is a wide diffcrence between
the results of the two processes. The exceptions
arc those of times and quantities—or even of
the ingredients themselves. The perfect quantity
for any recipe can rarely be given, simply becanse
the quality of the various Ingredients differs
widely in different batches. Some kinds of flour
or butter contain more moisture than others, and
behave differently while being cooked; some
onjons are stronger than others of the same kind;
even salt and pepper preésent no constant of
flavour. Times of cooking vary, too; and although
full tables are given for various foods, they are
accompanied by instructions as to how ane may
know that the foods are in fact correctly cooked,
and should be read as approximations only. The
cook must, therefore, learn to rely less and less on
the clock and the weighing-machine, and always
go more by tasie than textbook,

As to the actual omision or substitution of
ingredients, I am not one of those purists who hold
to the inviolability of recipes. Cooking, like every
other art, must progress and expand, or stagnate.
The aim of this book is %o encourage an adven-
turous spirit—=which is one reason why the basic
principles of cooking are stressed as much as
possible and many recipes given in unusually
elastic and interchangeable forms. There are
limitations, of eourse: one cannot make mayon-
naise withput il, nor soubise without onions; but
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when one has the experience, one can at least
hope to extemporize a sauce out of whatever
may be to hand, as good in its way as either. Let
the reader, therefore, while working through this
book and trusting it implicitly to begin with, try
to sce the principles behind the practice, so that
in the end, not only this, but any cookery book
shall have to be used only for guick reference,
and good food be fotthcoming from any mis-
cellaneous collection, of eddments,



&5
STOCK

STtock is the liquid obtained by simmering or
stewing meat, fish, or meat and vegetables in
salted water for some hours, It is the basis of
most meat (but not vegetable) soups, sances and
other dishes. The sort of Ritchen for which this
book is intended will not be likely to maintain a
stockpot—a large pan into which all spare bits
of meat, bone and gristle are thrown to stew at
the side of the range all day. In any case, the idea
is not altogether pleasant, even though the
contents be strained every night and the inside
af the pan cleaned—and [ wonder in how ina.n}r
houscholds this iz done regularly. Such stock is
ant to develop a characteristic and not too
pleasant flavour which can be recognized in
every dish into which it enters, 1 prefer to recom-
mend that fresh stock be made as and when
it 15 wanted, or, if time iz too wvaluable, that
the concluding paragraph of this section be
studied.

The perfect stock may be regarded as identical
with the classic French soup, pot au fev. Since this,
like all stocks, should simmer for scveral hours
if it is to be at its best, the use of a haybox is to
be strongly recommended in any kitchen which
has not a coal o¢ coke range, on a cool part of
which f{re pan may rest unwatched. With a

afi
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haybox the procedure is simpie: once the pan
has been brought to the boil and skimmed {which
may be done first thing in the morning}, it can
be slipped into the haybox and forgotten -until
2 mins. before the stock is wanted.

For Brown STook, put 4 Ibs. of beef (shin or
neck), including broken bones, but no fat or
marrow, ‘into ¢ qis. of cold water with 4 t. of
salt. Heat pery slotofy,e removing with a wooden
8 any scom as it Tises.

m meantime, Wash and prepare

2 large onions, cut half throogh,
2 cloves, stuck into the onions,

1 clove of garlic,

g carrots, halved,

2 turnips, quartered,

q lecks,

I tomato,

1 head of celery,

1 small bunch of parsley.

Just before the water boils, throw in a little
cold water to bring up the scum, When all this
has been carefully removed, put in the vegetables
and a muilin bag containing thyme, marjoram
or bayleaf, and some black peppercorns. A few
bacon or ham bones are a useful addition.

Simmer for at least four hours, removing the
vegetables when they are cooked; or put into a
haybox (p. 12) for the day. Strain before use.

If good meat has been used, it need by no means
be thrown away at this stage® It will de found
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excellent if eaten ilémh a purde of the vegetables
(p. 48).

WaiTE SToGK is made in the same way, but
omitting the tomato and using knuckle of veal,
pork, chicken, or rabbit in place of beef.

Fism Stock is made by simmering fish
bones, fins and trimmings for three or four hours
only. I

Couvrr Bovirrow, theerich stock in which
fish may be cooked on spc-mnl occasions, is made
by simmering the following Tn 2 pts. of salted
water for 20 mins,:

1 large onion, cut half through,

1 large carrot, cut into pieces,

1 stick of celery or 1 sprig of parsley,

1 bayleaf,

& peppercorns, black,

1 wineglass of vinegar or 2 of chablis, sauterne
or hock.

HOW TO DO WITHOUT STOCK

The preparation of 2 good stock, then, is some-
thing of a business—if only so far as collecting the
necessary ingredients is concerned. T hasten o
add, therefore, that it need rarely if ever be done
—thuugh no cookery book could be complete
without a description of it. There are now on the
market s0 many preparations of meat, vegetables,
or both, in the foym of essences, extracts or soups,
which cax take thé place of stock with complete



STOCEK 25

success, that the reader will almost certainly
er to do what the writer does—use them

diluted with water whenever there is nothing in
the larder positively crying to be made into-stock.
I refer not to the more blatant forms of * Bull in a
Bottle ', mor to those hideous gravy-thickeners
which taste mainly of salt and cardboard, but to
far superior products which car only be got at
really good grocers aud, especially, at the large
stores such as the Army and Navy. Infinite
variety can be acMieved by blending them in
different proportions and by a really careful use
of such things as celery or onion salt, or even
(with great care) a drop or two of some proprietary
sauce or ketchup.
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SAUCES

M axy profound remarks have been passed on the
subject of sauces, chiefly by the French, who are,
as a race, inclined to underestimate the delights
of plainly cooked meat and fish—perhaps because
in maost parts of France ncither of these viands is
obtainable in anp‘l‘_hmg like th: excellence and
variety which wa enjoy in this country, If meat
or bird is really good, no sauce can improve on the
delicacy of flavour revealed by a perfectly cooked
roast or grill. But in spite of all this, no branch of
cookery is more important than the making of
sauces, especially in the circumstances envisaged
for this book, where variety, and even quality,
may often be hard to come by, At such times, a
good sauce can make even the remains of 2 tinned
tongue into a thing of delight, or turn a mince
or rissole, uvsually a crude conglomeration of
shredded meat and over-emphatic onion, into a
succession of creamy, subtly flavoured mouthfuls.

In spite of all that is said to the contrary, sance-
making is not a difficult art. It does not depend,
like the ability to turn out good cakes and pastry,
on the possession of * hands *; it is barcly a knack.
Anyone who will follow simple instructions
carefully can make almost every sauce, if not to
perfection, at leas to satisfaction,

Sauces may be divided into two groups: the

3o
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many varieties whose basis is roux, a mmtur: of
flour and butter; and the more individualized
range such as mint, mayonnaise, Béarnaise,
horseradish or bread sauce. Cream or yolk of
egg may figure in cither group as a Haison or
thickening agent, usually added when the actual
cooking is finished, to avoid the risk of curdling.

We will take the four sauces first, These may
be subdivided into wwo groups whose obvious
difference is their colour: in one, the rour is kept
white while being cooked, and milk or white
stock 15 vsed; in the other, the roux iz allowed to
brown, and darker liquids may be added. Other-
wise the methods of their preparation differ only
in the flavourings given.

Flodr is curious stuff, as those who have tried
to make scrap-book paste in their nurseries will
remember. When one tries to mix it with water,
it goes into lumps; and even if one manages fo
work these out, as soon as it is heated they form
again, worse than before. For sances, at least
things are easier, because the flour is mixed with
melted butter first of all, and allowed to eook
for some time [after which it is called roux) before
any other liquid is added.

Should a flour sauce require thickening at the
last moment, drop in a pat of butter and flour
mixed to a smooth paste, and stir untl it is
absorbed; or mix a little flour with cold water,
stock or milk, starting with a.very little liquid
and only adding more as th® mixtures becomes



32 THE WEEE:ET‘I'D COOKERY BOOE

perfectly smooth. When it is almost as thin as
milk and absolutely free from lumps (which it
never will be if too much liquid was added at
first), pour it into the sauce and mix swiftly.
Boil for a minute or two before serving,.

WHITE FOUNDATION SAUCE

(Sauce Béchqmel)

Use a double saucepan for sauce-making until
you have confidence. For one pint of sauce,
prepare one pint of White Stock or milk. The
proper White Stock, as we have seen, is made
from white meat and vegetables, and can by no
means be turned out in & minute or two; but for
ordinary purposes there is usually something
more convenient to hand. If you are cooking
suitable vegetables, such as peas, carrots, onions,
celery or lecks, use the water in which they have
" been boiled; if fish, do the same or make a broth
b q‘LIIE]Il}" I:k.:ll]JJ:Lg up the bones, fins and trim-
mings in water. (Always have the bones of filleted
fish delivered for this purpose.)

Melt 2 ozs. of butter in a pan and add 1 oz. of
Bour. Stir with a woodefl spoon for § mins.,
allowing the roux to cook but not to boil. It will
very easily become smooth. This part can safely
be done in a single pan to save time.

Remove from the fire and cool for § min.,
stirring to make syre that the roux 1s creamy and
absolutelysfrge from lumps.
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Put the pan into the outer vessel containing

hot water, and replace on the fire. Now comes the
time to add the stock or milk. For the beginner
this should be no more than lukewarm, in which
case it may all be poured in at once. The roux
will float about in lumps as it is dislodged by the
stirring, As the temperature of the stock rises,
the butter melts, releasing the flour, particle by
icle. Continue tg stir gently and smoothly.

Long before the stock reaches that temperature
at which the flouf grains burgt, thickening the
gauce, the roux will all have been incorporated and
the mixture be lumples.

After a very little experience, time can be saved
in the foregoing process by adding the stock
Fot, m which case it should be poured in a little
at a time, and the stirring be more thorough’
On no account must the sauce boil before a
the stock has been added. *
As the critical temperature i3 approached, the
spoon will be felt to glide more smoothly over ths
bottom of the pan. Remove from the fire and
continue to stir until the sauce has thickened
throughout, Replace on the fire (en bait-marie or
in a double saucepan, ¥ your attention is divided,
as it is likely to be at such a time), and boil for
at least another 12 mins, stirring occasionally.
Amy attempt to shorten this time will result in the
production of a typical English sauce—under-
cooked and reminiscent of paste. Flour must
cook for at least 15 mins. "
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Before serving, stir in a small piece of butter

until it is completely absorbed, add any last
touch of seasoming that may be needed—and
TAsTE the final resule.

BROWN FOUNDATION SAUCE
(Nauce Espagnols)

is made in the same way as White Sauce, except

that at the beginning the four is allowed to cook

in the butter until it twrns hrown (thus forming

brown roux), and to this is added, instead of

Eili: or white stock, a brown stock, or gravy made
us:

Cut up an onion and some picces of lean meat
or trimmings, and fry them in a stewpan with a
Jittle butter until they have browned thorodghly.
Add a pint of salted water or stock; and dropina
few carrots, peppercorns, and any other available
vegetables and herbs as listed on p. 27 for making
stock, Stew for as long as convenient, and strain
before adding to the brown reus.

Burnt sugar-colouring may be needed to give the
sauce a goodd colour. This can be bought ready
made or it can be made at home in the same way
as Caramel Sauce (see p. %1), diluted with a lirtle
cold water, and bottled.

WHITE FLOUR SAUCES

An almost infinite variety of sauces can be made
with WhitE Saucé as a foundation. Whenever
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passible, this should have been made with stock
from the meat, fish or vegetable it is to accom-
any, or with broth made from the trimmings.

If yolk of egg is to be added, it must be ‘mixed
with a little stock or milk, and poured in when
the sauce is off the boil. Stir smoothly until it
thickens, but on no account allow it to boil.

The following selection will show the principles
to be observed in making sauces of this type.
Others can be invented as opportunity and
inspiration offer. Iif most of these recipes certain
ingmd_imu-—parl:iculu.rl}r herbs and spices—can
usually be varied slightly without spoiling  the
result, One should try to notice which these are,
and which are indispensable.

* imdicates that the cold remains of a previous
dish, t that a tinned product can be used with’

satisfactory results.
fAncHOVY. Add 1 tab. or more nfplﬂpriemr;r
* Anchovy Sauce ’. (For beiled or fried fish)

§ Carer. Add 1 tab. or more of minced capers.
{For fish or boiled mutton)

§CrLery. Add a pyrée of celery, a pinch of
sugar and, if possible, a little cream.
(For bailed chicken, pheasant, turkey or partridge)

§CaEese (MorNaY). Add 2 tab. of grated
cheese (Parmesan is best), and stir, without
boiling, until it is melted, The yolk of an egg,
added last, is an improvement. If used as & coating
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sauce, it may be browned under a grill or sala-
mander.
(For fish, chicken, eggs, spinach, aubergines, ete.)

§Curry Savce. Melt four large onions and
two apples, finely sliced, in butter (p. 12}, They
must cook without browning. When they are done,
add r tab. of curry-powder and 1 des. of flour,
mixing well, Add, little by Jittle, about § pint of
stock or gravy, wc:rlung oput the lumps while the
mixture is still fairly dry. Sirain and simmer for
at least 15 mins.

§ Ecc. Add chopped, hard-boiled eggs.
{For boiled cod and other fish)

fFineEs HErpEs. Make the white sauce with
milk in which a minced onion, a speck of garlic
and some chopped pamsley have been boiled.
Add, before serving, some freshly chopped parsley,
cress if available, and the chopped green stems
of spring onions. Flavour with lemon juice or
tarragon vincgar.

(Exceltent with fillets of fish poached in the milk)
fGoosErErry, Mix a little white sauce with
a purée of green gooseberries, parsley and hard-
boiled egg. Seasom with salt and pepper.

(For boiled cod or other firm-feshed fish)

§tLossrer. If posible, make the white
sauce with milk in which a bayleaf has been

boiled. Add the lobster [tinned will do), chopped
into small pieces. (For boiled turbot)
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g MarTRE p'HoTEL. Add plenty of minced
parsley, the yolk of an egg and a seasoning of
Jemon ju,'.r_q: OF [Arragon VINCEar, 4
q tMusurooums Stew the mushrooms (p. 10g)
in the sauce for 15 to 30 mins.
gMusTarp. Mix 1 des. of French mustard
with the roux, or, if English mustard is to be used,
mix it first with vinegar or lemon juice. This sauce
it improved by being enriched with yolk of egg
(p- 31)-
g OnION. Cook chopped onions in milk until
tender. Strain them off and make a white sauce
with the milk. Add the onions, plenty of white
pepper and a small piece of butter.

{(For roast mutton)

§1OvysTer. Make the white sauce from the
oyster-liquor added to whatever stock may bae
used. Put in the beards of the oysters and, when
the sauce reaches boiling point, 1 des. of Harvey's
sauce. Sirain the beards out and put the oysters
in. Heat again and add a little beiling cream.
(For fish or chicken)
§ Parsiey, Add finely chopped parsiey. Do not
then allow it to bail.
(For boiled salmon, chicken, veal, etc.)

§ ProuanTe. Cook, in 2 tab. of vinegar, g shal-

lots, 1 small carrot, a speck of garlic, 3 sprigs of

parsiey, a little thyme and a bayleaf—all finely

chopped. When the vinegar is reduced by Boiling to
5]
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one half, add some stock and cook slowly for a
few more minutes. Make a sauce of the strained
liquor, adding finally the cooked vegetables and
herbs, and 1 1ab. of chopped gherkins,

This sauce can be varied by the addition of red-
currant jelly, mushroom ketchup, various pickles,
capers, lemon juice, or other sharp flavours.

(For grills of fish or meat, or for réchauffés, eic.)

fPoor Man's Savc v Fry 2 minced shallots
in butter till golden, add 1 tab. of vinegar and fill
up with stock, Mix this thoroughly and boil. Use it
for making the sauce—afier siraining, of course.

fPouvLETTE. Make a rather thin white sauce,
thicken it with the yolk of an egg (p. 31) and add
, & little lemon juice or vinegar.
§Rep-cuRRANT Savce. Add 1 tab. of red-
gurrant jelly, 1 t. of Worcesier and the same of
Harvey's sauce. Warm the meat up in it.
( Brilliant with the remains of a tongue)

fSurimp. Add the shrimps and plenty of white
pepper. {For fish)
§SovpisE. Onion sauce passed through a sieve,
and flavoured particularly carefully. A little cream
15 added at the end.

(For stewed game-hirds, mutton or rabbit)

§ SweEET. Use sugar or jam instead of salt, and
milk instead of stock. The addition ol an egg
beaten up in sherry, brandy, Marsala or liqueur
has itk 1o be said againstit.  (For puddings)
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TomaTto. To a rather thick zance add a
purée (see p. 48) of 1 Ib. of tomatoes, a chopped
onion and a clove of garlic {which last, however,
should be thrown away whole after it has stewed).
A lictle Worcester sauce may be added,

BROWN FLOUR SAUCES

The sauces based ors Exfagnole are fewer, though
they include man}rl[amnm names. Az a class they
tend to be rich, calling for such exotic ingredients
as truffles, cocks-combs or, at the very least,
mushrooms—for which reason few are given
here.

They can be improvised on occasion without
much difficulty, especially if a really good
essence of fish, game, meat or delicate vegetable,
as 1.;:“ as an appropriate wine (see p. 5), be lo
hand.

§BiocarADE. Bail the shredded rind of 2 very
thinly pared orange for 5 mins. Drain and add
to & rich brown sauce made from the duck gravy
and a brath of its trimmings. Add the juice of
two oranges and one Jemon, black pepper, salt
and 1 tab. of Marsala.

{For wild duck, teal or game)

§CuaTEaveriann, To } a pint of Espagnole
add 2 ozs. of maitre " hotel butter (p. 43) and # tab.
of Chablis or Sauterne—or of sherry with 1 t. of
lemon juice. {(For beef, fish*or grills)
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fFinavciirne. Add truffles, mushrooms and
sherry.

§ Gravy Savce. Thicken good gravy (p. 15)
with brown rewx (p. 31).

fPerrcuvrux. Add truffles and Madeira,

fRonent. Make the brown roux in a2 pan con-
taining also four minced onjons. When the sauce
is cooked, season it generously with French mus-
tard or with English mustard flixed with tarragon
vinegar. (For veal, pork, goose and certain fish)

MISCELLANEOUS SAUCES

ﬂAPP LE SAUCE is simply a purée (p. 48) of
apples stewed with a little butter and water, and

sweetened to taste,  (For pork, duck and goose)

i Biarnaise Boil two chopped shallots in
2 tab. of wine vinegar and 1 . of tarragon vinegar
until the liquid is reduced to 1 des. Strain and
cool. Beat in the volks of two eggs., Now stand
the pan in hot water and add, bit by bit, 2 ozs, of
butter, beating well all the time and sprinkling
a very little cold water in before each piece of
butter is added. Continue to beat until the sauce
has the consistency of thick cream. It must not
be allowed to get hot, or the egg will curdle.
Season with salt and pepper. Add 1 t. of chopped
tarragon, |

{For beef-steaks, or fillews of veal, or tournedos)
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gBrack BuTTER (Bevrme Noire). Fry
1 tab. of minced parsley in 2 ozs. of butter until
the latter turns brown {not black and burnt)
Add the hot juice of one lemon.
{For eggs or fish)

BrEAD Savce. Simmer an onion (cut half
through) in § a pint of milk containing some
peppercorns, salt, and either six’ cloves (stuck in
the onion) or a pinch of grated nutmeg. When
the onion is soft, replenish the milk, strain it and
bring it to the beil. Add now the breaderumbs,
which should have been dricd in the oven and
crushed, until the sauce is of the right
A sl:u:u:mﬁjl of cream added just before the sauce
is served will be an improvement—in any case
TASTE to sec that enough salt and pepper ara
present, This is a poor sauce if insipid.

(For most birds or for devilled drumsticks)
!'-[,‘_.q.n.uuz:.. Boil g ozs. of lump sugar in 2 tah.
of water until a dark brown syrup results, The
boiling may be very rapid to begin with, but as
the colour appears it should be reduced. Stir
thoroughly and remove the pan just before the
syrup is as dark as necessary, since the cocking
will continue for some lew seconds off the fire,

(For Caramel Custard, Pudding or Junket, or as
a colouring for Brown Sauce)

§CHocOLATE SAucEisgiven on p, 150,

§ Creanm Savcs. Boil §apint of cream rapidly,
stirring ‘all the time, untl it has thickened con-
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siderably. Allow it to cool slightly and add, bit
by bit, about 1 oz, of bulter, stirring it smoothly.
Season as required. For meat, the sauce should be
made in the pan in which the meat has been
cooked in butter.

(For puddiggs, vegetables, fish, sweetbreads,
or scallops of meat)

§Cvmaeerranp. Melt 2 tab, of red-currant
jelly and add 1 des. of Worcester and 1 t. of
Harvey's sauces, a pinch of nutmeg and the
juice of one lemaon.

{For tongue, hare and almost any hot meat)

fLUUSTARD SAUOCE—see p. 137. (For sweets)

fiHorranparse, Beat up the yolks of three
eges with a little salt and minced parsley. Add
this gradually, stirring smoothly all the time, to
2 pzs. of butter which has been melted in a double
pan. When thc sauce has thickened, but before
it approaches boiling point (near which it would
curdle), add either the juice of one lemon or
2 tab. of wine vinegar which has been reduced w0
1t. by boiling.

(For asparagus, gleht artichokes or fish)
§Corp HoLLANDAISE. Make a boiled
savoury custard (see p. 136) and when it is cold,
add the vinegar as above,

§HorsEranisH. Scrape or grate a cupful of
horscradish root and add 1 tab. of vincgar, a
little sughr and salt to taste, and cream to give
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it the consistency needed. Instead of cream, milk
or stock can be used, in which case the sauce may
be thickened by adding the yolk of an egg.

(For roast_beef)

gMarre D'HOTEL BurTeErR. Cream the
butter (p. 18) in a pan, and add lemon juice,
salt and pepper, a pinch of nutmeg and a generous

amount of chopped green parsley,
» (For fish, grills, ete.)

§ M avoNNATSE. Break the yolks of two eggs into
a bowl previously washed in warm and then
cold water. Mix them thoroughly but smoothly
with a wooden spoon. Add a few drops of vinegar
or lemon juice. Now commence to drop salad oil
into the bowl, drop by drop, stirring slowly and
smoothly. It is most important that the oil i
added drop by drop and that the strring is
smooth and always in the same direction. When
the sauce gets very thick, more vinegar may
be added gradually—up to about 1 tab. in all—
and then the rest of the oil. About § a pint of oil
can be added without thinning the sauce unduly.
Mayonnaise is tricky stuff to make, and occasion-
ally curdles in the making or refuses to come
thick—especially in thundery weather. Start
with the ingredients cold, add the oil very
gradually at first, untl t]:u: thickening stage
iz ‘well advanced, keep the strring perfectdy
smooth—and little else can be done to ensure
success,
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| MixT. Wash and dry the mint and remove the
stalks. Mince it finely and add it to some vinegar
in which a little sugar has been dissolved. A little
water may be added to reduce the acidity. Make
this sauce some hours before it is required.

(For roast lamb)

fMovssering. Put into a double saucepan
the yolks of two 2ges, a little lemon juice, salt and
pepper, § a t. of cold waterfand 2 ozs. of butter in
small pieces. Stir gquickly with a wooden spoon
in one direction ‘only until the butter has melted
and the sauce is creamy. It must not be allowed
o get hot, or the eggs will curdle.

{For cold asparagus or fish)

§Tarntare Fry in butter 1 oz. of minced
onion, the same of carrot, 1 des. of chopped
parsley, the same of cress and a few specks of
garlic. When these are golden brown, add a
claret-glass each of wine-vinegar and stock or
water, 1 t. of salt and 1 t. of sugar. Simmer and
strain. Chopped gherkins, capers or mushrooms
may be added at the end, and 1 tab. of ketchup
or Harvey's sauce.

(For fish, swegthreads, tongue, etc.)
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Spurs may be divided into three classes: clear
(or consommés), thick, and purées. The difference
between the two last is that whereas a thick soup
j¢ made so by the addition of some such {fafron as
flour, arrowroot, eggs: or cream, the consistency
of a purée is mainly due to the presence of its
solid ingredients, mashed to a pulp—though it,
too, may contain a ligien to prevent it seitling
and to make it creamy.

All soups should be tasted, and the seasonings
rectified just before they are served.

