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THE FAMILY FRIEND, 17

they begin to brown, turn them, and when the
other fide is brown lay themon a hot difb, with a
{lice of butter betwixt every fteak, fprinkle a
little pepper and falt over them, and let them
ftand twa or three minutes, then flice a fhalot
as thin as poflible into a fpoonful of water,
lay en your fteaks again, keep turning them
till they are enough, then put them on your
difh, pour the fhalot and water amonglt them,
and f{end them to the table.

To make Portable Soup for Travellers.

Take three large legs of veal, and one of
beef, the lean part of half a ham, cut them in
{mall pieces; put a quarter of a pound of butter
at the bottom of a large cauldron, then lay in
the meat and bones, with four ounces of ancho-
vies, two ounces of mace; cut off the gieen
leaves of five or fix heads of celery, wafh the

~ heads quite clean, cut them {mall, put them in

with three large carrots cut thin, cover the caul-
dron clofe and f{et it over a moderate fire; when
you find the gravy begins to draw, keep taking
it up till you have got it all out ; then put water
in to cover the meat, fet it on the fire again and
let it boil {lowly for four hours, ftrain it through
a hair fieve into a clean pan and let it boil three
parts away, then ftrain the gravy that you drew
from the meat into the pan, let it boil gently,
and keep [cumming the fat off very clean as it
rifes till it looks like thick glue ; you muft take

- great care when it is nearly enough that it does

not burn; put in cayenne pepper to your tafte,
then pour it upon flat earthen dithes a quarter of
C an
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To flew Carp and Tench.

Stick the tench under the head and fave the
blood; gut and fcale your fith, and wath
and dry them dry; flour them, and have a pan.
ful of dripping or rendered {uet to fry them in;
then fry them a light brown and drain them;
have ready, in your ftew pan, a quart of good
gravy, mix a fpoonful of lemon pickle, another
of browning, the fame of catchup, a little mufh-
room powder, and cayenne to your tafte, oni-
ons ftuck with cloves, and a {mall bunch of
fweet herbs; the gravy muft be reduced till it
will only cover the fith; then put’in half a pint
of red wine; when enough take it out and
put it upon the dith you intend for the table ;
fkim your gravy and take out the herbs, thicks
en it with a little flour and butter; when boil'd

* ftrain it over your filh. Garnifh with pickled

mufhrooms and horfe-radith and ferve it up.

To drefs a Sturgeon.

Take what fize of a piece of Sturgeon you
think proper, and wath it clean; lay it all night
in falt and water; the next morning take it
out, rub it well with alegar, and let it lic in
it for two hours; then have ready a fith kettle-
ful of boiling water, with an ounce of bay falt,
too large onions, and a few Iprigs of fweet
marjoram; boil your fturgeon till the bones will
leave the fifh; then take it up; take the fkin
off, and flour it well, fetit before the fire, bafte
it with with frefh butter, and let it ftand till it
be a fine brown; then difh it up, and pour into
the difh the fame fauce as for the white carp.

Garnith with crifpparfley and red pickles.





































































































































































































































































































































































































































