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PUDDINGS FOR INVALIDS AND CHILDREN.

THERE can be no doubt that milk puddings are
an essential in the dietary of children, but from
their too frequent repetition it often becomes
impossible to get them eaten. There is an especial
difficulty with rice, and this is easily accounted for
by the method of its preparation, which is too
often monotonous and insipid. Whenever a child
shows a marked distaste for any particular dish, it
should not again be offered him for a week or two,
and it should then be served in a different form. If
plain rice pudding is objected to, let rice be next
served in the form of croquets ; probably the plain
pudding, with the addition of a little lemon juice,
will afterwards be readily accepted. Macaroni, if
judiciously served, is generally liked, and is most
valuable. It should always be broken into very
small pieces for children. Italian pastine is often













114 COOKERY FOR INVALIDS.

pudding, put it with the macaroni into a tart dish,

season to taste, and bake gently for an hour and
a half.

Savoury Bread Pudding.

Pour half a pint of beef-tea, boiling, over the
crumb of a French roll. Beat well together, and
let it soak for half an hour; then add two eggs
beaten with a quarter of a pint of boiling milk.
Season with pepper and salt, beat together for five
minutes, put the pudding into a buttered tart dish,
and bake rather quickly for three-quarters of an
hour. If there is no objection, an onion, well boiled
and beaten to a pulp, may be added to the
pudding.

Brown Biscuit Pudding.

Soak a Blatchley’s biscuit in half a pint of milk
for an hour, then boil, stirring all the time, until it
begins to get thick, sweeten to taste, and flavour
with vanilla. Beat up the yolks of two eggs and
the white of one. Mix them in the pudding, put
it into a buttered basin, and steam for twenty

minutes. Serve with vanilla sauce.













118 COOKERY FOR INVALIDS.

Rice Croquets.

Bake two ounces of best rice in a pint of milk
until well swelled and dry. Whilst hot beat in the
yolk of an egg, one ounce of sifted sugar, and a
little grated lemon peel, or any flavouring preferred.
Spread this on a dish to the thickness of half an
inch, and let it remain until cold ; then put a few
finely-sifted bread crumbs on your hand, take as
much of the rice as will heap a dessertspoon, put
it on the crumbs in your hand, and roll into the
shape of an egg. Beat up an egg, white and yolk,
dip the croquet into it, roll it in bread crumbs, put
it in the wire basket ; repeat this process until all
your rice is used, then fry the croquets in plenty of
boiling fat. Clarified dripping answers well for
frying these croquets; care must, however, be
taken that the fat is the right temperature, which
may readily be ascertained by plunging a piece of
bread into the fat. If the bread browns instantly,
the fat is ready. Dip in your wire basket contain-
ing the croquets, move about gently in the fat, and
when they acquire, as they should do in less than a



































































JELLIES, CREAMS, ICES, &c.

Wine Jelly.

IT should be understood that Nelson's gelatine
answers as well for jelly, as that made from calves’
feet, and that the only advantage from using the
latter is the knowledge of the source whence it is
derived. To make jelly of calves’ feet, boil two
in four quarts of water for eight hours, skimming
well. 'When done, strain the liquor through a very
fine sieve, and let it remain until the next day.
Carefully remove every particle of grease; this is
best done by scraping the jelly, and then wiping
it with a clean cloth dipped in very hot water.
To a pint of strong jelly, put a quarter of a pound
of lump sugar, the peel of one lemon, and the
juice of two. When the jelly is dissolved, stir in

a pint of sherry and a wine-glassful of brandy.





































































































































































































































