Crtar Sours Theinstructions given on p. 27,
ef seg. for the preparation of stock should be
followed in the making of any clear soup. Much of
the charm of such soups is that they shall be
absolutely clear and limpid. This can be achieved
only by great care in skimming and by following®*
the instructions in every detail. If, through some
error, the soup turns out cloudy, it can be
clarified in this way: put into the cool broth
some tiny pieces of rdw meat, absolutely free
from fat, bring it slowly to the beil, let it settle
and then strain it carcfully.

One further warning should be given. Do not
add to a clear soup any cerecal or prepared paste,
such as pearl barley, rice or vermicelli, without
first boiling this in water. As received &om the

5
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grocer these preparations are full of dust, which
may ecither be jmpurities or the rubbings off
themselves—but, in either case, the appearance
of the soup will be ruined wnless they are first
cleaned by being dropped into fast-boiling water.
Macaroni and its relations should never be
washed in cold water.

The best wings for flavouring clear soups arc
Madeira, Marsala or shersy—froity rather than
dry. One des. should be enough for four people.
The best herb for a2 meat-stock soup is tarragon,
fresh or dried; and for a fish soup, basil
One or two drops of Tabasco to cach plateful is
frequently of service. Grated Parmesan or
Gruybre cheese can fittingly be offered with
Jnost clear soups. '

THick Sours. Prominent in this class are the
delicious vegetable soups so common in France,
4o rare in England, Yet they are easy to make and
very economical. The wsoal procedure is to cut
the vegetables into small pieces and toss them
for a minutc or two in a sauteuse or frying-pan
with a little butter or bacon fat. Put them next
into a stewpan and fill up with beiling water.
After bringing them to the boil again, they can
be left to simmer for a couple of hours. At the
last moment, if the extravagance be deemed
worth it (and it uspally is), the soup can be
enriched with a liaisen {p. 47) of egg and milk,
or of cream. The vegetables may be left as they
are, or mashed into the soup, or removed entirely
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and the soup enlivened by the addition of a few
fragments of some special wvegetable, lightly
eooked in butter, or minced raw,

Almost any vegetable can be treated, singly or
combined, in this way: spinach, lecks, celery,

tatores, watercress, letiuce, onions, sorrel,
endive, tomatoes and many others, It is essential
that water (soft, for preference] b used for these
simple \-':g:l:ﬂ:llt soups, and not stock-—unless,
perhaps, it be the water in wl'l.ﬂ:.]:l. vegetables
only have been coo

Liaisons Some fdrc is nu.'dﬂd in adding
ligizons of flour or egg to a soup, if lumps or
flakes are to be avoided,

Egg is always added off the fire, immediately
beford serving, and the soup must on no account |
be allowed to boil afler this. IMlace the yolk of
egg at the bottom of the hot tureen and add the
soup, spoonful &y spoonful, mixing cach thoroughly’
until the egg is completely incorporated. If
milk also is to be added, it may be boiled and
poured into the soup before this; or it may be
mixed with the egg at the same time as the
spoonfuls of soup.

Flour is added considdrably earlicr, so that it
may have at least 15 mins. in which to cook.
It is first made into remx (see p. g1}, white or
brown according to the colour of the soup, and
then added gradually with careful sdrring (see

1R
Pﬂn:am, like egg, should always be added off the
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fire, just before serving, and on no account be
allowed to boil.

Boiled cream must be carefully distinguished

from raw cream: it has a totally different taste.
It i= more generally specified for sauces, but it
may be called for in certain soups. It should
be allowed to reduce comsiderably by boiling
and can be added without fear of curdling the
soup.
Purfes can be made frgm most vegetables
and from chestnits, fish, game, meat, kidneys and
other things. The cooked pulp is passed through
a hair sieve, Meat i3 most easily brought to a
state when this can be done by being minced
{all bone, skin and gristle being carefully removed
first) and then pounded with a pestle, The deep
side of the sieve is inverted over a plate or bowl,
and the food worked through fom the shallow
end—patience, rather than force, being needed.
Occasionally, the underside of the meshes should
be scraped to quicken the process.

The purée is an excellent way of making very
tough meat edible, or of using up fragments of
game. Apart from its use as a soup, a purée of
vegetables forms an excéllent accompaniment to
such things as cuthets,

Wines for thick soups and purées may be rather
more generous in quantity. Hare, grouse, wild
duck and such things call for an accompaniment
of Burgundy or port; for the rest, Madeira,
Marsala®or sherry will rarely come amis, Little
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more than a tablespoonful should be needed for
four people.

Crolrons Many soups, especially thick
soups and purdes, are accompanied by little
cubes of bread, which may either be fried in
butter or toasted to a golden brown in the oven.

In the following recipes * indicates that the
cold remains of a previous dish, | that a tinned
product can be used with satisfactory results,
f§ArrLE Sovr. Roil slices of apple to a pulp
(1 Ib. to 1 qt.). Thicken with arrowroot or potato
flour, and Havour with sugar, lemon juice and
grated rind—or with ground ginger.

§ tArricoT Sovpe, Stew 1 lb. of apricots and
makesinto a purée (p. 48). Add equal quantities
of claret and water. Thicken with armowroot,’
sweeten and flavour with powdered cinnamon.
If fresh fruit is added, the stones may be cracked
and the kernels pounded and added tw the
sOUp. .

JARTICHOKE S0uUP—(i} To a stiff purée (see
p- 48) of Jerusalem artichokes work in a rous
of 1 oz butter and 1 des. flour. Thin with white
stock or milk. Bring b boil, and simmer for
15 mins,

(ii} Include 2 onions and 1 stick of celery in
the purée. Thin with 1 part of milk to § of water.
(i) Thin with milk in which onion, pepper-
corns and parsley have simmered. Add 2 tab.
of cream and minced parsley.



50 THE WEEE-END COOKERY BOOK

fTAsPARAGUS CrEaM. Make a thin white
sauce (p. g2) with roux and chicken or wveal
stock, Simmer for 10 ming. and add § a bundle
of asparagus, carefully scraped and cut into
short pieces, Simmer for g0 mins., strain and
bind with yolk of egg and cream (p. 47). Put in
a few asparagus tips, cooked separately (p. 103),
season and su'r' in a few bits of butter at the last
moment. ™

f§EzeTrooT Sour (BogTsicu). To 2 parts
of good stock (see p. 26) add 1 part of beetroot
juice, made by stewing one or two sliced beets in
water for two hours. Add a little butter to the
soup, and hand round cream when serving, The
proper accompaniments are Smefans—made from
sour cream and Bulgarian goats® milk culture—
and Pergjok—small boat-shaped pastries filled
Jwith & mixture of cooked mince, breadcrumbs,
rice and egg. These last can be improvised, but
the Bulgarian product is unobtainable here.
§Carror Sovr. Read Carrots for Artichokes
above.

§Cerery Sovr. Read Celery for Artichokes
above or use method gigen on p. 46,
§Cuicken BroTh, Substitute Chicken (or
Hen} for Beef in the recipe for Brown Stock
on p.27,

§Crerry Sovr. Read Cherry for Apple on
p- 44 Use arrowroot and 1 tab. of cherry brandy,
brandyy kirsch or curagao, Serve cold.
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§ CuvcumMBer Souvr. Melt some spinach leaves
in butter, Add salted water and putin a cucumber,
cut into cubes, and a litde chopped chervil
When this is cooked, pass it through a sieve.
Season, thicken with cream or egg, and serve.

§Enpive Soup. Use method given on p. 46.

g Fisu Soves. Melt an onion iin bulter, Add
fragments of raw fish asd sauté for'a few moments.
Fill up with hot water—one-sixth of which is all
the better for being white wine-+a chopped leek
or carrot and a bouquet (p. 17). Simmer for
14 to 2 hours. Strain and thicken with cream
and/or yolk of egg.

§*GamE Purie. Simmer the remains and
trimmings of the game in stock (or in water with*
vegetables, thyme and marjoram) for an hour.
Then pick off every available scrap of meat and
make it into a purce (sce p. 48] with the stock.
Add 1 tab. of red-currant jelly, wine and seasoning,
as indicated on p. 48.

Greex Pea Purée., Make the peas, or
young pods, into a purée (p. 48] with a sprig
of mint or a heart of #¥etiuce. Season with salt,
pepper and a little sugar. Add a pat of butter
and some cream,

§Leex Sour. Use method given on p. 46.

Y LEEE A¥D PoTATO Soup. Keep one or two
potatoes in the pan, and bring the water in
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which they have cooked back to the boil. As it
boils, put in 2 or 3 leeks cul into small pieces.
When they are cooked, pour in 1 pt. of milk.
Heat, but do not boil, Just before serving, sdr
in 1 oz, of butter.

fLerTucE Sovup. Use method given on p. 46.

f tLoesTtER PurtEe Make a purée (p. 48) of
lobster with butter, t ta%. of four, and siock.
Mix in about the same volume of breaderumbs
a3 there was of lobster, and thin as required with
more stock. Bring to the boil, stirring well, and
simmer for 15 mins. or more,

g MixnesTrone Dice {p. 19) 3 carrots, 2 lecks,
1 turnip and 1 onion. Dry them in a cloth and
fry them, with a bouquet (p. 17), in a very little
boiling olive oil at the bottom of a stewpan.

When they are golden brown, add 2 pints of

boiling water, 1 large potato diced, and 4 tab. of
vermicelli, Simmer for 20 mins. Add cream before
serving.

§Ox1oN Sovps—(i) Melt 2 or g sliced onions
in butter. When they are cooked but not coloured,
add 1 gt. of boiling milk. Simmer for a few minutes
and serve with slices of very thin toast afloat.

{ii) Fry in butter, uniil golden, 2 or § sliced
onions. Add boiling water or stock and bring to
the beil again. Pour into bowls (one for each
person). In each bowl float a slice of thin bread,
dried ix the oven, and sprinkle this with grated
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cheese (Gruyére or Parmesan for choice). Place
in the oven or under a grill until the cheese is
lightly browned. .
§OranaE Sour. Thicken with arrowroot a
sufficient quantity of orange juice, and allow it to
simmer until it clears. Add a little sugar and 1 tab.
of sherry. Iee before serving. )

§Por av Fru. See recipe for Brown Stock on
P-27.

fPorato Sour. Use recipe for Leek and
Potato Soup {p. 51}, substituting 2 tab. of ver-
micelli for the leeks,

§Poraro Creau. Make a purée of } 1b, of

floury, potatoes, thinning it with a quart of milk
in which an onion has been beiled, Thicken

with a roux of flour and butter. Add a littde

chopped parsley and, just before serving, a pat*
of butter.

§ tPrawn Purie Substitute about } a pint *

of picked prawns (p. 121) for lobster in the
recipe for Lobster Purée on p. 52.

§Quickry-mapE VEGETARLE SoUPR, Dice
{p. 19) some vegetables, such as 2 or § each of
potatoes, lecks, carrots, 1| onion and 1 small
turnip, and drop them into boiling water.
Simmer for 20 mins. Mash them with a fork or
rub fl'dlh:n through a colander, and add 1 pint or
so of boiling milk, a little cho arslgy and,
just before serving, 1 o0z, ufbuti:erpfd :
z
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f5orrEL Sovr. Use method given on p. 46.
Thicken with yolk of egg mixed with a little
milk and a soupgon of wine-vinegar.

§SpivacH Sovr. Use method given on p. 46.

f5rinacH AND PoTaTo Sove. Use method
given on p. 46.

§ TomaTo Shup, Stew 1 lb, of tomatoes in
their own juice and pass®through a sieve. Add
2 pints of water, Boil and thicken with 2 tab. of
fine tapioca. Thin to the desired consistency by
gradually stirring in hot boiled milk.
§Warercress Soup. Make a purée of 1 b,
of potatoes and a bundle of watercress. Thin
slightly with the water in which they. have
"cooked. Simmer for a few minutes, add milk and
a pat of butter. Or, add rather more water, then
va little cream and, finally, thicken with yolk of
egg mixed with 1 t. of lemon juice.

TINNED SOUPS

Many excellent soups are now put up in tins.
As a rule, an equal velume of water, milk or
suitable stock should be added before serving.
The best make is Campbell's—their Vegetable

Soup is particularly good.
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Fresn fish should feel firm to the touch, and if
poked with a finger should retain no impression.
The gills should be pink and watery; the eyes
bright and bulging. If placed ity fresh water it
ghould sink, whereas seale fish ts.

It is essential that gll fish be cooked for exactly
the right length of time: overcooked it is an
abomination; underdone it is uneatable, No exact
times for cooking can be given, as they vary
according to the thickness and type of fish. The
flesh should have Jost every trace of transparency
and should leave the bone easily if tested with a.
fork at the thickest part.

To Skin. Theblack skin of flat-fish is generally
removed before cooking. Work from tail to head
and, when skinning fillets, lay them with the
skin downwards and use a slightly blunt knife. *
Salt the fingers in order to grip the skin firmly.
If the fish is first put into boiling water for § a
minute, the toughest skin will come off easily.

STEAMING (p. 8) is & better way of cooking
fish than boiling, except in the case of salmon,
which should be boiled in order to keep its colour.
Il a steamer with a perforated bottom is used,
the fish should rest on a plate, so that the juices
which exude during cooking can be r:aughr. and
used in the sauce. Fillets or small fish"can be

5%
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cooked between two greased plates sct over a
pan of boiling water. Always season fish before
steaming it.

Time of Cooking: From 10 to 45 mins,

Boivixe—or, more properly, stewing or poach-
ing, since no fish is boiled rapidly—is described on
P- 7, and a recipe for Court HBouillen, m which this
may be done gn special occasions, is given on
p. 28. Salmon ‘must alwa¥s be put into boiling
wiater, :

Time of Cooking: From 6 to 10 mins. per lb.

GrILLING is an excellent way of cooking such
fish as salmon or cod (in steaks), mackerel or
herrings (split), sale, lobster or crab. Instructions
are given on p. 9. The flavour is generally

“improved if the fish is placed en marinade for an
hour or two before grilling. A recipe for marinade
is given on p. 20. A good sharp sauce is a suitable
accompaniment.

, Bagine is a good way of cooking such fish
as fresh haddocks, mullet, large whiting and
freshwater fish in gencral. They may be stoffed
with Veal Stuffing (p. 21) and baked whole in a
greased tin. An occasignal basting with butter
is well worth while, Notes on baking are on p. 4.

Time of Cooking: From ta to 50 mins.

The oven, too, plays a part in the preparation
of those delectable (but not difficult) dishes
generically named aw gratin. In these the fish,
whole, sliced or in fillets, is placed in a greased
pie-dish with various savoury accompaniments
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—mushrooms, tomatoes, eges, cheese, truffles,
shrimps, mussels, lobster, prawns, anchovies,
shallots, macaroni, lemon juice or whatever may
be to hand—moistened with a broth made from
its trimmings (and perhaps a little white wine)
or with a suitable sauce, sprinkled with bread-
crumbs or grated cheese and baked in a moderate
oven for anything from 10 to g0 ‘mins,

Fevina in shallow fat shouwld be reserved
exclusively for those dishes in which the presence
of the frying medium—always Butter—is meant
to be obvious, Sols meunidre 15 a typical example.
The butter is put into a hot pan and, as soon as
it foams, the fillets of fish, carefully dried and
fubbed with salted flowr, are slipped in and
allowed to cook on cach side. To serve: melt a,
little more butter and, when it foams, add chopped
parsley and a little lemon juice or vinegar and
pour it over the fillets. .

Mackerel, whiting, herrings and other similar
fish can be cooked in the same way, but, as a*
rule,

Deer FryinG should take the place of
shallow frying for fish. Instructions are given on
p. 1o. The fish (whole*or in fillets) should be
washed and maost carefully dried in a cloth before
being coated with beaten egg-and-breaderumbs
or milk and salted flour {p. 18).

Milk and salted flour can be substituted for egg-

and-breaderumbs, and are applied in the same
way. * Wyvern ' recommends that fish b dipped
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in batter for fryving—to my mind a loathsome
method of preparation. The reader who agrees
with him will find a recipe for a suitable batter
on p. 15%.

PareEr Bac Cooxery for fish has been
recommended and described on p. 15. A thinly
sliced carrot and onion, partly cooked, as well as
herbs and seasoning in judicious quantities, may
be wrapped upl with the fish. Any juice in the
paper should be carcfully sayed and used in the

FAUCE.

In the following recipes * indicates that the
cold remains of a previous dish, 1 that a tinned
product can be used with satisfactory results.

Although, . for the sake of brevity, most of the
“following recipes are given as applied to one kind
of fish, they can usually be employed satisfactorily
with several others of a similar nature. For this
reason the alphabetical order adopted applies, not
qto the fish {except shelllish), but to the descriptive
prefix or suffix, A glance through the sauces
(pp. 35 to 44) will suggest many other ways in
which various fishes may be served. A broth
made from the bones ,and trimmings should
generally be used in making sauces to accompany
fizh.

q *Fisu 15y Aspic. Cook the fish in a good
Conrt Bowillen {p. 28), divide into suitable portions
{without bones) and arrange in a dish. Decorate
with gréen peas, slices of gherkin, pimento or
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truffles—or any prettily coloured and savoury
fragments, Reduce the broth by boiling with
2 or § leaves of tarragon and add enough gelatine
to set it when cold—about 1 oz to each pint.
Ciool slightly and pour over the fish and decora-
tions,

{For firm-fleshed fish such as sole, turbot, etc.)
q *Baxep Frsu Suitable and simple accom-
paniments for fish baked as desyribed on p. 56
are Cheese Sauce gr Onion and Cheese Sauce
(the onion to be melted in butter before being
added), tomatoes, shrimps or mushrooms, Other
suggestions are given on p. 57. When fillets are
being used, they may be rolled round a savoury
stuffing and then moistened with a suitable
sauce before being baked.

§BroatErs should be grilled [either split or
whole) after having been rubbed with fat.

§ *Fisu Caxes should always be [ried in deep
fat (p. 10). Break the fish into flakes (or into.
finer shreds) and mix it into a thick white sauce
{p. 32). Add chopped parsley and lemon joice,
casence of anchovies or any suitable flavouring.
Season and form into cakes—working on a
crumbed surface to avoid sticking. Allow these
to cool and set firm before proceeding to coat
them with egg-and-breaderumb {p. 18).

An alternative mixture is equal parts of fish and
mashed potatoss—which may or may not be
bound with sauce. In the latter case a mristening
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with milk may be needed to make the mixture
cohere.

f *Caxarisare a useful and decorative method
of using up small quantities of lobster, crab or
prawns. Cut a number of rounds of bread, a
} inch thick and 2 inches in diameter. Fry them
golden brown in butter and arrange them on
a dish to get cold. Make a little Green Butter
by mixing together finely minced pamsley, a
pounded anchovy, four minced capers, and
forming a paste of them with butter (which may
be still further coleured with a little spinach
water), Spread cach camapd with a layer of the
butter, then with a layer of the pounded fish,
well seasoned with black pepper and a touch of
Aarragon vinegar. On top of this put a sefected
hit of heart of lettuce and tiny pieces of bectroot.
Over all pour & little mayonnaise sauce and
Sprinkle with chopped olive.

Obviously these ingredients are capable of wide
“variation. Since this i5 a *company dish’, as
much attention should be paid to the contrasting
colours as to the piquancy of the favours.

fSoLE CoreerT. Slit the flesh over the back-
bone along the upper side of the fish to within an
inch of the head and tail, and work the blade
of the knife outwards between the bones and the
flesh in the direction of the fins. Coat with egg-
and-breadcrumbs (p. 18) and fry in deep fat
{p. 10) with the incision uppermost. Drain care-
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fully, sprinkle with salt and, at the moment of
serving, fill the incision (which will have gaped
wide open in the frying) with maitre d'botel hutter
(p- 43)-

§ 1CraBb, cold, needs no other accompaniment
than afew drops of tarragon vinegar and some black
pepper. 1t 1s infernal stuff to pick (unlike lobster):
one should get the shop or fisherman to dress it
whenever possible. T serve it hpt, mix with the
shredded meat a little buttey, some brown
breadcrumbs, 1 or 2 tab. of tarragon vinegar, a
little mutmeg, pepper and salt, put it back in its
shell and brown in the oven or under the grill,
Or mix it with a cheese sauce, again nutmeg
dnd yinegar, and bake in a pie-dish or in scallop-
shells.

All shellfish should be eaten with brown bread
and butter. ;

§ *+Curriep Fisn. Aspecial section on curries
will be found between pp. 119 and 123.

§*Frsm Cuostarp. Fish is excellent when
cooked (divided into flakes or portions) in a
savoury custard (see p. 137). This may be either
baked or, preferably, steamed. Even tinned
salmon can be made appetising in this way, if
all hiquor from the tin is poured away and the
fish carefully washed in cold water,

fFinnax Happock may be melted in butter
{p- 12) (and well basted) or poached in a Iitle milk;
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but it is best cut into portions and simmered in a
white sance flavoured with lemon-juice, salt and
plenty of pepper, Eat with buttered toast.

§ *Fricassée orF Fisn is made by simmering
(if raw) or warming (il previously cooked) the
flaked fish in a suitably flavoured white sauce.
Garnish the dish with parsley and sprinkle with
chopped hard-boiled yolk of egg.

§ *Fisu FrivvErs are made by pounding the
fish into a pastey mixing it fi with some batter
{p. 133), and dropping it, a tablespoonful at a
time, into deep boiling fat. They should be highly
seasoned.

H*1GALANTINE OF Saruvon, If tinned sal-
mon is to be used, pour away the liquor from
the tin, remove any bones and skin carefully,
wash the pieces of fish in cold water and let
them rest for an hour or two in a dish containing
a little sherry, pepper and salt. Turn them from
time to time, so that the sherry reaches cvery

part.

In the meantime make a stuffing by mineing
together about one-half the weight of the salmon
in cooked white fish, a teacupful of stale bread-
crumbs soaked in milk, 1 oz. of butter, the yolk
of an egg or two, and either chopped parsley
or truffles, with 2 tab. of sherry. Fill a fireproof
mould with alternate layers of the salmon and
the stuffing, disposing here and there slices of
hard-boitzd egg and truffle (if possible), cover
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with a hd and bake slowly for an hour or so.
Turn out to serve.

f*Kenaerer is a mixture of boiled Patna.nice
(p. 114}, minced fish, chopped hard-boiled egg
and plenty of butter, well scasoned with salt
and pepper. Save some of the hard-boiled eggs'
yolks to sprinkle over the top, and serve really hot
—but not dried up.

L
qKirrPERS an::mumpanbiy Iietu:r deep-fried
{p. 10) than cooked in any other wa}' If these fish
were as expensive, they would be esteemed as
highly as caviar.

f*tKroMESEIS are superlative little fritters
which can be made of minced fish or shellfish of
any kind. Cut slces of fat bacon into pieces'
2} inches long by 1} inches wide, and fry them
until they are partly cocked but not crispy. In
the centre of each place a heaped t. of the fish
or shellfish, minced, highly seasoned and bound
with yolk uf egg or with white sance, and fold”
the bacon carefully over it. When the morsels
are cold and easy 1o handle, dip them into batter
{p- 133), lay them cautipusly in the frying basket
and, the fat being at the right temperature
(p. 10), cook them to a golden brown, drain, salt,
and serve very hot.

[ {LossTER can be cooked by being dropped
into boiling salted water for 20 to 40 mins. and

eaten cold, or by either of the two imethods
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given for crab (p. 61); it is also excellent cut into
dice and baked in the following sauce: melt an
onion in butter (p 12), add a wine-glassful of
white wine, a breakfast-cupful of good brown
sauce and the same of tomato purée (or ketchup).
Pepper well and reduce by boiling for 5 mins.
before pouring over the lobster—which can
very properly be replaced in the two halves of
its shell for nmk{ng—-and hake till very hot.

qtDevircep‘LossTeRr. "Mix in a saucepan
1 oz. of butter, § t. cach of mustard and curry
powder, salt and cayenne or Tabasco. Cut the
lobster meat into small pieces and tumble them
about in the pan for a few minutes, Add a gill
of milk and allow it all o simmer while several
‘rounds of hot buttered toast are being prepared—
on which the lobster is to be served.

Y tLossTer MourLp. Proceed as for Rabhbit
Mould (p. B85}, substituting lobster for rabbit,
“and boiling it instead of cooking it in buteer.
If the shell is available, pound it up and simmer
it in a little milk for 30 mins., straining the
resultant liquor into mixtere at the same
time as the cream. Serve cold with mayonnaise

(p- 43)-
§tLoesTer PiLAFF is given on p. 116,

fMavonNNaIsE (p. 43) is a suitable accom-
panimens for most fish that is to be eaten cold.
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f*PANCARKES OF F 12| are an attractive variant
of the Kromeski (p. 63). In these, the batter is
made into a thin pancake (p. 134), which is
then cut into pieces measuring 2 inches by § inches.
The bits of bacon, slightly smaller than the
pancakes, are placed one on each, and the whole
rolled round the spoonfuls of mince. The little
rolls are then brushed over with egg, sprinkled
with breadcrumbs, and baked brown on a
greased tin in 3 moderate oven,

§ *Fisn P1£ need by no means be the rather dull
concoction of tasteless fish in white sauce beneath
a crust of mashed potato. To begin with—the
latter should be a potato purée into which an
egg has been whisked. The filling, too, with its
sauce may be as rich and varied as any of the
au graim dishes described on p. rob.

4 1P r A wws, Instructions for boiling and cleaning
will be found on p. 12t under Ceylon Curry.
Prawns pounded to a paste with a little butter,,
scasoned, and mixed in with a savoury batter
(p. 133) make excellent fritters.

4§ *Fisn Pupping, too, has possbilities. The
fish is flaked into a relatively small quantity of
well-flavoured sauce (say 8 ozs. to 4 tab.) and
steamed or baked in a buttered mould. More of
the sauce may be served with or poured over the
pudding when this has been turned out. Fish
Puﬂ:ddjng may also be eaten cold with a good
3
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f Proxrep HErrings oR MackerEL, Be-
head, split and bene the fish. Lay them flat,
skin downwards, and cover with a mixture of
chopped onions, cloves, mustard and coarsely
ground black pepper. Roll them up carcfully,
tail to the outside, and tie them up. Simmer for
10 mins. in one part of water to three of wine-
vinegar with a ‘bouquet (p. 17), a sliced onion
and carrot. Leave in the stogk for at least 24 hours.
The fish will kebp for 10 dayg or so.

*QuvenerLLes of Fisn are made from the
game mixture as Fish Cakes (p. 50) formed into
short rolls or cylinders and poached in simmenng
water for 5 mins, They are then arranged in a
dish, a small quantity of good sauce is pgured
ever and round them, and the whole baked
lightly in the oven. Here again, as with so many
péchauflés, the whole success of the dish rests
with the sauce. A plain white sauce is not
interesting enough; something really good 1s
needed.

f Scarvrors are delicious shellfish and remark-
ably cheap. They should be well washed, and
boiled in salted water fifr 50 to 60 mins. Chop
up the meat with a tomato, a small onion, parsley
and season with salt and pepper. Cook this
glowly for a few mimutes with a little butter,
bind with white sauce, put back into the shells,
sprinkle with brown breadcrumbs, and brown
in a hot@ven.
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*ScrampLeD Ecas (p. 1h2) are a suitable
vehicle in which to use up the remains of cold
fish, broken into fragments. Tomato may be
added as a further variation,

QSueLTs (oR SPARLING] are excellent litte
fish. They may be painted with egg-and-bread-
crumbs (p, 18) and deep-fried (p. 10}, with
slices of lemon to accompany them. Or they
may be baked in a fireproof dish containing a
glass of white wine,mhe juice of Half a lemon and
a few drops of anchovy essence. Sprinkle them
with breadcrumbs and add a few small pieces of
butter to prevent them drying up in the oven.

q *Fisu SourrLEs are dealt with in the section
on Souffiés (pp. 124 w 128).

@ Sturren FroneTs consist of fillets of any’
firm-fleshed fish, such as soles, rolled round an
interesting  filling—shrimps, olives, mushrooms,
skinned grapes and so on—and poached in a
good sauce, The thread with which each must be
tied for cooking should be removed before serving.
g VeneTiAN Fiopets make an extremely
decorative ° company dish’. The HAllets—sole,
turbot, brill or some simdar fish—are baked slowly
with a little butter in a covered dish, aslice ol tomato
and a little finely chopped parsley and shallot on
each. When they are done, pour round them a
Tartare Sauce (p. 44) containing chopped gherkins
and coloured bright green with liquid obtained
by cooking some spinach in a very litti water.



§o
MEAT

Tre principal ways in which meat may be
cooked are described on pp. 6 to 15. If frozen
meat must be vred, it should be allowed to thaw
for several hours in & warm kitchen and then
put into a moderate oven Jor 20 mins. After this
© it may be roastéd in the ususl Way.

All meat loses about one-gquarter of its weight
when roasting, and allowance should be made
for this. From 5 to 6 ozs. per head is a suitable
ration of lean meat. This should be increased
according to the amount of bone, fat and gristle
included—so that with such cuts as scrag or
middle neck of muotton, it will be as high as
B to g ozs. It is often better to buy the cheaper
cuts of fresh meat (especially if they are not for
roasting) rather than prime joints of chilled or
frozen. Never wash meat: clean it by wiping it
carefully with a clean damp clath.

In the following recipes * indicates that the
cold remains of a previoys dish, t that a tinned
product can be used with satisfactory results.

4 B a cox—Dboiled, is excellent with Broad Beans
and Parsley Sauce, or caten cold as a cheap
substitute for ham.

Soak in cold water for several hours, according
to its saltness. Putinmﬁaapa.n of cold water with
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a bouquet (p. 17) and bring slowly to the bail.
Skim, and simmer for § an hour for each pound
of its weight and § an hour over, Peel off the skin
and cover with toasted breadcrumbs.

The stock makes an excellent soup if such

bles as a few carrots and onions, a turnip
and a head of celery are added, with a chopped
white cabbage or two, about 2 hours before
the cooking is completed—in any case, these will
improve the flavour &f the bacon. |

Breakfast Bacon is usually Smoked or Mild
Cured. *Green’ or Country bacon seems to be
unobtainable in London nowadays, but can still
be found in country towns. Those who are fond
of experiment should try its subtle flavour. Since
it 13 almost all fat, it must be cooked until it is
quite crisp.

Grilling or toasting in the old-fashioned Dutch
oven is the best way of cooking breakfast bacon. '
It is not properly cooked unil the fat has entirely
lost its transparency—though this returns when
it is taken out of the pan. The rnd is most casily
removed with a pair of scisors; but even this
trouble can be avoided by laying the rashers so
that they overlap like slatds on a roof, with all the
rinds exposed to the flame (above—or a gas or
electric grill; underneath—in a frying-pan). In
this way the rinds can be made crisp and edible,
like the crackling on pork, while the leaner edges
dre shielded from the flame by the rashers next
to them. In any case, this is the best Way to

F



J0 THE WEEE-END COOEKERY BOOK

arrange bacon, since it allows the lean to be kept
soft and well-basted while the fat is cooked
thoroughly.

f Beer should be firm to the touch and a deep
red {not bluish), streaked, perhaps, with fat—
which should be creamy-white and not oily-
locking. .

T0 ROAsT! Put into a very hot oven—go0” F.—
and reduce, after 5 mins., tp 360°. Allow 15 to
20 mins. per lb. (according to the thickness of
the joint) and 15 mins. over. Baste (p. 17)
occasionally, If the oven temperature is right,
the fat exuded into the baking tin will be splutter-
ing very slightly. Beef should be rather underdone
inside. For gravy, see p. 19. The proper accom-
paniments to roast beel are Yorkshire Podding
{p. 134) and Horseradish Sauce (p. 42).

To GRILL: The best cut for grilling is the fillet
or tournedos, and next, the rump-steak.
should be well hung—i.e. not freshly killed meat.
Both are improved by marinading (p. 20) for a
few hours, The steak should be well beaten with
a wooden mallet previously, to break op the
fibres. Instructions for grilling are given on p. g.
The tournedos, iff cooked well—slightly charred
outside and slightly red within—is worthy to
rank as a ' company dish®, Set each on a crouton
of fried bread and top it with a mushroom or
hali’ a tomato, grilled, or a pat of maitre d"hotel
butter (p. 43}=—if the former, a good brown
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gravy-sauce may be served with it. Grilled steak
(never fried unless it is to be treated as below) is
never better than when eaten with mushrooms,
similarly treated. Onions, fried -in dripping
until they are dark brown and beginning to
:nsp, are a more homely but excellent alter-
nﬂu\l’l‘

The class of dish em‘nphﬁeﬂ. by Bordeaux
Steak shows another pleasant way of dealing
with these cuts—especially if the ‘meat is likely
to be at all tough. The steak (or tournedos) is
fried in butter unil it is brown on both sides but
still reasonably red in the middle. Half a pint of
boiling water is now poured in, with somc finely
chopped shallots and parsley, and a little vinegar
—and the cooking is completed with the lid on.
Mushrooms or any other suitable accompaniment
can be used in addition. Thicken the gravy if
need be, and season it carefully.

* Hamburg Steak. Mince the lean remains of
a beefstcak (or buy raw minced staak]- and
mix with it a minced onion melted in butter
(p. 12}, spiced pepper (p. 21), salt, and encugh
cream andfor stock to qu it. Fcu-m it into flat
rounds, rather larger than fish-cakes, and fry
a ::l-:tp brown. Serve on rounds of fried bread
with a piece of maiire hotel butter (p. 43) on top
af all.

" 70 BoiL: The instructions given on pp. 6 and 7
apply to the boiling of either fresh or saltet] beef.
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Allow 20 mins. for each pound and 20 mins. over
Brisket, aitchbone or rump is usually bought for
boiling fresh; silverside, when salted. Such
vegetables as carrots, turnips, onions and celery
may be cooked with a bouquet (p. 17} in the
same pan (during the latter part only—to avoid
overcocking) and served with the beef. Boiled
dumplings—made in thc same way as the paste
described on p. 75—shauld be similarly cooked
and served with the silverside,

o sTEW: A stew should be made into something
very different from the dull dish we are accus-
tomed to reccive from the hands of the * good,
plain cook'. The following two recipes—one for
the classic Boenf @ la mode, the other for astypical
ragont (or stew of shiced meat]—will serve as
examples of the methods to be followed. The
ingredients can be varied within wide limits—
but notice the preliminary sealing in buotter,
described on pp. 8 and 12, which is essential to
full success.

Boenf & la mode. Take about 4 Ibs. of lean beel
(which will be all the better for having been
larded—p. 20) and soak it for 2 or § hoursin a pint
or less of claret or while wine, turning it over
from tifme to time. Sprinkle it with salt and
pepper; and fry it in butter until every side of it
is well * sealed * {p. 12). Put it, tied up with string
if necessary, into a stewpan with the wine,
2 tab®of brandy, a pint of stock and the same
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of water, a ealf”s foot {or two pig's feet) blanched

p. 17) and cut up into small pieces, some bacon
nnd a little salt and sugar, and a bouguet {p. 17),
with a clove in it. Bring it to the boil and skim.
Mow add 1 Ib. of carrots, two or three onions or a
dozen button onions, and perhaps a stick of
celery and a leck or two. Simmer yery slowly for
7 to B hours. Remove the string, the bacon rind
and the bouquet. Skim poff all fat with care and
arrange the beef onga dish with the vegetables
and the calf’s foot round it. Strain the gravy
over the vegetables—after tasting it to check the
seasoning.

Ragout de Boenf, Cut two or three rashers
of bason into cubes and fry them lightly in
butter with a few button onions. Add the beef,
cut up into picces the size of three small lumps of
sugar in a row, and “seal' them on all sides in
the hot butter (p. 12). Add a sprinkling of flour,
galt and pepper, a bouquet (p. 17), and a clove of
garlic, and pour in equal parts of red wine and
stock to cover the meat. Bring just to the boil
and simmer for 2 hours.

Any amount of ingenuity*can be used in varying
the ingredients: olives, raisins, chestnuts, mush-
rooms, oysters—it is largely a question of what
is to hand. Boeyf @ la mode need not be abandoned
Just because calves’ or sheep’s feet are un-
obtainable: flour or cornflour will serve as a

thickening agent. The result will not be exactly
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Boeuf & lz mode, but it may be an excellent dish,
none the less.

*Hask is much the same as the ragout just given;
but the meat used is generally from the remains
of a previous meal and should not, therefore, be
allowed to approach the boil. This does not
mean that less trouble should be taken with it:
on the contrary, a little extra ingenuity spent
on its vegetable accompaniment will be well
rewarded. Evan so simple g hash as this is good:

Fry a chopped onion in butter with 1 des. of
mixcd herbs until it is brown. Add 1 t. of flour
and work into a paste. Season with cayenne,
nutmeg and salt. Work into it a pint of gravy
and simmer for 12 mins. Warm the slices of beef
in this, after straining it and adding 3 lab. of
mushroom ketchup.

A glance through the Sauces (PP 35.t0 44) will
give many uscful ideas.

*Mince is another richauffé which repays
trouble. It should not be sent to the table recking
with half-cooked onion. The secret of producing
an appetizing mince is to incorporate with the
meat—alter it has been passed firiee through the
mincing machine andl every speck of gristle
removed—a generous quantity of really good
sauce, or some such unexpected ingredient as
minced olives, raising or chestnuts. Sippets of
toast or fried bread, little rolls of crisp bacon,
and slices of lemon are all proper garnishes, A
poached ege, too, sits well on a dish of mince.
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*Cotlage or Shepherds” Pie is simply a good
mince put into a greased pie-dish, covered with a
layer of mashed potatoes, and baked brown.
The potatoes should be thoroughly mashed,
made creamy with butter and milk, and carefully
seasoned. Celery salt is useful in this dish.

*Rizsoles are balls or cakes of mince made with
a rather stiff sauce, covered with egg-and-bread-
crumbs {p. 18) and fiied in decp fat (p. 10).

*® Kromeskis, Quent¥es, Pancoker and Ravioli are
excellent ways of serving up small guantities of
really well-Havoured mince—which can as well be
of meat as of fish. They are described on pp. 63,
By, 66, and 135 respectively.

® Fpicarsder are another type of réchauffé. In
these, the meat, cut into small cubes, is warmed up
in a2 generous amount of good sauce. Here, too,
toast, bacon, or lemon, will prace the dish auit:
ably.

Beefiteak and Kideey {or Owsler or Mushroom),
Prdding. Line a greased 1§-pint pudding-basin
with suet paste made by mixing 6 ozs. of Hour,
g ozs. of beef dripping, and § a t. each of salt
and baking powder sthoroughly in a bhowl,
adding enough cold water (about § a gill)
to make it into a smooth, stifi paste, and
rolling it out § inch thick. Cut 1 1b. of lean
beef into thin, narrow strips, suitable for rolling
up, and dust them with flour, salt and pepper.
Skin two sheep’s kidneys, remove all gristle
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(p- %7), and cut them into pieces, ({Ox kidney
can be used; but it is not so good.) Roll up the
collops of beel with a piece of kidney in each,
and heap them up in the lined basin until they
overtop the edge, Now fill up with stock made
from the trimmings of the beef, with perhaps
1 tab. of ketchup. Cover the top with a round of
the paste and seal the edges together by wetting
and pressing them thoroughly all round. Tie the
basin up in a pudding-cloth and plunge it nto
a pan of fast-boiling water—which must not be
allowed to come off the boil for g hours. Remove
the cloth, wipe the basin and serve it wrapped in
a clean napkin, A little stock should be reserved
for pouring in under the paste at the last moment
_i:l' NECEssary.

Mushrooms or oysters may take the place of the
kidney, or, failing these, small squares of bacon
dusted with pepper and a suspicion of mixed
herbs and rolled up in the beel, make a dish that

«is by no means (o be despised,

*Beef Olives are made by rolling thin slices
of beef, about 6 inches long by 2 inches broad,
round a filling of sausage meat or any savoury
stuffing, such as Veal Stuffing (p. 21} or minced
raisins, and chestnuts, tying them with string
and warming them up in a suitable brown gravy-
gauce. If fresh meat s used, the rolls should be
cooked tlowly in a little butter before being put
into the gauce.
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& H au, if bought uncooked, should be soaked for
24 hours in cold water and then boiled in the same
way as described for Bacon on p. 68. The addition
of a bottle of Madeira or Marsala is a fitting
complement to a really fine ham. Do not omit the
vegetables—and let the ham remain in the
water in which it has beiled until it is almost
cold, before proceeding to skin it,

The remains of a harg are a useful addition to—
one might say—almost any dish. Grated ham on
toast makes a good savoury, or it may be embodied
in an omelette. Slices of ham can be warmed up
in @ brown Madeira sauce and served with
vegetables, Grated checse, too, blends well with
ham. A ham bone adds distinction to any stock
in which it is set to simmer,

fKipxevs are, to my mind, one of the few
things of the kind better fried than grilled—1I am,
referring to sheep's and not to the tougher ox
kidney, which should always be stewed. There is
some art in preparing them for the pan. They
should be bought, when possible, in their fat,
and this be wrenched apart like a walout,
revealing the kidney within. Cot away the fat,
and skin the kidney, retaining, however, the
fibrous band running to.its centre as a handle
during the next operation. With a sharp knife
slit and push the kidney down and away from
the fibres which will be found to open out into
two little fan-shaped rows of tentacles.,If these
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are not cut out, the kidney will shrink inordinately
during cooking and be tough.

Now place the kidneys in a small pan containing
a little warm butter or bacon fat and cook
them very slowly indeed with the lid on. IF they
are being fried for breakfast, slip them into the
frying-pan wher the bacon is done and the fat
has cocled down a little—and cover them with a
plate so as to retain as mych of their own liguor
as possible. The secret withokidneys is to cook
them as slowly as possible—and the result, a
revelation to those who have not tried them so
treated,

Kidney Brockéi is a superlatively good grill.
Skin and halve the kidneys, removing all the
*fibrcs., Impale them on a skewer alternately
with small squares of fat bacon and, if possible,
Jushrooms—with a piece of bacon at cach end
of the line, Grill them slowly, turning the skewer
from time to time, 50 that all sides cook
evenly.

Kidney in Onion. Take several large onions and
boil them (p. 110} till three parts done. Slice
off the top of each and %coop out the inside. Fill
them with pieces of sheep's kidney, skinned and
cut into B pieces, mixed with a few fragments of
anchovy, part of the cnion which has been taken
out, butter, pepper (spiced, perhaps, see p. 21)
and an occasional drop of lemon juice. Put the
top of each onion on as a cap and bake them
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slowly in a buttered dish for § an hour, Pour a
brown sauce (p. 39) over them and serve.
EKidnevs are an excellent accompaniment to a
host of different dishes. If they are to be stewed
(p. 7}, they are better for being first melted in
butter as described above. They may alsio be
grilled and served on toast with Tartare Sauce.

q Liver—stewed: Cut the calves’ liver into
slices §§ inch thick, rémoving all veins and sinews.
Fry lightly some™acon cut into strips and some
sliced omions. When these are partly cooked,
add roux (p. 31) and stir water in to make a sauce.
Bring this to the boil and stew (p. 7) the slices of
liver in it for an hour.

Fried Liver and Bacon. Prepare the liver as above
and place in a colander for an hour to drun
the blood away. Sprinkle cach slice thoroughly
with salt, pepper and flour, and fry them in
the fat in which a sufficient quantity of bacon
has been fried. When the liver is cooked—in
about 25 mins.—take it out and thicken the
juice in the pan with flour and water. Bring to
the boil and add chopped parsley and seasoning.
Simmer for 1o mina.,and pour round the liver
and bacon.

Or Braise (p. 8) with bacon, chopped shallot
and parsley.

Imitation Pité de Foie Gras. Cut the liver into
dice and cook it very slowly in a little bacon
fat with s=ome minced shallots—in a pdn that has
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been rubbed with garlic. Mince and pound it
up with three-guarters of its weight of cooked
veal, and pass it all through a sieve. Press the
mixture into pots, adding a few bits of truffle here
and there if pessible, and cover with melted butter.
This preparation is quite a good substitute for
real paté in all cooked dishes.

(ralanting of Liver. Chop, mince and sieve 1 lh,
of liver and mix it with § lb. of bacon fat.
Beason with sale, black p:]:qf:r and nutmeg.
Line a deep, fireprool dish with slices of streaky
bacon, press in the minced liver, cover with
greased paper and bake in a moderate oven for
an hour or so. Press it under a weight while it is
cooling and serve cold,

]

fMurton AND Lamp should be firm to the
touch and red in colour (though not quite so
red as beet), the fat wiate and hard, and the
bones small. It should be cooked thoroughly
and not left slightly underdone in the middle.
Cold cooked mutton can be given the flavour of
venison by being placed for several hours in a
maringds made of one wine-glassful each of
vinegar, port and mushroem ketchup, 1 tab, of
red-currant jelly, 4 a chopped onion, 1 des. of
mixed thyme and marjoram, salt, pepper and
a saltspoon of mixed herbs. The mutton should
be sliced into collops before going into this and
can later be made into a most excellent hash, or
ragout,
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ToROAST: Follow the instructions given on p. 70
for roasting beef, but keep the oven temperature
from 10® to 20° lower. A clove of garlic may be
stuck into any joint of mutton before roasting,
with advantage, Roast lamb should be accom-
panied by mint sauce {p. 49); roast mutton by
onion sauce (p. 97) andjor by red-currant jelly,
A leg or shoulder of either can be most successtully
warmed up for a segord meal if the gap left by
the slices taken isTilled up with mashed potatoes—.
which should be allowed to brown in the oven.
Extra fat should be put into the baking tin for
basting purposes.

Mutton is excellent if boned and stuffed with
either Veal Stuffing (p. 21} or Pork Stuffing
containing apple as well as sage and onions.

10 orir: Chops of muotton or lamb can be
grilled according to the instructions given on p. 9.
The meat is much improved by being allowed
to marinade for a few hours,

To soi.: Boil according to the instructions given
on pp. 6 and 7, allcrwmg 20 mins. to the pound,
and 20 mins. over. tﬂ:ﬂﬂﬂ] recipe for boiled
mution is:

Leg of Mufton I"'..'!I:gfmw. Rub the meat with
salt, pepper and grated nutmeg, and roll it up
in a clean cloth with two or three bayleaves and
a little thyme. Put it into a saucepan of rapidly
boiling zalted water containing also an onion or
two with a clove stuck in, a few cirrots and
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peppercorns. After the first two mins. allow the
water to simmer only. Drain, when cocked, and
serve with a suitable sauce, such as Soubise

{p- 37) or Caper (p. 35), or a macédoine of
vegetables (p. 108).

TO STEW OR BRAIsE: Mutton can be stewed or
braised (pp. 7 and 8) to form & very large variety
of dishes, either cut up into collops or as a jeint.
In either case it should firlt gi‘ all be *sealed’
“in hot butter (p. 12). A shoulfier can be honed,
rolled and sealed in a deep stewpan in which
it can then be braised in company with a dozen
fair-sized onions—whose juice, with its own, will
provide all the liquid needed. Cook it slowly
for about 2 hours with a well-fitting lid on.
‘Hot-FPot is a dish not to be despised if it is
well made. Fill a deep fireproof dish with first a
lgver of sliced potatoes and onions, then a layer
of mutton chops {cut from the scrag end of the
neck) and sliced sheep's kidneys, and so on—
topping it with a layer of potatoes. Fill upwith
stock or water containing 1 tab. of Worcester or
Harvey's sauce or mushroom ketchup. Seasoning
should be distributed begween the layers. Bake
for 1% to 2 hours, covering it with paper until it
is time for the potatoes on top to start to brown.
Oysters or mushrooms hidden here and there
make this dish better still.

Cutlets should be neatly trimmed, marinaded,
and eithtr broshed with melted butter and
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grilled or covered with egg-and-breaderumb
(p. 18)—which may contain a suspicion of
p-uwdrn:d herbs or even grated ch::@:—and
fried in deep fat (p. 10},

* Réchauff . Most of the réchauffés given for beef
(Pp- 74 and 75} can be made equally well with
mutton. It is also excellent cut up into collops,
floured, seasoned and warmed up in a sauce made
of 1 des, each of Haryey's and Worcester sauce,
a wine-glassful o port, 1 heaped tab. of red- -
currant jelly and a chopped shallot.

* Bordraux Mution is another good way of using
up cold remains, Brown 2 or § chopped shallots
in butter. Add the collops of cold mutton {skin
and fat removed), a few dice of bacon, chopped
pa.t'ﬂc'}', and a glass of white wine, Simmer for
about ¢ an hour.

§ Oxralr should always be blanched (p. 17}
first of all, and then cut up, the larger bones into
two pieces. It may then be braised {p. 8) in a -
cagserole with vegetables, such as onions, carrots,
a clove of garlic, a bouquet with basil and a
clove in it (p. 17), and a bayleaf, Lay a few small
pieces of bacon on the 2op, add § a pint of stock
or water, and bake very slowly for 4 to 5 hours,
replenishing the liquid when necessary.

OUr it may be stewed more rapidly as follows:
‘Seal’ (p. 12) the pieces of blanched tail in
butter, and sprinkle them with pepper, salt and
floor. Put them back in the pan with oise or two
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sliced onions and carrots, a bouquet with a clove
init {(p. 17) and { a pint of stock or water. Simmer
gently for 23 hours, adding 1 tab. of lemon juice
or ketchup a few minutes before serving. A
variation may be given by adding 1 Ib. of halved
tomatoes about § an hour previously.

] Ponk should he a deep pink, with small bones
and thin skin; the fat white and clear. Except
for the loin cutlets, which ‘may be treated in the
same way as mutton cutlets (p. 8z), pork is
usually roasted {p. g). It requires very thorough
cooking. Allow 25 mins, to the pound and 25 mins.
over, starting in a very hot oven—sz25°—reduced
after a few minutes to 375°. When the crackling
is obiainable, it should be scored with a knife
‘before cooking, and care should be taken to see
that it has blistered all over before it is served,
go that it may be crispy enough to eat. If neceasary,
this can be done in & few minutes under a grill
when the roasting is finished. Pork Stuffing is
given on p. 21; Apple Sauce on p. 4o0. Other
sharp fruits, such as quinces or oranges, go
admirably with pork.

JRassiT—STEWED. "Follow the recipe on
p- 79 for Stewed Liver, substituting rabbit {cut up
into small joints) for liver. Simmer for about
2 hours. Add 1 tab. of lemon juice just before
the end and serve with small rolls of bacon crisped
in the oven. Black-currant jam can be handed
round with this dish.
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Rabbit—Fried, Cut up into small joints and
marinade (p. 20) for an hour. Cover with egg-
and-breadcrumb (p. 18) and fry in deep fat
(p. 10). Servewith Tartare (p. 44) or any suitable
sharp sauce.

Sauté of Rabbit. Cut up a young rabbit into fairly
small pieces, sprinkle them with salt, pepper,
nutmeg and a trace of mixed herbs, and toss
in plenty of butter ower a hot fire for 10 to
15 mins.,, adding % few minced shallots and
parsley at half-time. Dice of potatoes can be
cooked in the pan with it, or, when the rabbit is
cooked, it may be sprinkled with flour and a
sauce made by adding white stock and a little
]f:l!'l!'I.-D-!I'.I‘.I juice or some dry white wine.

Ruobbit Mowid, Cut up a rabbit and melt it
in butter (p. 12) for § an hour in a stewpan.
Pick off all the meat, mince it and pass it through
a sieve. Mix into it a gill or more of cream,
grated nutmeg, plenty of seasoning and 1 des. of
powdered gelatine dissolved in hot water. Pour
it into a mould or pudding-basin, cover to keep
the warer out, and steam for an hour. Turn out
when cold, and pour over,it a good sauce.

fSWEETBREADS must always be soaked in
cold water for an hour, blanched {p. 17) and
freed from all skin before being cooked. Lamb's
are cheaper than calf”s—and quite as good.

To srew: Break the sweetbreads into pieces and
simmer them for an hour in milk or white stock.
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Add reux (p. 51) about 15 mins. before the end,
and make the stock into a sance. Season carefully,
add 1 tab. of lemon juice, and pour the sauce
over the sweetbreads. Serve with crottons of fried
bread and rolls of crisply baked bacon.

To BRAIBE: Put the sweetbreads, blanched and
scasoned, into 'a stewpan, resting them on a
foundation of sliced onions, carrots and a bougquet
{p. 17)—all resting on {31 bacon or rind, Cover
them with greased paper Lo catch the drips.
Add a glass of white wine [or stock) and heat
gently with the lid on, for 15 mins. Then £l to
halfway up the sweetbreads with stock, and bake
in a hot oven (the lid still on) for § to § of an hour.
Take out the sweetbreads and strain over them
the liquor, to which a little lemon juice niay be
added.

To FRY: Coat the pieces with egg-and-bread-
crumb (p. 18} and fry in deep fat {p. 10). Serve
with a good sauce.

§*iTorxcuUE is 50 excellent plainly boiled and
eaten cold, that we need only concern ourselves
here with the best ways of using up what s left
of it. Slices may be warmed up in a brown sauce
tinctured with Madeira or sherry, or with Cum-
berland Sauce (p 42), or with Red Currant
Sauce (p. 37)- A purée of spinach agrees very well
mlhﬂlts:: Tongue minced and mounted on

picces of hot, butiered toast—with a dash of
mymn&—maha a good savoury. Smaller quan-
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tities of it minced make admirable additions to
most minces and their derivatives—rissoles,
kromeskis, and so on (pp. 63, 65, 66 and 135), or
it can be incorporated with Scrambled Eggs
{p. 162) or Omelettes.

§ VEaLis judged in the same way as pork {p. 84).
It, too, must be cooked thoroughly. As it has a
rather nondescript flavour, it lends itselfl o a
multitude of differgnt Wweatments, most of which
aim at giving it a distinctive taste. It may be
larded (p. 2o} with advantage before roasting.

to roasT: Bone a fillet of veal, tic it up and fill
the hole with Veal Stuffing (p. 21). Put it in a
very hot oven—525°—and reduce, after 5 mins,,
to 375" Allow 2o mins. for each pound, and
20 mins. over. Baste very thoroughly, and serve
with rolls of crisply haked bacon and slices of
lemon. .

Since veal i3 apt to be a very dry meat, unless
one is sure of its excellence, it i3 better to braise it.
70 BRAISE: P Secal' the meat with butter in a
stewpan (p. t2}. When it is browned, add a few
smail onfons and a cupful of hot water. Simmcer
very slowly for 2 hours, rgplenishing the liquid if
NECesary.

*T0 STEW [._E’.!'rm_qurm de Vean): If raw meat is
being used, cut it into pieces, removing all fat
and skin, cover with boiling water and leave to
soak, off the fire, for an hour. Otherwise, cut it
up ready for stewing. Make a rather this white
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sauce with rour and white stock or water (p. gz2],
adding some small mushrooms or onions, a clove
of garlic and a bouguet (p. 17). Simmer the veal
in this for an hour—or for less, and at a lower
temperature, il the dish is a réchauffé, Alternative
gauces are Pamley (p. 37) and Poulette (p. 37).

Feal Cullets can be dealt with in the same way
as Mutton Cutlets (p. 8z). Grated cheese may
be mixed with the breadsrumps if they are to be
fricd. Lemon juice goes witlfthemn well, as does
bacon.

Feal Bread. Mince some raw lean veal and mix
with it salt, pepper, nutmeg, chopped onion
melted in butter, breaderumbs, chopped parsley,
lemon juice and a raw egg or two until its
consistency is such that it can be moulded {on
a crumbed or floured board) into a long loaf.
, Coat it with egg-and-breadcrumbs (or not),
put a few dabs of butter on top, and bake it
brown in a moderate oven, It can be eaten hot
or cold, with or without rolls of bacon or slices
of cold ham,
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POULTRY AND GAME

ArL poultry and game should be hung for some
days before it is cooked and eaten, The time varies
from 2 to 18 days, according to the kind and size
of bird, the statc of the weather, and personal
taste. Some people Hke their game-birds 1o
taste as much like chicken as possible; others
hang them until the lasi possible moment. IT
the feathers are hard to pull out, the bird will
be tough and should, other things permitting, be
hung for longer.

A yqung and tender bird is denoted by a flexible
(and well-covered) breast-bone, by a com-
paratively soft beak, and by the under-develop-
ment of the spur above the ankle on the inside
of the leg.

An old bird is simply wasted by being roasted,
It will make good eating if braised, made into a
salmiz (p. 97), or otherwise cooked slowly in the
presence of moisture.

All birds are plucked, drawn (except woodcock,
plover and snipe, which should have the insides
left in), and, for roasting, trussed before being
cooked, The giblets—the neck, heart, pizzard,
etc.—are of great value in making stock for the
gravy or sauce, They should be simmered for
as long as possible in salted water broyght up
from cold {p. 6). If th:;gmnmt be found, before
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blaming the poulterer look inside the bird to
make sure that he has not tucked them inside to
make up a neat parcel, The livers are not, as a
rule, used for stock. If they are not removed to
make a special dish, they should be roasted with
the bird—and given to the most worthy dincr.
Like meat, birds should be, not washed, but
wiped inside and out with a damp cloth before
cooking. Chilled foreign “garpe can be obtained
all the vear round. It should be given some hours
in a warm room to thaw out and, for the best
results, be cooked by some other method than
straightforward roasting.

In the following recipes * indicates that the

cold remains of a previous dish, T that a tinned
product can be used with satisfactory results.

§CuickEN should be hung from 2 to 6 days,
according to the weather.

To Reast; Put a small onion and a pat of salted
butter inside the carcase, and a piece of fat
bacon across the breast to prevent it getting too
dry. The baking-tin should contain a little butter
or bacon fat to basoe w;.tth

Start with the oven at 480° F., reducing it to
g40° F. after the first few minutes. Baste occasion-
ally and, 10 mins. before the end, remove the
bacon off the breast, dredge with flour, and
baste thoroughly with very hot fat to crisp the
breast-skin. Untruss and serve with rolls of crisp
bacon or tiny sausages (either of which can be
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baked in the tin with the chicken). Those who like
the Continental custom ol serving green salad
with hot meat, may do so, using a simple French
Dressing (p. 156); the others will prefer Bread
Sauce (p. 41) as an accompaniment.

Chicken may be stuffed for roasting with
chestnuts (boiled and skinneds-both skins), or
even with sausage-meat or Veal Stuffing (p. 21).

Time of Cooking: I 40 mins. to 1 hour,
according to 51:5" 35

To Boil: This method of cooking is ¥
chosen for an elderly (and cheaper) fowl. Put
into cold salted water (1 t. to 1 pint) an onion
stuck with cloves, two or three carrots, a bouguet
(p. 17}, and some peppercorns. Bring these to
simMnering peint, and, 15 mins. later, to a fasg
boil. Put the fowl in and, after 2 or § mins.,
reduce to & very slow simmer—at which it must
be kept until cooking is complete. See alsn
Haybox Cookery (p. 12).

A very old bird should be allowed to get cold .
in the water and then be coated with a really
good white sance [made with the stock), such as
Poulette (p. 37), Mushroom (p. 37), or Parsley
{p. 87). Younger specimens may be eaten hot,
either with a similar sauce or with rice boiled
{p. 114) in some of the stock. Boiled bacon, ham
or tongue will go well with it.

Time of Cooking: From 1 to 2§ hours, according
to the age and size of the hird.

To Grili: A particularly good but vnmeommon
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way of cooking chicken is as Spatchcock. As-with
all grills, the flavour of the meat is retained more
fully than in any other way.

Cut the bird down the middle of the back and
flatten it out, breast upwards. A big bird may have
to be boned; a smaller one will lie flat enough
without it. Grill carefully according to the
instructicnson p. 9. Serve with bread sauce (p. 41),
or with any other that goes well with grills.

Time of Cosking: 20 mins. to half an hour.

§CuickenN SavuTE. Cut up the chicken into
8 pieces (2 breasts, 2 wings, 2 ln:gs and 2 thighs},
season them and fry them slowly in butter (p. 10}
with some button onions until they are cooked
and a golden brown all over. Remove all” the
solids; work some flour into the fat; add a little
stock or white wine, herbs and seasonings, and
make into a sauce. Pour this over the onions and
put the chicken on top.

Or Marinede (p. 20) the pieces of chicken,
sprinkle them with seasoned flour and fry them as
above. Drain them carcfully and serve with fried
parsley and Robert or Bread-sauce (pp. 40 and 41).

To Braise: A myriad recipes reveal the ingenuity
of the French—and others—in contriving diverse
ways of serving chicken—and meost of them are
braises. I give two typical examples. Any in-
telligent cook can produce others to make use
of whatever may be in the larder—ifrom shallots
to truffies and cocks-combs.
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{i) Provengal. Cut up the chicken into 8 pieces
(p. 92}, season them, and put them in a casserole
on a bed of sliced onions and chopped parsley,
covering them with a similar layer and a bay-
leaf on top of all. Add 2 tab. of olive oil, and cook
very slowly with a lid on—in the oven or on the
fire—for § hour or more, Arrange neatly on a
dish (discarding the bayleal) and cover with a
good brown saucg {pp. 39 and 40].

(ii) A la eréme. Cut the chicken into § pieces
{p. 92) and seal them in butter (p. 12) with a
“few sliced mushrooms and butter ondions, a
bouguet (p. 17) with a clove in it, and a diced
rasher of bacon. After a few minutes—but before
the meat has browned at all—add 2 or 3 wine-
glassfuls of white wine, put the lid on and simmer”
for § an hour, Take out the picces of chicken
and keep them hot on a dish, RKemove the
bouquet, and put in the pan the yolks of 2 egEs
mixed with a Iittle eream. Heat for 2 minute or
two—but on no account allow it o boil—test
the seasoning of the sauce and pour it over the
pieces of chicken.

§ *The 5 A L M1 pertain® more especially to game-
birds, but it can be made with chicken in exactly
the same way—though one might, perhaps, be

rather less generous in the use of wines.

Prepare and roast the bird in the ordinary way,
but for 1o mins. only. Carve it up as for the table
and put the picces into a stewpan. Make'a strong
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stock by simmering the carcase and giblets in
another pan with a few shallots (melted in
butter) (p. 12), a bouquet (p. 17), & tomato or
two, g tab. of claret and a little water. When this
is really strong, sieve it and add to it any gravy
available from the roast, 2 tab. of Madeira, 1 t. of
red-currant jelly, § t. of brandy or chilli vinegar
and a few sliced mushrooms melted in butter
(p. 12). Thicken it very slightly. with roux (p. 31}
and colour it, if it nmclskit. with caramel (p. 18)
or su¢ colerant, Simmer the pieces of chicken in ir,
with the lid off, for about 15 mins. and serve
with croiitons of fried bread.

§*Cricken S7 LamserT is really a more
=elaborate fricassée.

Cut up the chicken into 8 pieces (p. 92) and soak
them in cold water for § an hour. Take all the
*rest and stew it, with chopped onion or shallots,
a piece of thinly pared lemon peel, 1 tab. of
ketchup, peppercorns and salt, to make a pint
of good stock, Strain it and simmer the pieces of
chicken in it with a carrot and a few French
beans. When all is cooked, remove the solids and
make the stock into a Tich sauce with 1 des. of
ground sweet almonds, a blade of mace, and roux
(p. 31). Thicken it {in a double saucepan) with
the yolks of 2 eggs, and warm up the pieces of
chicken in it Sprinkle the plaf with the carrot,
French beans and liver (fished out from among

the trimmings), all cut into neat dice.
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§*CuickeN A La ViLLErRoY is a derivative
of the prﬂ'l-::-m recipe. The pieces of chicken are
dipped in the thick sauce and allowed to get
cold. They are then rolled in breadcrumbs-—
which in this case will need no egg to make them
stick—and fried in deep fat (p, 10).
f*Récuavrris The three preceding recipes
can all be adapted as réchauffés—nor are such
elaborate saucefvnedded: a good white sauce,
made from chicken stock and favoured with
lemon juice, is by no means to be despised with a
fricassée.

Most of the réchauffés given for fish and meat
may also be made with chicken, as may Rabbit
Mould {p. 85) which, in this event, is |mpm1-'r,d
by the addition of iumpu of sausage-meat, slices
of ham or tongue and halved hard-boiled eggs.
f*Devirred Leds are undoubtedly the best
end for the thighs and drumsticks of a roast
chicken. Gash the meat all over with a sharp,
knife and rub in a paste of mustard mixed with
Worcester sauce and a little salt, Grill slowly and
serve with mashed potatoes and bread sauce
{p. 41} or any other sance suitable to grills.
§*Sovrrrés and CurRriEs are dealt with in
special sections.

§ Dvuck (see also Wild Duck, p. 1o0). Hang for
2 to 5 days.

Roast in the same way as chicken [F ga) for

40 to Go mins., stuffing it first with sage and
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onions (p. 21). Serve with Apple Sauce (p. 40).
Green peas are the perfect accompaniment.

To Braise: Elderly ducks can be braised (p. 8)
ag follows:

(i} On shices of turnip previously sauté'd in
dripping (p. 12) #nd moistened with stock made
from the giblets,

(ii) With green olives (stonmed), a little butter
and stock. &£

{iii) A younger bird is excellent half-roasted,
carved but left hanging together, and braised
in the oven in a shallow lidded cassegole with the
juice of 2 or 3 oranges, peppercorns and salt,
Turn it two or three times and scrve with the
gravy it exudes.

§ Grouvse may be treated in the same way as
Partridge (p. o8).

§HarE is 5o good jugged that a description of
any other treatment may seem  superfluons.
However, for those who are not put off by the
life-like appearance of the beast roasted, here is
a good recipe:

To Roast: Keep the blood, if possible, and, in
any case, put the heart, liver and kidneys on
one side, Marinade the carcase all day in the
mixture given for mutton on p. 8o and then fill
with stuffing (p. 21) in which should be mixed
the heart and kidneys melted in bacon fat (p. 12}
with a minced onion, and pounded to a paste.
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Cover the back with strips of fat bacon (or lard it
—page z0] and roast it slowly, removing the
hacon and sprinkling with flour towards the end.
It should be very well basted with buotter or
bacon fat throughout.

Make a sauce by melting the liver, diced, in
butter (p. 12), with a minced anion. Add to this
gravy or good stock, and simmer till the lver
is cooked. Strain it, add the marinade in which
the hare lay, thtblobd, and the liver pounded
to a paste. Simmer for ro mins. and serve, very
hot, with the roast,

Te Jug: Cut the hare into pieces, sprinkle them
with seazoned flour and ‘seal’ them in butter
{p. 12), Use the heart and kidneys as above, to
make stuffing for forcemeat balls (p. 21). Make
1} pints of good stock from the trimmings. Put
the pieces of hare with a fow scraps of stuffing
into a suitable jar, casserole or stewpan, pour
over them the stock and 2 tab. of brandy. Put
on the lid, sealing it with a paste of flour and
water if it fits badly. Place it in a larger pan of
cold water, cover it and steam it for 2 to 24 hours.
Add then the blood and the pounded liver
(as in the preceding recipe) and cook for another
% hour or so. The jugging may be carried out
by baking in a moderate oven, if preferred. When
it is completed, stir in a glass of port, 1 des. of red-
currant jelly and 1 oz. of roux (p. 51). Serve
with the forcemeat balls and have black-currant
jam handed round.
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fPanTrinae. Hang for 5 to 8 days and do
not cook too thoroughly.

Roast in the same way as chicken (p. go) for
20 to 30 mins. and serve on pieces of fried bread.
Bread sauce (p. 41) and breaderumbs, baked
brown, should accompany it.

Cold roast parkridge (or grouse) is excellent
ecaten with bacon for breakfase.

To Staw: Should be reserved for older (or
imported) birds. The Dest-"recipe is with
Sauce Soubisc: Smff the birds with spiced
chopped onions (previously boiled in milk until
tender) rolled in a slice of boiled bacon. Boil
and simmer them (p. 6) for § hour in a good
stock made from the trimmings stewed with a
bit of bacon and an onion or twoe. Drain them
and keep them warm while the stock is made
into a rich Soubise sauce ({p. 37). Pour this
over them and serve with rolls of crisply baked
bacon.

To Braise: A particularly good recipe is—sur-
prisingly enough—with cabbage, as follows:
Stufl an onion inside each bird, seal them in
butter (p. 12}, and put them in a stewpan on a
layer of sliced carrots apd onions, well seasoned.
Pack round them the guarters of a cabbage,
carefully chosen and blanched (p. 17), with
here and there a slice of bacon and perhaps of
Bologna or Brunswick sausage. Moisten with
good stock, bring to the boil and simmer very
slowly fgr 14 hours.
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See also the Salmir (p. g3) and the note on
richanffés derived from mince (pp. 74 and 75).

g PrEAsaNT should be hung for 5 to 10 days.
It should be thoroughly cooked—s5 to 4o mins.
for roasting. For methods of cooking refer to
Partridge, above.

g PicEon may be treated in the same way as
Chicken (p. g1} and takes about 20 to 30 mins.
to roast. It is engellent grilled and served with
Tartare sauce (p. 44).

It may be braised whele (p. 8) with mush-
rooms, a little bacon and a glas or so of claret;
or, cut up after being partly roasted, in a sauce
made as follows: Lightly brown in butter an
{pnlﬁu and a clove of garlic, both finely minced.
Add a stock made from the bones and trimmings,
2 or § diced anchovies, the juice of a lemon and
a glass of claret. Simmer this and thicken it
with roux (p. 51). Warm up the fillets in it and
let them finish cooking—very slowly. Serve with
crisply baked rolls of bacon,

Pigeons may also take their place, halved, in
beefsteak and kidney pudding (p. 75).

§ ProveR should be poasted like chicken, but
with the insides Ieft in, for 12 to 20 mins. It
should hang above (or rest on) a piece of fried
bread in the oven, so that the juices which exude
may be caught. Serve on the crofton, with
melted butter favoured with lemon juice, Water-
cress salad may accompany it.
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f Swire should be treated exactly like Flover
above, -,

f TearL iz dealt with under Wild Duck, below.

fWiro Dvex should be hung for a few days
and then roasted in the ordinary way (p. go)—
unstuffed, of course—for 25 to §0 mins. It should
be served with Bigarade sauce {p. 3g) or with
orange salad and a sawce made by adding to
the gravy a wine-glassful pf prrt, Burgundy or
Madeira, 1 t. of Worcester sauce or a few drops
of tabasco.

f Woopcock—the best bird of all—treat like
Plover (p. ga).
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VEGETABLES AND THEIR-
LIKE

VeoETABLES are best picked in the ecarly
morning. Store them in a cool dark place—but
eat them on the same day whenever possible,

PreraraTiom All yegetables must be washed
before they are cooked. Those which are likely
to harbour slugs and insects should be soaked
for a few minutes in water containing a little
vinegar (1 t. to 1 qgt.}. Instructions for trimming
arc given with each vegetable.

Cooring. Steaming (p. 8) i3 preferable to
boiling, though the colour of greens is not so well
preserved. Allow from 2 to g times as long as
for boiling,

Boiling (p. 7) should be carried out as quickly
as possible in a minimum of rapidly boiling,
salted water (I L. to 1 pint). The vegetables may
in certain cases be cut up finely to hasten matters,
and, in any case, the stems of such things as
cabbages and cauliflower should be sht into
four. Use soft water, for clibice, and on no gecount
add soda. If necessary a small pinch of bicarbonate
of soda may be put in—but, better still, use wood
charcoal as recommended on p. 7.

Cook all green vegetables, except spinach, with
the lid off; all others, except asparagus, with
it on.

o 10z
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Remove any scum that rises. Test whether
cooking is complete by sticking a fork or skewer
into the thickest part of the stem or root. Drain
thoroughly and serve in a hot dish.

In the following recipes * indicates that the
cold remains of a previous dish, T that a tinned
product can be used with satisfactory results.

fArTICHORES—GLOBE, Prepare and boil
in salted water for 5o mirs. Diain and serve with
a suitable sauce, such as melted butter and
lemon juice or Hollandaise {p. 42).

To make a more easily eaten dish: Cut the
artichokes into quarters, pare out the * choke’
and trim off all but about } inch of the leaves.
Drop them, when cut, into cold water and |=mon
juice to preserve the colour. When all are done,
boil them in the usual way, after which they
can be served in a good Poulette (p. 37) or maitre
d"hotel sauce (p. 37), or sauté’d in butter (p. 12)
and served with maitre d"hodel butter (p. 43), or
done aw gratin, sprinkled with chopped mushrooms,
parsley, shallot and breaderunibs {or with grated
cheeze), and baked or grilled. Or they may be
mashed with a little cream, put into scallop-shefls,
sprinkled as before and baked or grilled. Again,
they may be dipped in batter (p. 133) and
fried in deep fat (p. 10) as Fritters.
TARTICHOKES—JERUSALEM. Scrub clean,

and pare off the lumps. Boil gently in salted,
vinegared water for 20 to 30 mins, Cover with a
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white or Poulette (p. 37) sauce. They go
well with roast beef. Or slice them thinly, dropping
them into cold vinegared water until ready, dry
them and fry them & pale brown. Drain, season
with salt and black pepper, and serve very hot.
Artichoke Fritters. Slice thinly, dip in batter
{p. 133) and fry in deep fat (p. 10).

§ Asparacus Wash, and cut off the stems 3o
that all the heads in #he bunch are level. The
stalks should all be of about the same thickness.
Boil rapidly, standing them upright in salted
water of a depth to reach about two-thirds of the
way up them. The heads, which cook more
quickly, arc thus steamed. Do not cover the pan,

Serve with hot butter and a little lemon juice, |
or with Hollandaise (p. 42). Mousseline (p. 44) is
the best sance for cold asparagus.

Time of Cooking: 35 to 40 mins,

JAvseraines (Eco Prawr). Cut length-
ways and remove the seeds.

To Fry: Slice them and sprinkle them with
salt to draw out some of the water, In about an
hour dry them and fry in butter. Serve them
sprinkled with chopped pdrsley. Or, after.frying,
they may be covered with a good white or Mornay
sauce {p. 35), and baked.

To Grill: Sprinkle the halves with pepper, salt
and olive oil. An hour later, grill them, adding
a little more oil.

To Stuff: Cut them in halves, salt afd dry
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them as before and fry them very slowly in olive
oil. Scoop out the flesh and mix it with such
things as cooked lomatoes, anchovies, mushrooms,
rice, etc. Fill them with this, sprinkle with
crumbs and seasoning and grill a light brown.

f Beaxs—Braap. Should be eaten while quoite
young. They are rarely to be found young enough
in shops. Shell them and boil rapidly in a minimum
of salved water undil the inner shells begin o
crack—about 25 mins, Cover with Pamsley (p. 37)
or Hollandaisc sauce (p. 42).

§Beans. Fremch and Scarlet Runners are
usually sold when too old to be worth eating,
The English way of taking them in old age and
cutting them into shreds has little to commend it,
This s incomparably better: Wash, and remove
the stalks with any stringy bits that come away.
Boil rapidly till tender in a minimum of salt water,
or, better still, steam them. Drain them and fry
them slowly in butter for 10 mins. in a covered
pan, adding seasoning and, at the last moment,
finely chopped parsley or fihes herbes (p. 1g).
Cream or mafire ﬂ"ﬁ:hlf-rf butter (p. 43) arc other
alternatives.

These beans, il rat!w:r tough, can be much
improved by being jugged in the same way as
Peas (p. 111).
fBeans—Drien. All kinds should be washed
and then soaked for 12 hours. Discard any that
float. Boil very slowly for 6 to 8 hours in salted
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water (which will be improved by the addition
of an onion and a bouquet, p. 17) and serve with
butter or some interesting sauce,

q BeeTroo0T should not be reserved exclusively
for a cold salad. It is excellent baked or boiled
and eaten hot. It must be cleaned with the greatest
care to avoid breaking the skin, nor must the
rootlets be cut off before cooking.

To Bsil: Put itvinto, fast boiling water and
gimmer for 1 o 2 hours or more, 8kin and serve
with butter, gravy or a good white sauce.

If sliced and put into vinegar, with pepper and
salt, this is the familiar salad. It may also be
sliced and warmed (but not boiled) in a sauce
madg of 1 oz. of butter, 1 yolk of egg, 1 t. of milk,
§ t. of lemon juice and seasonings.

To Rake: Put 1t, unwashed, into a cool oven and
bake for 8 hours. Skin and serve as when boiled,
or chop it up and fricassée it for 10 mins. with
chopped chives, parsley and a speck of garlic in
a very little white sauce tinctured with vinegar,
fBrussers SProuTs should be carefully
washed and boiled quickly in salted water for
12 to 15 mins. (p. 1o1). Prain carefully, season
and serve. After beiling, they can be treated in
many ways with various sauces, or fried, or baked
in scallop-shells, mashed up with celery and
breaderumbs,

§CassAcEs should be cleaned and boiled
(p- 101} for 15 to g0 ming, Or they may e half-
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boiled and braised slowly for an hour with a
little butter and seasoning. They can be served
with various sauces,

Red Cabbage is usually shredded before being
boiled slowly for 2 or § hours. Such things as
sliced cooking apples, onions and spices can be
cooked with it to & pood end.

4 Carrortsshould be eaten as young as possible.
When they are small they cin be skinned by
being wiped with a cloth; when older they must
be scraped or even peeled. Cook the small ones
whole; the larger ones sliced into four. Boil
{p. 101) in salted water for 5o mins. to 13 hours,
The small ones should be served whole with
a rather sweet white sauce; the older ones
chopped up.

§CAvLIFLOWER AND Broocori The
former, which is not in season during the winter,
ia preferable to the latter—which is. Wash
carefully (p. 1o1), tnm the leaves and remove
the discoloured ones. Slit the stem into four to
hasten the cooking and cut it across so that the
cauliffiower will sit wpright. Boil it rapidly,
upside down, or—betfer—steam it. Aveid over
or under cooking. Drain and serve with a white
sauce or with butter.

Tims for Beiling: 15 to 30 mins.

*Coulifforwer au Gratin. (i) Arrange pleces of
cooked cauliffower in a buttered pic-dish, dust
with silt and pepper, pour over them a Cheese
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Sauce (p. %5), sprinkle with grated cheese and
bake brown

(ii} Or arrange in a pie-dish as above, and
sprinkle over them finely minced olives, capers,
anchovies and breaderumbs, Pour a little melted
butter or olive oil over all and bake for 1o mins.

§ CeLeRrY. Wash and remove the green tops and
any discoloured stalks. Leave encugh of the root
to keep the stalksstogether, Cook in boiling salted
water (p. 1o1) for 15 to 90 mins. and serve alone
or with a good sauce. Celery is excellent braised
(p. B) for 4o to Go mins. with any good stock,
gravy and accompaniments.

f CucuMBER, to be eaten raw, is easily digested
if the slices are sprinkled with salt, left for an
hour, and then washed. A fresh cocumber should
be firm and saff.

Cucumbers can be boiled, fried or sauté’d and
served with a variety of sauces. Boil for 2o to
g0 mins. ;
§Leexs. Wash, cut the green tops short and
remove the rootlbs and outer leaves. Cut into
convenient lengths and boil (p. 101) for g0 mins.
or so. Serve with a whitesauce.

§ LETTUCE can be boiled and chﬁpp:dlup with
white sauce and a little lemon juice.

Y Macaron:, spaghetti, vermicelli, and the
other Italian pastes must never be washed in cold
water, Clean them by plunging them into fast-
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boiling water for 5 mins. After draining, transfer
them to the boiling salted water, milk or stock
in which they are to be cooked. This, too, must
be kept at a fast boil until the paste feels tender
when tested with a fork.

Stop the boiling by pouring in a cup of cold
water, and drain thoroughly.

Time of Boiling: 20 to 30 mins,

Macaroni Cheese. Boil the macaroni in water,
stock or milk, and make a good Cheese Sauce
(p- 35) with the resultant liguor. Put the
macarcii into a buttered pie-dish, dust it with
salt, black pepper and a little grated nutmeg,
pour the sauce over it, sprinkle with grated
cheese, and brown in the oven,

Macaroni & I'ltalizne 15 made in the same way as
Neapolitan Rice (p. 115), with macaroni sub-
stituted for the rice.

Another good dish of macaroni ‘is made by
melting in oil 2 cloves of garlic, a shallot, 4 olives
and 2 or § anchovies, all figely minced, and
stirring them in with it
fMaicipoine oF WEGETABLESR Boil, ll
almost fender, small quantities of young spring
vegetables, such as carrots, fresh haricot and
French beans, peas, turnips and perhaps asparagus
points. Cut them into dice and melt them in
butter (p. 12). Sprinkle with chopped parsley,
add a little more butter and serve. Or they may
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be served in a rather sweet white sauce con-
taining plenty of butter.

gMint should be washed and dried very
thoroughly before being minced or chopped.

§MusuroomMs must never be heated a second
time as even the best of them are apt to become
poisonous if so treated. When picked in the fields
they should beacrecamy-buff on top and pink
underneath, darkeniflg to brown and almost
black as they grow older. The top skin should
peel easily from the edge to the centre. Mushrooms
growing under trees should not be eaten.

Prepare them by peeling off the top skin and
removing the stalks. These can be chopped up
and used for stock, Really good, fresh mushrooms
are best cooked by being seasoned with salt
and pepper and then melted in butter (p. 12)
with the lid on. So treated, they stew in their,
own liquor and retain their Havour more fully
than in any other way. The older they are, the
less juice they contain; so that mushrooms bought
in a shop (especidlly if they are forced) are better
grilled, fried or baked, with rather more butter,
or else stewed slowly in #nilk. This, or the liguor
released by the first process, can be thickened
with ronx (p. g1), if desired, and a few drops of
lemon juice added—if the mushrooms are not
s0 fresh as to make such a course sacrilegious.

Time of Cooking: 10 to g0 mins. according to
size and age.
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§ Onions are used so much as a necessary
ingredient of other dishes that their merits as a
vegetable are apt to be neglected. The large
Spanish onion is the most suitable variety for
solo treatment, Cut off the roots and the stalk
and remove the outer skins until a pale green
colour comes into view, If this is done under
water, the pungent smell—and the consequent
tears—will be avoided. Blanch them (p. 17) and
cook them in any way selelted.

To Boil: Blanch (p. 17), put into cold salted
water and bring to the boil. One or two repetitions
of this process will reduce the strength of over-
powerful varieties, Dirain, season, and serve with
butter, cream or white sauce.

o Time of Beiling: 20 to 60 mins.

To Bake: Blanch (p. 17), halve, and cock
covered with greaseproof paper in a moderate
oven for § an hour or so. They may be covered,
before baking, with maifre & hotel butter (p. 43),
with seasoned breadcrumbs, or with grated cheese.

To Braise: Blanch (p. 17), sprinkle with flour
and fry them in butter until they are a pale
brown. Add stock and braise (p. 8) for 2 hours.

To Stuff: Blanch and” parboil them (p. =21},
scoop out the middles and stuff with any savoury
mince or mixture (see p. 78). Braise or bake as
above,

§Parscey should be washed and dried very
carefullysbefore being minced or chopped.
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f Parsnips. Those who consider this vegetable
edible may treat it in the same way as Jerusalem
Artichokes (p. 102).

§ PEas, if young and fresh, are best cooked for
10 mins. or 30 in fast-boiling salted water with
the lid off. If their first exceHence has faded (as
when bought in shops), they are improved by the
addition of a lijtle sugar and butter and a sprig
of green mint or lettuce, or a few button onions.
Remove the mint or lettuce before serving, add
another pat of butter and sprinkle them with
black pepper.

Old peas should be ° jugged ”, as follows: Shell
them and put them into a jar or bottle with a
screw-lid or anything with a closely fitting top.
Add a little butter, sugar, salt, 12 mint leaves and
a sprinkling of black pepper. Serew up the vessel.
Warm it to prevent it cracking if it is of glass, and
put it into a pan of boiling water to reach halfway
up it. Boil quickly for } an hour or more according
to the age of the peas. Lettuce or button onions
may be substituied for the mint if preferred.

A French way of cooking peas is to put them,
waterless, into a pan with the heart of a lettuce,
a few button onions and seasoning, and braise
them very slowly indeed in their own juice.
Instead of covering the pan with a lid, use a
soup-plate filled with water. Add a pat of butter
before serving.

§Peas—Driep. See Dried Beans on p. 104.
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The shells of young peas can be used as a
foundation for an excellent purée (p. 51).

f PoTaToEs are of two types: waxy and floury,
All are waxy when new, but, except when new,
only the floury type should be served plain-boiled
or steamed; the waxy kind should be reserved
for potato salad (p. 157), sauté’d (p. 12) or treated
in some similar way. Steaming (g, 8) is preferable
to boiling for all potatoes, and all should be
"cooked before they are peeled. Choose potatoes
of the same size to cook together: otherwise the
smaller ones will be cooked first.

New potatoes should be soaked in cold water
and then scrubbed—what remains of the delicate
gkin can then be rubbed off with a rough cloth.

To Beil: Put the scrubbed potatoes into cold
salted water (1 t. to 1 pint}—or sea-water is
gxcellent for this—and boil slowly, with the lid
on, for 25 to 30 mins., until they feel soft when
tested with a fork. Over-boiled potatoes are
loathsome. Strain them and return them to the
pan to dry for a few minutes at the side of the
fire, covered with a cloth, Old potatoes must now
be peeled, or they may e served with simply a
circular band of skin about § an inch wide cut
away all round, leaving the two caps to be removed
at the table. New potatoes (which may have been
boiled with a sprig of mint in the water} should
be rolled in butter and sprinkled, perhaps, with
a little chopped passley. Floury potatoes may be



VEGETARBLES AND THEIR LIKE JTIg

forced through a masher or rubbed through a
sieve, and so served,

To Mash: Force some boiled or steamed foury

tatoes through a masher into the pan’ again
{or break them up in it with a fork), add plenty
of butter and pepper, a little milk and =zalt, and
beat them thoroughly, first with a wooden
spoon and then with a fork, until they are creamy
and free from dumps, Waxy potatoes will not
mash successfully,

Te Bake: Put them in the oven in their jackets
and bake for 30 to 45 mins. Or, if they are
wanted brown, to accompany roast meat, peel
them thinly and bake them in the tin with the
meat, turning them occasionally.

To Fry: Cut them into thin slices or * chips* of
uniform thickness, Put them in the frying-
not too many at a time—and immerse them in
the beiling fat (p. 10} until they are brown and,
crisp. Drain them, sprinkle with salt and serve.
New potatoes must be parboiled before they are
fried.

Souffiées potatoef should be made from the waxy
type sliced carefully to the thickness of a half-
crown. Proceed as for frying, but, when they look
transparent, lift them out of the fat and wait for
it to reach its full heat again, as proved by the
emussion of blue smoke, Then put them in, two
or three only at a time, and do not allow them
to touch each other. They will puff up as
required. This operation requires practice.
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To Sauté: Slice up some cold boiled or steamed
- potatoes of the waxy type and seudé them (p. 12)
brown in butter. The addition of lemon juice,
a little stock and some chopped parsley will
turn them into matire dhotel potatoes; if a minced
onion be first fricd in the butter, they will be
Lyonnaise.

Mashed potatoes can be cooked further in
several ways. They can be madt into rissoles or
- croquettes, crumbed (p. 18] and fried (p. 10); or
they can be enriched with the yolks of eggs or
cream, flavoured with such things as parsley,
marjoram, nutmeg or onions, and similarly
treated; or the whites of the eggs, beaten into a
stiff froth, may be incorporated and the same
procedure followed.

§ Rice. Use Carclina rice for risottos, pilaffs and
] sweets and puddings; Patna for curries,
or rice in puddings see p. 144.

To beil rice for other purposes, proceed as
follows: Allow 5 ozs. for g or g e. Wash itvery
thoroughly in several changes 6f cold water or
hold it in a sieve under the tap. Put it into a
very generous amount ©f rapidly boiling salted
water containing the juice of half a lemon (at
least 1 qt. of water to § ozs: of rice, since it swells
to four times its bulk in cooking) and beil it
quickly, stirring occasionally, for 10 to 15 mins.
Test it by nibbling a grain between the teeth
and secing whether the remnant of hardness in
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the middle has softened. At this moment, or
slightly earlier, throw in a dash of cold water
and take the pan off the fire. Strain off the water
through a sieve and set the rice to dry on the
sieve inside the half-closed oven-door, or return
it to the pan, cover it with a cloth, and set it by
the side of the fire.

The secret of cooking rice perfectly, so that
every grain is separate, lies in washing it very well
to begin with and borling it quickly in a super- |
abundance of water. The lemon keeps it white.

Here are some good savoury recipes for rice:

Rice & Iz Napolitaine,. Heat the cooked rice in a
pan with enough butter to oil it; add grated
cheese and tomato purée (p. 48) to moisten the
whole. Serve it very hot so that the cheese is’
completely melted. Season strongly.

Rice & ' fralienng, In a pan that has been rubbed |
with garlic, fry a shredded onion in 1 oz. of
butter. When it i3 a golden vellow put in 2
breakfastcupfuls of cooked rice. Stir it about and
shake in } the vollme of grated cheese. Garnish
with anchovy strips.

A variant of this dish hes fincly rasped ham or
corned beef added and is garnished with rolls
of crisply baked bacon.

Another recipe { Rice i fndienne) substitutes 1 tab,
of curry-powder for the cheese, and garnishes
with prawns that have been tossed in butter with
a pinch of saffron. ]
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The Risotio proper is made by boiling the rice
for 5§ mins. only, then cooking it lightly in butter
in which a shredded onion has been fried.
When the butter has been absorbed, grated
cheese is added with enough stock andfor purée
to supply moisture ungil the rice has cooked.
Serve with dry grated cheese and good purée.

Milarese Risotle, for instance, has added to it at
the proper time tomato purée \p. 48) thickened
. with yolk of egg, and is moistened with rich
brown gravy or stock. Chicken-livers, with a
rich sauce as purée, make another excellent
risotto, 28 do mushrooms with a touch of lemon
Jjuice.
In Pilaffs the rice is parboiled in the stock or
“purée, and fnished off in plenty of butter. For
example: Half-cook the rice in tomato purée
{p. 48) and finish it off with butter, adding a
‘few raisins: Season highly (as with all palafiy).
A pinch of nutmeg goes well in it. Sour milk
can be served as an accompaniment.

*+ Labster Pilafl. Cut the lobstes into small pieces
and heat them in a good sauwce—which may
or may not contain gyrry powder, but should
be buil: vn a foundation of fried onion or
shallot, Either mix the whole thing into the pelaff
just described, or serve it in the centre of the
pilaff.

*Veal, chicken, turbot, or almost any remnants
can be wed in place of the lobster.
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g Sacsiry {or Oyster-plant). Wash and scrape
the roots, and soak them for 5 mins. in cold
water with a little vinegar or lemon juice. - Boil
quickly for at least an hour in salted water.
Drain and serve with any of the sauces given for
Asparagus (p. 103} |

After being boiled, salsify can be fried in butter,
or cut into convenient pieces, dipped in batter
(p. 153) and deep fried (p. 10). Or, mashed and
baked in scallop-sheds with butter, a little
anchovy sauce and breadcrumbs, it gives a
realistic imitation of oysters.

Black salsify is treated in the same way, except
that the roots should be pecled after boiling
imtera.d of being scraped.,

HSEAKALE is prepared in the same way as
Celery (p. 107) and boiled in salted water for
25 to g0 mins. Serve with any of the sauces
given for Asparagus (p. 103) or with a good white
zauce,

f SPAGHETTI—sSee Macaroni on p. 107.

§Srimacu. Wdh very carefully and remove
the stalks right up into the leaves. Place in a
covered pan with a litde butter, and cook it
very slowly in its own juice dll tender—azs5 to
30 mins. Pass it through a sieve and mix with it
either cream or a little white sauce. In either
case the yolks of eggs are a valuable addition
and so is & touch of nutmeg,

Spinach cooked in this way is so good that it
I
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seems almost an insult to serwe it merely as a
‘second wvegetable'. It goes admirably as a
separate course served on pastry or cheese-
containing biscuits, or on anchovy toast or,
sprinkled with grated cheese baked brown,
again on toast. ),

§ToMaTOES arc most easily skinned by being
plunged into boiling water for a minute, They
can be cooked in almost any way—siewed in
butter in their own juice, baked (stuffed or
plain}, grilled or fried.

§Tvrwirs should be eaten only when very
young. Peel them afier boiling them for 25 mins.
or longer, and serve them with melted butter or
white sauce. Older specimens should be mashed.
The coarse flavour of turnips is not to everyone's
taste—in Fact, their tops, treated like spinach,
make far better cating. Kohl-rabi, a similar
vegetable, is more delicately flavoured.

GVEGETABLE-MARROWS are best when eaten
guite small, before the seeds have formed, They
can then be boiled whole (abaut 1§ hours) and
served with melted butter or Hollandaize (p. 42).
When they are larger, they must be peeled and cut
up for voiling. A ring of boiled marrow forms a
suitable receptacle for a dish of mince (p. 74).

fVeErMicELLI—sce Macaroni on p. 107.
fIWaTercress can be cooked in the same way

as Spinach (p. 117).
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CURRIES

Trose who know their * Wyvern' will agree
that there are few L'hﬂngs in cookery more
intriguing than to pursue his observations on
the making of curries. I have sought in vain for
the * Oriental Dopot * in Leicester Square where
Barrie's ornginal currystoffs were to be found—
and an order-book ‘' containing names of such
high degree in conncction with India that 1
immediately removed my hat>—but only two
of the five curries ‘ Wyvern ' gives employ a
ready-made curry powder, and for them Ven-
catathellum powder is perhaps so good as to have |
satisfied the Major (was he?) himself. Much of
the charm of These dishes, indeed, lies in the
absence of any hackneyed taste of curry powder
and in the unexpected presence of strange and
new flavours which can be so combined as to be
never twice the same.

In the following Fecipes * indicates that the cold
remains of a previous dish, { that a tinned product
can be used with satisfactdry resulis.

§*Cuickexy Curry. (i} Cut up a chicken

{p. oz}, sprinkle the best pieces with Hour

and lay them aside. (ii) Make } a pint of good

stock from the trimmings and such vegetables

as a shiced onion and carrot, celery, with Gapepper-
Lag
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corns and a pinch of sall and sugar. (iii) Make
i} a pint of milk of coconut or almonds, by
infusing a breakfastcupful of shredded fresh
coconut (or desiccated), or hall the quantity of
ground sweet almonds, in boiling water for
} an hour—as tea is rna.de, but for longer. (iv) Fry
2 onions or 6 shallofs, sliced, and a clove of
garlic, finely chopped, in 2 oz. of butter until
they begin to take colour. Stir in 2 tabs. of curry-
powder and cook the resultant paste for 2 or
g mins. (v] Strain in half the milk and all the
stock, little by little, working out all the lumps,
and leave the sauce to keep hot in a double-pan
or e bain-marie (p. 1). {vi) Sauté {p. 12) the
picces of chicken in butter with a sliced shallot
or two, {vii) Put them inte the curry sauce,’ add
a bayleal and the following i ients—more
or less ad lib.: red-currant jelly, chutney, a little
of the coconut-shreds or ground almonds, a
little mixed spice and grated green ginger or
ground ginger, slices of apple, or currants—
and leave it to keep hot for § an hour or con-
siderably longer, (viil) Strain‘in the rest of the
coconut milk and the juice of half a lemon.
Taste the sauce, add-more of any ingredient or
not as seems best, and thicken with a little flour
if necessary—or reduce by evaporation if a dry
curry is wanted. Serve with boiled rice (p. 114).
Have one or more kinds of chutney handed
round—and, if you have them, Bombay ducks,
crispech in the oven,
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This curry is excellent for using up cold meat or
fish—in which case the chicken is omitted and
whatever takes its place need only be warmed up
in the sauce—and must not be allowed to boil,
Fresh fish should be eut into pmm and allowed
to cook slowly in it \

§ {Cevron CurzY isamilder and more subtle
dish, owing noting to the ready-made curry

r. It can be mdde with any firm-fleshed
fish or shellfish in association with some such
vegetable as cucumber or marrow.

(i) Peel and cut up 1 or 2 cucumbers into
picces and cook them in salted water with a
pat of butter. (i} Drop 1} lbs. of prawns into
salted, fast-boiling water and, when the shells-
turn pink, drain and shell them. Clean them
by slitting along their backs and wundersides
with a sharp knife an@l removing the black lines.
Tinned prawns should be cleaned in the same
way. Wash them thoroughly, dry and dust them
with flour. (iii) Mgke an infusion of coconut milk
as described in the preceding recipe. {iv) Melt
2 sliced onions and a clove of garlic, finely
minced, in 2 oz. of butter Tp. 12), and add 1 tab.
of flour, 1 des. of turmeric powder, § t. cach of
powdered cloves and cinnamon, 1 t. of salt and
§ t. of sugar. Stir in, little by lLittle, half the
strained coconut milk and § a pint of good
white stock (p. 28)—and work the sauce free
from lumps. {v) Put in, if possible, 1 heaped tab,
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of sliced ginger (green, for choice) and g green
chillies, cut into thin strips. Taste and add a
little chutney, red-currant jelly and lemon juice,
making any other adjustments that seem desirable,
{vi) Put in the prawns and cucumber, and keep
hot, as before, for at leZst § an hour, Finally add
the remainder of the coconut milk and serve
with the same accompaniments, as the preceding
CUrTY.

§*Movrr is made in a rather similar way. Fry
with thc onions and garlic a few strips of green
chilli and some slices of grecn ginger. Add 1 tab.
of four and stir in half the coconut milk and,
if necessary, a little stock. Heat up—but do not
boil—slices of cooked chicken or fish in’ this
sauce for ¢ an hour, and finish off with the
remains of the ecoconut milk and the juice of
half a lemon. A little tarmeric powder may be
added il the vellow colour is liked. Raw fish
should, of course, be allowed to cook in the
sauce. Serve with wsual accompaniments to
CUTry.

fEKuBAaBs are best qnad:e with fresh mutton or
veal, Cut the meat into 1 inch sguares, about
% inch thick, some thin rashers of bacon into
squares of the same size, also some slices of
parboiled onion and of green ginger. Impale these
squares, in the order named, on small slver or
wooden skewers, repeating the sequence until
each skewer is filled. Now sauté the kubabs
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lightly in butter (p. 12) with a sliced onion and
1 t. each of salt and sugar. Finally, simmer them
for § an hour in the curry sauce given for chicken
on p. 119, Serve with the usual accompaniments
to Curry,

§*The Quoorma is ilso ‘made with mutton.
Cut up about 1 Ib. into pieces and stir them in
a bowl with 1.des. of powdered green ginger
and a little zalt. Fry 2 onjons, sliced, and 2 cloves
of garlic, finely minced, in 2 ozs. of butter for
5 mins., and then add 1 t. of powdered coriander
sceds, 1 t. of ground black pepper and § t. each
of powdered cardomoms and cloves. Cook this
for 5 mins., stirring well, then put in the meat
and cook slowly, continuing to stir until it is
tender, Take it off the fire and work in 2 strong’
infusion of 4 ozs. of ground sweet almonds and
a breakfastcupful of cream. Simmer very slowly
for 15 mins. and finish off with the juice of
2 lemons. Like the Ceylon curry and the Moli,
the Cluoorma is very mild. Serve with the same
accompanimentss
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SOUFFLES

TuE Soufflé is a most useful dish, It is delicious
in all its forms; it lpoks well and is quickly made,
It is one of the best wiys of using up scraps of
fish, game or ham; nor does fruit—fresh, tinned
or stewed——come amiss to it AIf the larder is
bare, an Omelette Soufff: needs nothing but
eggs. Finally, it is by no means as difficult to
make a3 many people suppose.

In its most complex form the spufflé consists
merely of a thick white sauce, or pasads, con-
taining either a purée or flavouring of whatever
ds to lend its name. Into this, when it has cooled
sufficiently not to cook them, are stirred the
yolks of eges and, finally, the whites of rather
Jmore eggs whisked to a stiff froth, The mixture is
then poured into 2 buttered soufflé-dish and
baked for 15 to g0 mins. in a moderate oven,
during which time it rises to about twice its
volume and comes out beaulifully light and
feathery. All soufflés must be served straight
from the oven; if they are kept waiting, even for
2 mins., they will subside and lose most of their
charm.

Simpler forms omit the panads altogether; and
a certain type of fruit soufflé, containing gelatine
instead of flour or butter, is heated on the fire
instead ef being baked, and is served cold.

134
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These forms will be described and recipes given
later. Here is an excellent recipe for the first type.
In the following recipes * indicates that the cold
remains of a previous dish, 1 that a tinned
product can be used with satisfactory resules.

§ CHEESE SOUFFLE. Make a panads, or thick
white sauce (p. 32}, of } oz. of flour, 1 oz. of
butter and } a pint of warm milk. When it has
thickened add g ozs. ‘of grated cheese and stir
until it has melted—but do not allow it to approach
boiling point. Add now a clove of garlic, a pinch
of grated nutmeg, and black pepper. Taste and
add salt il necessary. Cook wvery slowly for
10 mins., stirring often; then put into a cool
place, throw away the garlic and stir occasionally. -
When it has cooled sufficiently, stir in the yolks
of 3 eggs mixed up well with 1 tab. of milk.
As soon as this is properly incorporated, stir in ,
the whites of 4 eggs whisked to a stiff Froth.
Take care that these are properly distributed—
that there is not a layer of the heavier panads
left at the bottoth—and use as light a hand as
possible, stirring upwards rather than downwards.
Pour the whole thing imto a deep souffié-dish
(well buttered to prevent sticking) and bake
for 20 to g0 mins. in a moderately hot oven—
300" to 320° F. When the soufflé has risen well
and iz a deep golden-brown, serve without
delay. Do not be afraid of opening the oven door
to look at it; but close it gently. If the goufflé is
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insufficiently cooked in the middle when the top
is browncd, the oven was too hot, and vice versa,
The number of eggs can be reduced, but only at
the expense of lightness.

*4The foregoing recipe can be adapted to a
multitude of ingrediegts—which should be in
the form of a purée to replace the cheese.
Asparagus, mushrooms, spinach, celery, foie gras
{or the substitute given on p. 74), cooked fish or
shellfish, with or without a little grated cheese,
rasped ham, minced and sieved chicken, kidneys,
rabbit or—above all-—game will each be found
cxcellent. About § 1b, of pamgds to about the
same amount of purde should be given the yolks
of 2 or 5 and the whites of § or 4 eggs.

§ {SwEET SourrLEs can be made from the
sgame recipe if sugar be used instead of flour,
and grated chocolate powder or cocoa (2 ozs.),
almond or other csence, grated orange peel or a
purée (which may contain cake-crumbs also)
of almost any stewed, tinned pr fresh fruit be
substituted for the cheese. Apples, strawberrics,
raspberries, lnganb:rnu, apricots—cven  pine-
apples finely chopped—and many others can be
used. Keep to approximately the same proportions
of purée to panads (adding, if possible, r tab. of
liqueur to the former); but in those cases where
the flavouring is not a purée—as with almond
essence or orange—the number of eges can be
reduced” by one.
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The second and less substantial type of soufflé
wses mo flour. This, too, can be either sweet or
savoury. Its simplest form is the Omeletie Soufié.
For this, the yolks are beaten up with sugar and
a little liqueur or flavouring essence; the whites,
whipped to a stiff froth,are then mixed in, and
the whole is baked as before—but in a rather
quicker oven as there is no flour 1o be cooked.
When souffiés of this type are made with fruit,
g or 4 eggs should be allowed to 1 Ib. of fruit
{before it is made into a purée). The yolks may
or may not be added; but 1 tab. of liqueur is an
nndoubted advantage.

*{For savoury soufflés of this type, potato
prrée, or flaked and sieved fish, with or without
a little cheese, may be used. Salt and pepper
should, of course, take the place of sugar. The
proportions are about § Ib. of the purée to 2 yolks
and 2 whites. A little whipped cream can be
incorporated with advantage.

§*tCorp SwgeT SourrLiEs differ from the
Moeusse (p. 130) only in having the yolks of the
cggs added and thickened on the fire. Make § a
pint of any fruit purée (finned, stewed pr fresh),
sweeten it, and add a liqueur, esence or lemon
juice to taste. Stir in the yolks of § eggs and § oz.
of gelatine dissolved in a little hot water. Heat
in a double pan, stirring constantly, until the
mixture thickens. Add 1 gill of whipped cream
and the whites of 4 eges whipped to a stff froth—
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and, if considered desirable, a few picces of the
whole fruit, Pour into a soufflé-dish (not buttered)
and allow it to cool and set. Turn out and
decorate, or serve in the dish.

All types of soufflé are sometimes cooked in
small dishes, one for cach person.



§14
OMELETTES

A weHOLE library could be filled with passages
in praise of the Omelette—from Brillat-Savarin's
story of the Curé downwards—and a whole
world of nonsense has been written about how it
should be mado To get rid of the fallacies first:
milk or cream shou'd never be added—unless
fried custard is preferred. The only permissible
adulterant, other than the filling, is 1 t. of olive oil
to every two eggs—which is of real value, A special
omelette-pan is not essential (a good chef could
no doubt cook a good omelette in the lid of a
bifcuit tin), but it is desirable, because it possesses,
featurcs which render omelette-making easicr.
These are: low sloping sides so that the mixture
can be easily manipulated while in the pan,
and easily rolled out when cooked; and heavy
construction so that enough heat is retained in
the metal of the pan to do most of the cooking
without further' help from the fire, Another
point is that the size of the pan should be roughly
suited to the number ¢f eggs in the omelette:
a g-inch pan is about right for 3 to 5 eggd, a 7-inch
for 2 or g eggs. IF these limits are exceeded it is
much more difficult to produce a good omelette,
In the following recipes * indicates that the cold
remains of a previous dish, f that a tinned
product can be used with satisfactory results.
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fPrLatw OMELETTE. Break g eges into a howl
and add sufficient pepper and sale. Mix them
thoroughly with a fork, but do not beat or acrate
them: all that is wanted is a homogeneous mix-
ture. Heat the pan so hot that when the butter
is put in it ceases to frizzle almost at once and
beging to turn brown. APut in enough butter to
cover the bottom comfortably, and run it round
the sides—particularly up thatside over which
the omelette will roll on to the dish. As the butter
browns, the eggs should be poured in quickly—
and the next fow seconds will call for all the skill
which the making of an omelette requires.
Immediately the cgg touches the hot pan it will
set underneath, and-—immediately—the blade of
_a knife must be slipped under it all round and
the pan tipped so that fresh unset egg can run
beneath and take its place. Continue the process,
allowing no part of the cgg to rest on the bottom
“for more than 5 seconds, until most—but not
quite all—has set; then with a quick tip of the
pan and a parting flick with the knile, roll the
omelette up and out of the prn on to the hot
dish waiting to receive it. The whole process
should not take more than half a minute; if it
does, the omeleite will be lcathery, Instantaneous
setting is needed; and the fire should be fairly hot to
ensure this, The surface of the omeleite should
not be brown, and the inside should still be juicy.

*{With the foregoing recipe as a basis, some
dozens of omeleties can be made.
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For Owmelette aux Fines Herbes, § a t. of finely
minced shallot and 1 des. of chopped parmsley
arc added to the eggs in the bowl {or 1 tah. of
the fines herbes mixture given on p. 1g)—and
exactly the same procedure adopted. Finely
chopped garden-cress, nelenr ]e.am, green chilli
(minos the seeds) or spring onions are other
uncooked ingredients which make acceprable
variations, o

Cooked vegetables which may be melted in
butter, cut up and added are: asparagus (keep
the tipu. whole and sprinkle them on top of the
mixture in the panj, globe-artichoke bottoms,
cauliflower, mushrooms, salsify, tomatoes (skinned
and seeded), truffles, and tiny cubes of potato
safté’d in butter (p. 12). Grated cheese (Par-
mesan or Gruyére, for choice) goes admirably,
as do such things as chopped ham, bacon,
chicken, game, tongue or corned beef, kidney,
crab, lui:rat:r, kipper, chicken-livers and soft roes.
These more solid ingredients which might harden
if allowed to touch the bottom of the pan are
best warmed in butter and sprinkled over the
omelette the moment it is poured into the pan,
so that they emerge folded up inside it.
Omelettes—particularly aux fines herbes—are olien
served on a purée (p, 48) of such things as
tomato, green peas, or spinach. Or they may be
scnt up with one of the richer brown sauces
{p. 39) calculated to set off the kidney, chicken-
livers or whatever they contain.
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§*tThe Srawrsg OMELETTE is a
different dish. It is cooked more slowly and,
when one side has browned, it 15 tossed lhike a
pancake for the other side to be done. It may be as
thick as 4 an inch and in it are potatoes, diced
and sauté'd, slices of red peppers, onions and
tomato, melied in butier (p. 12), and often the
characteristic Spanish mixturc of meat and fish,
in small pieces. It should be cooked with oil.
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BATTERS

BATTER is used not only in the form of Yorkshire
Pudding with roast beef, baked or steamed as a
sweet, and fHed as pancakes or fritters: it is also
a sine gua mon in the production of such dainty
morsels as Kromierks, Fritters and Rawioli, It
s extremcly easy to make, The most complicated
recipe is given first—a savoury batter in which
Kromeskisr and Fritters should be fried. The
same method should be followed in mixing the
simpler batters which are given later,

Mix in a bowl } Ib. of flour with } a t. of salt,
and stir in the yolk of an egg, 2 tabs. of brandy, -
2 tabs. of olive il and enough water to make it
into a smooth paste, quite free from lumps and
of a consistency to coat the spoon about § of an
inch thigk. Continue to beat it lightly for 5 or
1o mins., and then let it rest in a cool place for
at least an hour or two. When it is required, whip
the white of egg into a stiff froth and stir it in,
The Kremeskis and Fritters are made by dipping
whatever centres may have been prepared for them
and then frying them as deseribed on p. 11, For
sweet fritters, 1 t. of sugar should be added.
A variant of thiz recipe substitutes rum for the
brandy and melted butter for the oil.

A plainer recipe omits both and uses milk instead
of water. This, made with 2 eggs and poared into

i
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a baking-tin that has been lubricated with
dripping, can be baked with the joint for 30 w
45 mins., to make the familiar Yorkshire pudding.

§Barrer Punpina is improved by the addi-
tion of 1 & t. of Baking Powder, It can be baked
for 30 to 45 mins- and served with hot golden
syrup, or steamed for“an hour and served with
butter and brown sugar, or hr:ut"jam, Or SYrup.

§Toap-1k-THE-HoLE is a baked batter in
which lurk sausages or—less interesting—cubes
of well-spiced beefsteak.

§Paxvcakes are made by pouring a small
quantity of rather thin batter all over the bottom
of a very hot frying-pan which has been slightly
greased with lard. The mixture should lie Little
thicker than paper. In a second or two—if the pan
15 hot enr.mgh-—th: underside should be browned
and the pancake is then tossed and the other side
browned with equal speed. Roll from the pan
straight on to a very hot plate and serve irstantly.
Sugar and quarters of lemon should accompany
them.

Crires SUZETTE are a sup:rband amusing
dish. Fry a quantity cf pancakes and stack them
on a plate ready for the final operation—which
can well be carried out on a chafing-dish in the
dining-room. Melt a little brown sugar and the
same amount of butter in the pan, add orange or
lemon juice, and put in 4 pancakes, each folded
into quarters. Pour over them 1 liqueur-glas of
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brandy with § anbther each of Benedictine and
Grand Marnier, or 1 cach of curagao, maraschino,
kitmmel or Chartreuse. Set it alight and serve
instantly, It is depressing to think that a tolerable
travesty of this dish could be achieved without
the liqueurs or the * flambées,”.

§ *Raviort {p. 75) require a simple egeless
batter made of § a Ib. of fAour, § a pint or 5o of
warm water, 1 tab. of olive oil and a little salt,
Make a stifl paste, ditide it into two halves and
roll each out like pastry until it is the thickness
of a half-crown. On one sheet dispose little heaps
of mince every 2 inches apart, and place the other
pver all. Cut between the heaps, dividing the
whole into 2-inch squares cach containing mince,
and pinch all the edges firmly together. Put the®
rawioli into boiling salted water for 1 min. and
then move the pan off the fire for a further
1o mins. Drain them and sauté them (p. 12) in,
butter=r a few minutes, sprinkle them with
grated cheese and serve with a good brown sauce
{p. 39). Ravioli arg delicious if the mince and sauce
are really good; they should not be attempted
uvnless some more exotic ingredienis than cold
mutton and onion are in Yhe larder. They can be
used as an accompaniment to a dish of braised
meat or chicken,
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CUSTARDS

CusTarDS may be either savoury or sweet,
according to whether they are made with stock
or milk and seasoned 'or sugared. They can be
cocked ({but not beiled) in a double saucepan,
steamed or baked. The first method is perhaps
the most difficult, but in any case the temperature
must be kept below the point at which the eges
would curdle (167" F.) and the custard be
spoiled. Allow from 1 to 2 eggs for each § pint
of liquid, according to the richness requoired. IF
fish or meat are to be included, the eggs may_ be
still fewer,

To Bail (as it = wrongly termed): Add the
milk, sugar or salt and any flavouring to the eges
(gradually, mixing very thoroughly. Pour into a
double saucepan with boiling water in i outer
shell, and stir continually. The moment the
custard thickens and coats the spoon, remove the
inner pan and pour the contents into a dish,
over the pudding, or into small pots. If the
custard is cooked for %ven 5 seconds too long,
it will curdle and be spoiled.

fCusTARD MERINGUE is a sweet-boiled cus-
tard on top of which the white of egg is put,
whisked, sprinkled with sugar and lightly
browned.

138
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To Steam: Mix the eggs with the stock or milk
{or both) thoroughly as before. Add sugar or salt
and any solid ingredients. Pour into a buttered
mould or pots, cover with greaseproof paper, put
into a steamer (or into a pan of water just off
the boil, reaching two-thirds,of the way up the
mould), cover and cook whti] the custard has just
sel: 10 to 15 mins. for small pots, 20 to 40 mins.
for a mould. THe pots are more casily managed
and look better than the mould.

To Bake: Proceed as before, but cook 1n a
moderate oven (170" F.) until set—which will
take rather longer than when steamed.

q*{Fi1sm CusTarps (p. 61}, Use half fish-
stock and half milk with 1 egg per pint. Add
the boiled fish in flakes and season carefully.
Steam all set.

§*CuickEN oR Game Custarps  Sub-
stitute chicken or game for fish, above,

Sweet Custards can be favoured with fruit
essences and in many other ways: almonds, rose,
violet, cofiee (use } strong coffee to § milk),
orange or lemon {use lump sugar and grate the
rinds with the lumps), cgramel (use } caramel
{p. 41} to § milk, steam, turn out and peur more
caramel over it), vanilla and so on,

§ CusTarD SavcE may either be plain boiled
custard (p. 136) or can be made by mixing 2 t.
of cornflour with 4 a pint of sweetened and
flavoured milk, bringing it stowly to the boil for a
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minute or two, cooling it, and adding a beaten
egg. Orange and lemon are appropriate flavour-
ings.
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MOUSSES AND CREAMS

Tre Mousse, that light and delicious sweet, is
not unlike the Cold Sweet Soufflé, but is even
lighter. It can be made from any fruit, fresh or
tinned, that will purée. It is especially good with
fruits that need ot be cooked first—as, for instance,
raspberries.

In the following recipes * indicates that the
cold remains of a previous dish, T that a tinned
product can be used with satisfactory results.

§ 1Fruir Mousse, Make a pint of purée by
passing the fruit (stewed if necessary) through a
hair sicve. Sweeten it and mix with it the whites
of 2 eggs whisked to a stiff froth. If desired, 1 gill
of whipped cream may also be mixed in, If the
purée is very thin, ¢ oz. of gelatine dissolved in
2 talw. &f hot water should be added 1o it at the
beginning.

§ CorreE Mauvusse. Thicken as [or a cold
souffié (p. 127), the yolks of 4 eggsin § of a pint of
strong coffee. When it :ﬁ quite cold, mix in the
4 whites, whisked to a stiff froth, and § of a pint
of whipped cream. Serve in glasses.
fCrocorate Mousse. Melt g ozs. of Cad-
bury's ‘Mexican' (or other) chocolate in a double
saucepan, and then stir in, off the fire, the yolks
of § eggs—adding them one by one and stirring

139
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with a wooden spoon, Add theis whites, whisked
to a stff froth; mix well and put into a soufflé
dish or into glasses. This is a superb and easily
made sweel.

§Creams can be made from a purée of any
fruit, from it syrup {ura_-ua.lly with some of the
solid fruit added}, and even from jam. There are
two methods of making them, the resule of the
second being, more properly, a rich custard.
+ First Methed: Dissolve § dn oz. of gelatine in
i of a pint of hot milk. Add  a Ib. of fruit, either
purée’d (p. 48}, or cut up into pieces with
1 tab, or so of syrup, and sweetened. Mix in
} of a pint of whipped cream and pour into a
wetted mould to set. The cream will turn out
‘without difficulty if the mould is placed in warm
water for a moment or two. IT fruit syrups or
jam (diluted with warm water and passed
through a sieve) are used the amount of gelatine
should be doubled. e
Second Method: Make a boiled eustard (p. 136)
with the yolks of 2 eggs in § a pint of milk. Stir
into the custard when cool § of a pint of sweetened
fruit purée and } of a pint of whipped cream.
Serve in glasses. If a crfeam of this type is to be
set in a mould and turned out, melt § an oz, of
gelatine in a little of the milk, and add it with
the purée.

fCuesrnur CrEAaM, Make a purde (p. 48)
of 1 1b. of boiled chesinuts. Mix 1 tab. of vanilla
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sugar with 1 teacupful of eream, Mix 1 tab. of
this cream with the chestnuts, and put into a
wetted mould. Turn out carcfully and cover
with the rest of the cream whipped.

§Crocorate CrEan Usethe second method
and dissolve 2 ozs. of grated ‘chocolate or cocoa
in the warm milk. Add sogar to taste.

§ Correre CrEaM. Use the second method but
substitute for § of the milk the same amount of
very strong coffee,

§ CreEam Sronce. Dissolve 2 ozs. of gelatine
in 3 tab, of hot water and stir it into § a pint of
milk sweetened with g tab, of castor sugar, Add
the, juice of 2 lemons and § a pint of cream. Whip
the mixture until it is stiff and pour into a wetted
mould. Turn out and serve cold.
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AFEW MORE SWEETS AND
PUDDINGS

fCanary Puobpino. Beat in a basin with a
wooden spoon 4 ozs, “each of butter and sugar
until they are a creamy paste. Mix in 2 or 3 eggs,
well beaten, and, if desired, a little lemon essence
or grated rind. Work in gradually 4 ozs. of flour
and, if only 2 eggs were used, 2 tab. of milk.
Beat the mixture well and then mix in 1t t of
baking powder. Stcam (p. 8) in a buttered
mould for 2 hours. Serve with hot jam or sweet
sance.

Ll

§CastLE PuppiNgs, Proceed as for Canary
Pudding, but put the mixture inta small buttered
moulds (§ full) and bake in a moderate oven for
1 hour. Serve with hot jam or swect sauce,

fCuocoLATE Pupping. Soak 5 tab. of
breadcrumbs and 3 tab. of grated chocolate or
cocoa-powder in 4 a pint of milk with sugar to
taste. Stir in the yolks of 2 eggs and 1 oz. of butter
in smal] picces; then”the whites, whisked to a
stiff froth. Put in a buttered pie-dish and bake in
a moderate oven for 1 an hour, Cover with
whipped cream and serve cold—or cover with
half the whisked white of an egg, kept back for
the purpose, brown lightly in the oven and
serve hot.
147
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q Foovs can be 1hade from a purée of any fruit
(p. 4B) by sweetening it and adding from
} to 1 pint of cream to each b, of fruit. Serve
with shortbread biscuits.

§Frencn Pancaxes. Mix, as for Canary
Pudding (p. 142), 2 ozs. of aftter, 2 ozs. of sugar,
2 eges, 2 ozs. of flour and { a pint of milk, Beat
the mixture well, put into buttered breakfast-
saucers and bake in a quick oven till light brown—
20 to 30 mins. Spreafl lightly with jam, fold in
halves or put one on another, and dredge with
CRSLOT SUEAT.

fGincgERr Punpineg, Mix 4 alb. of flour with
g t. of ground ginger, a pinch of salt and 1 t. of
baking powder. Work in with the fingers § b,
of shredded suet or butter. Add § Ib. of golden
svirup and enough milk o make the mixture
workable—about 2 tab. Steam (p. 8) in & buttered
mm:hfl_!'n:ri a2} hours.

fJurvker. Warm § a pint of sweetened milk
(flavoured, perhaps, with 1 tab, of brandy, or
2 tab. of very stfong coffee, or some essence! to
very slightly more than bleod-heat—but not till
hot. Add 1 t. of essence of rennet, and pour into
a bowl to cool. Do not move the bowl after the
first § min. until the junket has set. Whipped
cream may well be spread over it.
JCaraMEL JUuNKkET—the best of all junkets.
Make a dark caramel (p. 41) of 2§ ozs. of lump
sugar in 3 tab. of water. Heat the milk—but
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do not boil—and add the syclp and a pinch of
salt, stirring until it is quite dissolved. When
it has cooled almost to blood-heat, stir in 2 t. of
essence of rennet and proceed as before.

fMerinoves. Whisk the whites of 6 eggs to a
stifl froth and whigf in with them § Ib. of icing
sugar. Line the oven-tray with several thicknesses
of white paper and dispose the mixture in table-
spoonfuls on it. They should be stiff enough to
keep their shape, Bake theth in a cool oven with
the door ajar until they arc lightly coloured,
This should take at least § an hour. Scoop out
the centres of the undersides, fill with whipped
cream {and small pieces of fruit, if desired) and
place together in pairs. "

fMirx Puopinosshould be cooked for hours.
The best way to make them is to put them in the
oven after dinner at night and leave them there
'till lunch-time next day. They should bra homo-
geneous creamy, brownish mass—not a quantity
of cereal lying or floating in a thin liquid. If no
kitchen range is available, put them in & haybox
{p. 12} for 3 or 4 hours, and finish them off in
the oven. Allow 2 tabs.of rice, sago, tapioca, etc.,
to a pitit of sweetened milk, An egg may be
added as an enrichment—and 2 tabs. of rum are
a wonderful addition to tapioca.

§Queen’s Puoping, Beat together } a pint
of white breaderumbs, 1 oz of sugar, § a pint of
milk, the grated rind and juice of & lemon, and
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the yolk of an egg. Bake in a slow oven until set—
about 15 mins, Spread strawberry or raspberry
jam over the top, cover with whisked white of
egg and brown lightly in the oven—or not, as
preferred.

fS5uvuMuER Pupping, Life a wetted mould
with slices of crustless stdle white bread, about
# inch thick. Fjll with stewed raspberries and
red-currants, loganberries, blackberries and apples,
or any other suitablesfruit, and plenty of juice.
Cover with more slices of bread. Stcam (p. 8)
for } of an hour, or leave for some hours covered
with a weighted saucer. Turn out and serve
hot or cold with cream or custard sauce
(pe 137).

§5weer OmereTTE Mix the yolks of § eggs
with 1 t. of sugar and a little vanilla essence or
lemon juice:. Whisk the whites stiffty and stir
lightly but thoroughly in. Pour into a buttered
f:‘]nng"pm and set over a slow fire. Brown the
top under a grill, in the oven or in front of the
fire. Bpread with jam, fold in half and serve
sprinkied with sugar,

§ TrirLE is an clastic tesm covering almost any
mixture of sponge-cakes, custard andjor ‘Whipped
cream, and fruit, Tinned peaches or apricots,
with some of their syrup, go in well, as do maca-
roons and ratafias,

f Zamnatone. Allow to each egg } an eggshell-
ful of castor sugar and the same of Marsala.
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Whisk the eggs to a very stiff froth, mix in the
sugar and then the Marsala. Again beat to a
stiff froth warm en bair-mariz (p. 1) for 2 or 5 mins.,
but keep below blood-heat. Serve immediately,
in glasses.



§ 19
FREUITS—FRESH AND TINNED

THE following notes are intended to jog the
memory as to the many ways in which each
fruit can be served as a sweet. Special attention
has been given to tinned fruit—which, we are
assured, is in fome ways better for us than
stewed fruit, provided that it is not heated after
it leaves the tin. No special mention is made of
[ruit tarts, pies and flans, since pastry lies outside
the scope of this book. With any stewed fruit,

* Butter Puff" blﬂl.'“ll-ll-s {Crawford's, for cholce),
m:wl}" crisped in the oven, are better than maost
home-made pastry. Or prcpa.rcd paste, which
needs only rolling out and baking, can be bought,
and gives fairly good resul.

With cach fruit is given the liqueur (if any)
whichgaciords best with it. This does not mean
that its presence is essential; but many dishes are
enormously improved by a dash of some spirit
or liqueur—so small as to be quite inexpensive,

In the following recipes * indicates that the
cold remains of a previod dish, 1 that a tinned
product can be used with aami’a:ma-y results.

§Srewen Fruit. Allow from 3 to 4 ozs. of

sugar and § to { of a pint of water to each pound

of fruit, according to the kind, Wash the fruit and

remove any stalks, etc. Boil the sugar and water
147
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until they are reduced in velume by about §.
Add the fruit and simmer it very slowly until it

Dried freits should be well washed and then
soaked in clean cold water for 4 to 6 hours or
longer, Proceed then as for fresh fruit, using the
witer in which they heve been soaking.

fArPPLEsS amociate well with.rum or brandy.
For Fritters (pp. 10 and 133), the slices may
marinade for a short titae in either of these
spirits—which is then added to the batter.

The Mousse (p. 150) may be flavoured with a
little rosewater.

Apples may also be baked in their skins. Core
them and sprinkle with Demerara sugar before
baking, and add a little rum to the juice. Or
they may be sliced and fried in butter, and
sprinkled with Demerara sugar and powdered

cinnamaon,

QArpLE CHARLOTTE. Line a mould as for
Summer Pudding (p. 145) with slices of bread
buttered on both sides. Fill with slices of apple
sprinkled with lemon juice, ram or liqueur, and
with apricot jam between them. Cover with
maore buttered bread. Bake for § of an hour; turn
out, and bake a deep golden brown.

§ tApricoTsappreciate the presence of brandy
or, faule de mieux, a little lemon juice. Most tinned
apricots are better for being stewed a little longer
in the syrup.
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They make good Souffiés by any of the methods
given on pp. 126 and 127, or a Mousse (p. 139),
Cream (p. 140} or Foal {p. 143). Small pieces
can be mixed with cream in Meringues (p. 144)
and larger slices go admirably into a Trifie
(p- 145)-

fBavanas take kindly to most ligueurs or 1o
rum. They maks good Fritters (pp. 10 and 133)
and can be put, chopped, into Meringues (p. 144)
or, sliced, into Trifle*{p. 145). They associate
happily with tnned apricots or pinecapple, or
with strawberry or apricot jam.

Bake them, sliced lengthways, with rum and
gprinkled with Demerara sugar. Thizs is an
extellent sweet,

Or mash them to a froth and set a junket on
top of it.

fBracksErRIES are generally stewed in com-
pany awitir apples. The mixture makes a good
Summer Pudding (p. 145). Purée’d, they can
be used for any of the Soufflés {pp. 126 and 127),
for Mousse (p. 139), Cream {p. 140), or Fool
(p- 143).

§ fDamsonNs can be purée’d and used in any
of the ways given for blackberries (above).

| f{GoosEpERRIES are at their best when

stewed while they are still young and small, As

they get older a little apricot jam and kirsch will

improve the syrup in which they are cooked.
E
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Later still, they are best made into a Fool

{p. 143).

§1GrarerruiT lose less than any other fruit
by being tinned. Some people even prefer them
s0. With a dash of maraschino they make a good
hers devuwre, or with mayonnaise (p. 43) and
lettuce they make a mast refreshing salad.

§tLocanBERRIES may be dealt with in any
of the ways given for raspberries on p. 151, but
they should be stewed for rather longer.

Y {PEAcHES can be weated in any of the ways
given for apricots on p. 148, Their usual liqueur
is maraschino, kirsch or brandy; but the fresh
fruit is superb sliced, very lightly sugarcd and
-served lying in a few spoonfuls of port.

§ tPEAms have kirsch or equal parts of brandy
and maraschino as their liquewr, Tinned pears
may be served simply sprinkled with powdered
cinnamon and rum, er they may Lz Fanded
round, cold, with hot chocolate sauce made by
melting 2 ozs. of chocolate in 1§ gills of milk, to
which, when cooler, § of a pint of whipped cream
is added. Or, again, maraschino and brandy,
as above, may be widrmed, poured over them
and zet on fre.

Tinned pears can also be accompanied by
Carolina rice cooked slowly in milk and mixed,
when cold, with a little whipped cream. Pour
over them a syrup of apricot jam and warm
water with 1 t. of kirsch.
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qfPINEAPPLES wssociate most happily with
rum. ‘Wyvern ' gives a superb gafeaw built

of alternate slices of pineapples soaked in
rum and of Madeira cake fried golden-brown in
butter, dusted with sugar and spread with apricot
jam. Owver all is poured the hot syrup and rum.
This dish is casily made®with a small Madeira
cake, slightly legs in diameter than the tin of
pineapple slices.

Pincapple syrup with a few pieces of the fruit
can be used for the Cold Soufflé on p. 127 or for
a Cream (p. 140}, Soaked in rum it makes very
good Fritters (pp. 10 and 193),or it can be chopped
up very finely and wsed in a Hot Soufflé
{ps 1206).

The chunks can be served in whipped cream
with a little maraschino—in which they should
have soaked for an hour or two.

It makes a good Fruit Salad with alternate slices
of ormage.*the whole sprinkled with brandy and
curagao, or kirsch, or maraschino, Whipped
cream flavoured with the same ligueur should be
served with it

fPrunes make an asjpnishingly good Hot
Souffié by the second method given on p. 127.

f{RaspeERRIES with red currants make per-
haps the best Summer Pudding (p. 145). In the
form of a purée they can be used for any of the
Souffiés on pp. 126 and 127, or for a Mousse

{p: 138), Cream (p. 140), or Fool (p. 143).
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{STRAWBERRIES. Whops having the fresh
fruit, would eat them in any way but with cream
it is hard to say; but the tinned fruit may be
treated in any of the ways suggested for rasp-
berries.



§ 20
SAVOURIES

Mawny of the soufllés and other dishes given
may be served as Savouries {and are so indexed);
but there remain a certain number of recipes
which belong especially to this course. All savouries
should be rather highly scasoned and, as they
come at the end of l||]u3 dinner, they should be
served in a particularly attractive form, that
they may both tempt the appetite and leave a
good final impression. When they are mounted
on toasts, these should be carefully made,
trimmed of their crusts and buttered on both
sides,

In the following recipes * indicates that the
cold remains of a previous dish, t that a tinned
product can be used with satisfactory results,

§ {A%ceLs oN Horsesacr—the best savoury
of all, Sprinkle a number of oysters with cayenne,
roll them up eash in a small piece of bacon,
bake sufficicntly to cook the bacon, and serve
on hot toasts.

§*Brace Puppive Savoury if another

excellent morsel made in the same way, a little

of the contents of a pudding being substituted

for the oysters, Black puddings are to be bought

from pork-butchers. They are not to be despised

(in spite of their colour) when fried with bacon
rsa
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for breaklfast. The small puddings, kidney-
shaped, are the best.

fCHEEsSE Rorrs Cut some small round rolls
in halves. Scoop out the crumbs, butter the
inside and stufl with grated cheese, ham and
cream. Heat in the oven. Other savoury stuffings
can be contrived for these,

§*PruNE SavourY is made in the same way
as Angels on Horseback, a small piece of stewed
pruné being peppered and substituted for the

Gyster.

fS5avoury Toastsare almost infinite in their
variety. On them may be mounted small portions
of any highly flavoured fish or shellfish, such
s haddock, kipper, sardine, or lobster, minced
and sometimes covered with a morsel of good
sauce. Any form of stuffed or scrambled eges
{pp- 162 and 163) may be wsed; or soft roes,
chicken livers or mushrooms, fried or ];mk:d
with butier; or minced liver, melted in butter,
Jote gras, or some highly favoured mince of
meat ar game.

I WeLsE RABBIT is best made for this or any
other course by grating=the cheese, adding to it a
little dry mustard, sali, if needed, and pepper, and
mixing it to a paste with beer or with milk and a
suspicion of Worcester sauce. Cover the buttered
toast with this to a depth of about } inch and
brown in the oven or under a grill. Sprinkle with
tabasco or cayenne and serve very hot.



§or1
SALADS

A moor of this size could well be devoted to
galads alone: all that are given here are one or
two simple lettuce salady which exemplify the
generzl principles to be obscrved, one or two
dressings and phbtato salad. Mayonnaise will be
found among the sauces on p. 43-

The main faults in tost English salads are that
the lettuce is not properly dried and that the
vinegar is added at the wrong time and in too
great a quantity. Iflettuce cannot be had straight
from the soil—picked in the carly morning of
the day it is to be caten—it should be kept in,
a tightly covered tin or crock. Another way
is to stand the roots only in a little water; but
on no account should the whole lettuce be put
to sgak. When the salad iz to be made, cut off
the roots and throw away any leaves that are
discoloured. Pull the others off the stalk, one by
one, examining them for slugs and insects, and
wash them in cold water. They should then be
soaked in fresh cold watersdfor about § of an hour—
certainly for no longer than § an hout. To dry
them, put them into a cloth or wire basket and
expel as much moisture by swinging them vigor-
ously to and fro, after which every leal must be
carefully dabbed with a cloth on each side to

get rid of every drop of water. If they are wanted
133
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in smaller pieces, they should be torn with the
fingers and not cut with a knife.

The Ieaves being now put into a salad bowl,
it is essential that their surface be completely
covered with a film of olive oil before any vinegar
is allowed to touch them. The easiest way to do
this is o 5]erk]e the il over them a spoonful
at a time, ° fatiguing” the whole mass by turning
it over and over with a wooden or horn salad
spoon and fork until every leal glistens. It s
astonishing how much oil 'can be held without
any reaching the bottom of the bowl. Now put
into the salad spoon about 1 level ¢ of salt
(gres sel is best) and perhaps half that amount
of coarsely ground black pepper. Fill up with
“wine vinegar and sprinkle it over the salad,
mixing it thoroughly as before, The amount of
vinegar to be added should certainly not exceed
one-third of the oil, and may be as little as
vne~sixth. This, the classical French salad, and
any other green salad should be eaten as soon
afier mixing as possible, ;

Chopped  spring  onion or ‘shallot may be
sprinkled over the salad just given, or, for the
fastidious, something of the same effect can he
got cither by rubbing the bottom of the bowl
with a slice of onion before putting the lettuce
in, or by using shallot #lne-ga.r Pleazantly varied
effccts can be got by using wvarious aromatic
vinegars such as tarragon (& necessity in any
kitchen), jfines fherber, anchovy, and so on.
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Garlic and garlic vincgar should be reserved for
chicory alone.

§'EK.G."Sarap, which is worthy to form a course
by itsclf, is made in a very similar way, First
chop a spring onion, the green part as well as
the white, into narrow rings, and crush cvery
atom of them against th® bowl with the back
of the salad speon, Add now the lettuce, torn
up into small pieces, and coat it thoroughly
with oil. Sprinkle cwver it 1 tab. of chopped
chervil and the same of tarragon. Put into the
spoon about 1 des. of moist brown sugar and 1 t.
of dry mustard, in addition to the salt and
pepper, and disolve them in wine vinegar,
The cxact proportions must be found by experi-
ment—but both the sugar and pepper should"
stand out noticeably, Mix very thoroughly and
caL at once,

In working to the following recipes, all quantities,
shouM be checked by tasting and corrected if
Necessary.

§ *Porato Sa'tap. Cut some cold potatoes of
the winty type into slices about } inch thick and
put them into a salads»bowl—which may or
may not be rubbed first with a slice %f onion.
Cover them with mayonnaise (p. 43), or with
one of the dressings given in this section. If
volk of cgg is wsed, the hard-boiled whites may
be chopped up and sprinkled on the potatoes,
ag may a small guantity of chopped onion,
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parsley, chives, tarragon, anchovy, chervil or
gherkins, The slices of potato may first be
marinaded (p. 20) in stock,

§5aran Creaw Mix in a cup 1 saltspoonful
of salt with 2 of castor sugar and 1 t. of made
mustard, Stir in 4 tabs, of cream and then add,
drop by drop, about 1*tab. of wine vinegar,

§5arap Dressive. Mix together the yolk
of a hard-boiled egg, 1 t. of dry mustard, 1 scant
saltspoonful of salt, a pinth of sugar and 1 t.
of finely minced shallot, Work them to a smooth
paste with a little olive gil, and then stir in more
oil until the mixture is a little thinner than a
batter. Add the yolk of a raw egg and more oil,
Jnixing the whole until it is a thick dressiny.
Finally, drop in about 1 des. of tarragon or other
vinegar.
§51MPLE SALAD Dressine. Work } t. each
“of salt, mustard and white pepper amd 1.1 of
sugar inlo a paste with 1 des. of vinegar and
1 tab. of milk or 2 of cream. Mix thoroughly into
thls, in a basin, the yolk of one egg. Stand the
basin in boiling watcr and stir constantly until
it thickens—bui no lomger. Add 3 tabs. or more
of olive 8il and stir smoothly in. A little more
vinegar may now be added if it is needed.



§ 22
BREAKFAST AND SUPFPER.

§ Corree. To get the very best out of coffee the
beans should be ground as.fine as cocoa. Not
only is the flavour much better, but very much
less coffee is needed to give the same strength.
No hand-mill wall grind as finely as this, so the
coffee should either be ordered ' pulverized '
from the shop or bought in beans and pounded
in a pestle and mortar. This last is a troublesome
job, though it makes possible the ideal of freshly
roasted coffee for each occasion. The best
cgmpromise is to have freshly roasted, pulverized
coffee delivered once or twice a week, and tos
keep it in air-tight tins. Such coffee will give
better results on the seventh day than do freshly
roasted beans, ground coarsely at home, on the
day af delivery.

The best and ecasiest way to make coffce from
this fine powder is in a ‘Cona’ machine, which
is alone in having a filter fine enough to cope
with it. Allow 1 t. of coffee, heaped as high as
it will go, to each § pin?. When the water has
gone up into the top funnel, stir it and leave it
there until the first bubbles begin to reach the
surface, Then take away the lamp. On no
account send the coffee up more than once:
¢ Coffee boiled is coffee spoiled ',

The next best way to make coffee is in a vessel
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as narrow and deep as possible, which can be
put on the fire. Float the coffee on top of cold
water and heat it rather slowly, When bubbles
and froth begin to form—but just before it boils—
take it off the fire, stir it thoroughly and add a
dash of cold water. to sink the grounds. In a
minute or two it mav.be poured out thmugh i
strainer with a piece of fine cloth or muslin in it.
This method is not so economical as a * Cona’,
but it uses less coffee than a permla.mrmwhmh
has to be extravagantly treated to make a good
strong brew,

fHor Mivg. The perfect cup of breakfast
coffee is half strong coffee and half hot milk—not
g thin brew of coffee with about as much milk
added as one puts into tea. A most valuable
hint is to bring the milk just to the boil and then
beat it well with an cgg-whisk until froth has
formed on the top to a depth of § inch, Not only
does this prevent the formation of skin: it* also
improves the taste of the milk o an astonishing
degree. 1

Qi Tea should be made from freshly drawn
cold water that has jast been brought to the
boil—nof from the water that has been smnd:.ng
in the kettle. Warm the teapot and put in it
about 1 t. of tea for each person and “one for the
pot '—or little more than half that amount
of China tea. As soon as the kettle boils, bring
the teapot to it and fill up. In § mins. Indian tea
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will be perfectly infused; China will take 5 mins.
After this any further strength that s gained will
be at the expense of guality.

f Bacon is dealt with on p. bg.

f Ecas. To beil: Put inte boiling water and
leave for 33 mins. This will leave the whites sct
and the yolks gyrupy, Allow an extra § min.
for eggs straight from the hen.

To Coddle—a better way of boiling: Allow about
} of a pint of cold water to cach egg. Put them
in and bring 1o the boil—not too quickly. The
volks and whites are set evenly and lightly by
this method,

Jo Poach: Bring a pan of salted water to the
boil and add 1 t. of vincgar. Break each cgg intos
a saucer and slip it quietly into the pan, off the
firc. Simmer for § mins. Lift out on & fish-slice
or skimmer and drain thoroughly.

TowFry: 'Break the eggs into the [rying-pan in
which the bacon has cooked, or pour in bacon
fat or butter. Fry them slowly unril they are set,
basting them a little to hasten matters.

As a luncheon or preliminary dinner course,
eggs may be carefully filed in butter, seasoned,
and served in little ramequins with:' (i) The
butter returned to the pan and [red brown—
aenfs au benrré moir, (i) The butter with a drop or
two of sherry or tarragon vinegar. (iii) Finely
minced mushrooms or the like, previously
melted in butter (p. 12}, {iv) Maitre & hotel butter
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—p- 43- (v) A little fmer herbes mixture—p, 19,
{vi) Sprinkled with grated cheese and browned
under the grill.

To Scramble: Part of the charm of scrambled
eggs for me lies in the flecks of white that one
encounters here and there; and I advise, therefore,
that the epgs be broken strajght into a pan in
which a generous amount of butter has been
gently melted. Add salt and plenty of pepper.
Cook slowly, stirring and scraping well with a
wooden spoon until the eggs have not quite set
completely—they will go on cocking by their
own heat for a short time. Serve on hot, buttered
toast. Those who prefer a more homogeneous
mixture should mix the eggs thoroughly in.a
dasin before cooking them.,

Any of the ingredients mentioned for Omelettes
{pp- 129 to 132) can be scrambled with eges, and
make excellent dishes, either as savouries or,
in more substantial quantities, for breakfast or
BUPPEr.

To Bake: Admirable supper dishes can be
made by baking egps until just set [(about
5 mins.) in a buttercd pie-dish with: (i) a good
gravy containing mifced shallots, or sweet
herbs, or minced anchovy, or bits of cold fish,
or savoury vegetable—all sprinkied with bread-
crumbs. (i} Layers of cream, grated cheese,
the eggs, scasoning, cream, and finally cheese
again—oays a la Swise. (ili} In any good white
sauce (pp. 35 to 34}, such as lobster, mushroom,
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or tomato, lemon and cheese. (iv) Beneath a
layer of sliced onion melted in butter (p. 12),
with a cheese sauce (p. 35) over all.

The same thing done in small ramequins makes
a good first course for a dinner. For all these
recipes the eggs should be out of their shells, of
COurse. "

To Styf: A Savoury or Supper Course. Hard
boil the eggs for 10 mins., dip them straight into
cold water and shell them. Cut them in halves
and cut a hit off the top and bottom to make
them stand upright. Remove the yolks and work
them to a paste with butter, seasoning, and
such things as: shrimps, essence of anchovy,
Sfives herbes (p. 1g), minced olives, capers, mush-
rooms, trufflcs, lean ham, tongue, bacon, chicken
livers, foiz gras or sausage meat. Refill the whites
with the mixture and serve cold on small rounds of
bread fried in butter—or pour a little melted
buttr or siuceoverthem and warm upin the oven.

To Gurry: Hard boil and shell the eggs as in the
previous recipe.i Cut them [lengthways into
quarters and warm them in the curry sauce given
on page 11g, or in the simpler sauce on p. 36.
Serve with boiled rice (p. 114) and chuiney.
Or they may be fried in butter (p. 10} and
served on croitons of fried bread with a good
curry sauce poured over them.

qCueese Pupoinc. Make a milk pudding
(p. 144), substituting salt, pepper and a little

ki
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mustard for sugar, and addjng 3 or 4 tabs. of
grated cheese. The addition of an egg is an
improvement, Bake in a slow oven.

§*Corp Porarors left over from a previous
meal can be used to make various supper dishes:
(i} Sliced and covered with Parsley Sauce (p. 37)
and sprinkled with ralped ham, tongue or lean
bacon. (i) As Rissoles (p. 75), mished and mixed
with grated mutmeg, the yolk of an egg and the
white whisked to a stiff froth. (iil) Sauté'd a.
for Lyonmaise (p. t114) and sprinkled as in (i)
{iv] Made into a Soufflé by the second method
given on p. 126. A httle grated cheese should
be included,

Or they may be sliced and fried with eggs afid
bacon for breakfast.

If they are of the floury type, they may be used
for Guoechi Romara: Mash them and mix them
with their weight of flour and enough milk to
make a stiff paste. Roll this out 1 inch thick,
cut into small squares and poach in boiling
water for 5 mins, Serve coveced with a rich
tomato sauce (p. 435) containing a little grated
Parmesan cheese.

f* Punores’. Soak 6 tabs. of ' Quaker Oats *
in cold water for 2 hours. Rub them through a
sieve and mix with them 1 or 2 eggs, 1 tab. of
beef essence, 2 tabs. of flour, chopped parsley,
seasoning, and whatever may be to hand in the
way of cold cooked vegetahles and lean meat—
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especially hacon, ham, tongue or sausage meat.
Crumb (p. 18) and fry in deep fat,
fVeaeTaBLEs 1N CREAM—a spring - dish.
Boil some young peas and asparagus-tips in a
very little salted water (p. 101). Melt in butter
(p. 12} some tiny carrott and button onions,
and, when they are aimost cooked, add them
to the peas. Bind the stock—which should by
now be little more than § a pint—with half its
volume (or more) of cream. Stir in a few bits of
butter, and season carefully with salt, pepper and |
FUZAT.



§23
USING UP REMAINS

TrE indexes in this secon show at a glance
the different ways in which the remains of various
foods may be used up as réchauffés. Throughout
the book and in the main index the sign *
indicates that the dish in question mep be made
of cooked food—though in some cases it is far
better made of fresh. 3
" The golden rule for all réchanffés of meat is
not to allow them to reach boiling point, as
this toughens the fibres. Whenever possible
they should merely be heated hot enough for,
the table. If it iz wished to make the meat more
tender than at its first appearance, this can be
done keecping it at stewing point (p. 7) for an
hour or so—and not by beiling or even sim-
diering it.

S Eccs Surplus whites may be uwsed up in
Meringues {p. 144}, Mousses (ps 139), Souffiés
(pp- 124 to 12B), French Pancakes (p. 143),
Sweet Omelettes (p. 145), or whisked and used
as an ornament to many kinds of Sweet,

Yolks can go to enrich puddings, batters and
sauces of many kinds; or Zabaione (p. 145) can
be made with volks alone.

f Poratozrs Cold potatoes may be used in the

various Breakfast and Supper Dishes given on
16l
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p. 16, in Potato Salad (p. 157), in a Soufflé
{p. 127}, or in an Gmelette (pp. 129 to 132).
Or they may bc mashed and treated in any
of the ways described on p. 114 to accompany
some other dish.

§50ur MiLk makes a good cream cheese.
Kecp it until it turns to elly and then hang it
up in & muslin bag until the whey ceases to drip.
Mix a sufficiency of sall, or celery salt, into it
with the blade of a knife and form it into a
cake.

T USE UP

COOKED FISH

PAGE PACE
Au Uratin 56 Fricassic G2
Canapés Go  Fritters bz
Cold in Aspic 58  Galantine 2
Cold with Kedgeree B3
Mayonnaise 64 Kromeskis fig
Curried 121 Omelette 151
Fish Cakes sg  Ouenelles 7}
Fish Custard Gr  With Scrambled
Fish Pancakes 65 Eggs 16z
Fish Pie 65 Souffic 126

Fish Pudding 65 Spanish Omelette 132
]
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TO USE

o

COLD BEEF OR VEAL:;

PAGE
Quenelles 75
Ranaoli 75
Rissoles 75
Beef Olives 76
Hamburg Steak 71

Blanquette de veau By

COLD CHICKEN:

PAGE
Fricassée L
Hash a4
Kromeskis TEs
Mince 4
Pancakes 75
* Puddies * 14
Curry 119
Custards 187
Devilled Legs a5
Fricassée 75
Hash 74
Kromeskis 75
Mince 74
Omelette 131
Pancakes 75

COLD
Custards 137,
Fricassée 75
Hash 74
Kromeskis 75
Mince 4
Omelette 131

* Puddies * 164
Quenelles 75
Raviali 75
Rissoles 75
Salmis 93
Spanish Omelette 152
5t Lambert 04
a la Villeroy' 095
Soufllé 126
GAME:
Pancakes 75
Quenelles 75
Ravioli 75
Rizssoles 75
Salmis ag
Souflé 126

or for breakfast, cold, with bacon.
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COL'D MUTTON:

PAGE ‘PAGE
Bordeaux Mutton 83 Pancakes 75
Collops 81 * Puddies’ 164
Fricassée 75 Ouenelles 75
Hash 74 Ravioli 135
Kromeskis ;.1 5 Riasoles 75
Mince Spanish Omelette 132

ﬂﬂttagl: Pic. 75



INDEX

In this Index, as throughout
the book, ® indicates that ihe
cold remains of a provioos
dish, t that sinned foodd can
b used,

Almond Scaflle, 126
Amngels oo Homseback, 135
®Artichake  (Glofe) Ome-

letie, Tt
‘Tahpar.mm Oemebetin, 131
ik ﬂ-u'udﬂé 126
Asgibe, 17

Bacon, boiled, 60
o Frisd, Bg
" Fmﬂdl E"_'I
. Omeletic, 13z
Bain-marie, 1
Baking, Principles al, g
Basting, 17
Batiers,
Whtter Pudding, baked, 134
abeamed,
134

EEEF, FO
(fee alie e vaiNG-UP
Bection, r6)
Beel, baiked, 70
w  Filbel, grilled, 50
® . hashed, 74
" s CHives, '.":l
B roart, 0
o Hiewed: @ lamode, 71

¥ FRgoat, 3
ih:el‘.qnut. grilled, 70

Beelieak, Bordeanx, 71
" w  Hamburg, 7e
= & “-Hl.l'.'-':f’ Pusl-
ding, 75
& Oyster Pudd-
ding, 3
8 & Mushroom
Padding, 75
Beef, Tournedos, g0
Black Puddings, 153
Blanching, 17
Blenters, 45
Builing, Principles of, 6
Bougisetr, 17
Hesising, Principles of, B
Breakiost Dishes, 15g
Canary Pudding, 142
Caramel, 41
Cazamel Junked, 143
Casile Puddings, 142
*Celery Souffle, b
Chese Omelette, 150
w  Tudding, 163
n  Bolls, 154
w o Souflé, tz25
Chestnur Cream, 140
CHECEEN, G0
(S0 sl e vIING=UR
Bection, 168)
Chicken, bailed, g
= braised; & Ia
E.'T!Em:..gl:
Ly brodsed ; l'rvuueninl
5l

(&1
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OHIOKEN (oowelinmed]
* Chicken, Curry, 119
* w  Costard, 137
LS Legs, devilled, g
w  Erilled, ga
ey Chmeeletbe, 190
* . Plaff, 116
1" Fonag, (o
Lo 5t Lambert, g4
¥ o Salmis, g3
i Eauté, G
- Bouffé, 126
w. Spawcheock, go
- a la Villeroy, g5
ﬂhh:i.emhwn, Omeleite,
151
AL w  Risotto, rpb
o SEVHOEY, 15§
l‘..-h:lh Chmeletee, 140
Chooolate Creams, 4r
ar PH'H'I“;E; ]“
. Soufflé, 1=h
Chops, Mutton, B
w  Pork, 84
Cod, grilled, 56
Caffee, 155
w  Cream, 141
v DMlousse, 199
Colouring fe Gravies &
Sawces, 1B
Consomm, 45
*Cattsge Fie, 75
Court Bouillon, 28
tCrab, baked, &1
f w Canapés, bo
f @ cold BGi
oo mrilked, B2

INDEX

t Cral, Omeledie, 131
t w  Boulé, 1s6
Cream in Soups, 47

g In Sapees, 33
Machine, 3

TREAMI, 40
i S lns wmeler FROUITE, 127)
[Arrenged adphabeticnl,
Chestmol Cream, 140
Chocolate Oream, 141
Coffes Cream, 141
Cream Bponge, r4t
Crepes Suzette, 194
Mlmp m S‘WF‘I‘ ﬂ
Crumbing, 18

CUREIES, 104
tCeylon Curry, 12t
®Chicken Curry, 1ig
Kubaks, 132
"Moli, 122
fPrawn & Cuocumber, 1ar1
*Chioonma, 108

CUITARDE, 196
Balged, 137
Dailed, 136

% Chicken, 137
Uobee, 197

*% TFush, 137

®  Cama, 197
Meringue, 136
Sreamed, 157
Sweet, 197

Cutlets, Mutton, Bz

s Fock, Ba



INDEX
Deep-Frying, Principles of,

in
Dhixing, ©f
Divessings, Salad, 155
Dnuck, beals=d (i), Gi} &
(i} 55
s TOEL Q5
i -fll.l.l.mﬂl ﬂ;‘f, 2T

Eggy, baked, 6

o bmdbed, 16

o ooddied, 161

ar ME&F IEH

o feed, 1

. poached, 161

o scemmhled, 162
o stuffed, 165

Criher Egg Dishes, 162

(B gl ¢ veINGsUP
Sectiom, 166)

Finm Herbes, 10
= w  Dhmelette, 131
FEEM, 53
(e also mnder Mame of sach Fish
in fedlex)
Fish, balked, 50
w o in Paper Bags,
58
w  boiled, 36
s Bo choose, 53
w o erumb, B
w fried, 57
n  grilled, 56
w o ekin, 55
W Meamed, 5%
*t w  In Aspic, 5B

173
*} Fish Cakes, 50

*t o Canapds, b0
* oo Curry (b 128
* i AE] =R
*t o Custard, G
s Freshwater, Stuffed &
. Baked, 56
*t . Fricasmée, tig
®t  Fricters, B2
*t » (Galantine, 62
*f » an gratin, 56
*t 1,  Kedgeree, B3
"t . Kromekls, fig
*f ., Cold, with BMayon-
makse, fig
% . Pancakes, 65
*t n  Tie, By
=t o, Mlaff, 016
*t »  FPudding, 63
*t n  Cuenelles of, 55
*f o inSerambled Eggs, 67
#% . Bouffié (i), 106
¥ aw I:iJ]? T':‘
m  Deock, af

s Stuffed Fillets, 47
Veneting Fillets, 67
Fnu: Liras, Imitation, 75
ta i  Souldd; 106

*frooLe, 143

(S undler rir.ll'n. 1430
[ Arringad alplaketicaliv)

Forccmeat, 21

*Fricasides, 75
French Pancakes, 143
French Salad Diressing, 155
Fritiers, Batter for, 133
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*{Fritters, Fruit, 135
(e pnder PRUITE, arrauged
alphabeticaily, 147)
#4Fritiers, Fish, Gz
" Frr'lﬂhg, Principles of,
1
tFruits, Fresh & Tinned, 147
{drranged diphabetically)
#4Fruit Souffd, Cold, 127
‘1 £1] ar H'H: 1§ 1]

Cralantine of Lives, 8o
o ss  Salman, Bz

GAME AND POULTRY, By
[Arranged alphabetizaliy)
(lame, 1o chooss, hang ansl
dress, By
* o Custand, 137
* o Omeloue, 130
* 4 Purde 5
* o Badlmb, oy
. Scufflé, 106
E‘inaﬂ' Pudding, 143

Haddock, Finnan, 61
e Savnary, 154
» Sruffed, 26

Ham, to hodl, 737
® o Omeledie, 130

INDEX

* Hpm, Scuffié, rafb
o o ume up, T
Hare, roest;, pb

n o Jugged, 97
*Hash, 74
Haybox Cookery, 12

# Timetable, 14
Herrings, grilled, 56

P meuniére, 57

o hﬂﬂi 1 Pﬂ_ﬂr

bags, 5B

pickled, 66

ﬁu’ll’m.

Junket, 143
o Caramel, 145

Kidneys, Broché, 48
w  dried, 77
i grilled, 77
A in Oindons, 78
ot fo prepare, 77
L] "M"%
*Kidiney, ﬂm.:lel.t:ﬂlg.:
. iaa Souffie, 136
Kippers,
41:1515?02;1::1: L1
¥ Bavoury, 15§
* u  SouffiE, 126
Kromeslds, Batter fur, 133
*t . Fib, 63
*T  w» - Meat, 75

Lamb (s Mation], Ho

Larding, 20

Linisons in Smzces, g1
" i H’“'-Pﬂ 47



INDEX

Liwver amid Bacon, 7o
o bramed, 35
4o - Galantine, 8o
. Sewed, 70
Lobster, balked, 6y
T . bolled, 63
'1‘ ™ {Mpﬂp o
t . devilled, Gy
*  » Omelette, am
t .  Filail; 116
L Souffié, 126

Macaroni, baibal, 1oy
i to clean, 107
5 Cheese, 1ol
o & I'ltalEenns,
1l
Macédaine of Vegetables,
gl
Mackerel, baked in paper
bags, 15
o grilled, 56
v  phekled, 66
Mglaitre d¥fotel Batter, 43
Marlnnding, 5o
HEAT, 68
w o bake, g
i to bodl, &
5 to braise, 8
nr w Mp ﬂ
. tor elean, G8
ap o ﬁT: L)
oo wrgrill g
2 o roast, 14
"” 2] uw! lir
ther gl My vAING-URF
Bection, 16]

175
Meltimg in Butter, 5z
Meringues, 144
Milk, Hod, 160
o Puddings; 144
o Bour, oo up, 167
®Mimce; 74
MOIOSEER, 13D
Calve Mouse, 135
Chocolate Mousse, 155
(See b sdler P R UL T A, drranged
alphabeticaliy, 147)
Muller, Snuffed & Baked, 56
Mushreams, 109
Mushroom Cmeletie, i3
e Spufflé, 126

HUTTOMNM AND LAaMBE, Ho

[Fe¢ mlss e DEIRGaDP
Section, 16g)
Mistbon, boiled, & 1"Anglaise,
Hi

o bradsed, Ba
w  Chops, grilled, 81
# Cuithets, grilled, B4
w  Hot Pot, $a
= Mock Venison, 8o
w  roasy B
. siewed, B2
= iliaffed, B

CMELETTES I3G

*  Arrichoke (Globe), 131

*t  Asparague, 138

* HBacom, 131

*  Cauliflower, 131
Cheese, 131

* Chicken; 31
Chicken-livess, 15



176 INDEX
OMELETTES (i) Parboiling, =21
Chilki, 131 Partridge, beabsed, o8
*t Corned Beef, 5gr o raast, yﬂ
*} Crab, T3 " Salmis, gy
Fines Herbes, 132 i stewed, off
® Game, 13¢ (fe¢ ol oAME in B
*  Haem, 13 varnG=rp Section, 16}
* EKidney, 132 Faitry, 147
* Kipper, 151 Pz de Foie Gras, Imitas
*t Lobaeer, 191 tion, "o
Mushroom, 131 Pitd de Foie Gras, Soufflé,
®  Potatn, 138 1zh
*  Balsly, 151 Pepper, Spheed, a1
{ Saft Ross, 131 Pigron, braised, 5
*f Spanish, 130 w  grilled, og
5mt, 145 ar m‘""‘ ﬂg
* Tomato, 131 s Toast, oD
*{ Tamgae, 131 *Pilaf of Chicken, 116
t TrufBe, 131 RE Lobater, 116
Orange Soafllé, 106 * o Torbot, 116
Choem, Cantrod of, g 2 m o Weal, 126
w  Temperatures, o Pimtapple Gateaw, 158
Oz, braised, By Plower, og
o sbewed, By Pork, Cutbets, £
toviTERs— i mﬁl‘: 4
Apngels on Horseback, 153 P'l;“ml i
Steak & Ovseer Pudding, baked, 113
in?!.:-t Pot, 8 7 benibed, 112
wetles; 1T
Oyater Bance, 37 e eedogs
FPANGAKES, 134 *  Lyonnais, 174
Crépes Supette, 154 *  mailre d'hotel, 114
*t Fih Pancakes, b5 mashed, 173
French ., 143 *  rimoles, 114
* Memt . T *  saurd, 114
Paper-bag Cookery, t5 scniffden, 11g



INDEX

Pacatoes, steamed, 112

#*  Patato Ohmeletis, 151

» w Salad, 57

2 o Souffld, 127

(S al the vsING-UP
Section, 166)

roULTRY & CANE (srranped
alphabetically), g
Poultsy w chonge, hang &
dres, g
t Prowns, to boil, 121
S+ Prawn, Ganapds, Go
g Curry, 1218
T Fn.“ml Bz
Prumes {ree Drbed Frubts), rgfl
®*Prune Savoury, .04
L3 MI'-', 136
* Puddies ", 164
Puddings, [fee Sweets)
Purées, 48
Wines far, 48
{fre adio sonrea

d}lcr_u Pudding, 144
'Tﬂmﬁlu. of Fish, 66
- of Meat, 75

Rabbat, Tried, 85
] :I'I:I'D'-.I[d.l aﬁ
# Sauté, dn
e Soulle, 1ad
stewed, By
'R.m:h 135
RECHADPFES

[See 0 AL N 0 -1 F Section, 166)
{5ae afro Reviper marked *)

137

RICE—
Rice, botled, 114
s @ I'Indienme, 105§
w  hPltaliense, £
o hls Mapalialne, 115

.- Pudding, 144
LG alo Kisoto, 116) and
Filaff, 116}
Risatta, 1oé

] Muﬂ-ﬂﬂ% rih
w  with Chicken-livers,
rrfi
*Rimoles, 75
Repasting, Principles al; o
HKoes, Sodi, ns Savoury, 154

x o inCimelerte, rgn

Roax, 31
w i Sauces, gt
o in Houps, 47

Sape & Onioms, Stuffing,
4 |
Sago Pudding, 144
BALADE, 155
French Diressing, 1586
* Pacaro Saled, 57
Salad Cresm, 158
Salad Dresing, 158
Slopde Salad Diressing, t 28
Salmuon, bailad, 56
& Costrd, 157
T # Cialantine, G2
o grilled, 56
Salmks, o3
Salsify Chneleite, 132

FALOES, 30
B Liaisons i, e



178 INDEX
Sauce, Anchovy, 15 Hayce, Omian, 37
w Apple, 40 t & Oy, 57
C 5k PH.I’!].E". a7
u  Béchamel, 32 o Périgueos, 4o
w DBourre Mpir, 41 a Hquum, 44
w  Bigarads, g w  Poor Man's, 57
n  Black Baster, 41 w Poulstie, g7
o Bread, s w  BRed-currant, g7
n  Broswn (Fousdstion), o Roberi 4o
94 w  Sheimp, g7 -
L Eﬂ.pll.’, 35 (13 Eu“hi“r 3?
»  Caramel, g1 s Sweet, 37
w  Celery; 35 a  TAFEARD, §4
s Chateanbriand, qo w  Tomato, 57
n  Cleeie, 99 »  White (Foundation],
w Chooolate, 150 ]
o Cream, 41 Sauaeé, To, 12
o Cumberland, 4o
w Custard, 137 HAVOURIES, 153
n  Curry, 35 Angels on Horseback, 153
w Egg, 36 ®=  Black Pudding, 153
p  Espognale, g4 ®  Artichoke Fritters, 102
»  Finaneidrs, 4o *f Canapds, C.:ﬁ.b;rﬁn
w Fines Herhes, 56 “I‘ = 1o v B
w  Gravy, 4o i
u  Gomseberry, 96 * Cauliflower au Gratin {i),
s  Hollandsise{eald), 43 15, and (i}, 107
o Haollandakee (hat), 42 Cheese Folls, 154
w  Horeeradish, 4z *Chicken Custards, 197
f & Labster, 36 Chicken-liver Toasts, 154
w  Maltee d*Hotel, 97 * Chicken Soufiles, 126
s Mwyomnaise, 43 Eggs, ﬂu'-ml:lnd 16z
ap I'H.I:It, 43 Ilﬁg
3 M“"“:ﬁ 95 ‘T F:I-lli ﬂmnl'm, i1}
ik Hmmdinc, 2 *T i Pinn]:u. EE
o Mushrooas, 37 ¥t o in Scrombled B,

Mustard, 87

6y
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SAVOURILES {mmhinned)

b3l

-k B W ¥ W

{10}

Fish, Boudflés (i}, =l (5],
a7
Ganmme Custards, 137
¥ Soufflés, rzb
Haddock Toasts, 154
Kipper Toasts, 154
Kromeskis, 75
Macaront Checse, 108
Mushrooms omalvast; 15
Peawn Frifters, Gz
Prune in Bacon, 154
Sabkify Fritters, 117
Sardames on Toast; 154
Savoury Toasis, 1%
Welsh Habhit, 154
Sealloge, seewedp ik
Sealing in Butter, 12
Sensoning, Principles of, 16
Semulina Padding, {Se Milk
Pudding; 144}
Shepherds' Pie, 75
Simple Salad Dycsang, 1548
Sgnelts, By
Snipe, 100
Bale Caolbert, Ba
w eilled, 56
w  Meaniére, 57

uFPLER, 104

* Fish (i), 126; {ii}, 127
t Fale Gras, 136
*f  Frot (i), 16 (5}, ey
Game, 126
* Ham, 196
*  Kidney, 1zh
1, Lobster, 126
Mushroom, 196
Omeletie, 127
Orange, 126
*  Pogaio, 129
Prupe, 126
Rabbit, 126
Spénach, 126
Sweet (cold), 127
o (hedl, 12k

AOUPFE AND PUREES, 45
Linmone in, 47
Tinned, 54
Chear, Wines i, 45
Thick, Wines in, 48

Soup, Apple, 40
|

w  Aprigat, 4o
" Artichoke ﬁ:ll ':ij:ll
(i}, 49

t o Asparagus, 50
o DBeetroot {Bortsch),

5

s Darmot, K0

ap Gﬂ“}%'aﬂ‘

o Chicken, 5o
ar EE'ETT" 5“'

o Cuwcumber, 5T
o+ Endive, 51

* .. Fih s

*  GCame, 51
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Soup, Green Pea, 51 Swestbrends, brosed, 85
;»  Leek, 51 LR fried, 86
= w & Potato, 5o | #ewed, By

' " IL:E'];' ;: IWEETE, 14%

i e [(fer abw Batiters, Creams,

v  Omion (i) and (if}, 52 E:mﬂ ”;:;h AR
a2 Ora ¥ H
i Pﬂ'ﬂur‘:l = gﬁ?ﬂmlﬂr 5
i ct, 143
:: :L:Z‘!“ﬂ 33 Castle Paddings, 142
e fidy: i Chocolaie Padding, 142
i French Pancakes, 143
EL] ar & LGFEF 53 Gl Paddi
b e inger Podding, 149
v Quickly made Vege.  Junket, La3
bk 55 - Caramel;, 143
Meringists, 144
EL] E’DITEL iz 3 1
B gy Milk Puddings, 144
3o 7y Gueen’s Pudding, 144
3 TImH“' TR, Summer Pudding, 145
" Wa > Ern-an Ohneletie, 145
. - Trifie, 145
B iy .. .
"} Spanith Omelette, r3n Tapioce Puddifly. (S Mile
Sparking, b7 Pudding, 144)
Spinach Omelette, 131 Tea, to make, 160
e Boulllé, 196 Teal, oo
Secak. (S Beel) Thermameter, Chven, 3
Steaming, Frinciples of, 8 Tond-in-the-Fale, 134
Biewing, i 7 Tomuto Cencletio, 151
Sk, of T Tangue, 86
+  Substhmane for, af T » Daoeleie, 1m1
:mrm ai g En;l_'_:; for (i), 38;
uct Faste, 75 Iby 42
n  Dumplings, 74 *t » inScambled Eggs,
Siupper DHshes, 159 -
Summer Pudding, 145 Tournedos, 7o



INDEX

Trifle, 143

4+ Truffle Omelette, 1301°
*Tarbot, Pilaff of, 116

OEING=UPr SECTION, 166

veAL, By
[Ser ol the vaINO-UF
Section)
Yeal, braised, 83
. Brend, B8
w  Cutlets, 88
w  Filaff of, 116

42 DoOBst, 87

w sewed (Blanguetie],
L

o Saffing for, 21

Vegetables, 01
s to bail, 108
i ateam, 101
{See 'n.nﬁ'r aach name in alfha-
batizal arde)
Eq:lu.hﬁ'-, in Cream, 165
Macédoine of,
108

VEGETADLE DIEHES
{Ser air Soufflés and Ome-
lettes)
Astichokes (Globe), 100
i i Jeraankem)
Frivters, 10%
Asparagus, 10g

181

Aubergines, 109
Beam, French, 1og
*  Cauliflower au Gratin
(i}, 108; [ilh, 109 .
Macaroni Cheese, 1o
w & I"Iaslenne,
108
Macédoine of Vegetables,
a8
Mushrooms, 104
Ohuans, Swled, 110
Pilaff, 115
Rice, % 1o Mapokitaine,1 15
w & Iiabienne, 15
s & U'Indienne, 115
Risorta, 116
w Milanese, 116
®  Bakify Fritters, 117
e au grating £1y
Spinach Toasts, 118
Wegetables in Cream, 165

WEIGHTE; MEASUREER, ARD
EQUIVALENTS {ad Hapersl

Welsh Habbit, 154
Wikd Druck, 100
Wines, Ceaking, 5
e WU
y (thick), 48
Wnndm-l:.h. 48

Yorlkakire Pudding, 194
Zahbaione, 143
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SIGNS AND

ABBREVIATIONS
USED
IN THIS BOOK

T before a Becipe indicates that
Tinned Food may be used in it
* indicates  that the Remaing of a
Previcus Dish may be wsed ap,
t. is ehart for teaspoonfil
des. 15 short for dessert-
spoondil
taky, i3 short for table-
spoonfial  When
theae measures are given for solids®
allow as much above as below the
rim; liquids, of course, are measured
to the brim only, :
A *slow?® oven means 280° F. of Jes
A “mederate” oven means about
gon® F.

A “hot' oven medns 540° F. or more




LIQUID MEASURES

1 quart==2 pints.
1 pint=4 gills or 2 breakfastcupfuls,
i breakfastcupful=2 gills or 2 teacupfuls or
10 OE.
gl . 4 —5 oz
1 teacupiil
I oz.=2 tab.
1 tab.=z2 des,
1 des.=2 .
The equivalents in ounces given above apply fo milk,
waler, or simalar liquid.,

DRY MEASURES
(approximate)

Frove: 1 oz.==2% level tablespoonfuls.
1 teacupful weighs about g4 ozs.
RicE: 1 oz =2 level tablespoonfuls.
1 tedtupful weighs 5 ozs.
Castor Svoan: 1oz.=2 level tablespoon-
fmls,
SareppEn SvuET: 1 oz=4 |&el table-
spoonfials,
GELATINE ! 1 oz. powdered=48 sheets of leaf.
BuTTeR: 1 0z is about the size of a very larpe
walnut,
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